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HOW often is the question asked," What can 
I drink instead of ihe beverages hitherto uaed '!0 

In the words of the celebrated Abernethy, I • 
would reply, 

" READ KY Boox:." 
It was wntten in order to supply, and, by np
plying, to increaee the growing demand for 
beverages o( an unintoxicating cbancter ; DO 

work at present emtmg which contaim pnetical ' 
and tried directions for their for:matiml • aml . . . . ,, 
in . the hope that thUs . Book . ot. ·~ 
may prove · useful to. that. large wl iaawing 
c~ who abstain from ·· iatDzDiiing liq-.; · 
to parents, who desire. to P" to their cJlildnm · 
wholesome be~ .daptei ill> the ooaRitntioll 
of childhood ; and to · all, who drink with ·· tile 

desire or alla.ying their thirst, ud • • the 
purpoee of excitelniem. 

No pains- have been epKed ia ita compi1atba ; . 
every possible authority baa been comulted, and 
many experiments have been made to prove the 
nlue of recipes. 
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AQUEOUS BEVERAGES. -
WATEJL 

WATER, the natural beTerage of adult anima'b, 
is found existing in -.arious states of purii;f, and 
may, for 001" practical pmpoeea, be cooaidered 
under the following heM1a :- ·. . 

( -A"· ~ ·~ ... 

RAIN WATU . · 
ts the.pareiit of all ~- waters, .biit·~·th; .. : 

best fittei:l for natural use ; .. ~ ia rendered im.- ·· 
i&ll in cit,ies, b the llOOty pU'tic1ee, • pure,l~from lJ l • and .1 _,__ . --11 aeriv"" the ur, it - eontama t.-.u. 

quantity of ammonia (volatile albli) £rOlll tM· 
same soarce ; ita freedom from saline RbMancee 
renders it liable to disaolve a-minnte quantity of 
the lead from the gntt.en, ciaterns,. and pipes, 
throu~ which it Son, and it ia thereby render- . 
ed. unwholesome. If used u a beverage, rain 
wat.er should be boiled to drive oW the ammonia 
it contains, and strained or filtered to aepe.raa:. . 
the soot1 particles, but even then it does not form 
a desirable beverage, as from the want of saline 
matters, and the absence of the air which is ex
pelled in boiling, its taste is mawkish and _un-



--:-;7"'"' .... • •. - •. .:.·:':',,__',~:.~· .. 

.-~?~~.--t. I 
l:' 

10 AQUJIOUB BJIVBBAQB& I, 

pleasant. Rain water that baa .been in contaci 
with .lead, should on DO aecount be med for. 
drink. •. . .. ,...;.--" 

N. B. By adding monthly an ounce of Epsom 
salt.s to the cistern in which r&in water is collec
ted, an insoluble covering is formed on the lead 
which prevents its being dissolved. 

SNOW WATER 

Resembles rain water closely, but It contains no 
air, hence no fish can live in it ; it is a common 
but false opinion that its employment eauaes 
Derbyshire neck (broncbocele ), arid other d.iserr
ses, but these occur where snow is neYer seen, : 
and do not affect the inhabitants of many coon- ·• 
tries who use snow water frequently. Captain 
Ross states that snow does not quench but bacreual . · · 
thirst, and that the natives of the Arctic region, . 
" prefer enduring the utmost extremity of this ' 
feeling rather than attempt to remove it by~,: 
ing snow ;" when melted it is • efli~ • · · 
other kinds of water. . -: 

I : 

SPRING; WELL, AND PUMP WATERS. 

These kinds of water, which may all be refer-.· i 
red to the sa.me eource, are frequently dietin
guished by their extreme hardness ; this qua.l~ty, · ~ 
depends upon the presence of earth7 salts (chief- · 
ly sulphate and carbonate of lime), renders · 
them quite unfit for use in · tea.-making or cook
ing, and causes them to be injurious to persons 
sutf ering from indigestion. The natural mstinct 
of the horse often leads him to reject t_he m<lM 

' • I 
I 

' I 
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traruiparent well water, for that of the 'uwst tur-·· t 
bid stream. '"· · , · · ._. ~·,..--

N. B. The water · ·or"'-pum~. sittii~ near· · .. 
church-yards, is always. contaminated by the 
deep drninage·and oosings : · it is unwholesOme in · 
the extreme. 

RIVER WATER 

In its purest state may be regarded as the best 
:fitted for human use ; near cities it is always · 
impure, containing suspended, organic matters, 
that require to be separa.ted by filtration, before , 
it is used as a beverage or for cookery . .. 

- ; 

FILTEREJJWATER. -- · · · .. 

The cheapest and moei efficient filter, ·on a · . 
small scale, may be thus made :- take a wry· 
large common ga.rdefl: !J.ow~ over the hole. in ; 
the bottom place a piece o( ·sponge; · on which , 
J>Ut a layer of small atoaes, . fill . the pot .two--' 
thirds of the by up with' a mixture of one ~ -~ 
coanely powdered fruhly 6tcrnea charcoal, and :._ 
two parts well wa8hed, clear, sharp sand; on 
the top lay a piece ol thick fia.nDel, which is 
to be pressed down in the centre, but tied se- · 
curely over the rim. -· ·· The :flannel will form a · 
basin. into which the water to be filtered is to 
be ~ured, when it will be iO~ to flow C?ui. _ 
rapidly, and perfectly clear ; the flannel, which 
separates the grosser . impurities, should be fre
quentl y removed and washed, and the sand and, 
cliarcoa.l changed two or three times a year. The ; 
action of this filter is superior to many or thcee·· 
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sold at high prices~ and it posaesses tbe greM. 
recommendation of being readily cleaned. 

V ariovs ehem.ical substances are occasionally 
added to water for the purpose of freeing it from 
eome of it.a impurities. Alum is often used to 
purify thick mu<ldy water ; if employed at all, 
not more than ten grains should be ad<led to 
every gallon ; one ingredient of the alum (the 
Alumina), unites with the mechanical impurities 
and falls with them to the bottom, whilst an
other portion remains dissolved, and considera
bl y increases the hardness of the water ; the plan 
is much inferior to filtration. A small portion 
of alkaline carbonates, such as carbonate of soda 
or potash, decomposes the earthy salts, and pre
cipita.t.es them in an insoluble form : they form 
a. useful addition to very hard water when em
ployed for internal use, butah ould not be iJi 
·sufficient q_uantity to impart the · slightest soapy 
taste. Boiling &as a considerable purifying ef
fect on water, it destroys the life of my minute 
a.nima.ls or vegetables existing in it, and throws 
downs. very considerable part (but not the whole) 
of the earthy matters in the form of fur or 
rock. Persons BO unfortunately sitn&ted as °°' 
to be enabled to obtain any other water but such 
as is much contamina.ted with decaying matt.er, 
and other impurities; a.re advised first to boil a.nd 
then to filter it in the manner recommended. 

[N.B. Cochituate, Croton, and Schuylkill pure 
waters require only the common filter sold a\ 
T;>lumbers' and hardware shops ; but the filter here 
described ia needed for river and rain water.] 
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··· TO.AST' ADD 'ff.A'D!B . . ; •· -~ ~· · 
-. . . .- ,. _,..-.._., ·; 

ls made by toastiDg,-T~ highly&>•·thick: pruat 
of stale bread, or a plain unbuttered bi.Scuit, and 
then plunging it into & jug of IJ.oiling water : the 
water should not be poured on to the toast, as the 
latter is thereby broken, and the drink rendered 
turbid ; if the bread is burned instead of toaated, 
an unpleasant fla.vor is imJ)O.I'te!l to the water ; a 
large quantity should ~ be made at once, as it 
acquires by keeping a disagreeable mawkiah ta.m. 

As . Soyer is the rage-among temperance folks 
at the present time, we add his directions for ma
king this beverage : " To make tout and nter 
to perfection, prOceed as follow :--eut a piece of 
crusty bread, a.bout a quarter of a pound in weiaht, 
place it upon a fork, and hold it a.boot six inches 
from the fire ; turn it often, and keep ' i$ 
gently until or a.ligb•yello. w colour, .. ~ 
it nearer the :&re, 8.nd, when of a good brown 
ebooolat.e colou.r, put it into • j1ig and pour three 
pints of boiling wUer . 0.,.. it, OOY&J' the jug until 
cold, and t.beD atn.in into a- clean jug,- and i\ is 
ready for use ·i ne'fer leave the tO&H in ~ for in 
llUlDlDer it wou. d Galla· -hmentation in-. Mort 
time. I would almoet l'ellture that RCh toast 
and wat.er, aa I baTit deecnDed, would bep ~ 
a considerable time hi bottles." In this instance 
we do not agree with. Mone. Soyer ; for the J'8MOll 
already given, the wat.er 11hould not·be poured on 
the toaat, and as to bottling, toast and water is 
never so refreshing aa when recently made. 

~·-· 
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LE~ION, OR ORANGE TOAST AND WATER. 

A slice or thin, freshly cut, lemon peel, or of 
dried orange peel, is a grateful addition to toast 
and water, and forms a pleasant, refreshing sum
mer beverage. 

GUiii WATER. 

Clear gum arabic, half an ounce to au ounce ; 
wa.sh it in ·cold water, and then dissolve it in 
one quart of cold water ; it may be sweetened 
if required. Gum water is a soothing drink in 
coughs and colJs, &c. 

N.B. Made with either hot water, or powder
ed gum, the solution is much lem agreeable. 

· .· EAU SUCW, OR SUGJ.RED WJ.TEB. 

Sugar water is much 'D8ed u a beYert.ge in · 
France, &c. ; it is formed by di!lohing a lump 
or two of white sugar in a tumbler of cold water: 
it is a.n excw:lin~ly useful drink in warm weather, 
and ia ll&rticula.r1y adapted for children. 

• 

' . 

) 
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TEA. 
. ·-

IT is not within the plan or this little work to 
enter into 81J.J lengthened history of the plants 
yielding the materials of the Tarious beverages 
described ; it may be mentioned, howeTer1 that 
the shrubs, yieldirig tea, are very closely &llied t.o 
the beautiful Camellia Japonica. Well known 
as tea is to us, nevertheless many. of the c:ircom
stances connected with it are hidden in oliecuri
ty ; it is not, for example, yet ascertained wheth-

• er black and green teas are the produce of di&
rent plants, or whetber.theJare varie~~ 
dent on different modes and times or preparation; 
even the precise action . of ttt. on the constitu
tion is not t.horonghlJ understood; . we know, 
however, that it is utr.mgem, and tha.i it OODWna . 
a volatile oil, which bas• ~ar effect '.upoo 
the nervou.a system, occaaionmg .nt.chfulnesa ~ 
eleep~eesoesa, whilst, at the tl&IDe time, n ha.s • 
soothing sedative action on the heart and circula
tion, to -which latter el"eet ma7 be uaribed the 
benefit often following its ll98 .m cue9 of head
ache. In colds, and slight rheumatic· C88ell, 
warm weak tt:a. is adTIIJltageously employed as a 
diluent, and a. promoter or perspiration. On some 
nervous constitutions, strong green tea produces 
aevere effects ; tremblings, annety, wakeful!MM, 

_, ..... ... . 
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and other~ sympt.oma occur, which can 
only be referred to the decided influence it poe-
8e8Se8 over the lf~le nervou system. Weak~ 
~n the COJ?-t~, rarely~ even with in-n
lids, and it 1s folllld to be refres~ and agreea
ble in a. variety of maladies. In aCldition to the 
substances described, tea also contai.na a peculiar 
substance called Thien, which, according to the 
theory of the celebrated German chemist Liebeg, 
plays an important pa.rt in the nutrition of the 
sy:;tem. · 

The making of tea is a subject. ffery one it IO 
well pracfued in, that it is scarcely necessary to 
give directions 1 the eeaential :requisi_tes are :-
1. Good tea ; ~ A good tea.pot, that JS, one of a 
plain shape, free f'roin ornaments, which give • 
larger surface t.o throw off the heat, or from ilu-. 
tings and mouldings, which prenmt the inside 
be!ng wiped clean and dry after use. .. 8. 9 
soft water. When aofi water cannot be ob · 
a small portion of carbonat.e of eoda is often. 
to correct the hardnees of the water, but in gen
.era! it is employed in great uceu, when it _... 
deriJ the tea soapy a.nd mawkish ; for a ~ tea
pot a qua.ntity ihe,aize of a pea is &mflY sWDcient. 

As the making of tea is a sub3ect in which 
every one is interested; we add the directiona of 
two men almoet equally celebmt.ed, the one u 
a poet, the other aa a cvUinittr (or cook). . 

· TEA-LEIGH HUNT'S RECIP.li:. 

'Dear reader, male or female (very dear, if 
the latter), do · you know how t.o make good tea 1 

J 
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becaa9e if you do not ( aDd we b.v&. known rmny -
otherwise accomplished peraoDS fail in~----· ..f. ·-' 
sideratum), here i&a reci~~Or yo~""r~ . ··~: 

Io the first place, the tea-pot must be thorough-
1 y clean, and tfl.e water thoroughly boiling. ·There 
should not be a leaf of stale teo. left from the last 
meal. The tests of boiling are l'lll'ious with dif
fere.nt people, but there can be no uncertainty if 
the steam oome out of the lid of the kettle ; and 
it is best therefore to be sure upon that .evidence. 

No good tea can be depended upon from an 
um, because an urn cannot be kept boiling, and 
water should n;:~ut UJ>?D tea but in~ 
thoroughly and y boilmg state. · Hit 
has done boiling, it should be· made to boil·again. 
Boiling, proportion, and· attention, are the three 
ma.gic words of tea maJring. The water aboaW 
be soft, bani water being 8111'& to spoil . 9e beli 
tea. ~ and it ia adrilable to &he:· ta-pot 
&o~nst a chill by letting a ~wmtity of Lot 
water st.and in it befbre !OU ~ empt~ it 
out of coune, when yoo. ao so. These prewaea 
being taken· care o( exoellem te& aa be · IDlllt. 
for one penon,. by ~ mto the pol two or 
three tea.-epoonfuls, and u · mllCh water u will 
cover the quantity ; let tbia ~ ive minate1, 
uid then add as much more • will twice fill the 
cup ra are going 1D use. .. Le.Ye thia ~ 
water amt.her five minut.es, Md then, .fir#.,.. 
ting the euga.r and milk into the cup, pom out 
the tea. ; milking sure to put in aoother cup of 
boiling wat.er direclly. . . 

2 
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" Of tea, made for a party. a. spoonful for each 
_and.on~ large one over must be used, ta.king care 
never to ·~ain tlie tea-pDt1 and al wa. ys to add the 
requisite qWllltity of boiling water, just mentioned. 

Now have a. cup of tea thus well 111aJe, and you 
will find it a very different thing from the insipid 
dilution which some ea.11 tea, watery at the edges, 
and transparent half way down i . or the syrup in
to which some convert their tea, who are no tea 
drinkers, but should take treacle for their break
fast ; or the mere strength of tea, without any 
one qualification of other materials-a. thing no 
better than stewed tea-leaves. In tea, properly 
so called, you should slightly taste the s~aa.r, be 
sensible of a balmy softness in the milk, and enjoy 
at once a solidity, a delicacy, a relish, and a fni... 
gra.nce in the tea. Thus compounded, it is at 
once a,rfreshment, 8.nd an elegance, and, we be- · 
lieve, the most innocent of cordials ; for we think 
we can say from experienee, that, when t.ea does 
harm, it is either from the unmitigated strength 
just mentioned, or from its being ta.ken too hOt, 
a common and most pernicious custom. The 
inside of a man, dear people, is not a kitchen 
eo-pper.'-Leigh Hunt'. _. . . .-

TEA-SOTER1! NEW PLAN. 

Boyer recommends the following plan, and from. 
repeated experience we can speak very decidedly 
in its favor. Put the tea into a perfectly elea.D. 
and dry tea-pot, ten minutes or a quarter of an 
hour before it is required ; warm both the pot and 
the . tea by placing them before the fire ; then fill 
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ihe tea-pot with boiling water ; allow it to stand . 
for five minutes, and it is ready. . · ·- ·'· ,._,,,......_....,. 

This method improves-the fragra.n~of the te& 
very considerably, slightly, liUt plea.sant11 alt.er
ing the flavor ; it appears t.o. act by removmg any 
trace of moisture or <lampnesa from the tea, and 
by developing the aromatic principle. It will be 
found well worth a trial. , " 

COFFEE. 

The coffee plant is a native of Arabia. Dnd 
Ethiopia., but is now extensively cultimted in 
Asia and America. The nativeArubian, or Moeha. 
coffee is small, roundish, and dark yellow in colour; 
the Java and East India kinds are large1:)n size. 
and paler ; the Ceylon, and West .lndia, a.Dd 
Brazilian kinds, a.re of a blueish or greenish-grey 
tint, and the largest in me. . When coffee berries 
are roosted, they suffer some remarkable changes, · 
losing consi<lera.ble in wei~t, bat ~ •t;o 
nearl.r double their origmal 'me j during the 
roasting the aromatic ilavor ia developed, but, in a 
chemical point of view, the exact nature of the 
changes undergone &re not cleArl_y understood. 
It is remarkable that coffee cont.ams a peooliar 
substance called Caffein, which appears quite sim
ilar to the Thien contained in tea, and on which • 
much of the use of coffee as a beYera.ge dapends. · 

Roasted coffee when eold ground is often adul
terated with chicory ; this fraud is easily det~ 
ted by dropping some of the suspected coffee in a 
wineglass with cold water ; if the coffee is pure, it 
swims on the surface, and 9CB.J'Cely colours the 
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'W&ter ;- if it contains chicory, the latter siBb ·*'. 
the. bottom and stains the ~water of a deep red 
tint. The- presence o(niast,ed corn is not so read
ily detected by unpi-ofessional persons, but it may 
be immediately discoTered by adding to some 
oold clear boiled coffee, a few drops of the tinc
ture of iodine, which immediately strike a deep 
blue with the starchy m11.tter of the (wheat) corn; 
this change does not occur when the coffee is un
adulterated, as coffee does not contain any starch. 

Infusion or decoction of coffee is a wholesome 
and nutritive beverage ; it diminishes the disposi
tion to sleep, and hence it is used by those who 
:require to keep awake for study. or other purpo
S€S. Medically it. is foUlld, like tea, useful in 
some forms of headache, where there is not any 
determination of blood t.o the head ; and it is also 
especially useful in some cases of spasmodic 
aathma, when taken strong. Liebig and the pres
ent race of physiological chemists attribute very 
considerable nutritive ?Owers to the Caffein con
tained µi coffee ; their theories are partly bor.u 
out by the following facts, which so fully set forth 
the value of coffee as a beverage, that we are in
duced to copy them. At the Academy of Scien
ces at Paris, M. Gasparin read a paper in wbicll 

• he showed that the miners of Charleroi preserve 
their health and bodily vigor on a diet contain
ing scarcely half the- amount of nourishment of 
that of any other class ·or laborers in Europe. 
This diet consists daily of about three pints of 
coffee, two pounds of bread, two ounces of butter, 
about a pound and a. half of potatoes and legumi-
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nous ·~bles; such as pesi, -beans, hari~ or 
lentih ·; a.ml once a.-week-on the sabbath or hol
ida.ys_:__about three quart.ers._of a poun'd of m~ 
and from two to three pints of beer. -The possi
bility of maintaining health, and working Under 
these circumstances, on BO low a diet, is attributed 
by M. G:i.sparin, to- the energy of the . coffee in 
promoting the activity of the digesti•e functions, 
or perhapd in its retarding the nutrition of those 
organs which do not demand a large consump
tion of material for their re_pair. 

This explanation, ~L Gasparin observes, is 
borne 0~1t by the habits of the Amba,--0£ cara
vans,-and of the French a.rmy in Africa, by all 
of whom .:veat fatigue has been endured, under 
the use ot coffee only as a f>everage. The mi-

- ming population r~ferred to, enjoy W3Y circum
_11tances compared with many other claSees or ,la
borers, and poverty ia unknon among them, ex
cept from accidents and other unforeaeen causes 
which incapacitat.e them for labor. .., .. 

THE MilING OP GOOD COFFEE - · ' . 

Is a very rare thing in this country ; m08i per
sons boil it, thus malting a decoction inste:>.d of 
aa infusion; this effectu&lly gets rid of the deli
cate and agreeable aromatic flavor, and leaves a 
com:pci.ratively taatelees beverage. The following 
pdrt1culars will he found w9rth attention :-

Never buy yuur coffee ground, but grind it 
yourself, immeclil\tely before using 1t ; keep your 
coffee-pot, whatever kind you may use, wiped 
clean and dry inside ; a damp tea or coffee-pot 

com:pci.ratively
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acquires a musty flavor, that epoi1s the best tea 
or coffee. The cheapest, and perhaps the best, 
coffee-potlt are those ma.de· on the French plan, 
called cafetieres~ · If you have not one of those, 
adopt the followina plan :-put your freshly
ground coffee into th.e coffee-pot, previously made 
warm, and p<>ur upon it water actually boiling ; 
set the pot by the side of the. :fire for a. few sec
onds, but <lo not let it boil up, then pour a. cup
full out and return it back again to the pot, m 
order to clear it ; having done this, let it stand 
on the hob or centre to settle, and, in less than 
five minutes, a transparent, strong, aromatic cup 
of coffee may be poUI·ed out. The proportions 
of coffee, (which should not be too finely ground) 
recommended, are an ounce to a. pint, or pint ana 
a half of water. 

•The milk used ·with coffee· should alwa.Yll be 
boiled and used as hot as possible ; the ooiling 
of milk imparts a peculiar and exceedingly plea
sant :fla.vor to the coffee. . White sugar is recom
mended, as the molasses-like flavor of moist sugar 
quite overpowera the delicate aroma. 

cui AU LAIT. 

The French are justly celebrated for this break
fast coffee, which may be made as follows :-use 
an infusion, made as above directed, or in a caf
etiere; only of double the strength, and, when 
clear, pour it into the breakfast cups, which have 
been previously half or three parts filled with 
toiling milk, sweetened with loaf-sugar. · ·' 

' 

• 
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The strong, clear, black _infusion, made 8a abon, 
served in small cups, and di:ink. with a 1'irge quan
tity of sug:u-, is the cafe .noir.of the _French. 

COFFEE-..<:OYER'S PLAN. 

Put two ounces of ground coffee into a. stewpan, 
which set on the fire; stirring it round with a 
spoon until quite hot (but not burnt), pour over 
it a pint of boiling water ; cover it closely for 
five minutes ; stram it, wan:n it again and serve. 

CHOCOLATE. 

Chocolate is prepared from the ~eeds of the 
Eheobroma Cacao, a native of the West Indies, 
and the adjacent parts of America. T4e seeds con
sist of a kernel covered by a h118k or skin ; · the 
former contains about half its weight of a white 
solid fat or oil, called 'butter of cacao,' ~ 
the peculiar chocolate flavor, and remarkable for 
not showing any dispoeition to became rancid ; in • 
addition to this oil the kernels contain a very con
siderable 1>_roportion of Btarchy and gummy prin
ciples. The husks consist &lmoet entirely of 
woody matter, but yield, when boiled in water, a 
bro1'nish, mucilaginous decoction. . .. . . 

Chocolate is prepared ~ routing the eeeds, 
and depriving them of then hush, which amount 
to about one quarter of their weight ; the kernels 
of the roasted nuts are what is termed nib cecoa : 
they are afterwards ground in a mill whole 
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BREAKFAST BBVERAG:U. -

rollers work on a. heated iron , pla.te, by •which 
they a.re furmed into a. pasty _iwiss ; which, sweet
ened withe honey or ~µgar, and thickened with 
potato starch or sago flour, forms, when preesed 
into moulds, the chocolate of the shops. 

Chocolate is a nutritious and very pleasant 
beverage, wholly free from causing the effects 
which tea and coffee sometimes produce in. nervous 
persons, yet not alt.ogether unobjectionable iq 
some eases, as, from the large quantity of oil it 
contains, it is rather difficult of digestion, and 
therefore a.pt to disagree with delicate stomachs. 

Chocolate may be made for use either aceord
in~ to the printed directions ~iven with each 
cn.ke1 or from the £ollowing :recipe :-

CHOCOLA~YER'S PLAN. 

Scrape two ounces 'of the cake, "which put intO 
a stewpan with a winegl888 of water, upon the 
fire, keeping it stirred with a. wooden spoon until 
ru.ther thiclC, then work it q,uiekly with the spoon, 

~' a.nd st~ in half a. pint of boiling inilk by degrees? 
serve it up very hot. 

COCOA. 

Cocoa., when genuine, is prepared by simply 
grinding the eoooa. nibs · in general the huslis 
are ground up with the ~els, and thoS&: St!p- • 
arated in the manufacture. of chocolate, are ad
ded. In the cheaper kinda, tho adulteration is 
carried much further, a. very_ large quantity of po
tato stal'eh and red ochre being added : somt . ·"'' 
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idea may be formect 0£. the extent to which dlls .. 
practice is carried, from the fact that tli,e com-"" 
mon kinds of cheap coe0&-8.l'e eold ~ at le!e 
than half the J{lice that geuUine cocoa nibs 
coIJlillalld at wholesale. . · · ·· 

From the difficulty of obtaining genuine coco., 
many per~>ns use the bruised cocoa. Dibs, boilin• 
them for about three holll'S, 80 as to extnet ~ 
the nutritious portions. This plan yields a · 
pleasant beverage, which is li~t, well-flavored, 
and free from the clogging, thick, mucilaginous 
substances contained in the cheaper kinds. 

H the oil should ~' it may he made 
some hours before it . ia wanted, allowed to 
cool, and, after the solid oil ia removed, U.J 
be r&-warmed for use. 

8 

- ' .. ..... 

:': 

___ .. ______ ------...;_.---

bua:UAST


~ 

I 
.,; 

:/· 
·/· · 

• .J 

·~-~-~' • 

. LEMON.ADES, ETC. 

LEMONS furnis.a two important products for the 
formation \:f beverages : an acid juice, and an 
aromatic str..machic oil, contained in the rind. 
Lemon juice is a slightly turbid, very sour 
liquid, having a pleasant flavor, when di1uted ; 
it contains a considerable quantity of gummy 
mucilage, which ca\18e8 it to become mouldy on 
ex_:posure to the air ; it is cap&ble of · furniahing 
a Jarge number of acidulated drinks, which are 
exceedingly useful in allaying thirst, aad are 
most valUa.ble for their anti-scorbutic proper
ties. The plan generalll: adopted for preserv-

- ing lemon juice during long vo1ages, is, sim
, ply, to bottle it, with the fi4dition of a small 

quantity of spirit. 
The soumees of the juice is owing to the 

presence of an acid termed the citric, which is 
-Obtained separate in a pure crystallized forni ; 
this acid may be employed as a substitute for 
lemons in preparin~ beverages, or it may be 
used according to t.lle following recipe :-
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ARTWICIAL LEMON..JUlCE ; ... -...,./ 

Is {>repared by ~lring_~. ~ms-;,f C?J!":
tallized citric acid in a wirul pi.rit of water, 8nd 
flavoring with & drop of essence of lemon dis
solved in a. tea-spoonful of spirit. This prepa-
1·ation is Iese apt to- undergo decomposition 
than the genuine juice, but is much more ex· 
pensive ; and experience at sea. has proved it 
to be very inferior to the. recent juice in its 
anti.scorbutic properties. 

PLAJN LEMONADE. 

In making any kind of lemODll.de, the pro
)>Ortions given need not be adhered to, but tho 
quantities ordered may be increased or leseened, 
to suit the taste. . . . - . 

For a quart of lenionade, take si.1: lemom, 
and a quarter of a pound of sugar ; rub off a 
part of the yellow rind or the lemom on t.o 
the sugar ; squeeze the j11ice on to the latter. 
and pour on the water lioiling hot i · mix the 
-whole, and run it through a ilannel ,Jelly·batf. · 

When lemons are not to be obtained, Iem· 
ona.de is readily made by us~ the s,rrup of 
lemons (page •48), which _aim.ply reqwres .·the 
addition of water. 

EXCELLENT PORTA.BL& LEMONADE. 

Rasp, with a quarter of . a pound or 'sugar, 
the rind of a fine juicy lemon ; reduce the 
sugar to powder, and pour on it the strained 
juice of the fruit ; preu the mixture into a jv, 

. . 



I 
) 

LEMONADES, &c' 

and, when wanted for use, }llS...<l()lve a table
spoonful of it in a glass o.f·water ; it will keep 
a consiuerahle. time.-If too sweet for the taste 
of the drinker, a very small portion of citric 
acid may be added when it is taken.-Mi..~a Ac· 
ton's 1'rlodem Cookery. 

MOCK LEMONADE.-No. t. 

Tartaric acid, a. quarter of an ounce ; sugar, 
six ounces ; essence of lemon, dropped on the 
sugar, about four or fiye drops ; boiling wa-
ter, two pints. This, allowed .to stand till cold, 
makes a. wholesome1 cooling, summer beverage, 
economical in its cost, • but the flavor is not 
equal to that prepared from lemon juice. · 

MOCK LEllilONAl>E.-N•. 2. 

• A mock lemonade ~f superior flavor may· be 
made by using the acid prepared from lemons, 
citric acid, according to the following recipe : 
-Citric acid,. a. quarter of an ounce ; essen,ee 
of lemon, ten to twenty drops ; s~p of ca.
pillaire (page 48), half a pint ; boiling water, 
as much as may be required. · This prepara
tion is expensive, and is not equal to lemonade 
from fresh lemons, or from the syrup, which 
should always be preferred when they can be 
obtained. 

PLAIN ORANGEADE 

Orangeade should be made in °precisely a sim. 
ilar .manner to leµion:i.de, using China oranges in· 
atead of lemons ; but, . u there is less acid in 

ion:i.de
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this fruit, a niuch larger proportion of juice 
is required, and, however prepared, _this bev
erage is rather insipicf,"- ancL .is-inferior to the 
following. 

ORANGE LEMONADE. 

Take three China oranges, one large lemon, 
and two to three ounces of sugar ; rub oft' 
some of the peel on to the sugar ; &qlleeze on 
the juice, and pour. on two pint.s of boiling 
water j mix the whole, and strain. 

IMPERIAL _ 

May be regarded as· I eort o£ mock 1emo~ 
It forms a cheap, wholesome, cooling, summer 
beverage. Two recipes are -added, th. first be-
ing the better of the two :- _ . ; • ! - . 

. .. •. . 

- ~o. 1. 

Cream of tartar, half an ounce ; 011e lemon 
cut in slices ; white tuga.r, half a ~und : boiling 
water, three pints ; mix, and allow them to 
stand. ibr an hour or -two before use, aa the 
cream of tartar <I.Wolves but -alowlY.. 

N~.1. 

Cream . of tartar, a quarter of an ounce ; 
lemon peel and sugar, to suit the t8lite; boil
ing water, two pints ; mix, -and allow to stand 
until cold. - • 
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-, '· LEMONADE .L LA SOYER. 
·....,;..- . ./ 
.Put a quart of water.•m a stew-pan to boi~, · 

into which put two .. moist• dried figs, each split · 
in two ; let it boil a. quarter of an hour, then · 
have ready the peel of a lemon, taken off rath- · 
er thickly, and the half of the lemon cut in 
thin slices; throw them into the stew-pan, and 
boil two minutes longer ; then pour it into • 
jugr ~hich cover closely with. paper until cold, 
then pass it th.rough a sieve ; add a.. a.spoon--
ful of honey, and it is ready _for use. 

ORANGEADE A L.l SOYEJL 

Proceed as for lemod,. but.uing the whole· 
of . the oran~, a. little of ·the. peel included, .· · · 
sweetening with sugar-candy, ·a.nd adding a tea.
spoonful of arrow-root, mixed with a little cold .. 
wat.er, which pour into the ~ boiling liquid at '· 
the same time you put in -tlie1 ·omnge. · The< 
arrow-root makes it very delicate. ··" ·: ·'"'"·?~ 

- · .. · '. -~ · · ·:'. ~ .:'-¥ :· .,~1 - ~; ... .- ·~ .. : · ·~ :. . .. l; .... -(~:~ 
. LEMONADE A LA SO YER . : . , ...... 

•.:: ... y · I• · .-~ -"~.; - • 

,..,. ... Tl ... t"• ~. . · .... ,., ••. : .. '. ~ -.: ·. ~-

Take the peel of six temoos, free from pnh, · ·.·~ 
cut it up in small pieces, and put it with two ·: 
cloves into a bottle containing half a pint of 
hot water ; place the bottle in • atew-pan with 
boiling water, and let it stand by the side of 
a fire for one or two hours, taking care it does 
not boil ; then take half a pipt of lemon-juice;. 
half a pint of syrup of capillaire (page 48) ; ' 
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if none, use plain,_.syrup, or -sar ju like ~ . / 
portion, adding a few drops of oran~ower 
water ; add the infusiOn. .o(.dle rind · which bae 
been previously made, ·:md allowed to become 
cold ; stir well together, and. add two quarta of 
cold· water. 

BARLEY L&MONADK. 

Put a quarter or a powid. . ot sugar into a ' ' 
small stew-pan, with half a pint of water, which ·. 
boil about ten minutes, or until forming a thlck_. · 
ish syrup ; then add the rind or a fresh lemon . 
and the pnlp of two ; let it boil two minutes 
lon15er, when add iW'o Cl.uat'ta of barley-water, 
macte without sugar and lema ; boil tiT& min,. 
utes longer, pe.ss it throa.gh a hair sieve into a., . 
jug; which cover with a paper, ma.king a hole in 
the centre to let the;heai. tlamaah: when cold, •.. 
it is ready :fOr use; j£ po.$ coia into a boWe,., · 
and well Corked dowu, il woUI keep good 18Y- .: 
e!l-1 days. 1·i..: ~ · ·.~·..:~·: c \~~· -~t '! ... t t· ·- ... · : . . .. ft ~- •. 

.. ~. '. 

• 't . . _: · ~ :. 

· Barley ~ i. ~ ~the ~ man-· 
ner, substituting the rilld ·ad juice or oran
ges ; the juice of a. lemon. ia · additioo, is an. 
unprovemeDt. .. . . ,, . i;. ,, · . 

. . , 
- r. r:- .. ~· · ·. ··/ '"*".:; 1 , .... , ; · "' ·?' 

.. -,; 



'. ;;~~:~!~f,:;,,: "-'. .j 
/ ~,J.·. • ........ 

. · ....... ' 

.......... .,.., 

~ -·•,.. T '~• ,.:. • '' ,- ' "iy 

EFFERVESCING BEVERAGES. ____ ,_· ... ~( 

SODA POWDERS. 

Blue paper, carbonate of !!Oda, thirty grains. 
White paper, tartaric .acid, twenty-fiTe 

~ns.. . . . . -
. Dissolve the cont.ants . or. each paper, sepe.

rately, in one-third of a tumbler of water, mix 
the solutions, a.nd drink. · • .. · '. · . 

· The soda water produced }jy these po~ders 
is a solution of tartra.te of sod& ; the effenes
cence .is owing to the , escape . of the ca.rbonio 
acid, previously combined with the soda. The 
bottled soda water of. the. sbope is a solution o£ 
carbonic acid in plain water; or in a dilut& so
lution of soda. Th" soda powders jield a cooling 
saline beverage Tery slightly laxative. •; 

GINGER BEER POWDERS. 

Blue paper, carbonate. of soda, thirty grains ; 
powdered ginger, five grains ; powdered sugar, 
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one drachm, or One draehm and a half; essence 
of lemon, one drop. ·. . . _ · 

White paper, tartaricoacid, tbiny-five grains. 

SPRUCE BEER POWDERS. 

Blue paper, ·white sugar, three drachms ; 
carbonate of soda, twenty-&ix grains ; essence 
of spruce, five drops. ~ · · 

lYhite paper, tarta.rie acid, half a drachm. 
Ginger and spruce beer powders are simply 

soda powders, fl:t.vored with the additional in-
~ents. · 

SEIDLITZ POWDERS. 

Bl~ paper,~~ (Roehelie.;.it,) 
two drachma ; carbonate of soda,. two scruples. 

·White paper, tartaric acid, ha.If a dracbm. 
Dissolve the contents of a. blue paper in wa

t.er ; stir in the acid powder, and drink during · 
the' effervescence. . . . : •. _·: "' ~ ... - . . ' . ,. . ;. r., , . 

Ground or · finely powdered white sugar, two 
parta ; dried and powdered citric acid, . one 
part; powdem bicarbonate or potash, one part 
and a quarter; mix in a mortar, and keep in 
a very closely stopped bottle.. One large tea
spoonful to be stirred in two-think of a tum-
bler of cold water. ·. · 

This preparation is expensive, and does not 
keep well; the· following is uaually. subatitu· 
ted for it:-
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LEMON AND JLl.LI, OR. sliERBET OP THI!· 
SHOPS.- - I 

•'- , ._..,. ..... 
Ground or finely powdered white sugar, halt 

a. pound j rw<lered tartaric acid and carbonate . 
of soda., o each a quarter of a. pound ; es
sence of lemon, thirtj to fifty drops ; all the 
powders should be well dried ; add the essence 
to the sugar, then add the other powders, and 
well mix. One tea-spoonful in a tumbler of 
water. This preparation must be kept very dry 
in a tightly stopped bottle. 

GINGER BEER. - No. L 

White sugar, five P?unds i lemon juice, one _ 
quarter of a pint ; honey, one quarter of a 
pound ; ginger, bruised, five ounces i water, four 
gallons and a hal£ · Boil the · ginger in three . 
qu.arls of the water for half an hour, then dd · . 
the su~, lemon juice, and honey, with the - . 
remainuer of the water, and strain through • ; 
cloth. When cold, add the quart.er of the white 
of a.n egg, and a small tea-spoonful of eeaence 
of lf'mon ; let the whole stand four days, and 
bottle. This will keep many months. · 

GINGER BEER-No. 2. 

White sugar, three pounds i bruised ginger, 
two ounces; cream of tartar, one ounce; fool' 
lemons, shred ; boiling water, four gallons ; al- J. 
low the whole to soak for two hours, then 

~ _, - · 
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strain, add eight ounces of ye8st, and, aft.er· a· · 
few hours put into stone bottles tightly cork& 

GINGER BEER-No. 3. 
- .. ·-~· .. .... ~ 

White sugar, one pound and a half; bruis
ed ginger, one ounce; cream of tartar, three 
ounces ; one lemon, shred ; boiling water, one 
gallon and a half ; yea.st, one ounce. Preps.re 
as number one. 

SPRUCE BEER. 

WHITll BPDtrc•. 

Sug&r, six . pounds ; essence of spruce, six 
ounetlS ; boiling water, ten gallons ; yeast, eight 
ounces. ?tiix together, ferment fur a few hours, 
and ·cork tightly down in stone bottles. . .. 

: ., • ' ·:! • . • • • • ~·. 

"·."'' ·, or .. .. 
Is made in the same ma.ruler, 'an · equal q'oantity .. 
of molasees being WJed instead of the sugar. . 

· EFFERVESCING. FRUIT DRINKS. 

By adding a small quantity of the fruit 
syrups (see page 45), such as syrup of lemon, 
raspberry, pine-apple, apricot, cherry, &c. to the 
water in which the acid of the soda powders is 
dissolved, a variety of the most delicious sum-
mer beve~cs may be made. -
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FRUIT BEVERAGES. 

FRUIT drinks should be Inii.de with the jwce 
of the fresh fruit, when it can be obtained, in 
preference to syrup or jam. These drinks are 
readily prepared according to the following di
rections:-

RASPBERRY WATER. 

Pick a pint of fresh napberries, and rub 
them through a sieve ; .mix the juice with as 
~'?-ch syrup or sugar aa may be required i !he 
JUICe of a. lemon ; and a quart of cold spnng 

:~r~ !1ried'1:1:1~~~i~er. a~P. .~~ ~~ ~ . 
STRAWBERRY WATER. 

Is made in the same manner. -

· · GOOSEBERRY WATER 

In the same manner. 

CURRANT WATER 

. . 

Is mo.de from either red or white currants, but . 
owing to the acid n:i.ture of the fruit, the lemon · 
is unnecessary. · .. 
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CHERRY WATER 
' ' : :·;'-'.. 

Is prepared in a similar manner, but the stones 
should be crushed, so as alao to obtain the flavor 
of the kernels. · · · 

APRICOT AND PEA.CH WATER 

Are prepareclin the same way,-or they may be 
made from the jam, using a. few bitter almonds 
(peach- stone kemeb) to give the required fla-
vor. · 

N. B. Any of these drinks may be made by 
using jam instead of fresh fruit, or from the 
syrups, which merely require the addition of 
lemon juice and cold water. Many persons pre· 
pare these drinks by boiling the juice, obtain
ed by pressing the fruit- through a hair sieve ; 
with a little water ; straining it through a 
:flannel bag, · and adding u much syrup-· or 
su~, lemon juice, and -nter, as may be re
quired to make a palatabl& drink, which ahould 

. lie perfectly cold befoJoe Ute. 
~- :; .·· ... . , ~; ~ - r .' . 

SPRING FRUIT BHEllBET. 

Boil six or eight at.icb of .. ()lean rhubarb, 
or spring fruit, ten minutes, in a quart of wa- . 
ter ; strain the liquor -into a jug, on to the 
peel · of a lemon cot thin, aDd a sufficient 
quantity of 8Uh'31' ; let it stand till ooldj and 
it is fit to drink. 
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APPLE DRINK. 

Boil five or six ripe pippins when cut into 
six or eight pieces, in half a gallon of water, UD• 
til quite soft; &train through a sieve, and 
sweeten with h"ney or sugar. 

BAKED APPLE DRINK:. 

Bake half a dozen apples, without peeling 
them ; put them into a JUg, and pour half a 
gallon of boilin~ water ·over them ; whilst they 
are hot, cover tile whole up until cold, when 
sweeten with honey or suga.r. 

PIPPIN APPLE DRINK. 

Cut· up five or six Normandy pippins into 
emall pieces·; boil them fur half an hOur in a 
qua.rt of water, with a little lemon peel, Or cloYe 
if required ; sweeten to the taste ; strain, and 
drink when cold. 

If Normandy pippins are soaked in c0ld 
water, they impart to it a most agreeable, sub
acid, refreshing flavor; a larger number of sliced 
pippins are, however, required than when they 
are boiled. · 

FRENCH PRUNE DRINI:. 

Boil about a dozen French plums or prunee 
for half an hour, in a qua.rt 0£ water, and 
sweeten to suit the taste. 
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FIG AND APPL& DllINL 

Into half a. gallon of water, boiling, put eight 
figs cut open, and two or three apples cut up ; 
boil half a.n hour, and strain when cold. 

TAMARIND DalN.L 

Pour a pint of boiling water on a spoonful 
of ta.ma.rinds, adding white ·sugar and lemon
peel if required ; strain and cool for 118e. A 
most pleasant and refreshing drink in hot 
weather, or in cases of illness. 

.CRANBERRY DRINX. 

' 
Put a te.eupful of cranberries into a cup of 

. water, and mash them. . Boil, in the mean
time, two quarts of water with ·one large spoon
ful of oatmeal, and • bit er lemon-peel ; add • 
the cranberries, and sugar, (but not too much: 
otherwise the fine sharpnese of the fruit will 
be destroyed,) according to tute ; boil for hal{. 
an-hour, and straiu. · . 
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FRtnT VINEGARS. 

STRAWBERRY VINEGAR. 

TAKE the stalks from the fruit, which should 
be a. highly-fia.Tored (English) sort, quite ripe, 
fresh from the beds, and gathered in dry weath
er ; wei~h and put it into large glasa jars, or 
wide-nec.ked bottles; and, to each pound, pour
s.bout a. pint· and ·a half of beet fine wine
vinega.r, which will · &Dewer ~~ ~ bett.er 
tha.n the entirely colourltl!ll .kind, 110ld uhder 
the name of distilled vinegar, but which is 
the pyroligneous acid, greatly diluted. · Tie a 
thick paper over them, and let the 8trawberries 
remain from three to four days ; then pour 
off the vinegar and empty them into a jelly
bag, or suspend them in a cloth, that all the 
liquid· may drop from them without pressure ; 
take an equal weight of fresh fruit, pour the / 
vinegar upon it, and, three days afterwards, re- .· 
peat the same process, diminishing a. little the 
proportion of strawberries, or which the flavor 
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ought ultimately t.o overpower. that of the ~-
egar. In three days- drain off' the- liquid very 
closely, and, after having strained it through a 
linen or a flannel bag, weigh it, and mix with 
it an equal quantity of highly-refined augar, 
roughly powdered ; when this is nearly dis.sol
ved, stir the syrup over a very·clear fire until 
it has boiled five minute8,and skim it thoroug~ 
ly j pour it int.o a delicately clean st.one 
pitcher, or into large China jugit; throw a fol., 
ded cloth over it and let it remain until the 
morrow ; put it into pint or half-pint bottles, 
.and cork them lightly with new velvet corks, 
for, if these be pressed in tightly at first, the 
bottles v.'Ould be lia.ble to burst ; in four · or 
five days they may be closely corked, and stored 
in a <lry and cool place. .. · ... ... . 

Damp destroys the color·. and injures the Ba.
vor of these fine fruit -rillegara, o£ which • 
spoonful or two, m • glaas o£ ftt.er, affords 
so agreeable a. summer beverage; and ooe which, 
in many cues of illneu, ia 111> ~e 1» 
invalicis. · • · • ' • .· · r 

Wher~ there is . • garden,_ th! mm ~l be 
thrown mto ·the Tl~ u it npem, within an 
interval of furty.eight hours, instad of being 
all put in to infuse at once ; and it must then 
remain in it a proportionate time : one or two 
days in addition to that specified will make no 
difference to the preparution. The enamelled Ger
man stewpans {so called) are the liest possible ves
eeli to boil it in, but it may be simmered in a st.one 

J) 
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Jar set into a pan of boiling water, when there 
lS nothing more appropriate at hand ; · though 
the syrup does not usuall,r keep so well when 
this last method is adopted. 

MIXED FRUJT VINEGARS. 

Raapberries and strawberries mixed will make 
a vinegar of very pleasant flavor ; black cur
rants also will afford an exceedingly useful 
syrup of the same kind. · 

STRAWBERRY ACID ROYAL. 

Dissolve, in a. quart of spring water, two 
ounc6!1 of citric acid, and pour the solution on 
as many quite ripe and riohly-:ftavorcd straw
berries, stripped from their stalks, as it will just 
rover. In twenty-four hours, drain the liquid 
closely from the fruit, and pour it over as many 
fresh strawberries as it will cover, keeping it in 
a cool place. The next day, drain the liquid again 
entirely from the fruit, and boil it gentl,- for 
three or four minutes with its own. weight of 
very fine sugar, which should be dissolved in it 
before it is placed over the fire. It should be 
boiled, if possible in an enamelled stewpa.n. • 
When J>f'rfectly cold, put it into small dry 
bottles closely corked for use, and store it in a 
cool place. It is one of the most delicate and 
deliciously-flavored preparations possible, and of 
a beautiful colour. H allowed to remain longer 

• Brass and bell.metal kettles are improper on accoont of the 
verdigris collecling in them ; they ha.Te therefore been general· 
ly aopeneded by enamelled kettlea of i;oo, lined with china. t.c. 

·, 
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in preparation than twenty-four holll'S1·· before-it 
is boiled, it commences ·to Cerment.-Mis.s Ao
ton' e Cookery. 

RASPBERRY VINEGAR 

. Forms, when inixed with &bout eight parts of 
water, a most delicious, oooling, and wfiolesome 
beverage ; it may be made according to either 
of the two following receipts :- . · 

No. l. 

Take fresh raspberries, picked from their 
stalks, three pounds; beat white vine~, two 
pints ; steep the raspberries for a. fortnight in & 

covered glass vessel, in the vinegar, aod then 
strain without pressing, adding aftenra.rds ·two 
or three pounds of loaf sugar, which is to be 
dW<>lved with a. gentle heat in the water bath. 
By this method, which is unfortunatel1 expen
sive, the beautiful aroma of the fro.it · ia en-
tirely preserved. · · 

No. 2. 

Boil down the juice ot raspberries with an 
eqna.l weight of sugar, and add to the mixture 
an equal quantity of the . best white wine or 
French vinega.r. This method is by far the 
most economical. · 

No. I . 

By adding ha.If a pint of raspbeny jelly to 
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one pint of the best white wine vinegar, rasphm'
ry vinegar may be formed instantaneously. 

No. c. 

Very fine. 

Fill glass ja.is, or large w.id~necked bottles, 
with very ripe but perfectly sou.wl, freshly
gathered, raspherries, freed from their stalks, 
and co...-er them with pale white vinegar ; they 
may be left to infuse from a week to ten clays 
without injury, or the vinegar mn.1 be poured 
from them in four or five. After it is drained 
off, turn the fruit into a hair sieve placed over 
a deep dish or bowl, as the juice will flow slow
ly from it for many hours ; put fresh rasp
berries into the bottles, and pour the vinegar 
back upon them. · Two or three days Li.ter, 
change the fruit again, and, when it has stood 
the same space of time, drain the whole of the 

~ vinegar from it; paa.s it through a jelly-bag or 
think linen cloth, and boil it gently for four OJ" 

ih-e minutes with its weight of good sugar, 
rou~hly powdered, or a pound and a quarter 
to the enct pint ; and be. careful to remove the 
scum entirely as it rises. On the following 
day, bottle the syrup, observing the directions 
which we ha.ve given for the strawherry · vin
egar. When the fruit is scarce, it may be 
changed twice only, and left a few days longer 
in the vinegar.-Miss Acton's Cookery. 

I 
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SYRUPS~ 

SYRUPS are made either with tho juices of 
frnits, ·or with iDfasions er decoctions of veg
etab~ substances, in which a suffident quanti
ty of sugar is dissolved to preserve them from 
change ; if the c1ulllltity . of sugar is too small, 
t .. he syrup is apt tO ferment and spoil ; if too 
large, it crystaJliJeS. .AP, a general rule, it is 
found that the proportion ol two parta, by weight, ~ 
of sugar, t<> 0118 part, by weight, of watar, or · 
other liquid, made into a syrup by boiling for 
a . short time, neither ferments nor crptal-
lizes. . . ' . 

S~UPS MADE WITH THE- JUICES OF FRUITS 

Are moet advantageously formed by the aid of 
a water bath ; that is to say, the resael in 
which the syrup is being made should not be 
directly placed on tlie fire, but in another ves
sel of water ; by this means, all danger of the 
flavor . being injured by burning is preveni. 



SYJLUPS. 

ed. All syrups are to be· made with the be.
white sugar. 

SIMPLE SYRUP. 

Wh\te sugar, from tj'o to three pounds .ii: 
water, one pint ; dissolve the sugar with a gen
tle heat. 

RASPBERRY SYRUP. 

Mash the fruit, and strain the juice through 
a flannel bag ; t.o every :emt, add two pounds 
of loaf sugar ; dissolve with heat, stirring du
ring the time ; remove it from the fire, and 
allow it to stand t.o cool ; ta.kc off the BCWD, 
and bottle. 

RASPBERRY VINEG.UI. SYRUP. 

To every pint of juice, . add two pinta of 
vinegar ; and diS&Olve, in· a closely covered 

·_ vessel, six pounds of sugar, by the aid of a gea
. tie hea.t. 

CHERRY SYRUP. 

Morello cherries, stoned and mashed ; after 
standing a day, strain away the juice: and add. 

, to each pint, two pounds of sugar, finishing ae 
before directed. · 

MUJ,BERRY SYRUP. 

One pint of the juice, strained from the 
mashed fruit, and two pounds _of sugar. 
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GOOSEBERRY SYB.UP 

Is made in precisely the same manner as mul· 
berry syrup. It is improved by adding one 
pound of Morello cherries to every six pounds 
of gooseberries, before pressing out the juice. 

CURRA.i.'iT SYRUP. 

Currants, white or red, three pounds; rasp
berries, one pound ; Morello cherries, without 
the stones: one pound ; mash the fruits to~eth· 
er, and let them stand in a warm place ior a 
day ; then strain away the juice, and, to each 
pint, add two pounds of sugar ; dissolve in 
the water bath, or over a gentle :fire ; when 
cold, skim it, and cork down tightly. · 

QUINCE SYRUP. · · 

Grate the' quinces ; paa the pulp through a 
sieve ; strain, and add a . J>Ound of sugar to 
every six or eight ounces or juice ; bOil · up, 
and strain ; remove the syrup from the fire, 
and, when cold, bottle fi>r uae. A table.spoon
ful of this syrup will flavor a pint of water. 

PINEAPPLE SYDUP • 

To he made with the· expreseed juice of 
'West Indian pines ~ the same manner. ' 

APRICOT SYRUP 

Ia made with the juice of bruised ripe apricots, 
in the sa.me proportions. 



SYRUPS. 

SYRUP OJI' LEMONS. . ·. ·. ..., .,. 

To a. pint of fresh lemon juice, add one 
pound an<l three quarters of sug:i.r ; dis
solve by a. gentle heat, and skim the surface ; 
add an. ounce of the peel cut or grated very_ 

· thin ; simmer for a few minutes ; strain an<l 
bottle. If the flavor of the peel is not requir
ed, it may be omitted. 

SYRUP OF ORA.NG& 

Tu made in the same manner. 

SYRUP OF ORANGE FLOWERS. 

Picked orange flowers, one pound ; boiling 
simple syrup, one quart ; pour the boiling syrup 
over the flowers in a closely-covered basin ; let 
these remain until cold, when strain with pre&-··· 
sure, and bottle. · 

SYRUP OF GINGER. 

Gin;rer, bruised, two ounces ; pour on it one 
pint of boiling water ; let this soak one day i 
then str-J.in, and add two pounds of sugar, and 
dissol~-e. 

SYRUP OF CAPILLAIRE. 

Infuse, in one quart of boilin'7 water, four . 
ounces of American cnpillaire; add four pounds 
of sugar, <lie::!Olving by a gentle heat ; add a. 
small t1uantity of orange-flower water ; strain ; 
and clo::;ely bottle, when cold. · 

MOCK CAPILLAIRE. 

To one quart of hot simple. syrup, add a. 

I 
I 
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wineglassfull 0£ orange :flower water, and cork 
closely in dry bottles for uae. , 

SYRUP OF ORGEA.T. 

Sweet almonds, one pow:ld ; . bitt.er alinonds, 
(peach stone almonds) four ounces ; water, three 
pm~ ; sugar, six pounda. Blanch the a.lmonda 
by throwing them into boiling water, and beat 
them in a mortar to fine paste with a little 
water, and a.bout a pound of the sugar, and the 

.remainder of the water, gradually ; strain with 
strong pressure ; to the strained liquor add 
the remainder or the sugar, .and diss0lve by • 
gentle heai ; strain the orgeat through 1Uien, 
and keep ii, in well-corked bottles, in a cool place. 

The gum and orange flower watel'S, directed 
·in some recipes, are not recommended,-u the· 
former is apt to become sour, and the latter 
frequently contains aome lead. A tab1espoonful cL 
o~ syrup, in• glass of water, makes a.delieioua 
drink ; it is soothing, and slightly aeda.Qye or 
waging, from the bitter almolid& . . .. 

ALMOND llILL ..: 

t. · Sweet almonds, b1anched, half an ounce; pow-
dered gum arnbic, one drachm ; white IUp, 
two drachms ; and water, six ounces and a h&lf; · 
beat the almonds with the sugar and gum, and 
add the water 21'3Alually. A1Jnond milk ~· 
with animal milk in many of ita properties, and 
is agreeable and nutritioll& · · 

:a 

. .. ---·-----------------

pow:ld


. ;:;:· .. 
. '- ~ ' 

''Y·' .\ , : . -~' 

NUTRITIOUS DRINKS. 

GRUEL. 

THIN gruel. Mix well together, in· a pint 
basin, one table-spoonful of oatmeal, with three 
of cold water ; have ready, in a atewpan, a pint 
of boiling water, or of milk ; pour this, by de
grees, upon the oatmeal you nave previously 

· · mi.i:ed with the cold wat.er, stirring the ' whole 
time ; return the whole to the atewpan,. and 
boil for five minutes with constant stirring ; 
skim, and strain through a. hair aieve.-.Dr. 
Kitcliener. 

TAPIOCA MILIC. 

Soak an ounce of tapioca in· cold water fOr 
an hour, until it has swollen ; pour off this wa.
ter, and add a pint and a half of milk, and boil 

• · slowly until the tapioca is thoroughly done; 
sugar, and such sp=.-::es aa are required, may be 
.added at pleasure. 

TAPIOCA GRUEL. . ·- .,. 
Sook a table-spoonful of tapioca in a pint 
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and a half of water, until swollen ; then boi1, 
until the tapioca is done, stirring it well to 
prevent burning ; add sugar, lemon juice, nut
meg, or ginger, ~ may be required.· 

TAPIOCA,,-- • . 

When made plainly, iS perhaps ~tter relished 
by infants than most other kinds of food, and it 
js less apt to disagree with ~hem when the 
stomach is in an irritable state, than flJJ.Y other 
substance whatever, even arrow-root itself not 
excepted. :But it should never be ibrgotten that 
these farinaceous diets,-namely, .sago, arrow
root, and tapioca, &c. are not adapted to SU}>" 

port life for any . long period of ti:.i . and that, 
however advantageous their. occasi use· may 

· be,_still, alone, they are not sufficient to sustain. 
life.; an. d that a child, or an invalid; may be a,c. 
tuauy starved to death whilst. crammed with 
arrow-root o.r tapioca. , .: . _,, . .. .:• ,~ 

. SAGO MJLX • 
. . · .. ::4. \ ' 

. , .... -'. 
Soak one ounce {one . table-spoonful) of sago 

in oold nter, for an hour; · pour otf ~is 'Wllte~, 
and add a pmt and & .balf of. milk ; boil 
Blowly, until the sago is well incorporated with 
the milk. ; sugar and nutmeg may be added, ea· • 
wiahed. 

BAGO GRUEt. ···. · ·· 

Wash 11. ta.ble-sp0onful of the best clean pearl 
sago i allow it to &Oak, in a pint of water, b1 

-' _ _;,,_..- ______ .. __ -- - -···· ---··· -----
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the si<le of the fire, for two hours ; then boil, 
for eighteen minutee, stirring it well in order f9 
prevent it from burning ; sugar, lemon juice, 
nutmeg, or ginger, may be added 88 required. 

'.l'hese sago drinks are nutritious, light, easily 
digested, and are peculiarly adapted for perso.oa 
whose stomachs are in an irrita.ble state, aa no 
substance is more bland and soothing. 

BARLEY WATER. 

Wash pearl barley, two ounce5 and a half', 
and boil, for one minute, in half a pint of wa.
ter, which throw away ; then pour on to the 
barley four pints of W!'ter ; boil down to hro 
pint3, and strain. May be flavored with sugar 
and lemon peel, if required. Barley water is 
elightly nutritiVe, easy of digestion, and an ez. 
ooileni beverage in febrile . ~d inflammatory 
eaaea. 

BARLEY WATER 

Pour Xury'8 Rlcip.. 

Wipe very clean, by rolling in a aot\ cloth, 
two table-spoonfuls of pearl b&rley ; put it into 
a ().tla.rt jug with a lump or two of sugar, a 

• ·~or two of sa.lt, and a strip of lemon peel 
cut thin ; fill up the jug with boiling water, 
and keep the mixture gently stirred for some 
minutel!, then cover it downi and let it stand 
till perfectly cold. In twelve hours or less it 
will be fit for use, but it is better made o..-er 
night. It theH directions be followed, the bar-

~···· - .--·-- -····- - ,---.. 
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ley water will be comparatively , clear, aod very 
soft and pleasant to drink ;. a ,gl&ia of calves' 
feet jelly added is an infinite improvement ; the 
lemon pet>J may be omitted if not relished. ,Af
t.er the barley water bas- been poured off once, the 
jug may be filled a second time with water. 
and even a third time with advantage. 

COMPOUND BARLEY WATER. 

Boil together the ingredient.a for making two 
pint.a of barley water aa above, with the addi
tion of two ounces and a half of shred figs ; half 
an ounce of fresh liquorice root, shied a.nd 
bruised ; and two ounces aud a half of raisins ; 
nnd strain for use. 

Compound barley wa*er is a pless&nt emol
lient drink, and is very slightly laxative and 
pectora.L , · , ,, _ . 

LElllON BARLEY WATER. . ,. 

Rub two ounces of sugar 1>n the rind of a 
lemon, so aa to extract it.a flavor ; preu out 
the juice on the sugar, and ~ on two pints of 
plain barley water, made. mthout lemon or su
gai·. This compound ia much more refreshing 
than the simple barley water, and is a very 
useful c!rink either as an ordinary beve~, or 
in cases of illness, where the use of acids 11 not . 
int.erdi~ . . 

' ORA.NGK BA.BLEY W A.'IBR. 

Rub two ounces of sugar upon the rind of a 
China orange, and afterwards pre58 out the juice 

---· ---- - -- ·--··--- ·--· --------·- --· ---------
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upon the sugar,· upon which pour two pmts of 
:pL'lin barley water, made as before directed. This 
lS a pleasiwt <lrink ; but for ordinary purposes it 
i3 much improved by the addition of a. little 
lemon juice, which imparts a more pleasant 
sharpness than the orange alone. possesses. 

LEl\ION MILL 

Boil a pint of milk with lemon-peel, and 
sweeten with white sugar. 

RICE l\IILK. 

Wash a table-spoonful of the best rice, and 
place it in a stew-pan, with a pint of milk, upon 
the fire ; when it boils, remove it from off the 
fire, so aa to simmer until the rice ia in a 
pulp, when sweeten for use. 

RICE ,WATER. 

Put into a quart ot' water, a handful of clean 
rice ; let the water boil gently, until the rice is 
quite pulpy ; rub it through a hair sieve ; and 
sweeten with honey or sugar ; lemon juice may 
be added if its use is not objectionable. 

RICE WATER WITH APPLES. 

Two apples, boiled with the above, make an 
exceedingly pleasant summer drink. 

' 

• •• 
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WHEYS~ 

WHITE WINE WHEY • 
. ' 

MAKE a pint of milk boil ; put into it a glau 
of white wine ; just boil it up again t then 
place it on one side, until the curd has settled ; 
pour off the clear whey, and sweeten. . 

~· .. . 

ACID WHEY. 

· Milk, three pints ·; tartanc acid, . powdered, 
one scruple ; add the acid. to the milk just as 
it commences to boil ; and when cUl'dled, strain. 
Thia whey should be turbid, of a yellowish 
whit.e colour, . but without any distinct acid 
taste. .. ... • .. . .... ! ' : 

ORANG& WHEY. 

Boiling milk, one pint i add the juice . or hall 
or an entire orange, with a portion of the peel, 
cnt thin ; when Curdled, strain. 

TAMARl?p> WHEY. 

· Place a. fint of milk in a perfectly clean, 
bright vesae over the fire, and, just as it com

" mencee to boil, add to it from half an ounce 
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to two ounces of tamarind pulp ; heat the whole 
until the milk is cunlled, and then strain. 

This whey fonns a very pleaaant, wholeeome 
drink, in febrile diseases ; it is cooling, nutri
ti ve, and slightly laxative. 

:&IUSTARD WHEY. 

Boil half an ·ounce or bruised mustard seed 
in a pint of milk, until the latter is curdled, 
then strain. A useful drink in dropsy ; may 
be taken a teacupful at a time. 

CREAM OF TARTAR WHEY. 

Add a quarter of an ounce of cream or tartar 
to a. quart of milk ; boil together, and, when 
curdled, strain.. Cooling, and slightly lax
ative. · ·•· 

ALU.M WHEY. 

Boir a. qll&rier or an ounce of alum in a 
pint of milk ; strain, and fluor with sugar, 
and nutmc~.; this is a pleasant mode of ~iring 
alum iu aisorders requiring this a.stringent 
medicine. . · 

CITRIC .&CID WHEY. 

Five or six grains or citric acid added to a 
glass of milk, and a.llo~ to stand, produce a 
pleasant acid whey, and, if undisturbed, & firm, 
solid curd. 



ARTIFICIAL MINERAL WATERS. 

THOSE artificial mineral waters only are de
scribed which can be readily made by any per· 
son. Thosc1 which require a machine to im· 
pregnate them with gases, are omitted. 

The mineral waters from &rat.oga, Sharon, 
the Virginia and other of our medicinal sprin~, 
may be easily obtained at the shops in our chief 
towns and cities. , .~<: 

ABTll'ICIAL CIDLDNlUJl W ATJIJL 

·Pwe &ma. a,.;.,. - -- ,. .,,,., 

Bulpha.te of~ (Glauber D.lt8) • 84 grains. 
Snlphateofmagnesia (Epeomealts) 28 grains. 
Common salt . . • • • • . . 50 grains.-

Mix, and dissolve in one piDi of ~ter . 

.ARTIFICIAL CBl!ILTENHA!I WATER. 

:Bicarbonate of soda 
• Sulphate of soda. • 
~ Sulphate of magnesia 

20 grains. 
8(). grains. 
10 grains. 

--------- ----------------- -------
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Chloride of sodium . . • . 35 graina.--
Sulphuret of sodium , • . . . 10 graiDa. 

Mix, and dissolve in one pint of water. 

ARTIFICIAL CHELTENHAM WATER. 

Chalyheat1 Spring. , 

Sulphate of soda. ( Glauber salta) 120 grains. 
Sulphate of magnesia (Epsom -

salts . , . . , . . • 24 grains. 
Carbonate of soda, crystallized 33 grains. 
Common salt . . . • • . 156 grains. 
Sulphate of iron (Green vitri-

ol) . • • . • • , • 12 grains. 

Milr and dissolve in three pints of warm ~ 
ter. 

ARTIFICIAL HARROWQATB WATBJL 

Claaly/JtaU Spnt11. 

Chloride of sodium (Common salt) 250 grains.· 
Chloride of calcium (Murio.te of , 

lime), crystallized . • . • 46 grains. 
Chloride of magnesium, crystal-

lized . . • • 22 gra.ina 
Sulphate -of soda 2 grains. 
Bicarbonate of soda 45 grains. 
Protochloride of iron . , 8 grains. 
Water 1 gallon. _ . 

Dissolve the bicarbonate of soda in half of the:-. 

_______ ,...... 
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water ; the other salta in the remainder ; aDd 
mix the two solutions. 

.ARTIFICIAL BARROWGATB WAHL 

Sulplntr Spriaj. 

Chloride of sodium (Common 
salt) . • . • • • • 500 grains. 

Chloride of calcium : • 150. gm.ins· 
Chloride of magnesium 90 gm.ins. 
Bicarbonate of soda · • 2.50 grains· 
Sulphuret of sodium . · 120 grains. 
Water . . . . 1 gallon. 

Dissolve the salphuret of !Odium in half the 
\fater, . and the- other salta ·in the remainder, 
and mix the two eolutiou. , ·· . . · 

--: ·1 • 
.. ... ... 

ARTIFICIAL WICK CB.ALYBEJ.TB WATEll.. 

Sulphate of iron {Green . ·vitri: 

Chlol)d . r . l 0° • • • • ; • •• • ,. .•·. 68 ~ 
or1 e o ca eium · • •. •. • , • e·-

Sulphate of magnesia (Epom. 
. salts) . . . . • • • • 2 grains. 

Bicarbonate of soda • • • • 6 grains. 
Water • . • . . . . . . 1 qua.rt. 

}fix .. the salts, !llld dissoh·~ in the water. 
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BEVERAGES FOR INVALIDS. 

MA.n- of the beverages, given in the previous 
sections, are adapted for the use of invalids and • 
the convalescent. Those included in this di~ 
vision are such as ma.y be regarded as peculiarly 
fitted for the stck room. 

TREACLE POSSET. 

AA :&glislt R,_tly f11r C.UU. " " · 

· Take half a pint of milk ; a wineglaaa run . Of 
white wine ; and two large tablespoonfuls, or 
one ounce of molasses ; · mi:r1 and heat in a 
saucepan, until the milk has curdled. This is 
t.o be drank very warm after going to bed. · In 
cases where there is much feverishness, the wine 
is better omitted. 

SWEET LAIT DE POULE. 

A Jrmclt Remcdg for C.UU. 

. Put two eggs into a very la.rsre tea-cup, with 
two tea-spoonfuls of powder;J' sugar ; a few 
drops of orange fiower water, or the eighth part 
ef the rind of a lemon, grated ;. beat the whole 
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well together for ten minutes, and then ponr 
boiling water gra<lually over, stirring briskly 
until the cup is full Thia is to be driink very 
hot, when in bed. 

SWEET WORT • . 

Sweet wort is a pleaant, nutritious, anti
scorbutic drink ; it is readily made in small 
quantities, so as to be used in a. fresh sta.te, be
fore it has suffered any change .from keeping, 

• by boiling three ounces of bruised malt in a 
quart of water, and straining. • 

LIME WATER. 

Tako ha.If & pound of fresh-burnt lime ; sla.ke 
it by pouring a small qllalltity of water upon it ; 
when it bas fallen to powder, mix it with twelve 
pints of water, and allow the excess of lime to 
settle by standing. . Lime water should be kepi 
in a clOaely-etopped Teeeel, arid the excess of lime 
should be allowed to remain a.t the bottom, .. n 
preserves the strength of a uniform degree,· and 
supplies fresh lime fur Mt portions wliich may 
be precipitated by the action of the air. 

Lime water is taken 88 a beverage rather than 
as a medicine. It is found exceedingly useful in 
some cases of diarrbrea, and obstinate aickneee, 
and particularly in that state of the syst.em 
which is commonly called " I\ breaking n:p of 
the constitution ;" taken alone, however, it is 
exceedingly objectionable on account of ita ~ 
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pleasant taste, and it is usually therefore usec1 
with milk aa directed in the following recipe;-

LlllE WATER AND Mll.K. 

One part of lime water, mixed with one, two, 
or even three parts of fresh milk, which com
pletely covers its diaagreeable taate. Half a. 
pint to be taken as a. drink tw"o or three times 
a day. 

WATER SOUCHY, • 

Take two small flounders; boil them in a 
quart of water, until it is reduced to less than 
a pint, which is long enough to reduce the fish 
to a pulp ; strain tl:le liquor through a sieve ; 
and, having cut off the fins and heads of four. 
other small flounders, put them into the liquor
with a little salt, a few grains of cayenne peP" · 
per, and a little parsley ; boil just long enough 
to render the fish proper to be eaten. The . 
fish and liquor should be eaten together ; 111Dall · 
soles, or whitings, are no inferior substitutes for 
the flounders. Few kinds of diet ate so much 
relished by persons recovering from fever and 
other acute diseases. · · •. · ·· · · 

LINSEED TEA. 

Linseed, three quarters of an ounce ; fresh 
liquorice root, one quarter of an ounce ; boil
ing water, one pint.. Pour the boiling water 
on the other ingredients, and allow the whole 
to stand by the aide of the fire for about three 
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hours. The linseed should not ·be brnised, aa , 
in that case the tea is rendered unpleaaa.nt by 
the oil of the seed ; the mucilage is readily 
dissolved when the seeda are entire, as it is con
tained in the husk. 

BEEF TEA. 

The lean of beef, carefully deprived of every 
portion of fat, and cut in very thin slices 
across the grain, or chopped up, half a pound i 
place this by the side of the fire in a covered 
earthenware, or very clean metal vessel, with 
two or three cloves, a small pinch of salt, and 
about a. pint of warm (not boiling) water ; &.fter . 
remaining an hour, the whole may be heated to 
the boilin~ point. If the beef is boiled at first, . 
it is hardened, and the moet nutritious portions ' 
are not dissolved, The J.>roportions, here recom
mended, make very good ·beef tea ; but, in ca.- : 
BeS of extreme wealaiess, where it is desirable to 
give as much nowiMunent in aa small a bulk as 
possible, it may be ·made of double or even 
treble the strength directed ; in which C8889 the 
beef should be carefully pressed, to e~ all · 
the liquor before it ia thrown away. . · · 

DlJ, 
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~4 BBOADWAY, BEW YOBJC. 

Zenobia; 
Or, the Fill! of PalmyT&. An Historical Romance, bv wn. 
lit.m Ware. New edition, complete in oae ,,.olume. With a 
portrait of the aut.bor. <JWIA, $1.25; gilt, $1.5''). On large 
saperfine paper, 1 n>L, Svo., d.JU., $2.00; an.Wp~ t;l.50. 

"An anden\ ciauic tmm. \he p<n of a modent. wriU.r. A line Jl)eclmen 
•f tha~ 'form of moral rom!U>Ce., of whlcb the 1&11Jp\,. are r .... "-S. Pal,..,,_. 

" Qn., or th<a mos\ brilll..,t a<ldltlom t.o A--., Ulenttur.. "-JT. A. 
ll..ci.-... . 

Aurelian; 
Or, Rome in the Third Century; a Sequel to Zenobia. By 
Uie same Autlu~r. N•w editio., te malcb. Ze.u!Ma, Iii t.lae 
aame pri.cee. 

Julian; 
0:-, Sceires in Jade&. By the author el Zenobia and Annr 
tian. NeW' editien, to match Ute 4l&llw works of the 11-
.... thor, at the same prices. ·· 

The Poets and Poetry of Europe. . < . .. 

With Bmgrapltlcal Notices aiid Tranelations, from the earlieet 
period t<> the pl'e!ren~ time. Oomeming Translatiomr &om 
'the Anghi-Sann, Icelandic, Swedish, Dati:b, German, French, 
Italian, Spaoi•b, Portllgaese, lie.. .a:c. By Henry W. Loag
nllow. Qoe lllC'ge Svo. ~olnme,-ei; ~ fT.09. 

Prose "\V riters of Gern:umy. . 
Bv F~riclt B. H. 1 Tel, 8YO. Wilb Portrsits fJl 
'G<>ethe, L1tther, Le"tng. M~del.eaohn, Herder, Schillv, 
Richtes-. acl<i 8cb'9gel CW,~; viii, $3.~; ~ t:>. 

Thoughts on the Poet.s. . 
B• .Senry T. Tuckerman. Being E!IS&ys on the Live, Ch11,... 
a,Cters, and Writings'<.! the following poets :-P.,trnrcb, Col· 
lin~ Tbemson, Cnh'be,' ~. Burn!!, Coleridge, He1RA11a, 
Drake, Goldsmith, P•pe, Youg, 8belle.1, ~ Cui~ 
~· :~-i.. 

' 

• 
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Girlhood of Shakespeare's Heroines ; 
In a Serie~ ,,f Tales. By ll"ry Co,.deo Clark!!', author of the 
Concortlauce to 8Ltake11pe11re. With line eagruYioge go •teel 
2 YOI,., C/,-th, $2.!iO; utr« 7ilt, ia.00. . 

Louisa. Von Plettenhans: 
Th" Journal of a Poor Young Lady. Transl:itted Crom th• 
Germ.111. Cloth., 65 cts. 

"F.:ufh hR-• Mth•1>:: m- lend.,. lban a ... oman'• !lean, whm k II the 
abode of piny. "-L1llh4'r. 

Single Blesseflness; . 
Or, ="in!!le J. ... iies and Gentlemen against the Slanders of' 
th" Pulpit, the Pr""", and Ute Lecture Room. 75 c'9. 

"The author v~t~1re! ur,,,,, the drivafrD'DI tR.iA: or de1°.t?nr1inK celibacy 
apln~t it.i prt>!'crt1•ti ,.e aillAtft>r-!1'51 wh~thf'T" in pal pit or behind the pr~•f' 
or in the lecture room. 'l'ht!re is a d~lig-ht.fat frnhn_... and bonhummu 
In the """"<lotl'S wti~rew.i\b the ,.,11~r'1 ar!IWDC'l' io fertllle<L"-N. Y.. 
Tim"4. 

Hanel-Book of Carving. 
A Pocket MaD1aal, lfitb mg?•YlngL CloA, 25 eta. 

The Undying One, 
Sorrows af &-Ooalie, aod other Poem:!'. :0,. the Hoa. Hrw. 
Nortoo. Cfolh, il.00; fll:tra, Sl.50; murocor>, 12.60. · 

Library of Entertaining and Useful 
Reading. C.ompn8ing the following thirteen Tolu~a, ill& 
P"ge~ each; wilb Yery nurDerous engraTiogs: 
T•• liutROB, Tn GLui<oa, Tu• R11:Hrroal', 
Tea But>Gt<T, · Tea ~r.urr.roa, TRI! Mu10R1.tL, 
Tea CASKn, • Tu& CABIS>;T, Tea EMPOR?u•, 
Taa TABA.&T, T11a Tna:Al!uar, Taa G~l', 

Tea L111>1u1UA..'f. 

A'Dy Tomme eold separatel1. :;o c:t&. 

Library of Instructive Amnsement • 
JucJu'1ea the follo .. fog sill TOlttmes, all inustrnted: 

TJrm Yor.ro M.uo's En,.1Mo 1loo1C, 
TRs W1n.:R En:<n•G BoolC, . TePJ Sum<P:R DAT Boes, 
TB• l'!nin DAr Boo-r, • Te• P.11U.o•• Booic, 

Tua Lm11111a Ho11a Booit. 
76 cts. each. 

Tales of· a Grandfather. .. 
B1· Sir Walter Scott. Being Storiea from the Hiatol')' rl 
liGotlaad, and HiaM>r1 of Frt.ne-. 4.-Tola. ta..OO. 

--------~·------ -0 --· ·--, --·· 
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The 'V orks of Orville Dewey, D. D. 
In three vol~s. '3.00. 

Di,;cour5es on Human Nature, 
Human Life. and the K:a.tnre el Beligion. By JCeor. Onille 
D~we~·. D. D. l vol $1.00. · · 

" In rich, t!eep, noble tbouzM, la ap& and forcibl,. Illustration, to lm
pr~<l!i Ve appcal:1, in au. ea.mat, •anlJ' eloqv:~ce, in a li'llftif !pirl\ 11.n1I 
p•1w~r--p'»""~r to cnnvince tile re--. to 1way the alfecti11ni&. to rurw"! 
tl.·~ C'1n!-d~c~. !!'"'.1i1ling while it quickeae It.I actloo.t, to wake up all th• 
~11t1nht-rin;.c ~ner:;iu of the soul! make it feel It.a re:1ponWbilif.les. makd 
it feel that reli!lion b a reall&,-, toe greal., sot.tmn, and bleosod reaUt;r r>f 
IN being-in all tbese tt"414'Ct1 we are willin~ w e<>mpue the tW"eDty
f•mr ~l""TnOM of this volume (Huntaa We, .tc.,) with any eimilar vol
u :n~ .~i ..-e• to the world fNla ao.1 o&iMI' deoomia&don ol Cllri!t&iaa:&. "

. (;Ari4'-i11• Ezam•..,-. 

Di~colu-3es and Reviews 
C"pon Qu~~tiou in Controvenial Tbeolof, and Practical 
lteligioo. .By &ff. Onille Dewey, D. D. ..-oL et.00. 

Discour~es on the Nature of Religion, 
And on Commerce aad B'*-. By Re..-. Onille Dewey. 
D. D. l voL il.00. · 

The "\V orks of "\Villia.m E Channing, D. D. 
, Complete Editio11. With • lnt?odaetioo. I Yolt. l!lmo. 

Clod>, i"i.W; half-icco. ti.SQ. 

Christian Aspect.a of Faith and Dutv. 
A 'l"oh1me or SermoaR. b..- Jolia James Tafler. °With 1,11 
lntrodnction by RK. H. W Bellows, of Yew Yerk. 1 Yot 
l~o. il.00. 

")Ir. Tayt ... •a work la al\Ye la ...,-..a-. l& la - allde ap ot 
the dun and bo- or deca:,-ed. ..,._ and. formalb1111, bat la fresh an.I 
fuil from th~ r@UDt&bu of ~IA.al u:~ U la &lfeeUOOU. and pn .. 
tkAI, tmtruer.iYe and edif1llis, ~ a place In ••817-.... Chrlo
lian'• library. "-ltuz""l'V. 

Congregational Singing Book; · . 
A Collection or Siw:recl Huie, consisting o( the mon film if. 
far Psalm and UylDll Tunes. Jror 11111 ill Churehes, SHday
Sc,liool:t, and Flllllilies. 81 d&. 

Geometry and Fnith, 
A Fraga1entary S..pplemat to the Ninth Bridgewater 
Tre:&ti:se. By Re..-. Thomu HiD. 18 c&a • 

.. Ille traUas or na&aral r.tlctoa an ~remed In lodellltle ob8racUn 
Oil evrq ~ otelle -W ...._ -Jla/JIJag" 

mailto:r@udt
siw:recl
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Haml Book for :Sew York. 
Fmnci<'• :Sew r.nioi~ 10 Ill• C1ti...,, of~- York ood Brook
lyn, ar .• I tl1e .'·:cin:'?: ~i<in~ a iall _t!e,criptioe of the )fe
trop"l" nn.J 1t• •.'nnrnn,.. wnh a put\Cfllar A«"Ount ~ Poblic 
Buildin...;~. fn:,tiru&ion:1 uf lkaeToletice, LPnntioa-, &ieoce,. 
..:.\rt. Li~1~ratun~, J.1- :sint-~i.,.auu.l l~ecn-.l\on; Cban:htt't, Hoteb, 
Bank"· Ti.eaTre•, .~c.; 'l':iblett of l>l.•tanc"'I, aml th• T&rioaa 
DlPili<~! .. of c ... ,,, ... TllllC8 io ao•t from lb.I Cities md tbe 
n~i;;uu•Ji-l.ooJ. Wl'1l "11..i.p alld ;;.,; et>gTMiD(?o 51> cl6. 

The French l\Ietropoli;i. 
Pi>n• n~ ,....,. .. t!u1·il!lo! l!ie :;f're Hours fl( a llo!dicel Shscleut. 
:B.v A .. :;. Kiusley Uardner, ll. D. ::lecond edilion, nTised. 
~l.•N), 

Th>< s.ime work on lar.!:e Jl8i>"'• and Wlostrat..t by twlllltr· 
lh·e ~•~d ""!:n.-·iu~ b,v Heuh ""d oU. .. rs.. t:l.tJI). • 

A New lloml'. \Yho1l Follow ? 
~r, <;\io1y"~' .of W .. ..te~ l.i!i. •. RY Mrs. ::tluy Cluen (Mrs. 
K irktan•• •· f uul'lb ,-<lttoon, r?v,,-ell \IT theau\hor, and il\11.,.. 
trateJ l>.\' c n..;m•·inc:;:t from · design~· by F. 0. C. Duley. 
i'l.1X1; e ' trn ~ti t, $L;)l). !I 

"'ln.-:omp:n:ihly t!it cl~l"fl"~t ptct\;J'• of WtsM!nt nre- .... erskek'Mcl ... 
... Jt i,r.·1J11M he 11 : 1~inilt to n1nden.:1e a greater am9U.D\ and variet7 of 

rel\}• t\·it cuui :-par:ci~l .~ humor in so small a co~, UwK&p eae bad a 
•hole libn.-y lo cullal• from. "-Tril>vw. -

Tour of Duty in California; . · · 
lnclwling n f"'criptX>n of the Gold ReJtion, witr. aoticu t'1 
Low.-r Culiforuiu, \be Gulf ad .P:acili.it Cou&s, k Bf 
Jo;cph Warren Renre, U.S. :'.'I. Wi\h a .Map and Pla&es. 
from originotl de~i;;n::!. $1.01) • 

.. The irnat chann of the book io IM 11119phle, -y, ,..,. manner la 
which the •lyle of livin!l", ha bits, and -.U of the p.ople .,.. U. 
&cribed.. "-L'hridit'n l'WJU lrer. 

Life of Sir Walter Scott, · 
By his Son·in·law, J. G. Lockhert.. • Tols. 12mo. "·00. 

.. A n- and h»nmome edki<>n ot tMa _, in•e,..lln~ lllolnploy• 
Yhicb •boWd be IJ> 111• handa ol every admirer or the Wa••IJ' Nova .i 

Eothen; or, Traces of Travel. 
Brought Hom• from the East.. A Dew edition. a cents. 

Book of Entertainment 
Of Curio&iii..o and Wonders ia Nature, Art, and Mind, 
dnuvn from th~ most ftnthentfo !our~~. and carefully re
Ti•P<I. }Int, S-.wnd., T1.~,.a. Fourllt, Fi/Ur, and Siztl& &ri••· 
l:ach \"olum:., ui~tinct and illuatnted with Crom 80 ~GO 
&.g4:a'fwgs.. Each, •1; exua git&, 41.25.. 

• 
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Bacon's R""'lays. . . . . • . . . • . · 
With .1onotatio09, by Richard Whately, D. D .. Archbishop 
of Dublin. From the las& London edirion, reYi-1 aod en
larged.. Svo. C"1lA, i2.00; Ml/ calf. j3.2S; ~/ utra, ~00. 

"This is eve<Y wa.,- a remarkable boot: We Jun·; IMfo,... ns, In tbla 
volllll>f!, the mo" generallT p<lpular work of tbe iireate.c ""'° or bia thoe, 
'With a commentary or Amao&atiom bT Ute man, who, of all U"1n11 aathon, 
approaches n~ar""t In mao.,- of hla lntelledual cllKr~c><rl.•ica lO Bacon 
himself. • • W" cannot but reprd It aa a boon cnnf""'ed upon all 
e<luclll•d men, that this YOlume has beeta given "'th<tworlol: aod altboagb 
the volumo be a 1 .. rge one, writt<G bT an ardlWahop, and combtlng of 
comments upon the thou~hta of a grea& pbilooopher, the boot is Invested 
with 11'Ch an attraclin In•-• Iha& k cannot fall to prore a readable 
and entertaining on.., HOD &o minds aaaccutv....i to .... .,.. \hoagla'-" 

History of Switzerland. 
For the Swiss People. By Heinrich ZM:bokke. With a con
tinuation to the ve:or 1848, by Emil :wehokke. TNDslated b1 
Fraoci$ George Shaw. With Map. Cfi.th, $1.00. 

The American's Political :Manual. -
Cootainin~ the Declaration of Independence, the Cooa1itution 
of the U cited Slates, nod W ashioi;tton's FarelTell Addnsa. 
Autbeotic copiet from the State Departm~nt. with copioua 
IndeL 25 eta. · .. 

'!'he Constitutional Text-Book. 
Containing Selections from the Writings of Daniel Webster; 
The Declaration of lodepende.nce; The Constitution ol the 
United State.; ud W uliiogton'1 P-ell AddreM. With 
Copious lndu:e&. .1.00. 

Speeches of-K~uth. ·· · · · 
Conden-1 aod Abridged with K08Rlb's ~~ sanction. 
D1 Frucis W. Newman. Wi&h Porinil. a«.t, .1.00. 

Works of Alexander Hamilton . . 
Comprising hi.a Correspondence, and. bie Politiclll and Oft!. 
cial Wri,io~, (exclmiYe of the Federalist,) Caril and :Mili
tary. Publi.:shed from the originlll 1DU1ia:teripta deposited In 
the Department of State, br order el the joint Librarv Com· 
mittee of Congreea. Ediled 117 Jolla C. HamiUon. Eaq. 1 
TOIS. 8TO. fjl.00. 

Writings of Charles Spro.gne. 
Io Prose and Ven&. 60 eta. ; Vil' cdN, 71S eta. 

"The poe117 II of lb• higheel order. and •"'7 pleee hu beff -...ped 
aplD an<l apia wWa &lie 1enulae admlralioa el &be - arilia." 
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Leila; or, The Island. . 
By Aun Fra.~er Tytler. With engramgs by J. W. Orr, 
from oriipnal de•igu8. C/btA, 7 a ct.s. ; clrG giJJ,, 11.00. 

Leila in England. 
A continuation of Leila, or the Island. By the same aathor. 
With original eng•aviags. i5 eta.; mra. 'Jilt, il.00. 

Leila at Home. 
A continuation of Leila in England. By the same author. 
To match. 7.3 eta.; e:r.tra giU, i1.oo. 

"~Ii"' Tytltr'• writings are e•pecially -.alaable ror their rellglou oplrtc. 
She !ilt;.ateheg from juvenile: life wir.h perfect natare and true art.." 

Little Child's Book ; 
Or, lfother'~ Prompter. A book of Spelling and Reading. 
Ilhutratetl with emblematic figure!. A new and improved 
edition, with 500 engravings. 50 eta. 

Little Child's Book. 
Little Child's Gift; Little Child's Pictures; Little Child's 
Present. Four separate boob. Paper, 12i eta. 

The design or the Little Child's Book II to gin young cblldren a Hrl• 
or pictur .. , with short dellnUlom ror tbelr am.,.emen* and lmlradioll, 
until they are cap~ble or more enemlve ...U.Og. .A. book ID co...,... 
demlUld ror each succeeding geaeratlo11. 

Little Ellie, 
And other Tales. By Hans Christian Andersen. 18 otL 

Little Henri; 
Or, the Gipsy's Theft. A Bohemian atory. With aW froD~ 
ti:ipieee, and three engravings. 88 eta. 

The Little Wreath 
Of Stories and Poems ror Children. B1 Hrs. Gilman. 88 
ct&. 

l\.fork Seaworth: 
A Tale of the Indian Ocean. By William H. G. Kingston, 
Es.1., author of" Peter the Whaler," &c. With illnstrutiona 
by John Absolon. (JWtA, 75 centil; tt&tra gili, ai.oo. 

Marmaduke Multiply; 
Or, the llultiplication T .. ble in Picture and Verse. Colored 
pictures, lB cts,; pl11in, with paper covers, 1.5 eta. 

This litcle book will lmpr- on the yo11n1 mini! the .-llecltoa of tile 
multiplleati<>D GI 11&ureo, HniDc u a book of amwoemea* u well u ID-
11.i"U~tiori. 
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PUBLISHllD BY C. 8. PRillCI!ht Co., BJ;W TOJ&L . 

Arabian Nights' Entertainments. " 
In one Tolume, containing the. most popular stories, IUMI 
those bes~ ad~pted for family reading. Tbe whole of each 
story being givm from the original without abridgmen~ 
with numerou5 engraviDgs. tl.2'i. - -

Arbell; 
A Tale for young people. By Jane Winnard Hoeper. With 
engraving•. 75 cts.; gilt, Sl.00. 

u A dalighttul al.o17; . b ... 111i!11U:r printed &114 lllu"11Wd.." 

Arthur Monteith. 
A Jiloral Tale, founded on a historical fact; being acontiu .. 
ation of the "&oUi~h Orphans." By Mrs .Blickford. B8 
cents. 

Audubon,.the Naturalist 
Of the New World; hia AdventurN and Disconriee. B.r 
Mrs. H. St. John. Rerised and corrected, and illuab'a&eil 
from original de&igns. 7 5 eta. 

The Barbadoes' Girl. 
A Tale for Young Peopla. By lln. Boiaiid. rt dL 

Mrs. Barbauld's Lessons for Children; .· 
A new pictorial edition, with -ny 100 Ulutndiona. aa dL J 

. 'J"ith oolored engrsriags, 60 aw. ' . -
Belzoni's Travels in Tuvnt ; · · 

The fruita of enterprise uhlbi~ fn the adnntmn ofBelsoni . 
in Egypt and Nubia, with aa ICCOunt of hia dia«ITerift 
among the Pyramids, ancient Tombs. eic'.1 related. In a Yer"f 
intereatiag ma11ner, and illaatnMtcl wim ~ eugravmp. 
63 eta. 

Bible Biography, '. · . · 
IA the form of 9uestiona; with nfenrncee to lkriptan far 
answers. Containing H'l'eral thousand qaea,iou OD aboTe 
two hundred namea of penons mentioned in tbe Bible. lit 
eta. 

The Blind Farmer and his Family. 
B1 Hrs. Bolland. ata, an ceaie. 

Book of Entertainment, 
Of Curiositiea and Wooden in lfature, Art, md lliDcl.. 
Drawn from the mot1t authmtic sources, aad carefally re
Yiaed. Forming__• thick volwae, illutraSed ti7 109 .-pay.. 
mp. eLoo; ,.u, •1.110. · 
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WRITINCS OF L. MAlttA CHILD. 

Progress of ReliQ'ious Ideas, 
Throuith ~ucres;ive ;?gea. 3 Tols., tarp limo. f'-00." 

"A work 'Of surpMol11g lllt.l,...,.," 

Letters from New York. 
~~nth e<lition. 2 vol& •t.ro. 

Philothe::i; 
A Grecian Unman~ Third edition. 75 ets. 

"!very !>•"" "' It breothes the lo.plration ofr.nlus, and shon 11' 
hlg!llr cnltiv&l\'d 1 ... •te In literature and art. "-N. . a...,~. 

History of the Condition of Women, 
Io varion3 Age• and Noitioos. 2 vols. Fil\httlition. gi.25. 

"lnfbrma1io'I ••to the past !lnd p...,.ent ~omlltlon 'Ot one-hair the hn' 
tnM race~ put to!l'ctl;'!r in that Uvely and attr.c\ive form w:hlth b :sure to 
grow up ~DHlh the hand of Mn. Child." 

Biographies ot' Good vVives~ 
Third edition. 4 ;i cts. 

"We comm•nd this pl~aalng ~lleet\on to all thoft women who at9 
ambitie115t like it.I subjecL.., '°-me-good wiffi."-& Pal""14. 

Memoirs of l\Iadame de Stael, . 
And of ?.I .. darn.! Ruland. A. new editin, reYi.sed ud" - · 
larged. 7.5 ct..!. · 

The .Mother'1' Book. 
Eighth etlition. ~! cts. 

"'.For ""un" nmr..i lnstrU1::tii>n and praetlcal ~ oenae,_ n kDotr llf • 
wori< ot Ito cl""" ..-orthy lo be. cornpared '° It.' -N. Y. TribwtM. 

Fact and Fiction. 
A wllect.ion of Stories. 75 ct& 

"Tbel'I! Is a fre.it Rlld lonble · 1re,.rtlnets In thll book-the" b mMk 
In lt-tt ie fu\.I ,.( h•mauity, bell'lVOI~ and .....,i. a«e<:tl1!n.-1"rib...w. 

Autumnal Leaves. 
Tales and 8ketchff in Prose and RhJ'lll' a1.oo. 

Flowers for Children. 
A Serie,. uf ;-olumes in P~ e.nd Vene, For Children of 
variou~ uges. 3 vol~. 37 ctil. each. Ia 1 vol., Bi:! cts. 

"A. 'COl!ecth111 of (l'ems In which sp&rlde all !be beaut.lo!s of truU., ...... 
C.tm, MJ.d lo'°"' to &ttNCI the mind or y<>utb lu ito l!nt unfoldlnp." 

A New Flower for Children. 
Stori<M aud p.,_._ IU...trate4. 1n 4 7 9 '( 
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