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TREFACE,

As a practical man, of about thirty years' experience in the
trade, my aim in the present work is to put before the working
Pastrycook and Confectioner a collection of valuable Recipes,
which I have noted down from time to time in the course of
my daily avocations. Having had considerable experience in
some of the best shops in London and Edinburgh, I venture to
believe that I have special qualifications for the task I have
undertaken ; and in this belief I am encouraged by the wide
and general acceptance which has been accorded to my
previous work, ““The Bread and Biscuit Baker's and Sugar
Boiler's Assistant.”

In my opinion, there is ample room and scope for very
great improvement in the artistic side of the work of the pastry-
cook and confectioner. Here, as in all other departments of
human taste and invention, culfure—Dbe it ever so little—7zells.
I have seen, in some confectioners’ and pastrycooks’ windows,
really beautiful examples of ornamental sugar-work, which I
am convinced could not have been turned out by anyone who

had not made acquaintance with the fundamental principles of
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perspective and the laws of harmony in form and colour. I
have seen other sugar-work that was simply hideous—a mon-
strous and sad outrage on all true notions of art,

And it is not only the preparation of his wares that calls for
thoughtful study and careful attention to detail on the part of
the tradesman who desires to excel and prosper, The dressing of
the shop window, and the arrangement of the shop counter, are
obviously things of very great importance if a good trade is to
be done. The way in which confectionery and pastry should
be handled when customers are served is also worthy of notice.
However good the articles offered may be, and however artistic
may be the devices employed in their preparation for pleasing
the eye of the buyer, much of the otherwise good effect will be
marred if the persons who serve are deficient in care and
attention to what may be termed “ the delicacy of the situa-
tion.” 1 would therefore caution the confectioner’s assistant
to avoid, if possible, touching confectionery with the fingers,
and would strongly advise the use of the scoop, the tongs, and
the confectioner's fork, which are generally to be seen in a
well-ordered establishment, ‘

With these remarks I commend the following pages to the
attention of my brethren in the trade, in the earnest hope that
the work may prove of real and lasting service to those whom

it is intended to help.

SCARBOROUGH,
April, 1889,
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THE

PASTRYCOOK AND CONFECTIONER'S
GUIDE.

—

I. INTRODUCTORY CHAPTER.

As eggs, butter, and sugar enter largely into the daily work
of the pastrycook and confectioner, a short dissertation on each
will, I think, be ofuse, or at all events interesting, to some at
least of my readers.

Eaacs.

Mr. P. L. Simmonds, F.L.S., in the course of a lecture
on “The Composition of Eggs,” adverted in the first place to
that complex structure, the shell, which, as he explained, in
place of being the tight, compact covering it appears to be, is
everywhere perforated with holes, resembling, when looked at
through a microscope, the white perforated paper sold by sta-
tioners. Through these holes there is constant evaporation
going on, so that an egg from the day it is first dropped is daily
losing weight. The shell is made up chiefly of earthy matter,
the proportions varying according to the food of the bird, but
go to 97 per cent. is generally carbonate of lime ; the remainder
is composed of from 2 to 5 per cent. of animal matter, and 1
to 5 per cent. of phosphate of lime and magnesia. OQats, on
which hens chiefly feed, contain phosphate of lime, with an
abundance of silica, and the stomach and assimilating organs
"% the Dbird are made capable of decomposing and rending

B



2 PASTRYCOOK AND CONFECTIONER'S GUIDE.

asunder the lime salt, and forming with the silica a silicate of
lime. The shell of an ordinary hen’s egg weighs about 105
grains—that is the inorganic portion of it—and if a bird lays
100 eggs in the year she produces nearly 22 ozs. of nearly pure
carbonate of lime in that period of time.

The composition of a fresh egg, exclusive of the shell, is 74
parts water, 14 albumen, 10’5 oil or fat, and 1'5 mineral salts,
The yolks contain water and albumen, but associated with these
is quite a large number of mineral and other substances, which
render it very complex in composition. The bright yellow
colour is due to a peculiar fat or oil, which is capable of reflect-
ing the yellow rays of light, and this holds the sulphur and
phosphorus which aboundin the egg. The yolk contains rela-
tively a less proportion of nitrogenous matter than the white,
and the proportion of solid matter, on account of the fat, is
considerably greater. An egg weighing 1§ ozs. consists of 120
grains of carbon and 173 grains of nitrogen. The white of egg
contains a much larger proportion of water than the yolk; it
contains no fatty matter, but consists mainly of albumen in a
dissolved state, and enclosed within very thin walled cells. It
is this arrangement which gives to the white of egg its ropy
gelatinous state. The albumen or white of egg is a coagulable
Iymph in its purest natural state, convertible by the action
of heat at about 1z4° Fahr. into thin white fibres, and at
160° into a solid mass. In a heat not exceeding 212° it dries,
shrinks, and has the appearance of horn. When burnt it emits
ammonia, and when treated with nitric acid yields nitrogen.

How to Preserve Fggs—Procure as many fresh-laid eggs as
you may want to preserve. Take a square box and line the
bottom of the box with common salt; then rub each egg
thoroughly over with fresh butter and lay the eggs in rows on
the top of the salt, the small end uppermost. Put another
layer of salt on the top of the ezgs, and proceed with the others
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till your box is filled, putting a layer of salt on the top of each
division. This is a clean, easy, and effectual way to preserve
eggs.

Another Way.—The following is the method used in Aus-
tralia for preserving eggs. The vessels in which the eggs are
to be placed are glass jars with patent stoppers, vulcanised
india rubber joints making them perfectly air-tight. As soon
as the eggs have been collected, the jars are placed in hot
water for some time and left until the air in them has become
thoroughly warm and rarefied. The jars having been heated,
the eggs are wrapped in paper to prevent them knocking
together, and placed in the jars, their pointed ends uppermost.
The jars are immediately closed up, and then, and not until
then, are removed from the hot water. It is said that if this
process is skillully carried out the eggs will be as fit for the
breakfast table many months after they were put in the jars as
on the day they were laid. The great secret of success in carry-
ing out this method is, no doubt, to thoroughly heat the air in
the jars. The eggs will stand a better chance of keeping if the
paper in which they are packed is previously baked and used
warm. Patent stoppered jars are not absolutely necessary, any
stopper answering which effectually excludes the air.

BurTER-MAKING.

In regard to butter-making, by whatever process or utensil
butter is made, the cream should always be at a temperature of
about 60° Fahr. Consequently, it requires a cool place in
hot weather, and occasionally artificial heat in cold weather.
There are charms which are said to be serviceable in ¢ making
the butter to come.” One which was once in common use in
the North was to chant the following strain :—

¢ Peter standing at the gate,
‘Waiting for a butter cake,
Churn, butter, churn !



4 PASTRYCOOK AND CONFECTIONER'S GUIDE.

Possibly these words, set to a lively-going tune, might get a
speedier action out of the arms of the churner, and thus bring
the butter sooner. There is another north-country milkmaid’s
charm, now nearly forgotten, which may interest some. If a
milch cow was cross when being milked, and had the fault of
kicking over the milkpail occasionally, it was said that she
could be made quite docile by a few soft pats on the flank, the
milkmaid repeating the while this singular charm—

¢ Approche, Madame ! Approche, Madame! ™

SUGAR.

Mr. I, Barker Cooke, in a lecture on ‘Sugar” before the
City of London College Science Society, said that the Greeks
and Romans knew of the existence of sugar (as evidenced by
their writings), although they used honey for sweetening pur-
poses ; and after tracing the history of sugar from their time to
the present, Mr. Cooke gave a detailed account of the extrac-
tion of sugar from the cane, beetroot, date-palm, maple-tree,
milk, malt, and starch, He then explained that sugar was
really a generic term for very many different substances, which
are divided into the three groups of saccharoids, glucoses, and
saccharoses, each having its characteristic properties. He
pointed out that twenty varieties of cane sugar are known,
varying from white crystals from the Mauritius to a very
black sugar from Manilla. Beet sugars also are produced

of all shades.
ADULTERATION.

A few words may be added here on a subject of the greatest
importance—Adulteration. While science is daily at work
analysing and detecting the existence of foreign bodies in our
food, it is still more actively, though not quite so creditably,
engaged in devising means by which fraud can be successfully
carried out,
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Mr. Richard Bannister showed, in his lectures at the Society
of Arts, how a legitimate endeavour on the part of chemists to
produce artificial butter from animal fat led to the production
of butterine and oleomargarine. The compounds as first made
were really in all their chemical constituents the exact counter-
parts of butter made from eream in the churn, but they soon
got into the hands of the adulterants, and became a curious
mixture.

Recently it was shown that, not content with debasing olive
oil with another and cheaper vegetable oil, the vendors or
blenders of these commodities have taken to adulterating the
adulterant oil with an entirely foreign element, so as to increase
its weight and substance,

Yet another instance. Herr van Hamel Roos has recently
detected at Amsterdam 3o per cent. of marble dust in ground
rice which had been imported from Paris; while in Haute
Vienna, one of the most extensive millers of the district has
been found to have mixed carbonate of lead with his flour.
This fraud gives the flour a fine appearance, rendering it
whiter, and enables the dealer to pass off inferior qualities at
the price of a superior article. The consumer, of course, is
liable to the miseries of lead-poisoning, but this is a trifling
matter to the fraudulent manufacturer,

If our own Government were to give their attention in a
serious and forcible way to the adulterated commodities which
are allowed to be consumed by the nation, it would go a long
way to make a healthier, and happier, and a more contented

people.
YEasT,

Yeast is an item of great importance to the pastrycook.
Yeast of the German and French kind is now made in England
and Scotland, and I am myself using at the present time yeast
of English make. One could not desire better, and it can be
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bought at a much cheaper rate than either German or French
yeast. That which is made in Scotland I have tried, and I
must confess I do not like it ; but they may have improved
their method since my experience of it, as it is now a few years
since I used it.

Tue Mixinc oF DoucH.

I will conclude this chapter with a few practical hints on the
mixing of dough for the various kinds of common cakes,
biscuits, &c. Instead of rubbing the butter or lard into the
flour, as the old method is, first sift your flour with whatever
other ingredients you require for mixing with it—such as cream
of tartar, soda, ammonia, acid, &c. ; then make a bay in the
centre of the flour, and add your butter or lard along with the
sugar: cream all these well together in the bay, and add your
remaining ingredients, such as eggs, milk, &c., making all into
dough or batter, as may be required. This method may give
a little more trouble, but will be found a great improvement on
the old one as regards the quality of the articles turned out.
And we must never forget that if we aim at exee/lenze, whether in
quality or othecrwise, we must never spare our pains and trouble
in our work.



RECITES.






II. PLAIN AND FANCY BREAD.

1.—Household Bread.

Put 1 stone of flour in a basin and make a hole in the centre
of the flour. Have previously dissolved in a large cup of warm
water 2 ozs. of German yeast ; pour the yeast into the hole in
the flour ; stir a little flour in ; let it stand for about two hours
in a warm place; then add 3 ozs. of salt and sufficient milk or
water to make it into a nice mellow dough ; let it stand for one
hour, then put it into tins and let it prove; then bake it off.
Let the oven be a good sound heat.

2.—Diet or Whole Meal Bread.

Take 8 Ibs. of granulated wheat meal, 4 ozs. of cream of
tartar, 2 ozs. of soda, 4 ozs. of castor sugar, 2 o0zs. of salt.
Sift all the ingredients well together, along with the wheat
meal ; make a good large bay in the centre of the flour; put as
much churned milk in as you think will take in all the flour,
and make into a nice working dough. Weigh off at 2 Ibs.,
1 1b., or whatever size loaves are required. They are generally
baked in oval tins turned upside down on the loaves, and
should be baked in a sound oven.

3.—Rye Bread.

Put 8 1bs. of household flour in a basin ; make it into a weak
dough, so as you can stir it nicely with a spoon ; give it 4 ozs.
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of German yeast, and let the water be about 100° Fahr. When
this is ready, as it should be in two hours, thoroughly dissolve
4 ozs. of black treacle in a cup of warm water with 3 ozs. of
salt; mix this amongst the sponge and make up with rye meal.
Put it into tins, let it prove, and bake in a sound oven.

4.—Milk Bread.

Take 8 lbs. of flour, 3 ozs. of cream of tartar, 2 ozs. of soda,
and mix all together. Put 6 ozs. of butter or lard into the flour,
make a bay, put in 3 ozs. of castor sugar and 1} ozs. of salt;
make into nice working dough with churned milk; put into
tins at once and bake in a sound oven.

5.—Plain Breakfast Rolls.

Set a sponge with 8 lbs. of Hungarian or best flour ; give it
4 ozs. of good German yeast, and let the water be of the same
heat as for rye bread. It should be ready in about two hours.
Dissolve 2 ozs. of salt in a small cup of water, mix it well in
the sponge, and make it into dough. Let it stand a little till
it proves ; then work it off into long rolls; lay them side by
side on an edged pan, grease the ends, let them prove, and
bake in a sharp oven.

6.—Viennese Rolls.

Take 8 1bs. of Vienna flour, 3 ozs. of French yeast, 2 ozs. of
butter, 1 oz. each of salt and sugar, and } 1b. of potatoes,
peeled and boiled, and broken up fine. Put 21 quarts of water
or milk into a basin about blood heat, and mix into it the
yeast, potatoes, sugar, and about 1 1b. of flour. Put this to
ferment for about three hours ; when it drops it will do to take
up; the salt is now added to the sponge; rub the butter into
the remainder of the flour, then mix it with the sponge, and
make up the dough rather soft. Let it prove for another hour,
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then give it what the bakers call a ¥ slight head up ;” weigh
into quarter, half, or pound weight loaves, and mould them up
—the smaller into oval, the larger into long rolls ; then let them
stand till they prove. If a brick oven, bake on over bottom ; if
an iron oven, they must be proved on a baking sheet or pan.

7.—Queen’s Bread.

Take half a gallon of new milk about go® Fahr., and put into
the milk 5 ozs. of German yeast. When properly dissolved,
add z Ib. of flour and r Ib. of moist sugar, and let it ferment
for two hours. Then have melted 1} 1bs. of butter, pour it into
the ferment with 6 eggs and 2 ozs. of salt, and make all into a
dough. Let 1t stand for half an hour, and work off into horse-
shoes, circles, twists, &c. Prove, and bake in a good oven,

8.—American Condums.
(For Breakfast.)

Use the same dough as for plain breakfast rolls ; mould them
up the shape of an egg, but the dough must be if anything a
little tighter ; when moulded take your pin and press it in the
middle of the roll; have a tin or board with a cloth laid on it
well dusted with flour, lay your condums on the cloth, and let
a small piece of the cloth be between each condum to keep
them from sticking, Prove, and bake on the oven bottom.

9.—French Rolls.
Use the same dough as for the above, but moulded a little
longer, as for condums. Bake in French roll pans.
French rolls must always be rasped.
10.—French Bread.
Take 1 pint of milk, 1 1b. of butter, 4 ozs. of sugar, 1 oz. of
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salt, 10 eggs, 2 ozs. of yeast, and about s lbs, of Hungarian
flour. Warm the milk, dissolve the sugar and yeast in it with
4 ozs. of flour, Let this ferment for about two hours, then
break the eggs into it, rub the butter amongst the flour, add
the salt, and mix the whole into a good firm dough. Let the
dough prove, and knead it up again; weigh off at z ozs. each ;
mould like a cottage loaf with a small top; let it prove on tins,
and bake a nice colour. Wash over the tops with milk. This
is what is called * Baker’s Brioche.”

11.—Vienna Bread.

Take 12 Ibs. of Vienna flour, 3 quarts of milk, 1% ozs. of salt,
{ Ib. of German yeast, 1 Ib. of potatoes. Warm g pints of
milk to about ¢o®; pare the potatoes and pound them to
pulp; put them in the milk with some flour, add the yeast
so as to form a ferment, and when ready dissolve the salt in a
pint of the milk made warm. Make it into dough, and let it
prove ; then take as much dough as you require and rub some
butter in with some flour ; add some loaf sugar, making it to the
consistence required to shape into twists, rings, horse-shoes,
&c., &c. Prove them in the same manner as buns; bake in a
sound oven, and when done wash over with egg and milk.
Some persons put carraway seeds or salt on the twists to make
a different appearance.

12.—0Id English Bread.

14 1bs. of rough wheat meal, 2 1bs. of white flour, r 1b. of
butter, 6 ozs. of yeast, z quarts of milk, and 2 quarts of water.
Rub the butter in the meal, and make a bay, having dissolved
the yeast in the milk, which should be about 80° Fahr. Pour
into the bay, and make all into a dough. Let it stand half an
hour and scale off and prove ; bake in a moderate oven.
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American Fancy Breads.

Our Transatlantic cousins have a great variety of bread,
which appears every morning on the breakfast-table. In this
country ninety-nine housewives out of a hundred are content
with the same accustomed “staff of life” day after day, and
month after month, sometimes varying the monotony with a
few breakfast rolls. In addition to the Condums, for which a
recipe is given above, we append three examples of the forms
of American fancy bread in common use.

13.—Indian Bread.

Take half a pint each of buttermilk and sweet milk, adding
one half teaspoonful of carbonate of soda to the former; beat
up two fresh eggs—whites and yolks together—pour the milk
into the eggs, stirring gently at the same time ; then sprinkle in
nine tablespoonfuls of sifted Indian corn meal, and mix tho-
roughly ; put a piece of lard the size of an egg in the pan in
which you are going to bake your bread, and when it is melted
pour in your batter, having previously added a teaspoonful of
salt. Bake in a moderate oven until crisp and light,

14.—Graham Bread.

This is very delicious and simple to make. To make a loaf
take two cups of white bread sponge, adding two tablespoonfuls
of brown sugar and sufficient flour to make a stiff batter; let it
rise, then add more flour, enough to knead it up with. Put it
in the pan to rise still more, and then bake a pale colour.

16.—Travellers’ Bread.

This favourite article with the Yankees is made by mixing
with 1 1b. of flour about 3 Ib. of currants, dates, figs, and
raisins, all of them except the currants being chopped fine.
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Stir, till quite stiff, with the coldest water obtainable—iced is
the best—moving the spoon briskly in order to incorporate air
with it ; now knead in more flour, cut into cakes or rolls about
hall an inch thick, and bake in a quick oven.

All these American Breads are eaten hot, being torn or
broken with the hand—not cut with a knife—and either molasses
or butter may be taken with them.

16.—Muffins.

Sift through the sieve 4 1bs. of good Hungarian flour ; take as
much water and milk as will make the above into a nice-sized
batter, having previously dissolved 2z ozs. of yeast, 1 0z. of
sugar, and $ oz. of salt in the liquid; then beat this well
with your hand for at least ten minutes ; after it has halt
risen in your pan beat again for other ten minutes ; then let it
stand till ready, which you will know by the batter starting to
drop. Have one of your roll-boards well dusted with sifted
flour, and with your hand lay out the muffins in rows. The
above mixture should produce 24 muffins. Then, with another
roll-board slightly dusted with rice flour, take the muffins and
with your fingers draw the outsides into the centre, forming a
round cake ; draw them into your hand and brush off any flour
that may be adhering to them ; place them on the board dusted
with rice, and so on till all are finished ; then put them in the
prover to prove, which does not take long. The heat of the
liquid for muffins (or crumpets) should range from go® to 100°
Fahr., according to the temperature of the bakehouse.

One great point to guard against in fermenting cakes or
bread, is to see that your sponge or dough does not get chilled.
By the time your muffins are ready, have the stove or hot plate
properly heated, then row them gently on to the hot plate so
as not to knock the proof out of them; when they are a nice
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brown turn them gently on the other side and bake a nice
delicate brown.

17. Another way.—Some persons now make muffins after
the same formula as for tea cakes, namely, moulding one in
each hand pinned out the size required, then proving and
baking. I have tried that way more than once, but I cannot
get the muffins to appear anything like what my experience
teaches me a muffin should be. Practice and judgment are
required to make one proficient in muffin-making.

There has recently been introduced to the trade a hot plate
heated with gas, which will go a long way in helping the muffin-
maker. It is both cleaner and handier, and you can bake with
it to a more certain degree of heat,

I8 —Crumpets.

Crumpets are generally made by muffin-makers, the most
modern formula being the following :—Take 4 lbs. of good
English flour, 2 ozs. of good yeast, and =z ozs. of salt. The
flour and salt may be sifted together. Take 1 quart of milk,
and 1% quarts of water, at about 100” Fahr. ; dissolve your
yeast in the water, then mix in your flour and salt; make all
into a thin liquid paste, giving it a thoroughly good mixing ;
let it stand for one hour, when you may again give it a tho-
roughly good beat; let it stand for another hour, when it will
be ready to bake off. In the meantime thoroughly clean your
stove or hot plate before it gets hot, and give it a rub over
with a greasy cloth; then have your rings of the size required
(they should be half an inch in depth); slightly grease them,
and see that they are greased for each round of the hot plate ;
have a cup in one hand and a saucer in the other to prevent
the batter dropping ; pour half a cup of the batter into the
rings and spread them with a palette knife to a level surface,
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putting what comes off (if any) back into your pan. Then,
when the bottom part is of a nice golden colour, turn them
over with your palette knife, turning the ring at the same time,
and bake off a nice colour. Remove them from the stove or
hot plate and lay them on clean boards for a couple of minutes,
when with a gentle tap your rings will come clear; and so on
till finished. Nothing but careful practice, and particular
attention to the whys and wherefores of both hot plates and
batter, will make a good muffin or crumpet maker.
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19.—Tea Cakes.

Take } gallon of water at, say, 94° Fahr.; add r1b. of
moist sugar and 5 o0zs. of German or French yeast; dissolve
all together, add say 1% 1bs. of flour, and mix; when it is well
risen and has a cauliflower top, add 1 Ib. of lard or butter,
2 ozs. of salt, and a few currants to taste ; mix all together into
tea-cake dough, eut and shape into what sizes you wish, and
bake in a sharp oven.

20.--Russian Tea Cakes.

Beat up 24 eggs with 2 1bs, of castor sugar into a sponge
batter ; when ready add the flour, with a little essence of lemon;
lay them out in oblong shapes, with the Savoy biscuit bag,
say 1n sheet tins upon sheets of strong paper; dust castor or
icing sugar on the top, and bake ofa delicate gold colour in a
moderate oven.

This is an American mixture.

21.—Sally Lunns.

Take 1 quart of milk or water about go® Falr., 2} ozs.
of German yeast, ro 0zs. of moist sugar, and 8 ozs. of flour;
mix all together, let it ferment, and when ready add I oz. salt
and 12 ozs. of butter; let it lie for half an hour, then mould
round and put them in rings; prove them, but not too much,
or they will fall in the oven.
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Some persons add about six eggs to this quantity, and glaze
with egg on top before proving,

22.—London Buns.

Take 6 Ibs.of flour, 1 1b. sugar, 1 Ib. butter, and rather more
than a pint of milk ; rub the sugar fine into the flour, then put
nto a pan, and dissolve 3 ozs. of German yeast amongst the
milk, which must be warm; mix all together; set in a warm
place to rise, and when ready have your butter melted with a
little more milk ; add 6 eggs, mix all together, set in a warm
place for half an hour, and mould the paste into small round
buns. Let them prove on sheet tins, and when sufficiently proved
bake in a hot oven ; after they are baked wash them over the
top with milk and egg.

23.—Chelsea Buns.

Take part of the dough of the above buns, roll it out and
spot it over with good butter, as you would puff paste ; double
it up and giveit a gentle roll and cut itin diamonds about 4 in.
long. They must be proved a little, but not so much as Lon-
don buns; or you can roll the paste into a square and cut in
long strips. Wash with egg and dust sugar and currants on
top ; take one of the ends of the strips, form it into a round
bun, and place all together (after making or rolling them round)
on a square-edged tin ; prove, and bake in a sound oven.

24.—Bath Buns.

These can be mixed the same as London buns, and baked
in frames or tart tins ; set them to prove when half risen, wash
them over with white of egg, dust them over with sifted sugar
before putting them in the oven, first damping them with a wet
brush.

25.—German Buns.
Take 4 Ibs. of good flour, sift along with it 2 ozs. cream of
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tartar and 1 oz. of soda; make a bay, putin 12 ozs. of butter
or lard, 1} 1bs. of castor sugar and 4 eggs; cream well in the
bay, taking as much churned milk as will make all into a soft
dough; you may also add a little essence of lemon ; place them
on tins with your hand, wash over the top with egg, put a little
castor sugar in the centre, and bake in a sound oven.

26.—Berlin Pancakes.

Take 4 1bs. of plain tea-cake dough, but make it tighter than
for tea-cakes, pin it out a quarter of an inch thick, cutting out
with a plain round cutter; put about a teaspoonful of jam in
the centre, draw the side into the centre, so that the jam may
be inside the cake ; have a cloth dusted with flour (same as for
condums), prove them with the turned side to the cloth, and
when proved boil among lard in a pan on an ordinary fire;
turn them in the fat when ready, and strew on them bruised
lump sugar.

27.—Scotch Scones.

Take 4 lbs. of flour, 8 ozs. of butter, 8 ozs. of sugar, 2 ozs.
of cream of tartar, 1 oz. of carbonate of soda, and 2 eggs ; with
churned milk make into a nice working dough, weigh off, mould
round, and either bake them whole or cut into four; egg them
on the top and turn them when half baked.

28.—Common Eccles Cakes.

Mix a small quantity of cream of tartar and soda in 2 1bs. of
flour, rub in the flour 1 Ib. of lard, then add 12 ozs. of currants;
work with a little water into a nice stiff dough, pin out, cut
with a fluted cutter, egg the top, dust them with castor sugar,
and bake on sheet tins in a sharp oven.

This quantity will make 4o cakes, and they will be found
good for coffee-house use. say at a halfpenny each.
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29.—Switchback Buns.

Take any quantity of tea-cake dough, allowing 1 egg to each
pound of dough, and a few drops of essence of lemon ; mix
well together and let it prove ; then weigh off at 6 ozs. the
pair ; mould up, round, and dip them in egg, then in No. 2
crystallized sugar ; place them on tins, prove them, and bake
in a moderate oven.

This bun answers well for children's tea meetings, excur-
sions, &c.

30.—Swiss Buns.

Put 4 lbs. of flour in a basin, make a bay, and set a ferment
with, say, 1 gill of water and 4 gill of milk warmed to between
80® and go® Fahr.; add also 4 ozs. of yeast and 1z ozs. of
moist sugar, When the ferment is ready put in 1o eggs, 12 0zs.
of butter, and a pinch of salt; add sufficient water to take up
all the flour, mix well, and beat all together into a nice bun
dough ; let it lie until nicely proved, and then weigh off at
4 ozs, the pair; mould up the shape of a long roll batched on
tins, but not too close; prove them, and when baked have
some water icing ready—made with icing sugar and water—
spread this on the top with a palette knife, and when dry they
are ready for the shop.

31.—Lumley Buns.

These are made the same way as Swiss buns, only they are
moulded round and dipped in egg, then dipped in castor sugar,
and placed on tins. Put a little piece of candied lemon on
each, prove them, and dust them again with sugar before going
into the oven.
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32.—Digestive Biscuits.

Take 4 Ibs. of whole meal, 4 1bs. of flour, 1 Ib. of brown
sugar, 1 1b. of butter, 2 ozs. of soda, and 4 ozs. of cream of
tartar ; mix with churned milk as for ordinary biscuits ; pin out
in a sheet and cut with a butter biscuit cutter; bake in an
ordinary oven,

33.—Charcoal Biscuits.

Take 8 1bs, of flour, 1 1b. of butter, 12 ozs. of charcoal, and
1 quart of milk. Rub the butter in the flour, add the charcoal,
make a bay, and add the milk; make into a nice working
dough, then break it and put through the rollers, and cut with
a picnic cutter ; bake in an ordinary oven.

34.—Aquarium Biscuits.

Rub 11 Ibs. of butter into 4 lbs. of flour; make a bay;
add 2 lbs. of castor sugar and 12 eggs; mix eggs and sugar
well in the bay, then make all into a nice dough, and when
the dough is made add 2 ozs. of ground almonds and 2 ozs.
of cocoa-nut, also ground ; mix both well into the dough, and
then work off ; roll them into long strips, and cut them 1 inch
long ; roll in ground almonds and cocoa-nut, then place them
on wafer paper, and bake in a sound oven.
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36.—Thick Digestive Biscuits.

Take 2o Ibs. of wheat meal, 5 Ibs. of butter, 1} lbs. of sugar,
1 oz. of soda, } 0z. of acid, 3 quarts of milk, and 2 quarts of
water.  Sift the soda and acid among the wheat meal, rub the
butter among the flour, make a bay; add the sugar, milk, and
water, and make all into a nice dough. Pin them out in
sheets, and cut with a butter biscuit cutter ; then dock and
bake in a good oven. Put them in the drying oven overnight.

36.—Wine Biscuits.

Rub 1 1b. of butter into 4 Ibs. of flour; make a bay, and
pour in as much water as will make it a mellow stiff dough ;
weigh off at 2 ozs. each ; mould each biscuit up and pin out
about the size of a small saucer ; dock each biscuit, and bake
in a sharp oven on wires,

37.—Abernethy Biscuits.

These are made the same as wine biscuits, with the addition
of 1 1b. of sugar and a few carraway seeds. They are not so
broad pinned and require a cooler oven.

38.—Cinnamon Biscuits.

Take 6 lbs. of flour, 1} Ibs. of butter, 6 lbs. of sugar, 2o
eggs, 44 0zs. of cinnamon ; dough up like other fancy biscuits,
and cut with a small plain round cutter.. Great care is required
in baking.

: 39.—Pavilion Biscuits.

Take 8 lbs. of flour, 3 Ibs. of butter, 4 1bs. of sugar, 1 Ib. of
ground almonds, 16 eggs, and a little milk to dough; rub the
butter amongst the flour, add the ground almonds, make a bay
and put in sugar and eggs, well mix, and make all into a
dough; pin out in a sheet the thickness of two penny pieces ;
cut out with a small spice nut cutter, and wash with white of
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eggs, dipped on crushed sugar the size of peas; bake in a
moderate oven.
40.—Rose Biscuits.

Split some small blanched almonds ; model a few biscuits of
the Lilly paste about the size of a marble ; then stick six of the
almonds into the modelled paste, and drop a little icing in
the centre of the biscuits; let them stand one hour in a warm
place, and then bake in a slow oven. When baked touch each
alrnond with a small brush dipped in lake.

4|.—Syringe Biscuits.

Take 1 Ib. of Venetia almonds, 2 1bs. of scorched sugar, and
about 6 whites of eggs; blanch and beat the almonds very fine
with white of eggs, and then rub in the sugar with two or
three whites as may be required to make a fine smooth paste ;
put it through the jumball mould and make several different
shapes, such as Prince of Wales's feathers, fleur de lis, or a
small ring with icing in the middle, and a dried cherry in the
icing. This will make a neat biscuit; bake on dry paper in a
slow oven.

42.—QOrange or Lemon Biscuits.

Take 1 Ib. of Valentia almonds, 2 Ibs. of sugar, 7 or 8§
whites of eggs, and the rind of 1 Seville and z China oranges
grated ; blanch and beat the almonds very fine with white of
egg, add the sugar and whites, and make a paste of the same
stiffness as ratafias; put in the grated orange-peel, and beat
well with the spatter; then lay out on dry paper the size of
ratafias, and bake in a slow oven.

Lemon biscuits are made in the same way, substituting
grated lemon rind for orange.

43.—Meringues or Meringles.
Take any quantity you please of whites of eggs—nhalf of them
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duck whites if you can procure them—whisk them with a dry
whisk until so stiff that an egg will lie on the swface ; then
mix in with the spatter fine sugar until a proper stiffness is
attained, which you may know by laying one out oval with a
knife and spoon. If the composition retains the mark of the
knife, it is ready to bake ; if not, more sugar must be added.
Lay out oval on dry paper and bake on a piece of wood two
inches thick. This is to prevent the meringues having any
bottom ; they must have a pretty bloom upon them when
baked. With a knife carefully take out the inside of one and
fill it with any kind of preserved fruit, then take another and
do the same and put the two together, and so on until all are
baked. If good they will have the appearance of small eggs.

Meringue Mixture for Piping is made by taking the
whites of 8 fresh eges and whisking them to a very strong
froth ; then adding 1 lb. of castor sugar and a little essence of
vanilla to flavour.

44.—Imperials.

Cream 6 ozs. of butter, 6 ozs. of sugar, and add four eggs,
one at a time ; when ready, add 4 ozs. of flour and 2 ozs. of
almonds, and a few drops of essence of lemon. This will make
seventeen or cighteen in small tins about three inches high.
Take a little red currant jelly, melt it in a pan over the fire, and
when it is a little cool put it on a plate and roll your cakes
round in it; then roll them on granulated sugar.

These look very nice when properly got up.

45.—Fine Rusks.

Take a sponge or diet bread cake, cut it in fine thin slices,
and brown it on each side. This is a very good rusk, and
much in use.
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46.—Cinnamon Rusks.

Take 12 ozs. of butter, 11 lbs. of sugar, 8 yolks of eggs, and
a little ground cinnamon. Mix all the ingredients together ;
then add as much flour as will make a stiff paste, and roll into
rings about the size of a dollar or crown and bake in a slow

oven,

47.—Cream Biscuits.
Mix 1 quart of cream and 3 lbs. of Hungarian flour into a

fine stiff paste, and roll into biscuits any size you please ; they
must be docked on both sides and baked in a good oven.

48.—Butter Biscuits.

Take g ozs. of butter, 3 lbs. of Hungarian flour, and 1 pint
of water. Melt the butter in the water, and mix up the flour
into a stiff paste; roll it out, and cut into any size you please ;
dock on both sides, and bake in a good oven.

49.—Naples Biscuits.

Take 8 eggs, 1 1b, of sugar, 1 gill of water, and 1 1b. 2 ozs,
of flour. Put the sugar with the water into a small pan and let
the sugar dissolve and then boil ; then whisk the eggs and pour
in the sugar in a gentle stream ; keep whisking until the mix-
ture is very light, which you may know by its rising. When it
is perfectly cold scatter in the flour and mix it until smooth,
but stir it as little as possible ; then put it into the frame, which
should be well filled. A Naples biscuit frame is about 8 ins.
long, 3 ins. broad, and 1 in. deep, and has upright partitions,
which must be papered nicely before filling. Bake in a good
oven, but not too hot ; throw a dust of sugar over the biscuits
as they are going into the oven.
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50.—Macaroons.

Take 1 1b. of Valentia almonds, 1 1b. 8 0zs. of sugar, about
7 whites of eggs. Blanch and beat the almonds, with the
white of an egg, in a marble mortar; when beat very fine add
the sugar and two or three more whites; beat them well to-
gether, then take out the pestle and add two more whites, and
work all well with a spatter until the whole of the whites are
incorporated. Lay one out on wafer paper and bake it ina
slow oven ; if it appears smooth and white the mixture is ready,
if not, add one more white of egg. It is impossible to ascer-
tain beforehand the exact number of whites required. If ready
lay out on wafer paper, ice with sugar from the dredger, and
bake in a moderate oven. Lay out with a knife and wood spoon,

51.—Princess Biscuits.

These biscuits are exactly the same in make as macaroons,
but must be laid out on paper only half the size, and a dried
cherry laid on the top ; for variety, use a square of citron on
some, and a square of angelica on others ; ice them well from
the dredger, and bake in a slow oven. Lay out with a knife
and wood spoon.

52.—Ratafias.

Take 8 ozs. of bitter almonds, 8 ozs. of sweet almonds, 2%
Ibs. of sugar, and about 8 whites of eggs. Blanch, and beat
the almonds with the white of an egg as fine as possible, and
be careful when beating you do not oil them; when fine, mix
in the sugar and beat both well together ; then add more whites
and work them well with the spatter, adding more whites as
you go on; then lay one or two on dry paper and bake in
a slow oven. If they are of a proper stifiness lay all out and
bake as before. If they are good they will come off the paper
as soon as cold ; if not, the paper must be laid on a damp table
for a short time, which will have the desired effect. If you
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wish to colour ratafias use lake finely ground. Lay out with a
knife and wood spoon.

B63. Another mway.—DBeat your almonds fine as before di-
rected ; whisk up stiff such number of whites of eggs as you
expect will be wanted ; add the sugar, and beat all well with
the spatter until the mixture appears quite light, which you
may know by its rising in the pan; then add the almond in
a mortar and mix the whole together ; if too stiff add more
white. This is a very excellent way if you have time.

54.—Almond Filberts.

Take 1 1b. of Valentia almonds, 1 1b. of scorched sugar, and
about 2 yolks of eggs. Blanch and beat the almonds very fine
with yolk of egg, mix in the sugar and yolks, and beat them
into a smooth paste with the pestle ; roll the paste out thin and
cut it out with a proper cutter in lengths, then cut it so as to
leave three points on each side, place a small almond on the
middle point and one opposite (being previously made wet
with yolk of egg and water); roll them up and put two across
each other and one on the top, which will form a filbert ; work
up all your paste in this way, place the filbert on a clean iron
plate or tin dusted with flour ; bake in a slow oven.

A proper cutter for filberts must be made of tin in a zigzag
shape, with nine points on each side; when the paste is cut by
it, it will make three nuts,

656.—Rock Almonds (White).

Blanch and cut the long way any quantity of almonds you
please ; make some icing pretty stiff, put the almonds into it,
and let them take up all the icing ; you may also add citron,
lemon, and orange cut small ; lay out on wafer paper in small
heaps, and bake in a very slow oven.
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56.—Rock Almonds (Pink).

Make any quantity of icing you please, colour it with lake
finely ground, and mix in as many cut almends, citron, and
lemon as it will take; lay out on wafer paper in small heaps,
and bake in a slow oven.

657.—Rock Almonds (Brown).

Take any quantity of Gordon almonds, cut them up very
small (without blanching), also citron, lemon, and orange cut
small ; prepare some very light icing, with which mix the
almonds, &c., into a soft paste; lay out on wafer paper, and
bake in a slow oven.

58.—Lily Biscuits.
Take 1 1b. of Valentia almonds, 1 1b. of scorched sugar, and
2 or 3 yolks of eggs; blanch and beat your almonds very fine
with yolk of egg, according to the directions for filberts ; roll
your paste in long lengths about a quarter of an inch thick ;
then roll it in rough sugar, cut it about two inches long, make
a slit at each end, which open, and turn the ends a little ; bake
on dry paper in a slow oven.
You may make a great variety of shapes out of this paste,
such as rings, pineapples, rose biscuits, &c.

59.—Royal Hearts.

Take 1 1b. of Valentia almonds, 1} 1bs. of fine sugar, 8 ozs.
of flour, 10 eggs and 6 yolks ; beat the almonds fine with yolk
of egg, then add the sugar, and mix it well with a spatter;
keep adding 1 egg at a time, and when beat well up mix in the
flour gently : set tin rims in the shape of hearts, neatly buttered,
on paper placed on an iron sheet, filling the rims three parts
full, and bake in a slow oven.
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Cake-making Machinery.

Cake-creaming machines, sponge-beating machines, and peel-
cutting machines are all held by some persons to be necessary
adjuncts to the modern confectioner’s appliances; but these
machines are mostly used in large factories, and as this book is
written with the intention rather of helping those in a much
smaller way of business, I think it unnecessary to go into the
respective merits of each of them. Where, however, an em-
ployer can afford the outlay for purchasing such machines, and
can find employment for them, he will find them of great use
in a modern bakery.

Instructions for Baking Cakes.

A few remarks and instructions as to the baking of cakes
may be made here. Queen cakes must be baked in a mode-
rate oven, and will take about twenty minutes. A 1-lb. cake
will take about three-quarters of an hour; a 2-lb. cake, 1}
hours ; a 4-1b. cake, 2z hours; a 6-1b. cake, 4 howrs; a r2-lb.
cake, 6 hours ; a z0-1b. cake, 7 hours,

To know when the small cakes are baked enough, give them
a gentle touch with your finger; if the part rises up to its place
they are baked enough., The large cakes must be tried by a
bit of dry whisk being put into the middle of the eake; if it
come out clammy and sticky the cake is not baked enough ; if
it come out dry the baking is finished. Large cakes should be
covered with strong paper, after they are risen, to prevent them
from burning.
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60.—Method of Creaming Cakes.

Pat your sugar first into a creaming basin or tin, and your
butter on the top of the sugar; put it in a warm place for a
short time to get heated, but be sure and do not melt or heat
it too much, or it will run to oil. Have your eggs all broken
ready in a pot, and your flour and fruit (if any) mixed in the
flour ; then start and cream the butter and sugar together.
When you think it is ready (which you may know by its light-
ness and its rising in the pan) add your eggs; if a pound
mixture, add 3 eggs at a time. When the eggs are all taken
in, mix in your flour, &c., and put the mixture in your rings
and hoops. Some prefer to add a little of the flour when
creaming to keep it from curdling,

61.—Madeira Cakes.

Take 1} Ibs. of butter, 2 Ibs. of sugar, 24 eggs, 2 lbs. of
flour, and 1 Ib. of patent flour (this will make eight cakes at
15, each). Proceed as directed for creaming, putting two thin
slices of peel on each cake.

62. Another Way.—The following is the latest mode of
making these cakes:—Take 1 Ib. of butter, 1} Ibs. of sugar,
and 6 eggs; mix with r 1b. of patent flour, 1 Ib. of Hungarian
flour, and half a pint of milk; brush the white of an egg with
sugar syrup over the tops with a soft brush, and put two pieces
of citron peel on each ; bake in a moderate oven,

63.—Cocoa-nut Cake.

This is made the same as Madeiras, with & Ib. of ground
cocoa-nut added to the mixture, and the tops well strewn with
cocoa-nut,
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64.—American Genoa Cake.
(6d. per ib.)

Take 6 1bs. of flour, 34 Ibs. of butterine, 3% Ibs. of sugar,
30 eggs, 5 Ibs. of currants, ri Ibs. of candied lemon cut small,
1 pint of milk, § oz. of cream of tartar, and half that quantity
of soda; cream as directed above, and have a large square-
edged pan nicely papered and greased ; spread your mixture on
this, and bake in a sound oven.

656.—Rice Cake.

Take 2 Ibs. of butter, 2 Ibs. of sugar, 2} Ibs. of flour, } Ib. of
rice flour, 2o eggs, and a few drops of essence of lemon ; cream
as before ; put in round or square hoops and bake in a sound
oven.

66.—Seed Cake.

This may be made exactly the same as rice cake ; but keep
out the rice and add 2 ozs. of carraway seeds,

67.—Plum Cake.
(6d. per ib., as usually sold at grocers' shops.)
Take 8 1bs. of flour, 2 Ibs. of common butter, 3 Ibs. of sugar,
4 lbs. of currants, 8 ozs. of cut peel, 15 eggs, and milk to

dough ; cream as before. This mixture is usually baked in small
square tins nicely papered, in sizes of 1 Ib. and 2 Ibs.

68.—Good Plum Cake.
(Sold at 6d. per b.)

Take 64 1bs, of butter, 7 Ibs. of sugar, 12 Ibs. of flour, 1} ozs.
of cream of tartar, § oz. of carbonate of soda, about 1 quart of
good churned milk, 6 Ibs. of currants, and 11 Ibs. of peel;
cream the butter and sugar together, add the eggs gradually,
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have the fruit mixed among the flour, and then mix it along
with the above ; add the milk and make all into a nice batter;
weigh off into oval tins, papered round sides and bottom, at
1 1b. T 0Z.
69.—Best Plum Cake.
(xs. per 1)

Take 3 lbs. of butter, 3 1bs. of sugar, 41 lbs. of flour, 40
eges, § or 1o Ibs. of currants, 2 Ibs. of peel, and a few drops
of essence of lemon; proceed as directed for creaming and
bake in round hoops.

70.—Albert Cakes.

Take 2 1bs. of flour, 1 oz. of carbonate of soda and tartaric
acid (use hall the quantity of acid to that of soda), 12 ozs. of
butter, 13 eggs, 1 1b. of sugar,  1b. of eurrants, and sufficient
churned milk to make a nice batter; cream as before, and
bake in an edged pan of sufficient size for this mixing; cut
into squares for sale at one penny.

TL.—Lunch Cake.
(6d. eack.)
Take & Ib. of butter, § Ib. of sugar, 4 eggs, 3 1bs. of currants,
4 1bs. of flour, % oz. ofsoda, 4 oz. of tartaric acid, with milk to
dough ; proceed as directed for creaming, weigh at 1 1b. each,
and bake in a sound oven.

72.—Rice Cake.
(8. per ib.)

Take 3% lbs. of flour, 4 1b. of lard, 1 1b. of butter, 1 b of
castor sugar, 6 eggs, 4 1b. ground rice, 1 oz. of cream of tartar,
1 oz. of soda, and new milk to dough ; proceed as directed for
creaming, and bake in square hoops nicely papered.
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73.—Inside Mixture for Pound Cheese Cakes.

Take 3 ozs. of butter, 3 ozs. of sugar, 3 eggs, 5 ozs. of patent
flour, and proceed as directed for creaming (p. 30).

74.—Genoa Cake.
(1s5. per 7b.)

Take 1 1b. of butter, 1 1b. of sugar, 1 Ib. of eggs, 21 Ibs. of
washed and picked currants, and 1} 1bs. of orange peel; pro-
ceed as for creaming; stick blanched almonds rather thickly
over the top, and bake in a small edged tin in 2 moderate oven.

756.—Bordeaux Cake.

Take some pound cake mixture wit/kout the fruit, and spread
it on sheets about eight inches in diameter and a quarter of an
inch thick; bake it & nice brown, and when cold trim each
piece smooth and place one on the other with jam between;
then pipe or ornament to your fancy.

76.—Improving Stale Cakes.

Cakes which are stale may be made to appear and eat like
fresh ones if treated as follows:—Take what quantity of cakes
you want to operate on, and dip them one by one quickly in
clean water, or take a damp cloth and wet them all over ; then
place them on sheet-tins and cover over with an edged sheet-
tin so as to keep in all the moisture you can. Now place them
in the oven, and let the heat well penetrate through them. If
required, you can glaze them over as if fresh.

Stale cakes thus treated-—of course I am referring to fer-
mented cakes—cannot be distinguished from fresh ones except
by a practised baker.

77.—Queen Cakes (best).

10 0zs. butter, 10 0zs. of sugar, 1o ozs. of flour, 6 eggs, 8 ozs,
D
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of currants ; cream butter and sugar together, add eggs two at
a time, then flour and currants, Bake in small various shaped
tins, :

78.—Queen Cakes.

14 1bs. of butter, 2 1bs. castor sugar, 15 eggs, 2 Ibs, of flour,
1 1b. of patent flour, a little milk ; proceed as above. Patent
flour is made by sifting 8 1bs. of good flour, 4 oz, of tartar, 2 ozs.
of soda three times through the sieve.

79.—Common Sultana Cakes.

Take 36 1bs. of flour, 15 Ibs. of lard and butter, 16 lbs, of
sugar, 4 quarts of eggs, 12 ozs. of cream of tartar, 6 ozs. of
soda, 30 1bs. of sultanas, ¥ quart of milk; cream the butter,
lard, and sugar together; add the eggs and then the flour,
milk, and sultanas ; bake in 2-1b. hoops. (They are sold at 1s.
gach).

80.—Sultana Cake.
(8. per )

Take 34 lbs. of common butter, 3} 1bs, of castor sugar, § 1b,
of patent or soda flour, 5% Ibs. of fine flour, 30 eggs, 6 lbs. of
cleaned and picked sultanas, and about 1 pint of churned
milk ; have an edged tin picely papered of sufficient size to
allow your mixture to be two inches thick; weigh down your
flour, then mix your sultanas among the flour, eream the butter
and sugar in the usual way, add the eggs, and mix all together;
bake in a sound oven.

81.—Almond Cheese Cakes.

Blanch and beat fine, with alittle orange-flower water, 4 ozs.
of Valentia almonds; add 4 ozs. of sifted sugar, the yolks of
three eggs, well beat, and a small quantity of brandy ; then mix
4 0zs. of sweet butter nicely creamed, fill your sheeted pans

E UNIVERSITY
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better than half full, and put them into the oven immediately ;
you may make a star in the middle with split almonds; bake
in a moderate oven.

82.—Lemon Cheese Cakes.

Squeeze two large lemons and boil the skins very soft ; then
beat them fine in a mortar, and pass them through a hair sieve ;
beat also 4 ozs. of blanched almonds, and add 6 ozs. of castor
sugar and the yolks of five eggs well beat; mix all together
with the juice of the lemon, and 5 ozs. of butter nicely creamed;
then fill your sheeted tins and bake in a good oven.

83.—Orange Cheese Cakes.

These are made in the same way as lemon cheese-cakes,
substituting oranges for lemons ; the skins must be freshened
in two or three waters, to take out the bitterness.

84.—Citron Cheese Cakes.

Beat the yolks of 6 eggs, and mix them with 1 quart of boil-
ing cream; keep stirring it until cold ; then set it on the fire
and let it boil until it curds; beat four ounces of Valentia
almonds fine with orange-flower water, then sweeten it to your
taste, or break in some dry Savoy biscuits. and mix in some
green citron cut very fine; fill your sheeted pans, make a star
with green citron on the top of each cake, and bake in a good
oven.

85.—Rice Cheese Cakes.

Take & Ib. of fine rice powder, mix it with a gill of cream
and the yolks of 6 eggs well beat; add sugar and nutmeg to
your taste, set it on the fire to stiffen, and keep stirring it all
the time ; then set it to cool, and when cold stir in a glass of
brandy ; fill your sheeted pans with it, and bake in a moderate
oven,
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86.—Common Cheese Cakes.

Set 1 quart of new milk near the fire or on the stove (when
it is new milk warm add a tablespoonful of rennet), let it stand
until you see it is turned to a curd, then take a knife and cut
it into diamends ; let it stand to drain for ten minutes in a fine
splinter sieve, and rub it through the sieve ; sweeten the curd
to your taste, grate in a little nutmeg and the rind of a lemon,
and mix in well 6 yolks of eggs, a tablespoonful of brandy,
and 4 ozs. of melted butter, then add 6 ozs. of dry currants;
have your pans ready sheeted and fill them better than half
full ; bake in a good oven.

If you wish to have a richer curd add } a pint of cream.

87.—Italian Swiss Roll.

Beat up with a whisk 1o eggs and 1o o0zs. of castor sugar,
and when it is ready stir in lightly 5 ozs. of sifted flour; have a
flat tin nicely papered, pour your mixture on the paper, spread
it out the required thickness, and bake in a sound oven ; have
a clean bag dusted with sugar, turn your cake on to the bag
(if the paper do not come off quickly brush it over with cold
water), spread on your jam, and roll up quickly ; dust the top
with sugar, and cut into lengths.

88.—Sponge Cakes in Pound Tins.

Take 15 eggs, 11 1bs, sugar, 1} Ibs. flour, and the rind and
juice of a lemon. Separate the whites of the eggs from the
yolks, put the sugar and yolks into a pan and beat them well up
with a spatter; then whisk up the whites exceedingly stiff so
as an egg might lie on the surface, and mix the whole together
as lightly as possible ; after which mix in the flour with the®
same care. Let your shapes be buttered with the Sweetest
butter you can procure, which must be creamed and laid on
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with a small brush. Care, however, must be taken to make no
marks with the brush, as they will appear when the cake is
turned out ; after you have buttered the shapes shake some
fine sugar over them gently, which will take off the appearance
of the butter; fill in and bake in a slow oven.

You may beat sponge cakes hot if you think proper, but
they do not keep so well.

Lard for Greasing Sponge Cake Tins,

In preparing your lard for greasing cases, moulds, or tins
for sponge cake mixtures, see that the lard is pure, and to 1 Ib.
of lard add 6 ozs, of good flour; have a clean jam-pot, put
your lard and flour in it, take a clean spoon and mix both
lard and flour well together ; then grease in the ordinary way.
This is the best method I know of, and a great improvement
on the old style.

89.—To Make Sponge Cakes in Shapes.

Take the weight of 1o eggsin sugar, and the weight of 7
eggs in flour; to be baked in a slow oven.

90.—To Make Sponge Cakes, to Ornament.

Take 12 eggs in sugar and g in flour ; to be baked in a slow
oven, (See Recipe 230, How to ornament.)

91.—To Make Savoy Cakes in Shapes.

Take 14 eggs and take out whites from 7, 1 1b. of sugar, 1 1b.
of flour ; to be baked mn a slow oven.

92.—To Make Savoy Cakes, to Ornament.

Take 12 eggs and take out whites from 3, 1 1b. of sugar,lt 1b.
of flour ; to be baked in a slow oven. (See Recipe 230, How -

to orpament, ) v/ﬂ//
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93.—To Make Sponge Rice Cake.

Take § eggs, 1 1b. of sugar, 8 ozs. of rice flour, and 4 ozs. of
flour ; to be baked in a slow oven.

94.—Nelson or Eccles Cake.

Take 2 Ibs. of puff paste ; roll half of it out on an iron plate
or tin, spread r# lb. of clean currants upon the paste, and with
a brush dash a little water on the sugar and currants to
make them unite; roll out the remainder of the paste, and
lay it on the top; ice it well according to directions for tarts,
and bake it in a good oven.

95.—Coventry Cakes.

Take some puff paste and roll it out thin ; cut it in a round,
the size of a large basin, and cover it over with apple marma-
lade and currants and a fresh grated lemon; double it up like
a triangle ; cut figures on the top to please your fancy, ice it
very well, and bake in a good oven.

Scotch Cakes.

I hope my readers will not think it out of place to give the
mode of making Scotch Girdle Scones and Scotch Oat Cake,
two of the most essential articles of food on the well-to-do
working man’s table in Scotland. The Scotch housewife
prides herself on her “guid” scones or “guid” oat cake,
as well she may, for they only need to be better known to be
more appreciated.

In the first place, a “girdle ” must be procured—a round
flat iron pan to cover the fire, with a bool or handle and a
small ring on the top with a swivel, so that it can be turned
about on the fire after being hooked on to an iron hook in the
centre of the fireplace.
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96.—Girdle Scones.

Take 4 Ibs. of flour, 1 oz. of cream of tartar, 1 oz. of car-
bonate of soda, 4 oz. of tartaric acid, # oz. of salt, and mix all
these ingredients together; put them all into a basin, make a
hole in the centre, and pour in as much churned milk as will
make them into a nice working dough; mould up in pieces
about 1 1b, in weight, pin them out not too thick, and cut them
into four ; or roll out a sheet and cut with a small round cutler ;
bake on the girdle, turning them when half done on the other
side. Care must be taken not to have the fire too hot, or they
will burn before they are half baked.

97.—Girdle Cakes or Scones.

These are sometimes called in Scotland “ English Muffins.”

Take 8 1bs. of soda flour, 1 1b. of lard, 1 oz of salt, 1 1b. of
sugar, 6 eggs, and make into dough with buttermilk ; weigh off
at 8 ozs. the pair, mould round, pin out the size of a small
breakfast plate, and bake on the hot plate; when they are
about half done, turn them on the other side to finish baking.

98.—Scotch Oat Cake.

Put about 2 or 3 Ibs. of oatmeal in a basin with salt sufficient
to your taste; pour as much warm water in as will make the
meal into a nice working dough ; then mould each piece round ;
pin out thin, rub the surface of the cake well with your hand,
and cut into four ; sharpness must be used in working theze off,
as the warm water has a tendency to make the dough tight or
stiff ; after they are baked on the girdle place them before the
fire to thoroughly dry. Some persons use a little lard and a
pinch of soda, but the above recipe is the original way to make
Scotch Oatmeal Cakes,
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99.—Fat Cakes.

The following is the English housewife’s mode of making
these cakes :—

Put 2 lbs. of flour in a basin ; rub into it 12 ozs. of lard or
butter, and make into a mellow dough ; add a pinch of salt,
let it lie for ten minutes, and then pin it out in sheets ; cut
them with a knife into diamond shape. Some add a pinch of
soda. These cakes are either sent to the bakehouse or baked
in a side oven.

100.—0atmeal Cakes.

The following is a recipe for making these cakes for sale in
confectioners’ shops :—

Take 7 1bs. oatmeal (medium), 1 1b. of fine flour, 11 Ibs. of
lard, 1% ozs. of cream of tartar, 1} ozs. of carbonate of soda,
14 ozs. of salt. Put the oatmeal and flour together, with the
soda, salt, and tartar; mix all thoroughly, rub in the lard,
make a bay, and put in as much cold water as will make an
easy working dough ; weigh off at 8 ozs., mould round, and pin
otit ; then cut into four, and bake on clean dry tins in a sharp
oven.

101.—Lemon Cheese for Cheese Cakes.

Put 4 ozs. of butter and 1 Ib. of castor sugar in a pan ; add
3 lemons grated and squeezed; let it simmer on the fire,
then beat up well 6 eggs and add the eggs to the other ingre-
dients, stirring well all the time.

102.——Princess Beatrice Cakes.

Take 1% 1bs. of butter, 2 1bs. of castor sugar, the yolks of
20 eggs and the whites of 10 eggs, 13 1bs. of flour, and the
grated rind of 4 oranges ; cream the butter and sugar together,
add the yolks and the grated rind of the oranges, have the
whites of the eggs well beaten. Then add the flour and stir all
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gently together ; put into hoops nicely papered, and bake in a
moderate oven ; ice them over when cold, and pipe them with
icing coloured with a little carmine.

103.—Almond Simnel Cakes.

Cream 1 lb. of butter with 1 1b. of castor sugar, and add 10
eggs, two or three at a time, 1 1b. r2 ozs. of currants, 10 ozs.
of lemon peel cut into small slices, a little nutmeg and mace
for seasoning, and 1} lbs, of flour, Then make your almond
paste for the above quantity as follows: Take 13 ozs, of sweet
almonds ground, r oz of bitter almonds ground, and 1 Ib.
of castor sugar ; mix these well together, add 3 eggs and 1 glass
of rum to make into a good-sized paste; cut this into as many
pieces as you have cakes, roll them out a little under the size
of your hoops, and then put half of your mixing in the hoops
and level it off ; then put your almond paste on the top and
cover it with the remainder of your mixing ; bake in a good
sound oven, but not too hot, as the cake is rich and will
require good soaking,

When your cakes are nearly baked, get together some more
almond paste, and use the following : 12 ozs. of ground almonds
and 1 1b. of castor sugar, with sufficient white of eggs to make
the mixture about the stiffness of macaroon paste ; spread this
paste round the edge of the cake, so as to leave the middle
bare, and use a fork so as to make it as rough-looking as pos-
sible, then finish off the baking.

When the cakes are cold, finish with dusting sugar on the
top, and ornament them by putting some nicely cut green
citron-peel on the top, such as hearts, diamonds, stars, or any-
thing your fancy can suggest.

104.—Bury Simnels.
These cakes, as made at Bury, in Lancashire, are something
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in appearance like the Selkirk bannocks, made in most towns
in Scotland ; only the latter are taken from tea-cake or cookie
dough, and are therefore fermented, whereas the former—as
the following recipe will show—are not,

Take 2 Ibs. of good plain flour and 1 1b. of patent flour ;
make a bay, putin 13 lbs. of moist sugar, 13 1bs. of butter, or
butter and lard mixed ; cream this inside of your bay, and add
8 eggs; after these ingredients are thoroughly mixed have
weighed ready a 1bs. of currants, 1 1b. of peel, and a little nut-
meg ; mix all this into a nice dough, which may be weighed at
1} 1bs. for one shilling; mould them up round, glaze with egg
on top, and put strips of peel on the top, with a few almonds
betwixt the peel; bake in a similar oven to that required for
almond simnel.

Patent Flowr is made &s follows: 8 Ibs. of good flour, with
4 ozs. of cream of tartar, and 2 ozs. of carbonate of soda sifted
three times through a sieve.

106.—Maids of Honour.

Sift 1 1b, of dry curd, and thoroughly mix with 12 ozs. of
butter ; beat the yolks of 8 eggs in a basin, with a little brandy
and 12 ozs. of castor sugar; beat well together with two steamed
or boiled cold potatoes, 2 ozs. each of sweet and bitter almonds
ground or well pounded, the grated rind of 6 and the juice of
2 lemons and a grated nutmeg. Line some patty-pans with
good puff paste, put some of the above mixture in each, and
bake in a moderate oven.

The above cakes took their name from the Maids of Honour
who attended Queen Elizabeth at Richmond, on the Thames,
and they are still in great request at that place.

108.—Another and more modern Way.—DBeat up the whites
of 7 eggs to a stiff froth, then take your spatula and mixin 1 lb.
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of castor sugar. After your sugar is properly dissolved, add
10} ozs. of sweet pounded almonds, and 1} ozs. of ground
rice ; have some patty-pans lined with good paste, as for the
above mixture, and after you have the above ingredients well
beat with a spoon or a spatula, use a small quantity of cheese
for your patty-pans; bake in a moderate cold oven, After
they are baked and a little cool, just tip them on the top with
a little water icing.

107.—Rich Cherry Cake.

Take 10 lbs. of butter, 1o Ibs. of sugar, 13 lbs. of eggs,
14 lbs. of flour, 7 1bs. of cherries, and 2 lbs. of mixed peel ; let
these ingredients be creamed as with ordinary cakes, and have
a Genoa cake tin nicely papered ; put your mixture in the tin
2% inches thick, and bake in a slack oven.

108.—Best Gingerbread.

Take 11 Ibs. of flour, 1 1b. of butter, 13 1bs. of peel, g 1bs. of
treacle, 1+ ozs. of soda, § oz. of acid, 5 ozs. of ginger, and
2% ozs. of spice; dough up, and bake in round hoops (which
should be greased) in a moderate oven, and after baking wash
over with boiled gum.

109.—Ginger Fingers.

Take 12 lbs. of flour, 2} Ibs. of butter, 2} Ibs, of brown
sugar, 4 Ib. of castor sugar, 9 ozs. of ginger, 1} ozs, of spice,
g 1bs. of treacle, 1} ozs. of carbonate of soda, and # oz, of tar-
taric acid ; dough up like other biscuits, cut with a finger-cutter,
and bake in slightly greased tins.

110.—Whole Meal Ginger Nuts.

Take 14 1bs, of wheat meal, 2 Ibs. of flour, 3 1bs. of butter,
5 Ibs. of castor sugar, 8% lbs. of treacle, 2 ozs. of soda, 1 0z. of



44  PASTRYCOOK AND CONFECTIONER'S GUIDE,

tartaric acid, 5 ozs. of ginger, and 2} ozs. of mixed spice ; rub
the butter among the flour, then sift in the sugar, soda, and
acid, and mix all together; make a bay, add treacle, ginger,
and spice, and let them be well rubbed into the dough; roll
out into sheets, and cut with a ginger-nut cutter; wash over
with milk and put on greased tins ; bake in a sound oven.

111.—Scotch Shortbread.

Take 1 1b. of butter, 2 Ibs. of flour, and 8 ozs. of powdered
sugar; mix the sugar in the butter, then take in the flour,
and thoroughly mix and rub in all the ingredients until of a
nice mellow colour and easy to work; weigh off the size re-
quired and shape into square or round pieces; dock them on
the top, notch them round the sides, and bake in a moderate
oven on clean dry tins.

112.—English Shortbread.

Take 1 1b. of flour, 8 ozs. of sugar, 8 ozs. of butter, and
2 egys ; mix and bake as for Scotch shortbread. Ornament the
tops with designs of neatly-cut lemon peel and carraway comfits.

1138.—French Shortbread.

Take 2 1bs. of flour, 12 ozs. of butter, 12 ozs. of sugar, § oz
of powdered ammonia, and 4 eggs; make a bay, put in the
eggs, sugar, and ammonia ; beat them well with your hand, and
then draw in the flour ; make all into a nice dough, weigh them
at 12 ozs., and chaff them out round ; pin them out of a good
breadth and mark them off into eight pieces ; place a piece of
peel on each and bake in a good oven. Cut the marked pieces
with a sharp knife after they are baked.

SHORTEREADS.—In making the above mixtures do not on
any account use Hungarian flours, as they are too strong for
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this class of goods, and you cannot work off your shortbread
without its cracking and giving a deal of trouble, as well as
spoiling the appearance of your cakes. Nothing beats good
British flour of a softish nature for this class of goods.

114.—Sea-Foam Flour for Snow Cake.

This is an article entirely for the use of private families, and
is made as follows :—Take 16 1bs. of farina, or potato flour,
3 Ibs. of good household flour, 4 1bs. of castor sugar, 1 Ib. of
arrowroot, 6 ozs. of carbonate of soda, and 4 ozs. of tartaric
acid ; let the acid and soda be well dried before using, and see
that the arrowroot is well bruised before adding it to the other
ingredients ; then mix all together and sift thoroughly through
a small-sized wire sieve three times,

Flour so prepared is put up in 1 Ib. bags and sold at six-
pence per Ib. A delicious snow cake may be made by taking
1 1b. of the above mixture ; make a bay inside the flour on the
table, cream in the bay 4 ozs. of butter, then add two eggs one
at a time, and afterwards two tablespoonfuls of milk; then
draw in the flour and thoroughly mix; put into a hoop nicely
papered, and bake in a good oven,
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115.—A Creamed Apple Pie.

Make a very nice apple pie with the best puff paste; and
bake it in a slow oven with great care; then cut and bake a
large star nearly the size of the inside. As soon as the pie
is baked enough, cut the lid off and let it stand till cold;
make the apples up neatly, and if not very well filled add more
apples previously baked ; then pour on the apple a rich
custard and place on the custard the star before named.

116.—To lce Tarts.

Whisk up one or two whites of eggs and wash over the top
of the tarts with a soft ‘brush ; caver the wet part with sifted
sugar ; damp the sugar with water from the brush until dis-
solved, and then put the tarts immediately into a moderate
oven. When near enough, ice them again as before.

117.—Apple Pie.

Pare whatever quantity of apples you wish, and cut them in
small pieces ; fill the dish, putting in sugar between the layers,
also a little marmalade or orange-peel, and about half-a-dozen
cloves; it is the better for as much water as will melt the
sugar; then cover with a light crust. Some persons wash the
top over and then dust with castor sugar.
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118.—Gooseberry Pie.

Fill your dish with gooseberries, having first picked them;
put on a goed quantity of sugar and a very little water, and
cover with a light crust. If preferred, wash it and dust with
SUgar.

119.—Currant Pie.

First strip the currants from the stalks; then fill the dish
with them, and put in a good deal of sugar, and cover with a
good crust,

120.—Rhubarb Pie.

Cut the rhubarb stalks into pieces an inch long, having
previously either skinned the stalks or simply washed them ;
fill the dish with them, putting in plenty of sugar, and cover
with a nice crust.

121,—Mincemeat.

Take 1 1b. beef suet, 1 1b. Naples biscuits, r Ib. of apples
and citron, 1 1b. raw sugar, 1 Ib. of candied lemon and
orange, 3 Ibs. clean currants, a pint of raisin wine, and a gill
of brandy. The suet must be picked and shred very fine, and
the apples, sweetmeats, and biscuits must also be shred fine;
mix all the ingredients together and put them into a jar;
tie them over, and your mincemeat will keep good for twelve
months.

122.—Mince Pie.

Take a dozen of apples, and pare and mince them, along
with equal parts of suet, raisins, and currants—well cleaned
and picked—with some orange peel, ground ginger, and raw
sugar; mix well, filling the dish with it, and pouring in a little
currant or ginger wine to moisten. Cover with a good paste.
It should have paste under as well as above the mincemeat,
and the covering should be cut in small slits to show what the
pie is composed of.
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123.—Apricot Tart.

Roll out a piece of puff paste about a quarter of an inch
thick, then cut out a piece the size of a pudding plate ; lay
this on a clean sheet tin, wet the edge of this with the paste
brush and an egg; then place round it a border, one inch
wide ; ornament the border to make it look stylish; prick
over the paste to prevent it blistering ; sugar over with castor
sugar, and bake a nice golden brown colour in a moderate
oven., (See thatit is properly baked: if not, it will fall when
taken from the oven, and prove a failure at the dinner-table.)
Then take one dozen apricots—not too ripe—cut them in
halves, break the stones, and blanch the kernels, by placing
them in boiling water for a few minutes. Place in a clean
stew-pan half a pint of cold water, r2 ozs. of castor sugar,
and the juice of 1 lemon, and let this come to a simmer to
dissolve the sugar; then place in the apricots, and let them
simmer very slowly for about five minutes, placing the kernels
in also for the flavour ; take them out very carefully on to a
dish ; reduce the liquor by boiling to a thick syrup, and then
add a wineglassful of sherry. Place the apricots nicely round
the tart, filling it all over inside the border, pour the syrup
over, place a kernel in between every other apricot, then a
crystallised cherry, and ornament the border with a little red
currant jelly. This is very suitable for large hotels, as it is
served cold and can be made at leisure,

124.—Apple Dumpling.

Take 2 Ibs. of flour and } 1b. of butter ; rub the butter into
the flour quite fine, mix with cold water, then roll out the
paste ; have apples pared and cut in pieces, and lay them in
the middle of the paste ; add as much sugar as will sweeten
them, and a spoonful of water ; wet the paste well round the
edges with cold water, and gather it nicely in the centre. Dust
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a little flour over it, and tie it up in a floured cloth ; it will take
three hours constant boiling.

1256.—Jam Dumpling or Blanket.

Prepare the paste as above, and spread itwith jam, but leave
2 ins. bare all round ; wet the edge with cold water, and roll
your paste up like a pound of butter, pinching it well at both
ends to make it keep close; flour the cloth, and roll it up
cornerways, tying it at both ends very firmly ; now put it into
boiling water, and it will be ready in 14 hours.

126.—Marrow Pastry.

Blanch 4 ozs. of sweet almonds and a few bitter ones ; pare
6 large apples, and cut both almonds and apples very small, cr
beat in a marble mortar, adding a bit of orange peel ; take
1 Ib. of marrow shred, a spoonful or two of flour, and the yolks
of 4 eggs, the grated rind of a lemon, some ground cinnamon
and raw sugar; mix all well, and add a glass of brandy; edge
the plate or cover together as in a mince pie, and bake in a
moderate oven. Whenever the paste is ready it will be fit to
serve.

127.—Pancakes.

Make a light batter of eggs, flour, and milk, according to the
numbers you wish to make; fry them with a little butter or
dripping, turning them in the pan; double them up, and serve
with castor sugar dusted over them. A small teacupful of
batter will be enough for one pancake.

128.—Macaroni Pudding.

Simmer an ounce or two of pipe macaroni in 1} pints of
milk, with a bit of lemon and cinnamon, until tender: put it
into a dish with two or three eggs, sugar, nutmeg, half a glass
of sweet wine, or a spoonful of orange-flower water, and back
with a paste round the edges of the dish,

E
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129.—Bread and Butter Pudding.

Cut slices of bread according to the size of your dish, spread
each slice with butter, and sprinkle them with raw sugar;
boil 1} pints of milk, add to it 3 eggs well beaten, stirring it
well all the time ; pour it over the bread in the dish, cover up,
and send to the oven.

130.—Apple or Currant Fritters.

Take a small teacupful of batter, as for pancakes, and pour
it into the frying-pan ; have ready a few apples, pared, cored,
and cut in slices, and throw them into the frying-pan at equal
distances ; then take about half a cupful more of the batter,
and throw it over them ; then cut them in pieces with an apple
in each section, turmn them, and serve hot.

Currant Friffers may be made the same way, only the cur-
rants should be mixed with the batter before frying.

131.—Oatmeal Pudding.

Take good oatmeal, as much as will nearly fill a tin pudding-
dish ; add about four large spoonfuls of well-minced suet, plenty
of pepper and salt, or to your taste, and set it under the meat
when roasting so as to catch some of the dripping; put it
pretty near the fire.

132.—Rice Pudding.

Mash # Ib. of rice, and boil it till it is very soft; drain it,
put it in the pie-dish with any kind of fruit you may fancy, and
put 1 oz. of butter over it in small picces; then pour your
custard over and bake.

183.—Vermicelli or Macaroni Pudding.

Vermicelli or macaroni, which has been previously boiled,
may be done the same way as rice, as in the last recipe.
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134.—Lemon Dumplings.

Chop the rind of one lemon fine, and add the juice to it ;
chop up 4 Ib. of suet, mix with 4 1b. of bread crumbs, 1 egg,
and enough milk or water to make a stiff paste ; add the lemon,
sweeten to taste, and divide your paste into five equal parts ;
boil in separate cloths for three-quarters of an hour. Then
serve with butter and sugar, or some prefer a little honey.

136.—Simple Suet Dumpling.

Take 1 1b. of flour, % Ib. of chopped suet, a teaspoonful of
salt, and a quarter of a teaspoonful of pepper; moisten with
water until you have a stiff paste, and use when required.

Dumpling paste so made may be rolled in small balls, and
used in savoury pies, hash, or stews.

136.—To Whip Cream.

Take the whites of 8 eggs, 1 quart of cream, and } pint of
sherry ; mix and sweeten them to your taste with lump sugar,
first rubbing a lemon with it to procure the essence; whip it
with a pure clean whisk in a flat earthen pan, and as the froth
rises take it off on to a hair sieve. Let it stand as long as gou
can before you put it in your baskets or trifles.

187.—To make a Trifle.

Provide a handsome glass and build in it a pyramid consist-
ing of macaroni, ratafias, French savoys, fruit, and sponge
biscuits ; pour on every part a small quantity of sherry, and
keep doing so till the whole is properly steeped. (Great care
must be taken not to break any part). Then lay your whipped
cream upon the biscuits in as romantic a manner as possible—
the more it is like a rock and the higher it is the better—on
the top place a sprig of myrtle, and round the sides ornament
it with coloured sugar, green citron, and angelica. If you wish
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for a richer trifle, cover the pyramid of biscuits with a good
custard before you lay on the whipped cream.

138.—To make a Custard.

Boil 1 pint of milk with a bit of cinnamon and a little fresh
lemon ; peel them, mix in a pint of cream and the yolks of
7 ezes well beat, sweeten it to your taste, and give the whole a
simmer until of a proper thickness, but not to boil ; stir it the
whole time one way with a small whisk until quite smooth;
vou may also, if desired, stir in a glass of brandy.

189.— Another Way.—Set a quart of thick cream in a stew-
pan over the fire, with a bit of cinnamon and sugar to your
taste ; when it has boiled take it off and beat the yolks of
8 eggs; put to them 1 tablespoonful of orange-flower water,
which will prevent the cream cracking ; stir them in by degrees,
and as the cream cools set the pan over a slow fire ; stir it
carefully one way until it nearly boils, then pour it into eups
for the table.

140.—Almond Custards.

Blanch and beat 4 ozs. of almonds very fine ; put to them
1 pint of cream and a tablespoonful of orange-flower water;
sweeten it to your taste ; beat up the yolks of 4 eggs very fine,
and stir all together one way over a slow fire until it thickens ;
then pour it into cups.

141.—Lemon or Orange Custards.

Take the juice of 2 lemons and the rind of one pared thin;
boil the inner rind of the lemon very tender, and pulp it
through 2 hair sieve, adding sugar to your taste and 1 pint of
sherry; let them boil for some time; then take out the peel
and a little of the liquor; set it to cool, pour the rest into the
dish you intend for it; beat up 3 yolks of eggs and 2 whites
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very well, mix them with the cool liquor, strain them into a
dish, and mix them all well together ; set it on a slow fire in
boiling water, and when it is thick enough, grate the rind of a
lemon on the top.

Orange Custard may be made the same way, only using
oranges instead of lemons.

142.—A Baked Custard.

Boil 1 quart of cream with some cinnamon. When cold
take 6 yolks of eggs, a little orange-flower water, nutmeg, and
sugar to your taste ; mix all well together, and bake it in raised
paste or cups.

143.—Paste for Baked Custards.

Take 8 ozs. of butter and 1 1b. of flour ; boil the butter in a
small teacupful of water, mix it into the flour, make it very
smooth, and raise it into any shape you please.

144.—Puff Paste.

Take 3 lbs. of butter and 3 lbs. of flour; the butter must be
tough ; if salt, wash it in two waters the night before it is used ;
take half of it and rub it in the flour; make it into a paste with
pure water of the same stiffness as the butter; roll it on a
marble slab about half an inch thick, spot it with small pieces
of butter, and dust it with flour ; then double it up and roll it
out again ; spot it as before, and roll it out again ; spot it the
third time ; then double it up again, roll it out again twice, and
cut it into shreds about two inches broad, when it will be fit
for use.

145.—Anolher Way.—You may make common puff paste
this way proper for large pies by using only 1 1b. of butter to
2 1bs. of flour.
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146.—Another Way—Take 2} 1bs. of butter and 3} Ibs. of
flour ; mix the flour with water of the same stiffness as the
butter, then roll out the paste, spot it with the butter three
times, rolling it out and dusting it with flour as before; cut it
in shreds for use.

This paste is worse for lying, and should be baked as soon
as possible.

147.—A Pyramid in Puff Paste.

Take some best puff paste and roll it about a quarter of an
inch thick; cut the first layer the size of the bottom of your
dish, either the shape of the dish, or a diamond, or any other
shape you please; cut about ro or rz more layers, reducing
each half an inch in diameter all round ; give each a slit in the
middle to make them rise regularly, ice the points, and bake
them in a good oven, When cold place the largest on the dish
with raspberry jam, the next with apricot marmalade, and so on
to the smallest; then fix a sprig of myrtle on the top and spin
some sugar round it, which will make it both firm and beautiful.

148.—To make a Handsome Tartlet.

Take a large oval dish and sheet it with the best puff paste;
cut it round the sides to make leaves,and fill it three-parts full
with good preserved fruit ; ornament on the fruit any device you
please, such as a large star in cut paste, a sprig of flowers, or
a tree ; then bake it with great care, and serve it up the second
course either with or without a spun sugar crocanth.

149.—Crisp Tart Paste.
Take 1 1b. of butter and z Ibs. of flour; rub the butter and
flour very finely together, then mix it with water into paste the

stiffness of the butter.
This is a choice paste for tarts made of [resh fruit.
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160.—Sweet Tart Paste.

Take 6 ozs. of butter, 2 ozs. of sugar, and 4 lbs. of flour;
beat two whites of eggs to a froth, rub the butter and flour
very finely together, add a little water, and make the paste of
a proper stifiness with the whites of eggs.

161.—French Pastry.

Make and finish off some puff paste, and roll it out about
one-eighth of an inch in thickness with a fluted cutter ; cut out
24 of this size and glaze them over with egg; cut out 24 more
with a cutter a size less ; place these on your table or slab, and
cut out the middle of them the same as for patty cases ; put the
rings carefully on the top of those first cut, so as to spring
straight up in the oven : wash them over with egg, and bake in
a good oven of a nice deep tint. When baked fill them with
red currant jelly, then nicely ornament them with icing.

162.—Patisserie d’Amandes a la Conde.

Take a piece of puff paste and roll out the thickness of a
penny piece (scraps or trimmings will do) ; then, having previ-
ously blanched 6 ozs. of Jordan almonds and cut them up into
thin pellets, take the whites of 2 eggs, and 4 ozs. of icing
sugar ; mix the almonds in, spread the mixture over the paste,
cut out in little squares, and bake in a moderately warm oven ;
dish up on a napkin and serve.

1563.—Swiss Tarts.

Make 1 1b. of flour, 10 ozs. of butter, and about half a pint
of water into a stiffish paste ; give this one turn, cut out the
sizes required, dock them, and then nick them round the edge,
place them on your sheet tin and place a piece of cork (or
bread crust) on each tart; bake a nice colour in a moderate
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oven. When done take out the corks and put some apricot
jam on each, and take some maringue mixture and spread about
one inch thick over each tart; place some of the mixture in a
paper cone and make a nice border round the edge, and some
of your own designs around the sides; dust over with fine
sugar, and bake a nice colour. These tarts are generally sold
at 2s. 6d. each.

1564.—To make a Hedgehog.

Take the weight of ¢ eggs in sugar and 6 eggs in flour.
Separate the whites fromi the yolks, put the sugar and yolks
into an earthen pan and beat them well with the spatter ; then
whisk the whites very stiff and mix them with the flour, to be
baked in a tin in the shape of a hedgehog. It must be buttered
carefully with creamed butter, and when baked it must be
stuck with Jordan almonds, cut the long way each into six
pieces ; then it must be soaked in wine, and covered with a rich
custard.
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156.—Building an Ice-House.

An ice-house should if possible be built on the side of a
hill, and shaded with trees. If the soil i1s sand or gravel, it
will require no drain. Let the wall be perpendicular and at
least be two feet thick; on the bottom build five or seven
pillars—according to the size of the house—two feet high ; one
in the centre, the others round the sides at a proper distance
from each other near the wall. Make a basin at the bottom
for water; upon these pillars lay beams of wood, and from
them make a trellis. The door of the house should face the
north ; the passage should be five or six feet long, and be
made in a zig-zag direction, to prevent a sudden gust of air;
in it fix three or four doors of well-seasoned wood not likely to
shrink and at least two inches thick. The house must be of
a high pitch on the outside and covered well with clay. If
not well shaded with trees, fix over the brick and clay a false
roof, at least one foot from the brickwork, which roof must be
well thatched. This is very essential, to prevent the sun from
shedding its beams on the roof of the house ; or should you
thatch it close to the brickwork, the warmth of the thatch
will do more harm than the rays of the sun, for which reason
it is necessary to have a space for free air. Let a trench be
made from each side of the door with a proper descent to
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throw off the water at the back part of the house; this will
keep the walls dry on the outside. If the soil is clay, it will
be necessary to make a drain from the basin at the bottom ;
this, however, is a nice point, unless there is a common sewer
or rivulet near for the drain to empty itself into. If not, the
difficulty is great. To guard against the danger prepare an
air-tight drain with a proper descent; at the ends of which dig
a well for the drain to empty itsell into, let there be a tight
plug fixed at the end of the drain which must be taken out
occasionally ; over the well fix a strong door and frame, which
must be locked and the key entrusted to one servant only,
whose business it must be to pay proper attention to the well,
and dispose of the water from time to time.

Procure your ice clear and free from grass: cover the trellis
at the bottom with thorns or old gooseberry bushes, and not
on any account with straw, for as scon as straw gets wet it
heats and wastes the ice. Beat the ice small at the door of
the house, and let one or two men keep beating it down as it
is thrown in. If there is snow upon the ground, put in three
or four loads at different times, which will fill up all crevices,
and be of great use in levelling; fill up the house in this way,
but put no straw round the sides of the house, nor on the top ;
and do not put any salt in the ice. Ice well beat down, in a
house with a good drain and free circulation of air, may be
preserved from all danger, but if the precautions I have in-
dicated be neglected loss and waste will be inevitable.

Eighteen feet in depth from the crown to the trellis, and
twelve feet in diameter, are about the usual dimensions of an
ice-house.

1566.—Filling the Ice-House.

When you can obtain plenty of ice two or three inches
thick, do not neglect the opportunity, for if the house is ever
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so well filled at the first part of the winter, there will be space
to fill up in a few weeks’ time,

Tight doors will keep ice in great perfection without salt,
whereas salt is certain to waste it. It certainly makes ice
freeze a little at first, but as soon as its power is exhausted
the ice begins to waste.

When your house is well filled shut the door, and clay up
all the crevices. Do the same to the next door; fill this
passage with bundles of straw, and clay up the door as
before,

When you open the house shut yourself in the first passage,
take out the straw from the second passage, and put it in the
first passage, which will protect the ice from the air. You
may then open the ice door and take out the ice you want.
The doors must be clayed up with the same care as before,
by which precaution you preserve your ice from all danger.
If you fill a newly-built house, a board fixed next the wall
may be of service, but remember to use no straw.

For small quantities an ice-house is not advisable, as good
fresh ice can be bonght at any time in any town of reasonable
size.

167.—The Freezing Tub.

The tub should be made oblong or oval, the sides to be as
upright as possible. It may be made to hold two or three
freezing pots in length, leaving a sufficient space for the ice.
It must have a false bottom, with some holes in it. In the
side of the tub, near the bottom, make a hole for a peg, by
which means you may draw off the water, a precaution highly
necessary when freezing to prevent the water from ever getting
into the freezing pot.

«Freezing tubs or freezing machines of various shapes, and
embodying the latest improvements, can be had of the manu-
facturers of bakers’ and confectioners’ utensils.
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158.—To Freeze Ices.

If only one sort of ice, set the freezing pot in a small upright
pail with two bottoms, &c. If two or three sorts, set your pots
at a proper distance in the long pail ; fill up the space with ice
well beaten, mix with it three or four handfuls of salt, and press
both ice and salt well down ; then takea clean cloth and make
the tops of the pots clear of ice and salt ; take off the tops and
put into each the creams or waters previously mixed for them,
taking care that the pots are not more than half full; then
replace the top to each pot, draw the tub a little to one side,
and turn each pot as quickly as possible. If you have two
pots, turn one with each hand; if three, let one stand alter-
nately. When you have turmmed the pots ten minutes, take off
the tops and scrape the frozen cream down from each with an
ice spoon ; if the cream appears hard and “ flinty” you may
conclude it is not mixed rich enough ; if on the other hand it
does not freeze, it is over rich, and in either case it must be
rectified. If right, proceed as before directed, and every ten
minutes serape down. When the cream in the pots appears
nearly frozen, keep off the covers and work well with the ice
spoon, making the pots turn round in theice; this will make
the cream both smooth and light, As soonas it appears pretty
stiff, puton the tops and cover the pots well up with more ice
and salt, until you have prepared your moulds to receive it.

It may be necessary to remark here that you must have
an ice spoon for each pot, or if using one spoon only, you
must be careful to wash it every time, to prevent a mixture of
tastes.

Another caution which you must always keep in mind when
preparing ices, is that if the mixture is too poor it will freeze so
hard and “flinty " that it cannot be used; and, on the other
hand, if too rich it will not freeze at all.
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1569.—To put Ice Cream into Moulds, Fruit Shapes,
etc.

Rub your moulds very bright, and fix on top and bottom
with writing paper; take off the top and fill the mould with
the frozen ice cream already prepared. It must be forced in
very tight, that no holes may appear when turned out; then
lay on the writing paper, fix on the top, and immediately cover
it well over with salted ice. Go on in the same way until the
whole is put into moulds ; then lay them on one side upon ice,
in a tub with two Dbottoms, cover them well over with salted
ice, which must be pressed tightly down, and in one hour the
ice cream will be hard enough to turn out; but should it be
wanted sooner a little saltpetre beat small and mixed with the
salt will be of great advantage.

If the ice cream is to be put in shapes to represent ripe fruit
proceed as follows : Suppose it is apricot moulds you wish to
use, when they are ready open them and colour the inside a
pale yellow ; with a small brush which has been dipped in lake
finely ground, colour the sides of the mould in part ; then take
a small bit of whisk, dip it in the lake, and spot the mould a
little with it, after which fill both sides very full and put them
together ; wrap the shape in strong brown paper, to keep the
salt from penetrating the opening of the mould, then immerse
it well in salted ice.

For peach, pear, pineapple, &c., the mould must be appro-
priately coloured in the same manner.

When you wish to turn out your shapes, you must have
everything in readiness to receive them, and never turn them
out before the ice of each is wanted. Take each mould and
wash it well in plenty of cold water, then rub it dry with a
towel ; take a strong knife, and force off the top ; rub the top
very clean, then take away the paper, and place the top on;
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do the same with the other end, after which take the mould in
your hands (having previously taken off both top and bottom),
and let the shape of ice drop on to the dish on which it is to
be served at table. Repeat this with every mould, doing it in
as short a time as possible, and serve immediately.

The ices in natural shapes must be turned out in the same
way and laid upon the dish, when you may put a natural stalk
into each and garnish them with their own leaves.

160.—To mix Strawberry Ice Cream.
Pulp 1 quart of scarlet strawberries with a wood spoon
through a hair sieve ; mix in 1 Ib. of sifted lump sugar, and

add 1 quart of cream; mix all well together, and proceed to
freeze as directed.

161.—Strawberry Ice from Strawberry Jam.

Pulp 1 1b. of strawberry jam through a hair sieve ; add the
juice of alemon and 1 quart of cream ; colour it with lake
finely ground, and freeze as before.

162.—Fresh Raspberry Ice.

Pulp 1 quart of raspberries with a wood spoon through a
hair sieve ; mix in } lb. of sifted lump sugar (or sugar to your
taste) ; add 1 quart of cream, and freeze as before.

163.—Raspberry Ice from Jam.

Pulp 1 1b. of raspberry jam through a hair sieve ; add the
juice of a lemon and 1 quart of cream ; make it a fine colour
with prepared cochineal, and freeze as before.

164.—Fresh Apricot lce.

Blanch and beat fine a few kernels ; put them through a hair
sieve with ripe orange apricots : if they will not pass the sieve,
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they must be boiled in a small quantity of water, the water
drained from them, and the apricots pulped through to r Ib. of
pulp ; add 6 ozs. of sugar and 1 quart of cream, mix all together,
and frecze as before.

165.—Apricot Ice from Marmalade.

Blanch and beat fine a few Dbitter almonds; pass them
through & hair sieve, add 12 ozs. of apricot marmalade, the
juice of a lemon, and 1 quart of cream, all of which must be
mixed by degrees; then freeze as before.

166.—Greengage Ice from Fresh Fruit.

This must be mixed exactly as the fresh apricot ice.

167.—Peach Ice from Fresh Fruit.

Blanch and beat fine a few kernels of peaches; put the half
peaches in a small pan, as close as you can, and cover them
with pure water ; boil until the fruit is quite tender, and then
pulp through a hair sieve, with the beaten kernels, to 1 1b. of
pulp; add the juice of a lemon, 8 ozs. of sifted sugar (or sugar
to your taste), and 1 quart of rich cream ; mix all well together,
and freeze as before.

168.—Peach Ice from Marmalade.

Blanch and beat fine a few bitter almonds; pass them
through a hair sieve, and add 12 ozs. of marmalade, the
juice of a lemon, and 1 quart of cream—all to be mixed in by
degrees ; then freeze as before.

If you wish this cream to be coloured, the yolk of a duck’s
egg may be used.

169.—Red Currant Ice from Fresh Fruit.

Put 2 quarts of picked red currants into a jar, cover the jar,
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and set it in a slow oven until the currants are dissolved ; then
pulp them through a hair sieve, and to 1 1b. of pulp add 12 ozs.
of sugar (or sugar to your taste) ; when cold mix in 1 quart of
cream, and freeze as before,

170.—Barberry Ice from Fresh Fruit.

Pick the barberries and put them into a jar; dissolve them
in a slow oven, and then pulp them through a hair sieve; to
1 Ib. of pulp add r2 ozs. of sifted sugar, and 1 quart of rich
cream ; [reeze as before,

171.—Barberry Ice from Marmalade.

Mix 1 quart of cream by degrees with 12 ozs. of mar-
malade, and freeze as before.

172.—Damson Ice from Fresh Fruit.

Put the damsons into a stone jar, cover the jar and set it
in a slow oven ; when the damsons are dissolved pulp them
through a fine hair sieve; to 1 Ib, of pulp add 12 oz. of
sifted loaf sugar; when cold mix in 1 quart of cream, and
freeze as before.

178.—Damson Ice from Marmalade.

Take 12 ozs. of marmalade, and 1 quart of cream; mix
them together as smooth as possible, and freeze as before.

174.—Lemon lce Cream.

Lemon skins must always be kept in water, constantly
removing it for fresh ; boil six or eight skins soft; pulp them
through a hair sieve ; then take the juice of as many lemons,
first straining the juice, and mix the pulp and juice together ;
to which add 12 ozs. of sugar,and 1 quart of rich cream,
mixing all well together, and freeze as before.
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176.—Pistachio Ice.

Blanch and beat until fine the kernels of 6 ozs. of Pistachio
nuts ; then whisk up six eggs, and mix them with the rind of a
lemon, a small bit of cinnamon and mace, half a pound of
sifted sugar, and 1 pint of cream; boil all together until .it
comes to a curd, then take it off and mix in the Pistachio
nuts; pass the whole through a hair sieve, and freeze as
before.

176.—Biscuit Ice.

Break 6 eggs into a stew-pan ; beat them well (with a wood
spoon with holes in it) ; add 1 pint of cream, the rind of a
lemon, a bit of cinnamon, and r pint of clarified sugar; boil it
until it thickens, stirring it all the time; crumble in a Naples
biseuit, and some ratafias; pass the whole through a sieve,
and freeze as before.

177.—Ginger Ice.

Beat 4 ozs. of preserved ginger very fine in a marble
mortar ; add half a pint of ginger syrup, the juice of alemon,
and 1 pint of cream; mix it well together, and freeze as
before.

178.—Prince of Wales Ice.

The freezing pot being properly fixed in ice, as before
directed, pour into it 1 pint of good cream ; whisk it round
until the cream hangs to the whisk ; then take the whisk out
and stir in 2 ozs. of beaten sugar; work it very light with the
ice spoon, and when stiff put it into moulds and freeze as
before.

179.—Royal Ice Cream.

Take two eggs and the yolks of eight more ; whisk them well
up, and add the rind of 1 lemon, ¥ pint of syrup, 1 pint of
cream, a bit of cinnamon, and a tablespoonful of orange-flower

F
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water ; mix all well together in a stew-pan, stirring it well over
a clear fire until it thickens; then pass it through a hair sieve,
and freeze as before ; as soon as it is pretty stiff put in a little
of each of the following, viz. citron, lemon, orange, and
blanched Pistachio nuts—all shred very small and mixed in
just before you put the ice-cream into the moulds,

180.—Brown Bread lce Cream.

Your freezing pot being properly fixed in ice, pour in 1 pint
of rich cream; whisk it round until it hangs to the whisk ;
then take out the whisk and mix in 3 ozs. of sifted sugar;
work it very light with the ice spoon, and as soon as it is
pretty hard mix in a handful of stale brown bread previously
put through a fine wire sieve ; then work it well again with
the ice spoon, and as soon as pretty hard put it up into
moulds.

181.—Burnt Almond lce.

Whisk up 4 eggs, to which add 1 pint of cream and one of
clarified sugar, and boil in a stew-pan, stirring it all the time
until it thickens; then pass it through a hair sieve and freeze as
before. When you put in the ice-spoon to work the pot round,
put in a handful of burnt almonds, previously beaten and sifted
through a coarse wire sieve, When properly frozen, put the
mixture up into moulds and freeze as before.

182.—Burnt Filbert Ice.

Take the kernels of filberts and roast some of them ; beat in
a mortar and pass them through a wire sieve; then whisk up
4 eggs, to which add 1 pint of cream and one of clarified sugar;
boil as before in a saucepan until the mixture thickens, then
pass it through a hair sieve and freeze as before. When you
pour into the moulds, put a few filbert kernels into each.
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183.—Prunella lce.

Break 4 eggs into a stew-pan, and add 1 pint of cream and
one of clarified sugar; boil the mixture until it thickens, then
mix in prunella spice to your taste, pass it through a hair sieve,
and freeze as before.

184.—Parmesan Cheese Ice.

Break 6 eggs, to which add 1 pint of cream and % pint of
clarified sugar; mix all together and boil it till it thickens;
then rasp in 3 ozs. of parmesan cheese ; pass the whole through
a sieve and freeze as before.

185.—Tea lce Cream.

Make some strong tea of the best quality, to which add § pint
of clarified sugar and r pint of good cream ; mix well together
and freeze as before.

186.—Coffee Ice Cream.

Take 1 0z. of whole coffee and put it into a stewpan with
1 pint of cream ; simmer it over a slow fire for ten minutes and
then strain it; break 4 eggs into a stew-pan and add & pint of
clarified sugar and the cream from the coffee; give it a boil,
stirring it all the time, and then pass through a hair sieve and
freeze as before.

187.—Chocolate Ice Cream.

Melt 2z ozs. of chocolate before the fire; break 6 eggs, to
which add 1 pint of cream and % pint of clarified sugar; mix
them in a stew-pan and boil until the mixture begins to thicken ;
then mix in the chocolate, pass it through a sieve, and freeze as
before.
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188.—Seville Orange Ice from Fresh Fruit.

Grate the rind of 2 oranges into a basin, add the juice of 6
or 8 oranges and 2 lemons, 2 pints of cream and 2 pints of
clarified sugar; mix all together, pass it through a hair sieve,
and freeze as before.

189.—Seville Orange Ice from Marmalade.

Put 1 b, of smooth orange marmalade into a basin and add
the juice of 2 lemons; mix in by degrees 1 quart of cream,
pass through a hair sieve, and freeze as before.

190.—Pineapple Ice from Fresh Fruit.

Squeeze the juice from a small pine, then slice the pine thin
and lay it in a flat pudding-pot; sprinkle beaten sugar on the
top, cover it over and set in a slow oven until melted ; pulp it
through a hair sieve and add the juice, with 1 quart of cream,
and sugar to your taste ; then freeze as before.

191.—Pineapple Ice from Marmalade.

Take 4 ozs. of marmalade, mix with it 1 pint of pine syrup,
the juice of 2 lemons, and 1 quart of cream ; mix all together,
pass through a hair sieve, and freeze as before,

If you wish your ice eream to resemble a pine & colour, use
a little strong saffron. If you put it into a pine shape, colour
the top when turned out with a soft camel’s hair brush dipped
in the juice of spinach.

192.—Melon Ice Cream.

Squeeze the juice from a ripe melon, then cut the melon into
pieces and put it into a small saucepan; cover it with water,
boil until tender, and then pulp it through a hair sieve ; add
the juice to the pulp, with 3 1b. of sugar and 1 quart of cream
for 1 1b. of pulp; mix all together, and freeze as before.
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193.—Lemon Water Ice.

Prepare as much lemonade as you think proper, and freeze
it; if you want it for moulds let it be as hard and white as
snow before you put it up; it must be forced down into the
moulds, so that no holes may appear.

194.—Orange Water Ice.

Prepare orangeade in the quantity desired, and observe the
same directions as for lemon water ice.

195.—Currant Water Ice.

Take 1 pint of red currant juice, 4 pint of clarified sugar (or
sugar to your taste), and 1 quart of soft water; mix together,
strain through a fine hair sieve, and freeze as before.

196.—Strawberry Water Ice.

Pulp 1 quart of scarlet strawberries through a hair sieve;
add to it 1 pint of clarified sugar and 1 quart of water ; mix all
together, and freeze as before.

197.—Raspberry Water Ice.

Pulp 1 quart of raspberries through a hair sieve; add 4 1b.
of sifted sugar (or sugar to your taste), and 1 pint of soft water ;
mix all together, pass it through a sieve, and freeze as before.

198.—Barberry Water Ice.

This should be mixed in the same way as red currant ice.
Freeze as before,

199.—Winesour Water Ice.
Fill a jar with winesours, dissolve them in a slow oven, and
pulp them through a hair sieve to 1 1b. of pulp ; add 12 ozs. of
sugar and 1 quart of water, and freeze as before,
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200.—Damson Water Ice.
This should be prepared exactly the same way as winesour ice.

201.—China Orange Water Ice.

Take 12 china oranges, rub the skins of a couple of them
with lump sugar to gain the essence; then squeeze the juice
from the whole, and add sugar to your taste with 1 quart of
water ; pass through a fine sieve, and freeze as before.

202.—Apricot Water Ice.

Take 12 orange apricots ; bruise the kernels of half of them,
and put them into a small saucepan with the apricots; cover
them with soft water, and boeil them until the apricots will pulp
through a hair sieve ; add § pint of clarified sugar and 1 pint of
water, mix all together, and freeze as before directed.

203.—Green Gooseberry Water Ice.

Take ripe green gooseberries, pick and put them into a
strong jar, set them in a slow oven to dissolve, and then pulp
them through a hair sieve to 1 lb. of pulp; add % Ib. of sifted
sugar and 1 pint of soft water, then freeze them as before
directed.

204.—Red Gooseberry Water Ice.

This may be mixed exactly the same way as green goose-
berry ice.

205.—Morella Cherry Water Ice.

Pick and stone some Morella cherries; put in a stone jar
and dissolve them in a slow oven; pulp them through a hair
sieve to 1 1b, of pulp, add 1 Ib. of sifted sugar (orsugar to your
taste), and 1 quart of water ; freeze them as before.
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206.—Mulberry Water Ice.

Press and pulp ripe mulberries through a hair sieve ; for 1 1b.
of pulp allow } Ib. of sifted sugar and r quart of soft water ;
mix and pass it through a hair sieve, and freeze as before.

207.—Peach Water Ice.

PBreak the kernels of a few peaches, and put them into a
small saucepan with one dozen or more of the half peaches;
cover with soft water and simmer them on a slow fire until all
are dissolved ; pulp them through a hair sieve to 1 1b. of pulp;
add & pint of clarified sugar and 1 quart of water, and freeze
as before.

208.—Nectarine Water Ice.

This is to be prepared and mixed in exactly the same way as
peach ice.

209.—Pineapple Water Ice.

Pare and squeeze a small pine ; cut it very fine, and put into
a pudding pot with sifted sugar between the layers ; setitin a
slow oven until dissolved, then pulp it through a hair sieve,
and add the pine juice to it, with sugar to your taste, and as
much water as will make it a rich mixture; then freeze it as
before.

If you wish the ice to be the colour of the pine, add a little
fine prepared saffron,
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210.—Calf’s-foot Jelly.

Take a gang of calfs’ feet, well cleaned, and with 4 quarts
of water simmer it gradually for four hours to 2 quarts; then
strain and let the liquor stand all night; next morning take off
the fat and the sediment from the bottom ; add 4 whites of eggs
well whisked, a bottle of sherry, the juice of 3 lemons, a few
coriander seeds tied up in a bag, 4 ozs. of isinglass dissolved
in a pint of boiling water, and sugar to your taste ; set it on a
clear fire and let it boil fifteen minutes; then run it through a
jelly bag until quite fine and clear. Dip your moulds in water
before you fill them.

21.—Another Way.—Take the jelly as above made, and
in peach or apricot moulds put it in a stew-pan with yolks of
3 eggs, the juice of 2 oranges, and a bit of sugar; set it on the
fire and stir it all the time until nearly boiling ; take it off and
let it stand till nearly cold ; then brush the peach and apricot
moulds with a little sweet oil, dip your brush into lake and
colour the sides of your moulds with it, fill the moulds with the
jelly and let them stand until stiff. Then open them carefully
and lay the jelly in a glass bowl, placing in the end of the fruit
a natural stalk ; garnish with natural leaves, and so serve.

212,—To Ornament Jelly.

As jelly put into moulds should be particularly strong, a little
stock from isinglass, mixed with the calf’s foot stock, will be
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of great use. When you intend to introduce fruit fix your
moulds in salt, then fill them half full of jelly ; let it stand until
set, and then place on it a large strawberry just plucked, with
the leaf and stalk on it ; fill up the mould with jelly. You may
also introduce in other moulds cherries or peaches or other
fruit; but this can only be done when fruit is in season. When
it is not, wafer paper painted as such or in landscape, and laid
upon the dish with the shape of jelly turned upon it, has a very
good effect.
213.—A Corner Dish or Fish Pond.

Fill a handsome glass bowl half full of clear calf’s foot jelly;
let it stand until set, then place on it three or four small fish
made of gum paste and coloured neatly, or these may be made
of strong blancmange from moulds constructed for the purpose.
You may ornament one or two of them with leaf gold and the
other with silver. Fill up the bowl with jelly within half an
inch of the top, and let it stand until quite stiff. Take green
sugar and run it round on the surface of the jelly half an inch
wide next to the glass; you may also run orange-coloured
sugar about a quarter of an inch wide in the middle of the
green o represent a “walk on the green.” Shells made of
gum paste, called dragees, may also be introduced. Then place
on the jelly three or four swans modelled in different atti
tudes. If these are well executed, and the bowl filled and
ornamented as directed, it will have a very pleasing effect.

214.—Maraschino Jelly.
This is made with 6 liqueur glasses of maraschino with a
quart of clarified calf’s-foot jelly. Fruit cut into quarters may

be added.
216.—Gold or Silver Jelly

—or both mixed—is made with eau-de-vie de Dantzic by
mixing the gold and silver leaves with a little jelly and
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ornamenting the bottom of the mould with it. Place in ice
until set, and then fill with very clear calf's-foot jelly. Gold
jelly can also be made by cutting up a quarter-sheet of gold in
a glass of brandy.

216.—Lemon Jelly.

Take 2 calf’s-feet and 2 quarts of water and simmer gently
to half the quantity ; as the scum rises take it off and strain it.
Next morning take off the fat and the sediment; take 12
lemons and pare 1 very fine for the jelly to run upon, then rub
3 to procure the essence ; whisk up well 8 whites of eggs, and
add them to the stock with the juice of the lemons, a stick of
cinnamon, and sugar to your taste. Let it boil five minutes, then
take it off the fire and let it stand five minutes before you put
it into the jelly-bag ; pass it through three or four times, and as
soon as clear put the pared skin of lemon into the bowl for the
jelly to run upon. When cold put it into your moulds and let
it stand all night.

217.—Orange Jelly.

Pare 4 Seville oranges very fine, take 3 ozs. of isinglass and
3 pints of water; simmer the orange peel and the isinglass in
the water until reduced to half the quantity ; let it stand till
cold, then add the juice of 12 oranges, and sugar to your taste,
with } a pint of brandy. If you wish to have it clear make it
hot and run it through the jelly-bag,

218.—Hartshorn Jelly.

Simmer 6 ozs. of hartshorn shavings in 3 pints of water, until
reduced to half the quantity; simmer also with it the rinds of
3 oranges and 1 lemon pared thin ; when cold add the juice of
both, and sugar to your taste; whisk up the white of 4 eggs,
mix all together, and let it boil ten minutes, Then strain
through a jelly-bag until clear.



IX. ORNAMENTAL SUGAR WORK.

To enter upon a copious dissertation on the different methods
of building centre-pieces and their dependants for tables would
involve much labour, and would convey neither instruction nor
amusement ; for this branch of confectionery, as well as some
others, may with justice be styled mechanism, as much so as a
clock or a watch, But such instruction as may be useful in
such a work as the present I shall feel pleasure in making as
clear as possible. Amateurs I would advise to avail themselves
of any opportunity to take a few lessons in this branch from a
skilled workman, and instruction so gained should, with the
help of this treatise, make them sooner or later proficient in the
whole science.

219.—To make Gum Paste.

Put any quantity of picked gum-dragon into an upright earthen
jar; cover it with cold water, and let it stand two or three days ;
meanwhile beat and sift fine loaf sugar through a lawn or cypress
sieve ; take the gum into a coarse piece of canvas, which should
be rolled up, and let a second person assist in twisting the roll
round until the whole of the gum has passed thro'ugh 3 beat it
well in a mortar to make it tough and white, then add sugar by
degrees, still beating it with the pestle; when it is stiff take it
out and keep it in an earthen jar for use,

When worked into ornaments it will require a little starch
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powder to smooth and make it proper for use. If you wish to
colour any part of it, use lake finely ground; for yellow, use
strong saffron ; for green, the juice of spinach.

220.—To Ornament a Cake with Gum Paste.

The gum paste must be made according to the directions
given above. It must be tough with gum, and worked up to a
proper stiffness with starch powder before you use the moulds.
These must be dusted with starch powder tied up in a piece of
cloth. The paste must be rolled out on a marble slab, put
tight down into the moulds, and cut off with a smooth, sharp
knife. Take out as many borders as will go round the bottom
of the cake and lay them on a board. If they do not come
out very readily, put a bit of gum paste to them in different
parts ; give it a touch, jerk it, and the border, &c., will come
out immediately. Then touch the border with a camel’s-hair
brush, dipped in thin gum water ; place it neatly on the bottom
of the cake, and so on until it is ornamented all round. Be
careful to make the joinings so as not to be observed. Then
take out more borders of a different pattern for the top, after-
wards take out trophies for the sides, tops, and ends; or if you
wish to raise the top of the cake you may model the family
crest or any other device you please.

221.—To Raise the Top of a Cake with Twisted
Paste.

Roll a piece of gum paste perfectly even upon a marble slab;
take it off the slab, and lay it upon a smooth board; lay a
ruler upon it, and cut it with a sharp knife : when cut it must
be square ; take hold of each end and give it a twist ; turn the
ends and fix them together to make a small loop; twist a
number in this way, and lay them on an even board. Next
morning set as many of them up on a side with soft gum paste
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as will make an oval on the top of the cake, and let them dry;
then fix another round upon them, and so on until it comes to
a point. This makes a very neat finish when well executed.

29292, —To make a Fountain in Gum Paste.

This is an ornament for the top of a cake. Roll outa piece
of gum paste square, as before ; cut it into long lengths, twist
them, and lay them on a smooth board ; bend them towards
one end, and so on until you have a good number in the same
way ; then turn a piece of paste about three inches long upon
a round rolling-pin ; next morning set it up in the middle of
the top of the cake; fix it with soft gum paste, and as many
gum-paste leaves as will go round it ; when dry, fix the crooked
paste round it in different heights, so as to represent a fountain.
This device makes a beautiful middle piece for a small table,
or an end or corner piece for a large one.

223.—A Sponge Cake as a Melon Ornamented
with Fruit.

Take a nice sponge cake baked in a melon mould ; roll out
long lengths of gum paste very fine, and place one in each
niche of the cake ; then lay gum-paste leaves at a distance on
each side of the stalk, after which roll out a piece of paste the
thickness of a natural stalk ; cut it aslant at one end, about two
inches in length; lay on one end of the melon four or five
leaves, and in the middle fix the stalk before named; then
model fruit, such as apricots, grapes, pears, or plums; fix them
on the leaves placed in the niches of the cake, If they are
well executed they will have a pleasing effect.

224.—A Sponge Cake as a Melon Ornamented
with Flowers.

Place strings of gum paste as before in the niches of the
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melon ; then leaves, on which fix flowers of different sorts,
which, if you cannot model yourself, you may procure of any
working confectioner.

225.—A Sponge Cake to represent a Ripe Melon.

Make a large basinful of very light icing (for instructions for
making the same see page 8o); then divide the icing into
three basins; colour one a pale yellow-green, the next a darker
green, and the third darker than the second; then lay the
melon cake with the top downwards, and ice the then top with
the palest green icing, putting a tinge or two of the other
colours ; then set it in a warm stove to dry, alter which turn it
and ice the top neatly with the pale green, then in parts with
the second colour, and after that with the third. Care must
be taken that the icing is not too thin. Let it stand in a warm
stove for half an hour, after which put it in a moderate oven for
five minutes, which will make it sprout a little; when cold,
place a very short gum-paste stalk at one end of the same
colour.

226.—To Ornament a Sponge Cake as a Pyramid.

Provide a mould in the shape of a pyramid and bake a
sponge cake neatly in it; or you may procure single heights,
which may be much easier—that is, provide a tin rim the size
of the bottom of the dish, and two or three inches deep; then
procure five or six rims the same depth and the same shape,
but each one an inch less, which will bring it to a very small
oval. When baked, cut each one off by the tin and fix them
together with a little icing; ornament each height with a
handsome border, and place birds in different attitudes on the
pyramid. This will make a really superb dish if ornamented
with taste.
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227.—To Ornament a Sponge Cake as a Turban.

Provide a copper mould in this shape, and bake a sponge
cake neatly in it. When cold, ornament it with some hand-
some borders on the foldings, cutting off the bottom part of
the borders to make them represent rich lace ; then fix one or
two feathers on the side, which will give it a neat effect.

228.—To Ornament a Cake as a Basket of Flowers.

Bake a sponge cake in a tin mould in the shape of a basket,
ornament it as such, and twist a wreath of gum paste round the
top ; make two handles of gum paste and place them one at
each end; then model flowers of different sorts and fill the
basket well with them.

2929.—An Ornamental Cake as a Flower Pot.

Bake a sponge cake in a small flower pot, make a bottom of
gum paste of the same colour as the cake in the bottom of a
flower pot ; next morning fix the cake upon it, and ornament
both in a handsome manner; then cover the top of the cake
with writing-paper, wash it over with gum water, and cover it
with green or brown rough sugar; tie five or seven pieces of
cap wire together at one end, open the other and brush them
over with soft green paste; when dry wrap a piece of writing-
paper round the bottom part and force it down into the cake;
fix on each wire a gum-paste flower—either roses or carnations
will have a pleasing effect if flavoured with the proper essence.

230.—An Ornamented Cake as an Elephant.

Bake a sponge cake in a copper mould of the above shape ;
when cold, turn a very handsome border round each leg; as
soon as that work is dry, set it on its feet ; then turn a border
round its nose and ears; let a nice ornament fall down its fore-
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head, ornament the back so as to represent a castle, in which
place several individuals with white turbans on their heads, and
one or two of them with flags in their hands,

231.—To make Custard Cups.

Take turkey eggs and cut each across at the thick part (five
make a set), dry the inside of the shell, then roll out pink or
blue gum paste very thin; cover each shell with it, and the
tops also; model five small pedestals and fix one cup upon
each ; when dry ornament them neatly with white gum paste,
and put a small leaf upon the top to take hold of. If you
finish them neatly, they will be both useful and ornamental,

232.—Ornamental Baskets.

There are various designs for baskets. When you wish to
make any you must provide yourself with a tin mould of the
shape you desire ; then cut off your gum paste from the mosaic
board and place it neatly in the mould; when dry you may
ornament it to your fancy. Pink and white gum paste is a very
neat arrangement, or blue with gold handles.

The foregoing directions will be sufficient to give a briefidea
how to ornament cakes. To attempt to do more here, or to
enter generally into ormamental work, would be quite out of
place, as no one can attain to that art except by considerable
practice.

233.—To Prepare Icing for Cakes, Biscuits, etc.

Put, say, eight whites of fresh eggs into a large pan or basin,
and take fine icing sugar and one spoonful of soft gum-dragon ;
beat all together with a spoon or spatter, adding at intervals a
little lemon juice, which will assist the colour ; keep beating it
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up till very light, which you may know by its rising to double
the quantity : this is a certain criterion of lightness.

If you want icing for cakes, you must test the stiffness by
taking up a little with a spoon and dropping it on a tin plate :
it it keeps its shape it is of a proper consistency to lay on
cakes, but if it runs it must be made stiffer.

Icing can be made without the gum-dragon, but I think its
addition is a decided improvement.

234.—Almond Icing for Bride Gakes.

Take 1 Ib. of Valentia alinondsand =z 1bs. of icing sugar,
with 4 whites and 2 yolks of eggs; blanch and beat the
almonds fine with white of egg, then add the sugar and
remainder of the whites, and beat them well together until yon
make them into a softish paste. As soon as the cake is baked,
take it out and take off the hoop and paper carefully from the
sides; then put the almond icing carefully on the top of the
cake, and make it as smooth as you can; put the cake back
into the oven and let it remain until the almond paste is firm
enough and the eolour of a macaroon ; let it stand two or
three hours and then ice it.

236.—Piping Cakes.

Paper cones are used for piping cakes, but the handiest way
is with a water-tight bag and screw with a set of tubes, which
can be had of any manufacturer of bakers’ or confectioners’
utensils, or from the author of this work.
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236.—Joints of Beef,

The best roasting pieces are sirloin, spare-rib, and the head
of a huck bone. A large sirloin will take 2 hours to roast.
Have a clear, brisk fire, baste the meat well with dripping when
it first goes to the fire, but keep it at a distance at first, for if it
once gets hardened on the outside it will never roast properly
afterwards, but will be red at the bone even though it look
burnt on the outside.

All meat should be sprinkled with a little salt while roasting,
and garnished with a little scraped horse-radish, and the gravy
—made with boiling water—should be poured over any brown
bone or corner, but not over all the meat. A spare-rib will
take 3 hours to roast, and the head of the huck bone about
21 hours.

The nicest boiling pieces are a round and a rump, which are
good either fresh or salted, and may be sent to the table sur-
rounded either with turnips and carrots or greens.

A breast or runner of beef is very nice when salted, either
with or without saltpetre. It will take for a round or breast
about 2 ozs, of saltpetre, which should be mixed with the salt,
and sparingly put on at first for a night or two ; then put on all
the rest of the salt, and rub and turn the meat every other day
for a fortnight, when it will be fit for use.

Any of the other pieces make excellent broth; the rump
and spare-rib do best for steaks.
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237.—Beef Steaks.

These should be cut pretty thick, and done on a clear fire,
the gridiron being made hot before the steaks go on. They
should be constantly turned to prevent the juice running out.
They will do in ten minutes if the fire begood. A little shalot
should be minced and laid on the dish, and then the steaks
laid above it, with a sprinkling of salt between each steak to
bring out the juice.

238.—To stew a Round.

Put on the round without any water, to give it a brown ; then
add as much water as will prevent it burning, with carrots,
turnips, and a few onions.

239.—To stew Beef in Slices.

Cutany lean piece of beef in slices, beat it well, and sprinkle
it with pepper and salt, then roll it up, and if you wish it to
look particularly well rub it over with the yolk of an egg; dust
it with flour and brown it nicely in a little dripping ; add as
much water as will nearly cover it, well thickened with flour,
and brown it altogether for a minute, then stew very slowly for
two or three hours.

This makes a very nice dish.

240.—Minced Meat or Collops.

Any piece of lean beef, if well minced, makes good collops,
and about 1% lbs. make a good side dish. They should be
well beat in the frying-pan with a beater before they heat, other-
wise they will run in knots; they should be thickened with a
little flour and water, A little fish sauce or catsup is an im-
provement. A quarter of an hour or twenty minutes will do
them, but if done slowly, longer will not spoil them,
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241.—Scotch Collops.

Cut beef as if for stew; brown in a little butter or dripping,
just enough to keep your meat from burning, then brown each
side of the slices in the frying-pan ; put them to one side, and
put in a little water for gravy, adding salt and a little shalot.

242.—To dress Cow’s Head.

Soak the head in water and well clean it. Boil till it goes
to pieces, then take it out of the pot, and when cold cut it down
into small neat pieces—gristle and all that will cut—then put
it on with the liquor (after the latter has been searched) with
plenty of mixed spice, according to taste, and when it is well
boiled down add catsup, and put in shapes to turn out when
wanted ; garnish with pickles of red cablbages or Deet-rook
Cow-heel done with it is an improvement.

243.—dJoints of Mutton.

Legs, saddles, or shoulders are the best roasting pieces. A
leg will take about an hour and a half to roast ; to boil it will
take two hours and a half.  Forthose who disiike leg of mutton
boiled in broth it is a good plan to keepthe liquor it is boiled
in and make broth the following ‘day. The boiled leg should
be garnished with turnips and carrots, and should have a few
capers mixed in the gravy and poured over it when sent to the
table,

244.—Mutton Chops.

These are best when cut from the thick part of a leg of
mutton or back ribs: broil them on a hot gridiron, and do
them like beef steaks ; garnish with pickles.

245.—Mutton Hash.

Cold roast mutton makes an excellent hash ; cut down small,
boil the bones first to make the gravy, then take them out and
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put in the meat, but do not let it boil fast, as that would make
it hard—only keep it near the boil for a few minutes; season
with pepper, salt, a little catsup, or any rich sauce, and garnish
with pickles.

246.—Veal.

A fillet of veal makes a good roast, but it requires more
roasting than beef or mutton. It should be well basted with
butter, and while roasting, half an hour before ready, dusted
with flour ; the gravy is made of flour and water boiled with a
squeeze of lemon and salt and a little of the dripping.

247.—Veal Cutlets.

These are cut from the fillet, or any lean piece of veal, in
thin slices; beat them well and dust them with flour ; brown
them nicely with butter, then add a little water thickened with
flour, and brown all together of a nice light brown—a few
minutes will do it ; add a squeeze of lemon, with salt to your
taste,

248.—To stew Veal.

Take a breast, lain, or fillet of veal, rub it with the yolk of
an egg, then brown it of a nice colour with a little butter ; have
ready a little veal gravy made up of any scrap or bone, well
thickened with flour ; season with a little catsup, a squeeze of
lemon, and salt to your taste ; brown all well together, and let
it stew till tender. A loin will take about 2} hours, the other
pieces rather more.

249.—Stuffing for Veal.

Take crumbs of bread, yolk of an egg, a bit of salt butter of
the same size, a little veal gravy or any sauce, mixed spice, a
little boiled parsley minced very fine, a squeeze of lemon, and
stuff it next the bone of a fillet, either for roasting or stewing ;
n the loin it must be put between the skin and flesh.
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260.—To dress a Calf's Head.

Take a calf’s head, scald the hair off and scrape it very
clean ; let it soak in cold water for some hours, then parboil-it
for half an hour, and keep the liquor it was boiled in; cut the
head in small pieces from the bone, take out the eye and all
the meat yon can get with it; keep the tongue whole, rub it
with the yolk of an egg, dust it with flour, and brown it all
round in butter ; then add the meat, and make it as brown as
you can without burning; add mixed spice with a squeeze of
lemon, then add for gravy as much as you will of the liquor the
head was boiled in, thickened with flour. It will take at least
three hours to stew, and you cannot stew it very slow ; when
dished put the tongue in the middle and the hash round it; a
little soy, or catsup, or fish sauce may be added, if agreeable.

251.—Joints of Pork.

A leg, loin, and back ribs are the best roasting pieces. The
skin should be cut in stripes an inch apart, but not deeper than
the skin, and when half roasted take off every alternate stripe
to admit the heat ; gravy as for any other roast.

A boiled leg of pork is the better for being salted for eight
or ten days, and should be skinned before coming to the table ;
allow a quarter of an hour for every pound and half an hour
over ; the liquor in which it is boiled does very well for peas-
soup; the leg should have peas-pudding sent to the table
with it.

252.—Pork Steaks.

Cut them from the loin or neck, and of middling thickness ;
pepper and broil them, turning them often, and when nearly
done sprinkle them with salt, and serve the moment they are
taken off the fire.
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253.—To roast a Sucking Pig.

If you can get it when just killed this is of great advantage ;
let it be scalded—which the dealers usually do—then put some
sage, crumbs of bread, salt and pepper into the belly and sew
it up; lay it to a brisk fire, and when it is thoroughly dry rub
it over with butter in every part ; when ready cut off the head ;
then—without withdrawing the spit—cut it down the back and
belly, and lay it in the dish ; garnish each side with the half of
a head, split up; for gravy take a little of the dripping, with
water that has had a bit of bread boiled in it.

If very small it may be sent to the table whole with a lemon
in the mouth.

254.—Lamb.

A hind quarter of lamb will take about an hour and a quarter,
a fore quarter not quite so long. Many people prefer the fore
quarter cold. Gravy as for beef or mutton ; and when sent to
the table cold, gamish with parsley.

255.—Lamb Cutlets with Spinach.

Cut the steaks from the loin, and fry them. The spinach is

to be stewed and’ put into the dish first, and then the cutlets
round it.

256.—Lamb’s Head.

Soak a lamb’s head for a night in water, boil till tender,
take the liver and lights and mince them pretty small, then
give them a fry in a very little butter, adding a little of the
gravy they were boiled in thickened with flour. Put the head
in the middle of the dish and the mince round it, seasoned
with salt, spice, and a little vinegar. The lights should be first
parboiled with the head, but not the liver.

A sheep’s head and pluck can be done the same way.
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257.—Scotch Haggis.

Get a bag from the butcher, soak it all night in water, and
serape it well outside and in, washing with boiling water; rub
it over with a little salt to bring off all the slime, then soak
again in water. Boil a sheep’s pluck till ready, and when cold
grate the liver very fine, and mince the heart and lights very
small ; take about 1 1b. (or rather more) of suet, a quarter of a
peck of oatmeal, and mix all together with a little of the liquor
the pluck was boiled in (which should first be well skimmed),
a few onions shred small (if liked), and plenty of pepper and
salt.  Fill your bag, then secure the mouth by twisting it well
with a small wire skewer ; put it into beiling water and keep it
boiling for three hours. The bag should be pricked with a
large needle to prevent it from bursting,

258.—To salt a Beef Ham.

For a rump of beef about 20 Ibs. weight take } 1b. of salt-
petre, z Ibs. of salt, } Ib. of coarse raw sugar, 4 0z of cloves,
1 0z. each of Jamaica and black pepper ground, mixing the
spice all together. Rub the mixture well over the meat, stuffing
it in at the bone as much as possible, and let it lie for two or
three days ; then add about r lb. more salt, rub it well, and
turn it every other day. It will be fit for use in about three
weeks, when you should drain off the brine and hang the ham
up. If you want it smoked, hang it over a barrel in which you
burn peat or turf—the smoke will soon take it if you turn it
well on every part—then hang up to dry.

259.—To salt a Mutton Ham.

For a leg of mutton it will take an ounce and a half of salt-
petre, and the same spices as for a beef ham except the pepper;
thrust your finger down the hole in the shank, and fill it with

E AND STATE UNIVERSITY



SALTING HAMS AND TONGUES. 8o

the spice, salt, and sugar as mentioned ; then tie it tight, and
rub it well with salt, saltpetre, and sugar, turning it every other
day.

260.—To salt a Bacon Ham.

Take about 2 Ibs. of common salt, 2 ozs. of saltpetre, a
1 Ib. of coarse sugar and spices as in the former recipes, and
mix all well together; open the ham at the shank, and stuff it
with the salt and spices ; then tie it up hard round the shank-
bone, to keep out the air, and rub it well over with the mixture
every otherday ; strew a little salt above and below it, cover it
up with a plate, and then with a cloth, but do not let the cloth
touch the brine; after it has lain two or three days rub in more
salt, continuing this for three weeks, and taking care to keep
the joint always covered up; then take it out, drain off from
the brine and hang up. Ifit can be hung for some time in a
house where a4 peat or turf fire is used it will greatly improve it.

261.—To cure Tongues.

Rub them with salt and 1 oz. of pounded saltpetre to each
tongue, and about 2 ozs. of coarse sugar; mix with salt 1oz
of Jamaica pepper, 1 oz of black pepper, and 1 oz. of cloves,
rub it all well into them, let them lie three weeks and they will
be ready for use.

262.—To boil Vegetables Green.

Be sure the water boils before you put them in, and make
them boil very fast ; do not cover them, but watch them ; you
may be sure they are done when they begin to sink, then take
them out immediately or the colour will change.
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263.—Beef Steak Pie.

Cut the steaks thin, beat them well, and season with pepper
and salt ; add a little flour and water for gravy, with a spoon-
ful of catsup, and cover with a good crust.

264.—Veal Pie.

Cut steaks of veal, beat them and season with pepper and
salt, add the yolks of 4 hard-boiled eggs, divided, a little gravy
made of any scraps of veal thickened with flour, and the juice
of a lemon ; cover with a good crust.

265.—Mutton Pie.

Cut steaks of mutton, removing some of the fat ; beat them,
season with pepper and salt, or cut the steaks small as for a
hash, add a little water thickened with flour, and cover with
paste.

266.—Giblet Pie.

After nicely cleaning the giblets, stew them in a small
quantity of water, with an onion or two and some black
pepper; stew till nearly done, then let them cool, and lay
them in the dish ; thicken the gravy with a little flour, pour it
over them, and cover.
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267.—Pigeon Pie.

Soak your pigeons well in cold water, till the water is free
from blood ; pepper and salt them well before closing them ;
lay a beefsteak at the bottom of the dish, and, between every
two, half the yolk of an egg, hard boiled ; add a little water
thickened with flour, then cover with a good paste, and in the
centre stick three feet, nicely cleaned, to show what kind of a
pie it is.

268.—Paste for Small Raised Pies.

Take 12 ozs. of butter, 2 Ibs. of flour, and a gill of water,
and mix same way as for baked custards,

269.—Paste for Goose Pie.

Take 4 1bs. of butter, 1 1b. of beef suet, and 1o 1bs. of flour;
melt the butter and suet in 1 quart of water, mix it into the
flour, which should make stiff paste ; if it be not sufficient to
do that, add a little boiled water ; it must be worked smooth
and raised warm; let it stand all night, then fill and finish it.

If made into one pie this quantity will be sufficient for a
goose and a turkey boned, and a tongue cut in slices, It
should be baked in a solid oven.

270.—Oyster Patties.

Provide as many oysters as you want; take off the beards,
cut them into small pieces, and put them in a saucepan with
a little nutmeg, white pepper, and salt to your taste ; simmer
the whole a few minutes with a little of the oyster liquor and
a bit of butter ; then sheet the pans with tart paste, putin each
of them a piece of bread and cover with the best puff paste ;
cut them neatly round the edges, run a sharp-pointed knife
round between the rim and the top, and wash them over with
yolk of egg and a little water ; bake them in a moderate oven,
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and when baked take off the tops and take ount the bread;
fill up with the oysters and serve. These patties should be
baked in tins the shape of an oyster.

271.—Lobster Patties.

Boil a lobster and take out the gut, which lies on the top
of the tail ; cut it small and season it to your taste with white
pepper, salt, nutmeg, and cayenne pepper; add to it a little
good veal gravy ; bake the crust as before directed for oyster
patties and then fill and serve.
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272.—Directions for Dressing Poultry.

All poultry should be nicely picked, every plug removed,
and the hair nicely singed with white paper.

Fowls for boiling should have the legs put under the wing
and * shut "—that is, bent inwards and tucked into the belly.
For roasting, the legs should be left out and skewered down.
In drawing poultry of all sorts the cook must be careful #of /o
break the gall bag, for no washing will take away the bitterness
of the gall where it has touched.

Tu dressing wild fowl be ‘careful to keep a' clear, brisk fire,
and let them be done a fine yellow brown, but leave the gravy
in. The fine flavour is lost if the birds are done too much.

273.—To roast Fowls and other Poultry.

Game fowls require more roasting, and are longer in heating
through than wild fowls. Fowls of all kinds, when roasting,
should be continually basted till nearly ready ; then dust them
with flour, that they may be served with a froth and appear of
a fine colour. The fire must be very quick and clear before
the fowls are put down.

Teme for Roasting.—Time for roasting a large fowl, three
quarters of an hour ; a middling-sized one, half an hour; and
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a very small one, or a chicken, twenty minutes. A capon will
take from half an hour to thirty-five minutes ; a goose, an hour ;
wild duck, a quarter of an hour; pheasants, twenty minutes ;
small stuffed turkey, an hour and a quarter; turkey poult,
twenty minutes; grouse, a quarter of an hour; quails, ten
minutes; and partridges, from twenty to twenty-five minutes,
A hare will take nearly an hour.

Geese require a brisk fire and quick turning; hares and
rabbits must be well attended to, and the extremities brought
to the quick part of the fire to be equally done with the backs.

274.—To boil a Turkey.

First cut a slit in the back of the neck ; fill it with crumbs of
bread, mixed with a bit of butter, the yolk of an egg, spice, and
a very little milk to moisten it; then sew up the skin, turn the
head over the left wing, skewer it, and flour the cloth to boil it
in, Have ready a little melted butter for sauce ; take a little
of the gravy the bird was boiled in, mix with it a few oysters,
and pour the sauce over the turkey before serving,

2756.—To roast a Turkey or Fowl.

Prepare the same as in the: foregoing recipe, and baste the
bird well with butter ; boil the heart, liver, &c., in a little water
for gravy, and pour a little of the dripping over the feet before
serving.

A Fowlis roasted in the same manner as a turkey.

276.—To boil Fowls.

Pick them nicely, singe, wash, and truss them; flour them,
and put them into boiling water. A young chicken will take
twenty minutes, and larger fowls—according to size—from that
time to thirty-five minutes. Serve with parsley and butter and
oyster or liver sauce.
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If for dinner, ham, tongue, or bacon is usually served with
fowls. Chickens, either roasted or boiled, should have no
stuffing. The heads of chickens should be retained, but with
fowls the heads are taken off.

277.—To roast Ducks.

Cut off the legs and half of the wings ; stuff them with sage,
and a bit of butter, pepper, and salt; skewer them nicely with
small wire skewers (with which a¥ ponityy should be done).
Boil the tip of the wings, gizzard, and liver for gravy ; baste
them with butter, dust them with flour, like other poultry, and
roast of a nice light brown. Some cooks retain the legs, and
after toasting and scraping off the outer skin, turn them up
the back.

278.—To stew a Duck.

Put it in a stew-pan with a little gravy and a few leaves of
sage cut small, and some pepper and salt, Simmer a quarter
of an hour, add a little water thickened with flour, skim the
liquor well, then cover up close, and let the bird simmer an
hour.

279.—To roast a Goose.

After it has been carefully picked, the plugs of the feathers
pulled out, and the hairs carefully singed, let it be well washed
and dried, and a seasoning of pepper and salt putin. Cut the
wings like a duck, take off the legs, fasten the goose tight at
the neck and rump, and then roast. Put it at first at a distance
from the fire, and by degrees draw it nearer ; baste it well, and
be careful to serve it before the breast fall, or it will look ill if
it come flat to the table. Let a good gravy be sent in the
dish. Apple-sauce should also be sent to the table with it, or
if a green goose gooseberry-sauce is better.
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280.—Giblets.

Giblets make a very nice dish. Set them on with water
thickened with flour, and a little pepper and salt, and let them
stew slowly for some hours.

281.—To stew Pigeons.

Take care that they are quite fresh, carefully cropped,
drawn, and washed, and then soak them half an hour in water;
take off the head and neck, but leave the skin to cover the
place. Puta bit of butter in the breast of each, truss them
like a fowl for boiling, season them with pepper and salt, and
shut them close, turning the breast downwards in the stew-pan ;
thicken the gravy made of the necks and pinions with flour,
and let them stew slowly for about an hour or more. Turn the
breast up when sent to the table.

282.—To roast Pigeons.

These should be stuffed with parsley, either cut or whole, and
seasoned within. Serve with parsley and butter, Peas or
asparagus should be sent to table with them.

283.—Directions for dressing Game.

Game should not be thrown away because it is apparently
spoilt, for after being well washed and seasoned, and either
stewed with a rich gravy or roasted, it will be found very
delicate.

284.—Pheasants and Partridges.

They are roasted like any other fowl, but without stuffing ; a
slice of toasted bread should be placed under each when half
roasted, to catch the dripping, and sent to table on dish under
them ; though some persons prefer them without the bread, but
with a little gravy in which bread has been boiled.
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285.,—Grouse.

Roast them like fowls, but in dressing the head should be
twisted under the wing. They must not be overdone. Serve
with a rich gravy in the dish and bread sauce.

286.—To roast Wild Fowl.

The flavour is best preserved without stuffing, but pepper,
salt, and a piece of butter may be put into each before roasting,
Wild fowl require much less dressing than tame. Put an
onion, salt, and hot water into the dripping-pan, and baste
them for the first ten minutes with this, then take away the pan
and baste with a little butter.

They should be served of a fine colour, and well frothed up,
and a rich brown gravy should be sent in the dish.

When the breast is first cut, a squeeze of a lemon is a great
improvement to the flavour, to take off the fishy taste which
wild fowl] sometimes have,

287.—Wild Ducks.

Before roasting they should be well washed with salt and
water, to take off the fishy taste, and with the same object a
lemon may be squeezed over the breast when cut on the table.

288.—Woodcocks, Snipes, and Quails.

Roast them without drawing, and serve them on toast, butter
may be eaten with them, as gravy takes off the flavour. The
thigh and the back are esteemed the best.

289.—Guinea and Pea Fowls.

These will be found to eat much like pheasants, and may
be dressed in the same way.
H
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290.—To roast Hare.

Let it be extremely well washed and soaked for an hour or
two in water, and put a large relishing stuffing into the belly.
For stuffing use the liver, a little sweet herbs, pepper, salt, nut-
meg, a little onion, crumbs of bread, and an egg to bind it;
then sew up and run the spit straight through the mouth, and
skewer the legs, so that it may lie upon them when on the dish.
Serve with a fine froth and rich gravy, and a sauce-boat of
melted currant jelly.

291.—Broiled and Hashed Hare.

The flavour of broiled hare is very fine, The legs must be
seasoned first, and rubbed with cold butter, and served very
hot, The other parts, warmed with gravy and a little stuffing,
may be served separately.

292, —Stewed Rabbits.

The rabbits must be well washed, and after lying some time
in water, should have a cupful of vinegar poured over them, and
allowed to lie all night to take off the oily taste ; then brown
a little dripping, put in the rabbits, either whole or cut in
pieces, nicely dusted with flour, and stew till tender. A
young rabbit will do in an hour and a half, but an old one will
take a great deal longer.

293.—Roasted Rabbits.

The rabbits should be prepared with stuffing and gravy, like
a hare, or they may be done without stuffing; serve with
sauce of the liver and parsley chopped in melted butter, with
pepper and salt.



XI1I. ORNAMENTAL BUTTER-WORK.

Your butter must be tough, waxy, and as white as possible :
old firkin butter is best, made from poor land ; for this kind
of work, wash it well in cold spring water, then work it on a
marble slab, and put it again into fresh spring water ; as the
water gets warm remove it for cold.

294.—To Ornament a Tongue as a Dolphin.

Boil an ox tongue and lay it straight, except the tip end,
which you must bend a little ; when cold pare it neatly, and
fix it upright upon a dish with a bit of butter ; then model
butter in the shape of the head and mouth of a dolphin, and
fix it to the thick part of the tongue; make also the fins, eyes,
teeth, &c., after which model a tail and fix it to the tip end ;
vein it neatly with a very small pointed skewer, and fix two
currants in the proper place for the eyes. You must use small
skewers to fix the butter.

2956.—To Ornament a Tongue with Flowers.

Boil a tongue and lay it in a small hair sieve ; when cold
pare it neatly and set it on your dish ; force butter through the
squirt ; run some of the wires on the tongue to represent the
stalk, and place leaves on each side ; model rosebuds and
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roses—or any other sort of flowers your fancy directs—and fix
them in different parts of the tongue. This will make a neat
supper dish if well executed.

296.—To Ornament Potted Meat as a Hen
and Chickens.

Turn your potted meat out of oval pots; put two together,
and cut the edges of each to the shape of the body of the hen ;
then cover over with plain butter, after which model the head
and tail ; place a chicken on each side and partly cover with
the hen’s wings; on the hen’s back place a chicken, and set
one or two also on the dish.

This will make a handsome device, if well executed.

297.—To Ornament a Pie as a Lion.

Make a small raised pie of oval shape; when cold cover it
with plain butter, then model a lion’s head, breast, &c., and
place them at one end of the pie ; make it very handsome with
combed butter (which you may do with a large needle), to
represent the hair; then form the body, tail, and legs, which a
little practice will enable you to do very soon.

This dish, also, if well executed, will have a really grand
appearance, For variety, you may place a lamb between the
fore-feet of the lion.

298.—To Ornament Hams.

Cut and pare a boiled ham neatly, particularly at the shank ;
model the device for it and put it into cold spring water;
when properly stiff, take it out, lay it on a board, smooth, and
finish your work, and set it up on each side or in the front of
the ham. You may then place round the ham single and
double loops in butter forced through the squirt, or you may
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place any ornament you please on the top—such as flowers;
or if you are employed in a gentleman's family his crest or
coat-of-arms. The devices commonly nsed on hams are the
Queen’s arms, the Prince of Wales’s arms, names, counties, or
places, John Bull, Buonaparte, or the like, a boar's head with

an orange in his tusk, fox and geese, a sheep-fold, &c., &c., as
fancy may direct.



XIV. SUNDRIES FOR CONFECTIONERS.

299.—To Clarify Sugar.

After seeing that the pan to be used is perfectly clean and
bright, whisk 2 whites of eggs in 1 pint of water, break 3o Ibs.
of good lump sugar into small pieces, and put it into the pan;
pour over it 6 quarts of water, set it on a clear fire or stove to
melt, but be careful that it does not blubber and boil before it
is melted ; when you perceive it rise it is then boiling and
must be stopped immediately by putting in 1 pint of water;
when it rises again add the same quantity of water, and so
on for two or three times; this will prevent the scum from
boiling into the sugar and make it rise to the top; draw the
pan to one side of the fire and take all the scum off, then
let it continue to simmer, adding a little water from time to
time to make the remaining part of the scum rise, By this time
the scum will be very white and tough, which also take off. If
the sugar appears clear, dip in your finger, and if a drop hang
from it the sugar is now of the *first degree " called “smooth,"
and may be put by for use.

You may clarify a much smaller quantity of sugar by care-
fully attending to these instructions,

800.—To Test the Purity of Essence of Lemon.

This oil is more frequently found adulterated than almost
any other composition, and it is the more unpleasant as it is
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often found to be adulterated with sweet oil and sometimes
with turpentine, A very simple test is to dip a piece of white
blotting paper into the essence and hold it before a gentle fire ;
you will soon detect the turpentine by the smell. To test
adulteration with sweet oil, dip in a piece of paper and dry it
in front of the fire ; if this dries greasy, the essence is not pure,
The pure essence of fresh lemon would leave no stain on the
paper.
301.—Eclairs.

Take 1 pint of water, 6 ozs, of butter, 14 ozs. of flour, 11
eggs ; put the water and butter into a suitable pan, put it on the
stove, and let it boil ; then take it off the stove, stir in the flour
with a spatter, add your eggs, and beat it up well: put through
a Savoy bag; shape to your liking, and bake in a sound oven ;
after baking fill with cream, and cover them over the top with
chocolate glaze.

302.—Petits Choux.

Put half a pint of water in a good-sized stew-pan; add } 1b.
of good butter, a little salt, and 2 ozs. of castor sugar; when
this comes to a boil add 6 ozs. of finely-sifted flour, well
stirred ; then put in 4 eggs, one at a time, and add a little essence
of vanilla (your paste should now be soft and clear) ; take a bag
and tube that are used for Savoy biscuits, lay them out about
the size of a large walnut on clean buttered tins, wash over with
egg, and bake in a moderate oven; let them be well baked,
and when they are cold take the point of a sharp knife and cut
round the top, fill them with cream, placing a little water-icing
on each, with a few chopped pistachios.

303.—Lemon Drops.

Provide a small basin of good icing; add to it 4 ozs. of Va-
lentia almonds, beat fine with white of egg and work it well to-
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gether ; then add a little essence of lemon, or the rind of a
lemon finely grated ; you may make the drops of two or three
colours—lay them out on wafer paper, and bake in a very slow
ov

304.—Lemonade.

Cut 3 lemons into thin slices, put them in a basin or bowl
and add 1 1b. of castor sugar ; bruise all together, add a gallon
ol water, stir well, and it is then ready.

3056.—Currant and Raspberry Summer Drink.

Take 1 1b. of red currants bruised, with some raspberries,
1 Ib. of sugar, and add a gallon of cold water ; stir well, allow
the liquor to settle, and then bottle.

308.—Mulberry Summer Drink,

This may be made the same way as the above, only adding
a little lemon peel.

307.—Ginger Pop.

Take 15 gallons of water, put in 8 ozs. of ginger, and boil
for half an hour; then add ro pints of clarified sugar, let it
boil ten minutes longer, take off the scum, and put the liquor
into a cooler, and let it stand until “new milk” warm; then
cask it, putting into the cask the rinds and juice of 135 lemons,
1 oz. of isinglass, previously dissolved in a pint of warm water,
one bottle of brandy, and two tablespoonfuls of good yeast;
bung up the cask and set it in a cool cellar for ten days, when
it will be ready to bottle. It must be strained carefully, and
must be bottled in stone bottles corked with the best corks,
with a wire tied over them.
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ADVERTISEMENTS.

AT LAST! THE PERFECT BROWN LOAF

BESESFEFFEIFFRFBFRIFRFRERSRIa

SEATREES’ CUMBERLAND BROWN BREAD MEAL

(REGISTERED).

Admitted by the Breap Rerorm Leacuk to fulfil all their
requirements, while in diastasic power it surpasses them,

The Meal is a blending of the choicest Cereals grown, pos-
sessing properties unobtainable from Wheat alone,

It is denuded of irritants, and has medicinal and nutritive
qualities in the highest degree.

It is the result of prolonged scientific research, and its
excellence is fully assured by the highest Medical and
Analytical testimony.

Makes delicious Loaves, Scones, and Biscuits, remaining
moist for days after baking.

It is in daily increasing demand.

Reference permitted to Bakers and Confectioners, whose sales
of Brown Bread have been considerably augmented by its use,
the increase being due to-a demand from persons unable to eat
ordinary Brown Bread. One firm of Bakers writes:—% The
sale of Brown Bread in our shops has more than doubled
in the four months we have been using your Meal. The Bread
is a beautiful flavour, and keeps well for days, retaining just a
nice moisture, which is so important in Brown Bread.”

Another :—* After trials of the various Meals and prepara-
tions before the public for Brown Bread, we consider your
Brown Bread Meal is just what is required.”

Another :—*1 wired this morning for further two tons of
your Meal ; the trade continues to increase. The Meal must
sell wherever introduced.”

Prepared only by
SEATREE & SONS, Liverpool and Penrith.
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THE BAKERS RECORD

IS THE
LEADING WEEKLY NEWSPAPER

CONNECTED WITH THE

BREAD & BISCUIT BAKERS' TRADE.
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THE BAKERS’' RECORD is replete with information
bearing on the Trade from all parts of the Kingdom ; and con-
tains full reports of the meetings of the National Association,
the Provincial and London Societies, and other organizations
in connection with the Baking Trade, The Baking Companies’
proceedings are fully reported in its columns.

THE BAKERS' RECORD offers a valuable medium of
communication for the discussion of questions affecting the
Trade ; and is the only newspaper devoted to the interests of
both Employers and Operatives.

THE BAKERS' RECORD contains Portraits of Promi-
nent Men in the Trade ; and seeks to strengthen and enlarge
the existing organizations for promoting the welfare of the
Baking Trade by earnest advocacy and practical sympathy.

THE BAKERS’' RECORD, having been established
over 20 years, is the oldest existing trade paper ; and offers an
excellent medium for Advertisers to make known their speciali-
ties. TERMS ON APPLICATION.

Price 2d. PUBLISHED EVERY SATURDAY. Price 2d.
HALF-YEARLY SUBSCRIPTION, 4s. 4d., Post Free.

—OFFICE—

5, GOUGH SQUARE, FLEET STREET,
LONDON.,
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All Bakers and Confectioners should subseribe to

THE BAKERS' RECORD.
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THE SCIENCE AND PRACTICE OF MILLING.

FLOUR MANUFACTURE:

A TREATISE ON MILLING SCIENCE AND PRACTICE.

By FRIEDRICH KICK,

IMPERIAL REGIERUNGSRATH, FROFESSOR OF MECHANICAL TECHNOLOGY IN THH
IMPERIAL GERMAN POLYTHCHNIC INSTITUTE, PRAGUE.

Translated from the Secony Enlarged any Rebised Eyition with
Supplement,

By H. H. P. POWLES,

ASS0C, MEMB. INSTITUTION OF CIVIL ENGINEERS.

Nearly 400 pp. Tlustrated with 28 Folding Plates, and 167 Woodcuts,
Royal 8vo, 25s. cloth.

SUMMARY OF CONTENTS,

Introduction—Grain—Methods of Grinding—0ld Mills—New Mills, Part I,
On the different Kinds of Grain: their Structure, Diseases, Enemies,
and Impurities—II. On the Preservation of Grain—III. On the Prepara-
tion of Grain for Grinding—IV. Grinding Mills and Hursts—V. Roller
Mills—VI. On Bolting, Sifting, and Dressing the Ground Products—
VII. Middlings Purifying—VIII. The different Methods of Milling—
IX. Flour Mixing, Storing, Drying, Packing—X. Mills as Industrial
Establishments—Appendix—Supplement,

EXTRACTS FROM NOTICES OF THE PRESS.

**This valuable work is, and will remain the standard authority on the science of
milling. . . The miller whohas read and digested this work will have laid the founda-
tion, 5o to speak, of a successful career; he will have acquired a number of general
principles which he can proceed to apply. In this handsome volume we at last have
the accepted text-book of modern milling in good, sound English, which has little, if
any, trace of the German idiom."— ke Jfiller.

' Professor Kick treats the subject so thoroughly both on its theoretical and
practical sides that his work is well suited to be a text-book of technical education
anywhere."—Scofsman.

“The nﬁpcamuce of this celebrated work in English is very opportune, and British
millers will, we are sure, not be slow in availing themselves of its pages.'. . . . ‘hat
the fund of information in the work should now be available fur every English miller
is i boon indeed,"—Millery’ Gasette,

*It should be in the hands of all directly interested in the question of milling or of
fRour"—Manchester Guardian.

CROSBY LOCKWOOD & SON, 7, STATIoNERS' HALL COURT, LONDON, E.C.
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Second Edition, Fcap. 8ve, 420 pp. Price 4s,, cloth.

THE HOUSE MANAGER,

BEING A GUIDE TO
HOUSEKEEPING, PRACTICAL COOKERY, PICKLING & PRESERVING,
HOUSEHOLD WORK, DAIRY MANAGEMENT, THE TABLE & DESSERT,
CELLARAGE OF WINES, BREWING AND WINE MAKING, THE
BOUDOIR AND DRESSING ROOM, TRAVELLING, STABLE ECONOMY,

GARDENING OPERATIONS, ETC.

FORMING THEREFORE
A HANDBOOK TO THE DUTIES OF THE HOUSEKEEPER, COOK,
LADY'S-MAID, NURSERY-MAID, HOUSE-MALID, LAUNDRY-MAID,
DAIRY-MAID, BUTLER, VALET, FOOTMAN, COACHMAN, GROOM,

AND GARDENER.

BY AN OLD HOUSEKEEPER.

OPINIONS QF THE FPRESS.

Y The press literally teems with cookery bodks—a few pood, many bad, and the
majority very indifferent, Among the best is the * Honse Mapager.” Tt exhausts the
subject it treats, and does it, too, ina plain, common-sense, easily-understood, matter-
of-fact sort of way. At the same time the hoolk is particularly practical "— Figaro.

. ** This household sade mecum contains a great quantity of the most useful informa-
tion, giving the newest and most approved recipes and methods connected with the
different departments.'" —Edmdurgh Cowvant,

“The book is written in a plain, practical way, and contains a great number of
recipes.” —Scofsman.

“ This book is one of the most unique and valuable of its kind. 1t forms a store of
very profitable information,”—Eurapean Marl.

A COMPLETE EPITOME OF THE LAWS OF THIS COUNTRY.

JUST PUBLISHED. Crown Bvo, 688 pp., price 68, 8d. (Baved at Every Consultation !!)

TWENTY-SIXTH EDITION.

EVERY MAN'S OWN LAWYER:

A Handy-book of the Principles of Law and Equity. By A BARRISTER,
Twenty-sixth Edition. Reconstructed, Much Enlarged, and Brought
Down to the End of the Autumn Session of 1885, including—Abstracts of
the provisions of the new Local Govermment Act, 1888, and County
Electors Act, 1888; the Couniy Couris Aci, 1888; Glebe Lands Act,
1888; Law of Libel Amendment Act, 1888 ; Trustee Act, 1888; Palenls,
Designs, and Trade Marks Act, 1888; Prefevential Payments in Bank-
ruplcy Act, 1888 ; Solicitors Acl, 1888 ; and the Land Charges Regisira-
tion and Searches Act, 1888,

OPINIONS OF THE PRESS.

“ Should be in the hands of every business man and all who wish to abolish lawyers®
bills.— Weekiy Times. :
_l,:' A ulscfu] and concise epitome of the law, compiled with considerable care'—Law
rasine.
s'f?}‘\ L;.icu'uury of legal facts well put together. The book is a very useful one."—
cfator,
efrA w“:)rl: which has long been wanted, which is thoroughly well done, and which we
most cordially recommend.” —Sunday Times. )
“The latest edition of this popular book ought to be in every business establishment,
and on every library table."—Shefield Post.

CROSBY LOCKWOOD & SON, 7, STATIONERS' HALL COURT, LONDON, E.C.



7, STaTIONERS' HALL CoUurT, Loxnpon, E.C.
Fanuary, 1888,

A

CATALOGUE OF BOOKS
INCLUDING MANY NEW AND STANDARD WORKS IN
ENGINEERING, MECHANICS, ARCHITECTURE,

NATURAL AND APPLIED SCIENCE, :
(NDUSTRIAL ARTS, TRADE AND COMMERGE, AGRICULTURE,
GARDENING, LAND MANAGEMENT, LAW, dc.
PUBLISHED BY

CROSBY LOCKWOOD & SON.
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New Manual for Practical Engineers.
THE PRACTICAL ENGINEER'S HAND-BEOOK. Comprising

a Treatise on Modern Engines and Boilers, Marine, Locomotive and Sta-
tionary. And containing a large collection of Rules and Practical Data
relating to recent Practice in Designing and Constructiog all kinds of
Engines, Boilers, and otheér Engineering work. The whole constituting a
comprehensive Key to the Board of Trade and other Examinations for Certi-
ficates of Competency in Modern Mechanical Engineering, By WaLter S,
Huyrrox, Civil and Mechanical Engineer, Author of # The Works® Manager's

Hand-book for Engineers," &c, th upwards of 370 Ilustrations. Second
Edition, Revised with Additions, Mediom 8vo, nearly soo pp., price 18s,
Strongly bound, [Fust published,

=" This work it designed as a companion fo the Awthor's * Works!
Maxacer's Hann-noor" If possesses many wnew and oviginal features, and con-
tains, Iikhe its predecessor, a quanlity of matter wot oviginally infended furf-rubﬁ(n-
tion, but collected by the anthor for d:'s own use i the construction of a great variety
of modern enginecring work.

The information is given in a condensed and concise form, and s illustrated by
upmwards of 370 Woodcuts ; and comprises a quantity of tabulated matter of great
value to all engaged in designing, constructing, or estimaling for Encixes, BoiLERs
and orner Excineering Work,

*.* Orin1oNS OF THE PRESS,

*We have kept it at hand for several weeks, raferring to it as oczaslan arnse, and we have not
on i single occasion consulted its pages without finding the information of which we were in quest.”
=l thengum,

A l.lwtuu::lnlﬁ- d practical handboolk, which no engineer can go through without lexming
samething that will be of service to him."—AMarine Eugincer,

* An excellent book of reference for engineers, and a valuable text-book for students of
engineering. “—Scotsnan.

a This r:\!LJmhle HIJ'!II:ILHI:L"P[“E the results and experience of the leading authorities on

leal eng 2 s e News.

“* The author has collected together a surprising quantity of riles and practical data, and has
shown much jusdgment in the selections he has made, . . . There is no doubt that this book is
one of the must uscfiul of its kind published, and will be a very popular compendium,”— Ergineer,

** A mass of information, set down in simple language, and in such a form that it can be esil
referred to at any time,  The matter ii uniformly good and well chosen, and is greatly !qui:!nlng
by the illustrations.  The book will find jts way on to most enginees’ shelves, where it will rank as
wne of the mwost uieful books of reference. "—Pracial Exgincer,

. Full of useful information, and should be found on the office shelf of all practical engineers,”
wEnplish Mechanic,
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Handbook for Works® Managers.

THE WORKS' MANAGER'S HANDBOOK OF MODERN
RULES, TABLES, AND DATA. For Engineers, Millwrights, and Boiler
Makers; Tool Makers, Machinists, and Metal Workers; Iron and Brass
Founders, &e. El:]v W. S. Hurton, Civil and Mechanical Engineer, Author
of The Practical Engineer's Handboolk." Third Edition, careiully Revised,
with Additions. In One handsome Val,, medium 8vo, price 155, strongly bound.

=" The Author having compiled Rules and Data for his own wse in a great
variety of modern engineering work, and having found his notes extremely wseful,
decided fo publish them—revised to date—belicving that a practical work, swited to
the DAILY REQUIREMENTS OF MODERN ENGINEERS, would be favowrably received,

In the Third Edition, the following among other additions have been made, viz.:
Rules for the Proportions of Riveted Foints in Soft Steel Plates, the Resulis of Experi-
ments by ProFessor KENNEDY for the Institution of Mechanical Engineers—Rules

Jor the Proportions of Turbines—Rujes for the Strength of Hollow ﬁaﬂ': of Whit-
worth's Compressed Steel, &,

*.* Ormioss oF THE PrEss,

"' The puthor treats every subject from the point of view of one who has collected workshop
notes for application in workshop practice, rather than from the theoretical or literary aspect, The
volume contains a great deal of that kind of information which is gained ouly by practical experi-
ence, and is seldom written in mu."Jffﬁw.

*The volume is an exceedingly useful one, Eeimful with enginesrs’ notes, memoranda, and
rules, and well worthy of being on every mechanical ufinutﬂ bookshell."—Mechanical Worid,

**A formidable mass of facts and res, readily accessible through an elaborte index

» » » o Sucha volume will be found absolutely necessary as a book of reference in all sorts
of ‘xo‘rks'cnnnecl.ed with the metal trades."—Kyland s fron

4 G s
Brimful of useful information, stated in a concise form, Mr. Hutton's books have met a S

ing want among engincers. The book must prove exivemely useful to every practic
posscesing a copy.—Practical Exginecr,

The Modernised *“ Templeton.”

THE PRACTICAL MECHANIC'S WORKSHOP COM-
PANION. Comprising a great variety of the most useful Rules and Formula
in Mechanical Science, with numerous Tables of Practical Data and Calcu-
lated Results for Facilitating Mechanical Operations. By WirLiam TEMPLE-
Tow, Author of “The Engineer's Practical Assistant,” &e. &e. Fifteenth
Edition, Revised, Modernised, and considerably Enlarged by Warter S,
Hurrow, CE.,, Author of “The Works' Manager's Handbook," * The
Practical Engineer's Handbook," &c. Feap.8vo, nearly soo pp., with Eight
Plates and upwards of 250 Illustrative Diagrams, 6s., strongly bound for
workshop or pocket wear and tear,

&~ TEMPLETON'S ' MECHANIC'S WorksHor Compaxion" has been for more
than a quarier of @ century deservedly popular, and, as a recognised Text-Book and
well-warn_and thumb-marked vade mecum of several generations of intelligent
and aspiving workmen, it has had the veputation of having been the means of raising
many of them in their position in life,

In consequence of the lapse of time since the Author's death, and the great
advances in Lu‘hﬂumﬁ Science, the Publishers have thought it advisable to have it
entively Reconstructed and Modernised; and in its present greatly Enlarged and
Improved form, they are sure that it will commend diself to the English workmen of
the present day all the world over, and become, like its predecessors, their indispens-
able friend and referee,

A smaller rykpt having been adog)rrd, and the page imcreased in size, while the
number of {on es has advanced from about 330 to mearly soo, the book pracfically cone
tains double the amount of mafter that was comprised in the original work.

*.* Orinions oF THE Press,

** In Its modernised form Hutton's * Templeton ' should have a wide sale, for it contains much
yaluable information which the mechanic will often find of use; and not a few tables and notes which
he might look for in vain in other works, s modernised edition will be appreciated by all who
have learned to value the original editions of * Templeton,” "—Euglich Mechanic,

* It has met with great success in the engineering workshop, as we can ttuql’rjguﬂ there are
a great many men who, in & Ennt measure, owe their rise in life to this little book."—Sudiaing News.

* This f?;mi!iarlc:t-bou —well knowr to all hanics a gl is of tial service to
the every-day requirements of engineers, millwrights and the various trades cnu_r_mcle-l withy
¢ngi|-.¢u-{ng and building. The new modernlsed edition is worth its weight in gold,"— Swilding
News, (Second Notice.)

* The pablishers wisely entrusted the task of revision of this popular, valuatile and useful book
to Mr, Hutton, than whom a more competent man they could not have found,"—Jfrom.
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Stone-working Machinery,

STONE-WORKING MACHINERY, and the Rapid and Economi-
cal Conversion of Stone. With Hints on the Arrang and Manag;

of Stone Works., By M. Powis Bare, M.LM.E,, AM.I.C.E. With numerous
Ilustrations. Large crown 8vo, gs. cloth.
“The book should be in the hands of every mason or student of stone-work."—Colliery

arian,
“Itis in every sense of the word a standard work upen a subject which the author fs fully
competent to deal exhaustively with."—Snilder's Weekiy Rﬁ.ﬁen T
** A capital handbook for all who manipulate stone for building or ornamental purposes.”—
Machinery Market,
Turning.

LATHE-WORK : A Practical Treatise on the Tools, A plgffams.

and Processes employed in the Art of Turm‘nﬁ‘. By PaurL N. HasLuck,

Third Edition, Revised and Enlarged. Crown Bvo, ss. cloth,

* Written by a man who knows, not only how work ought to be done, but who also knows how
lngz;&nwgmv to convey his knowledge to others.  To all turners this book would be valuable,

HWe nrﬁ:l‘nly recommend the work to young engineers. To the amatear it will simply be

invaluable, To the student it will convey a great deal of useful information, " —Engineer,
*A compact, succinct, and handy giide to lathe-work did not exist in our language until Mr.
Hasluck, by the publication of this treatise, gave the turner a true pade-mecum, '—Honse Decorator

Screw-Cutting.
SCREW THREADS : And Methods of Producing Them. With

Numerous Tables, and complete directions for using Screw-Cutting Lathes.
By PauL N. Hastuck, Author of ** Lathe-Work,” “The Metal Turner's
Handybook," &c.  Waistcoat-pocket size, price 1s. [Fust published,
** Full of useful information, hints and practical criticism. Taps, dies and sc ewing-tools gene-
rally are illustrated and their action described,"— Mechaniéead Worid.
1t is a complete compendium o the details of the screw-cutting lathe ; in fact, a weselinme
i parvo on all the subjects it treats upon. = Carpenter and Nuilder,

Engineer’s and Machinist’s Assistant,

THE ENGINEER'S, MILLWRIGHT'S, and MACHINIST'S
PRACTICAL ASSISTANT. A collection of Useful Tables, Rules and Data,
By WiLLiam TemrLeToN. Seventh Edition, with Additions, 18mo, 25, 6d.

cloth,
* Templeton's handbook occupies a fi place amang books of this kind, A more suitabls
resent Lo an apy ice to any of the hanical trades c mot possibly be made."—Sudding
Nems,

' A deservedly appreciated work, which should be in the *drawer' of every mechanic,"—
Lnplish Mechanic,

Iron and Steel.
“IRON AND STEEL" : A Work for the Forge, .Faund?v, Factory,
o

and Office, Containing ready, useful, and trustworthy Information for Iron-
masters and their Stock-takers; Managers of Bar, il, Plate, and Sheet
Rolling Mills; Iron and Metal Founders; Iron Ship and Bridge Builders ;
Mechanical, Mining, and Consulting Engineers ; Architects, Contractors
Builders, and Professional Draughtsmen. 525 Craries Hoare, Author of
“ The Shide Rule," &c. Eighth Edition, Revised throughout and considerably
Enlarged. With folding Scales of * Foreign Measures compared with the
English Foot,” and * Fixed Scales of Squares, Cubes, and Roots, Areas
Decimal Equivalents,” &, Oblong 32mo, leather, elastic band, 6s,
*For comprehensivaness the book has not its equal,”—/ron.
*One of the best of the pocket books, and a useful companion in other branches of work than
fron and steel."—Enplich Meckanic,
* We cordially recommend this book to those engaged in considering the details of all kinds of
iron and steel works."—. Scicice,

High-Pressure Steam Engines,

THE HIGH-PRESSURE STEAM-ENGINE : An Exposition
of its Comparative Merits and an Essay towards an Improved System of Construc-
fion. By Dr, ErNsT ALnan. Translated from the German, with Notes, by
Dr. PoLg, M. Insat, C.E,, &c. With 28 Plates. 8vo, 16s. 6d. cloth,
“ Goes th hly i inati f the high- ine, bailer, penid-
ages and d:':s::uﬁza {-h:l: l:‘:‘:vz:z:ic;t?zcﬂillgr:wjﬁ—r;cu::xg:ag:"::' :.‘rfrwu:r!:. Sakieap
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Engineering Construction.

PATTERN-MAKING : A Practical Treatise, embracing the Main
‘lliypes_\ ot Engineering Construction, and including Gearing, both Hand and
achine made, Engine Work, Sheaves and Pulleys, Pipes and Columns,
Screws, Machine Parts, Puinps and Cocks, the Moulding of Patterns in
a and Greensand, &c., together with the methods of Estimating the
weight of Castings; to which is added an Appendix of Tables for Workshop
Reference. By a Foremax ParTEry MakEr. With upwards of Three
Hundred and Seventy Illustrations. Crown 8vo, 7. 64, cloth.

A well-written technical guide, evidently written by a man who understands and has prace
tised what he lias written about, We cordially recommend it to engineering students, yourg
Jolﬂ'l'll?"gmn. and others desirous of being initiated ints the mysteries of pattern-making,"—Euilder.

** Likely to prove a welcome guide to many worl ially to draughtsmen who have
hckedamg’nu\g in the shaps, pupils pursuing their practical studies L our factories, and to em-
ployers and mannagers in engineering works. — farfware Trade Fournal,

** More than 370 illustrations help to explain the text, which is, however, always elear and ex-
plicit; thus rendenng the work an excellent vade mecum for the i h dyu!izum
master of his trade."—English Mechansc,

Dictionary of Mechanical Engineering Terms.

LOCKWOOD'S DICTIONARY OF TERMS USED IN THE
PRACTICE OF MECHANICAL ENGINEERING, embracing those current
in the Drawing Office, Pattern Shop, Foundry, Fitting, Turning, Smith's and
Boiler Shops, &c. &, Comprising upwards of 6,000 Definitions, Edited by
A ForEMaN PaTTERN-Maxewr, Author of “ Pattern Making,' Crown Bve,
71. 6d. eloth. [Zﬂusr published,
_ *Just the sort of handy dictionary required by the various trades engaged in mechanical en-
gineering. The practical cngiaerﬁ.nF pupil will fmd the book of L ¥ 1 bis studies, and
every foreman engineer and mechanic should have a copy,"—Sudlfiny News,
** After a careful examination of the book, and trying all manner of words, we think that the
engineer will here find all he is likely to require. Tt will largely used.”— Practical Enginerr,
** This admirable dictiohary, although primarily intended for the use M_dwbumen and other
technical craftenen, is of much larger value as 3 book of reference, and will a ready welcome
in many libraries."—Glasgow Herald,

Smith’s Tables for Mechanics, ete,

TABLES, MEMORANDA, AND CALCULATED RIESULLS,
FOR MECHANICS, ENGINEERS, ARCHITECTS, BUILDERS, etc.
Selected and Arranged by Fraxcis SmiTH, Fourth Edition, Revised and En-
larged, 250 pp., waistcoat-pocket size, 15, 6d. limp leather. [Fust published,
* It would, perhaps, be as difficult to make a small pocket-book selection of notes and formule
to suit ALL engineers a3 it would be to make a universal medicine ; but Mr, Smith's waistcoat-
pocket collection may be looked upan as a successful attempt."—Eugineer.
*The best example we have ever scen of 250 pages of useful matter packed into the dimen-
sions of a card-case." — Building News,
“ A veritahle pocket treasury of knowledge.” —fron.

Steam Boilers,

A TREATISE ON STEAM BOILERS: Their Sivength, Con-
struction, and Economical Working. By Rosert Wirson, C.E. Fifth Edition.
12mo, 65, cloth,
“The best treatise that has ever been published on steam boilers."— Engineer,
**The atthor shows himsell perfect master of his subject, and we heartily recommend all em-
ploying steam power to possess themselves of the work.”—Kyland's fron Trade Circular,

Boiler Chimneys.

BOILER AND FACTORY CHIMNEYS ; Their Draught-Powey
aund Stability, With a Chapter on Lightwing Conductors. By Ropert
Wirson, A.LC.E., Author of " A Treatise on Steamn Boilers," &e. Second
Edition. Crown 8vo, 3s. 6d. cloth. [Fust published.

Boiler Making.

THE BOILER-MAKER'S READY RECKONER., With Ex-

amples of Practical Geometry and Templating, for the Use of Platers,

Smiths and Riveters. By Joun Courrney, Edited by D. K. Crark, M.LC.E.

Second Edition, Revised, with Additions, 12mo, 55, hali-bound.

“ A most useful work. . . . . No workman or appreatice should be without this boolk.—
Fron Trade Circular,

" A reliable guide to the working boiler-maker,"—ZJron.

+ Botler-makers will readily recognise the value of this volume. . . .

inted, and so arrai that they can be referred to with the test facil

g:‘ubud that they be generally appreciated and much used."—Mining

The tables are clearly
i?‘.:o that it cannot be
roal,
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Steam Engine.

TEXT-BOOK ON THE STEAM ENGINE. With a Sup-
plement on Gas Engines, By T M Gﬁunm. M.A., Barrister-at-Law,
Author of " The El of N " '&c,  Tenth Edition. With
numerous Illustrations. Crown Bvo, 6s. clath,

** Prafessor Goodeve has given us a treatise on the steam engine which will bear
with I-qulhlniz written by Huxley or Maxwell, and we can award it no higher praise,”—& .
** Professor Goodeve's book is ably and clearly written. It is a sound work."— A thererm.

“ Mr, Goodeve's text-book is a work of which every young engineer should possess hm:s:lr
--a’-fmmr _’?ﬂnm-.f

practical initsaims. The manner of exposition leaves nothing to be desired."—

Sm:un

** A valuable vade secrem for the student of engineering and should be in the poscession of
scientific reader, " —Colidery Grardizy,

Gas Engines.

ON GAS-ENGINES, Being a Reprint, with some Additions, of
the Supplement to the Text-book on the Steam Engine, by T. M. GOODEVE,
M.A. Cruwn 8vo, 2s. ﬁf cloth.

Mr. Goodeve's it Is no exception ln point of general excellence
It F_i a rnlllallln Hittle volume,"—AMec umn' Worid,

* This lirtle book will be useful to those who d:m o understand how the gas-engine works,
—English Mechan.e,

Steam.
THE SAFE USE OF STEAM. Containing Rules for Un-

prol"nssmnal Steam-users. By an EwcingEr. Sixth Edition, Sewed, 6d.

*If steam-users would but learn this lInIe book by heart boiler explosions would become
sensations by their rarity."—English Mechanic.

Coal and Speed Tables,

A POCKET BOOK OF COAL AND SPEED TABLES, or
Engineers and Steam-users. By Nevsonw Forey, Author of " Boiler Con
struction.” Pocket-size, 35. 6. cloth ; 4s. leather.

“This is a very useful book, containing usd'ui tables. The results given are well chosen,

and the volume contains evidence that the author maly understands his subject. 'We can recom.
mend the work with pleasare."—Mechanicad Worid,

* These tables are desipned to meet the uqultemen!s of every-day use ; they are of sufficient
smp-:{m practical purposes, and may be commended to engmemmduursdnem
dren

‘I‘hlspo:lm -hook well merits the attention of the practical engineer. Mr. Foley has com-
piled a very useful set of tables, the information conhined. in_which is frequently required by
engineers, codl consumers and users of steam."—Jrem and Coad Trader Review.

Fire Engineering.

FIRES, FIRE-ENGINES, AND FIRE-BRIGADES. With
a History of Fire-Engines, thmr Construction, Use, and Management; Re.
marks on Fire-Proof Buoildings, and the Preservation of Life from Fire ;
Statistics of the Fire Appliances in English Towns; Foreign Fire Systems ;
Hints on Fire Brigades, &c. &c. By CHARLEB BT Young, CE. With
numerous Illustrations, s44 pp., demy Bvo, £1 4s. ¢l
“Tumho(mrmadusasuﬂhlﬂﬁudlnthe ﬁcto(ﬁmandﬁml pparatus, we can most

heartily commend this book. It is really the only English work we now have upon the subject.”—
Engineering.

[t displays much Mden:c of uml’ul research; and Mr, E t his facts neatly
together, It is "ldﬂx.lt enough that h with the etalls ol 1h= construction of

steam fire engines, old and new, and ﬂw corditions with which it is necessary they should comply,
is accurate and full."—Engineer,

Gas Lighting.

COMMON SENSE FOR GAS-USERS: A Catechism of Gas-
Lighting for Householders, Gasfitters, Millowners, Architects, Engincers, elc,
By RompErT WiLsox, C.E., Author of “A Treatise on Steam Boilers.”
Second Edition, with Foldmg Plates and Wood Engravings. Crown Bvo,
pr:ce 15. in wrapper.

Al will decidedly benefit, both In pocket and comfort, If they will avail th
of Mr. Wﬁnum u.rnmrim' RRENEA ort, If they will a emselves
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THE POPULAR WORKS OF MICHAEL REYNOLDS

(" Tue Encine Driver's FRIEND "),
Locomotive-Engine Driving.

LOCOMOTIVE-ENGINE DRIVING : A Practical Manual for

Engineersin :karg of Locomotive Engines. By MicuAer ReynoLns, Member

of the Society of Engineers, formerly Locomotive Inspector L, B.and S.C. R.
Eighth Edition, Including a Key 1o THe Locomotive Excing, With lus-
trations and Portrait of Author, Crown 8vo, 4s. 6d. cloth.

**Mr, Reynolds has supplied a want, and has supplied it well, We can confidently recommend
the bool, not only to the practical driver, but to everyone who takes an interest in the performance
of locomotive enpines."— ke Enpineer,

* Mr. Reynolds has opened a new chapter in the literature of the day, This admirable practical
!;i';ﬁle. of the practical utility of which we have to speik in terms of warm commendation. '—
Athenavim,

* Evidently the work of one who knows his subject thoroughly."— Reitway Service Gazette.

* Were the cautions and rules piven in the boak to become part of the every-day working of
our engine-drivers, we might have fewer distressing accidents to lore. =—Sotrman.

Stationary Engine Driving.

STATIONARY ENGINE DRIVING : A Practical Manual for
Emngineers in charge of Statiomary Engines. By MicHaeL Revyorps, Third
Edition, Enlarged. With Plates and Woodcuis, Crown Svo, 4s. 6d. cloth,
**The author is thoroughly acquainted with his subjects, and his advice on the various points
treated is clear and practical.” , . . e has preduced a manual which is an exceedingly useful
one for the class for whom it is specially intended."—Engineering,
* Our author leaves no stone unturned. He is determined lfnl his readers shall not enly know
something about the stationary engine, but all about it "—Engineer.
*“An enginemnn who has mastered the contents of Mr, Reynolds's bookwill require but little actual
experience with boilers and engines before he can be trusted to look after them.'—Engiiss Mechanic

The Engineer, Fireman, and Engine-Boy,

THE MODEL LOCOMOTIVE ENGINEER, FIREMAN, and
ENGINE-BOY. Comprising a Historical Notice of the Pioneer Locomotive
Engines and their Inventors. By MicnaEr Revvonps. With numerons Illus-
trations and a fine Portrait of George Stednheusun. Crown 8vo, 4s. 6d, cloth,
* From the technical knowledge of the awhor it will appeal to the rallway man of to-day more
forcibly than anything written b:{ri r. Smiles, . . . The volume contains information of a tech-
men!'%nd,lhudm l.?: tlnd.l :\'ery ﬂ:rb?:kuid ‘:J‘: familiar with. '-{—Emlrz‘ﬁgd‘t;:-’g. S
ul 0 s5ee n o Pml‘lll ol o 0l lﬂngﬂamw
ever Iam‘f urols o Lay? hands on a locomotive engiam,“=J/ron. ihaly

Continuwous Railway Brakes.

CONTINUQUS RAILWAY BRAKES : A Practical Treatise on
the several Systems in Use in the United Kingdom ; their Construction and
Performance, With copious Illustrations and numerous Tables. By MicHAEL
ReyNoLps, Large crown 8vo, gs. cloth,
* A popualar explanation of the different brakes, 1t will be of t assistance in forming public
o il}inm. and will be studied with benefit by those who take an mterest in the brake."—&ngiick
“"“\;;:ll—i,len with sufficient technical detall to enable Ih:&l‘lﬂ:i le and relative connection of the
various parts of each particular brake to be readily grasped."—Meckanical World,
Engine-Driving Life.
ENGINE-DRIVING LIFE ; or, Stirring Adventures and Inci-
dents in the Lives of Locomotive-Engine Drivers, By MicuAsl REvNOLDS,
Ninth Thousand. Crown 8vo. 25, eloth, b=
 From first tolast is perfectly fascinating. Wilkle Colling's most thrilling conceptions are thrown
Inta theshade by true incidents; endbess in their variety, related in s\reryJ‘»n o, —North Britich Mail.
i, ane who wishes to et a real insight into railway life cannot do better than read * Engine-
Diivil fe ' for himself ; and if he once take it up he will find that the author's enthusiasm and real
ave of the engine-driving professionwill carry him on till he has read every page, " —Safurday Rewiew.

Pocket Companion for Enginemen.

THE ENGINEMAN'S POCKET COMPANION AND PRAC-
TICAL EDUCATOR FOR ENGINEMEN, BOILER ATTENDANTS,
AND MECHANICS. By Micuaer Revxorps. With Forty-five Illustra-
tions and numerons Diagrams, Second Edition, Revised. Ro{a] 18mo, 3.! .,
strongly bound for pocket wear. Fust published,
*This admirable '.‘f”'l‘.,l:" well s}u{]md to accomplish its obiject, belng the honest workmanship of
A mul:tﬁ:ﬁltli‘l?r'i‘hu! "Enﬂ:: i,"i\'!'ﬂ:.”l?:l 1 suceinct and r:l:t(lll'."?ll I'u:un_ all the :aﬁ]rmn_llnr_[ lu‘!m&gh'lw
= F:\dh?é?':; ﬁ{us“::l;tl‘:um;fgl Etilﬁ:ﬁ;‘l t:gigjglzﬁ:f:plc%cim} t anech{:lql!'mg E‘iqu:::;fp_ i
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French-English Glossary for Engineers, etc.

A POCKET GLOSSARY of TECHNICAL TERMS : ENGLISH-
FRENCH, FRENCH-ENGLISH ; with Tables suitable for the Architectural,
Engincering, Manufacturing and Nautical Professions, By Joux JaMEs
FLETCHER, Engineer and Surveyor ; 200 pp. Waistcoat-pocket size, 13, 6d.,
limp leather.

** It ought certainly to be in the wai pocket of every pr ional man. —Fron.
*Itisa very great advantage for readers and correspondents in France and England to have
sa large a number of the words relating to ineering and : rs collected i a Hliputian

g
\-olu!!l%h The little brnak will be nsefu 1-312; 1o !h&deﬂli .uuri ‘t]tla ufuﬁ;;“—.-r n-kt‘rrd& i a4
& glossary of terins is very complete, and many of the tables are new and well arrange
We rwd-ulﬁ_]r commend the bvok.w—#«kuuw«f lf"arltz

Portable Engines.

THE PORTABLE ENGINE; ITS CONSTRUCTION AND
MANAGEMENT, A Practical Manual for Owners and Users of Steam
Engines generally,. By WiLLiam Dyson WanssrougH. With go Illustras
tions. Crown 8vo, 35. Gd. cloth, [Fust published,
“* This is a work of value to those who use steam machinery. . . . Should be read by every-
one who has a steam engine, on a farm or elsewhere."—1fark Lane Express,
* We cordially commend this work to buyers and owners of steam engines, and to those who
have to do with their construction or use."—Fimber Trader %ﬂmmmf.
* Siich a general knowledge of the steam engine as Mr, Wansbroogh fumishes to the reader
should be acquired by all intelligent owners and others who use the steam engine, "—Suilding News.

CIVIL ENGINEERING, SURVEYING, etc.
MR. HUMBER'S IMPORTANT ENGINEERING BOOKS.

The Water Supply of Cities and Towns.

A COMPREHENSIVE TREATISE on the WATER-SUPFPLY
OF CITIES AND TOWNS. By WirLiam Humseer, A-M. Inst. C.E., and
M. Inst, M.E,, Author of " Cast and Wrought Iron Bridge Construction,”
&c. &c. Hlustrated with so Double Plates, 1 Single Plate, Coloured
Frontispiece, and upwards of 2s0 Woodeuts, and containing 4oo pages of
Text. lmp. 4to, £6 bs. elegantly and substantially half-bound in merecco,

List of Conlents.

1, Historical Sketch of some of the means Con —XTTT. Distribution of Water.—XIV.
that have been adopted for the Supply of Water Meters, Service Pipes, and House Fittings.—
to Cities and Towns.—II, Water and the Fo- XV. The Law and Economy of Water Works,
reign. Matter usually associated with it—111. XVI. Constant and Intermittent Supply.—
Rainfall and Evaporation—IV, Springs and XVIL Description of Plates, — Appendices,
the water-bearing formations of various dis. ving Tables of Rates of Supply, Velocities,
tricts.—V. Measurement and Estimation of the <. &c., together with §) fications of several
flow of Water —VI. On the Selection of the ‘Warks illustrated, amnn% which found 3
Source of 5':‘{.‘”13"—".]]‘ Wells —V1IL. Reser- Aberdeen, Bideford, Canterbury, Dundee
volrs,—IX, The Purification of Water.—X, Halifax, Lambeth, Rotherham, biin, an
Fumps, — XI. Pumping Machinery, — X11 others,

* The most systematic and valvable work upon water supply hitherto produced in English, or
in any other language. . . . Mr Humbers work is characterised almost throsghout by an
c;}'\ut_twems much mare distinctive of French and German than of English technical treatises.”
—Engineer,

*We can congratulate Mr, Humber on having been able to give so large an amount of infor.
mation on A subject so important as the water supply of cities and towns. The plates, fifty in
number, are mostly drawings of executed works, and u]vane would have commanded the attention
of every engineer whose practice may lie in this branch of the profession, "—&udlder,

Cast and Wrought Iron Bridge Construction.

A COMPLETE AND PRACTICAL TREATISE ON CAST
AND WROUGHT IRON BRIDGE CONSTRUCTION, including Ivom
Foundations, In Three Parts—Theoretical, Practical, and Descriptive, By
WiLLiam HusBser, A-M, Inst. C.E,,and M, Inst, M,E, Third Edition, Re-~
vised and much improved, with 115 Double Plates (20 of which now first
appear in this edition), and numerous Additions to the Text, In Two Vals,,
imp. 4to, £6 163, 6d. half-bound in morocco.
* A very valuable contribation to the standard literature of civil engineering. TIn additi
i plans and i large scale details are given which ver I:mu:l: {!llnlfint:ﬂale I.Lsn?:xw
tive worth of these llustrations.” —Cived Engireer and Architect's y}rnurunf.
“Mr, Humber's stately volumes, lately issued—in which the most important bridges erected
.dhu:lng"l‘hn ll.g‘s;ﬁtcuyen;s, ul':ldnhlhandlrecﬂnn n:fl thii" late Mr. Brunel, Sir W, Cubitr, Mr. Hawk-
» Mr e, Mr. Fowler, g ol i
shaviMhr. Paga, Me. i det;ﬁ."—umuﬂ. o5 Among our most cminent engincers, are
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MR. HUMBER'S GREAT WORK ON MODERN ENGINEERING.

Complete in Four Volumes, imperial 4to, price £12 125, half-morocco. Each
Volume sold separately as follows :—

4 RECORD OF THE PROGRESS OF MODERN ENGINEER-
ING. Fmst Semies. Comprising Civil, Mechanical, Marine, ﬂﬁdmulic.
Railway, Brilgfe. and other Engineering Works, &c. By Wiriam Humers,
A-M. Inst. C.E., &e. Imp. 4to, with 36 Double Plates, drawn to a large scale,
Photographic Bortrait of John Hawkshaw, C.E, FR.S, &c, and copious
descriptive Letterpress, Specifications, &c,, £3 35. half-morocco,

List of the Plates and Diagrams.

o pxi:h'nilsscnt'ilm angil;nul'. t?ﬂ& 3'. l.t.‘rt | ’ rm London E;uaslnu‘ Rn.ﬁ;s 5
tes) § t! = tes); Victo i Armour Plates ; an
:]::ﬁm“l; ?:«;‘.—L. c.&;{.fpdﬁchw. R (8 um“é:i tesi The Allen Engine: s'ff;‘.
tes); Roof of Cremorne Music Hall ; Bridge sion . Avon {3 plates); Und, un
over G. N. Railway; Roof of Station, Dutch | Railway (3 plitey, = b e Undergra
Rhenish Rail (= plates); Bridge over the

** Handeomely lithogra phed ed. It will find fa ho desire
Ina pgmmn;rll:rm :opi:ghsf gﬁdp?l:?st and s}azlﬁﬁthn:;‘:pwu::dw{h:th?lm
tractors for many important g works,"— Eugi
HUMBER'S RECORD OF MODERN ENGINEERING. Secoxp
Series, Imp. g:u, with 36 Double Plates, Fhotugmshic Portrait of Robert
Stephenson, C.E,, M.P., F.R:S., &t, and copious descriptive Letterpress,
Specifications, &c., £3 35, half-morocco.
List of the Plates and Diagrams.
Birkenh Docks, Wi Basin id A Railway: F
nh:es]; Cha?ilnag Cross If::rjuna'fdmd‘, f = 'l;l,‘s. ﬁlqnhy]-,: m"’;r‘ and E\RF%IHL\%“%“&
milway ({3 plates); Di Il Viaduct, Great way ; College Wood Viaduct, Cornwall Rail-
Naorthern gtal'lvtay: Robbery Wood Viaduct, way ; Dublin Winter Palace Rool'tt] i’]llﬁi;
Great Northern  Railway: Iron Permnnent aver the [hames, L. C. & D). Railwa:
‘Way ; Clydach Viaduct, Merthyr, Tredegar, (6 plates); Albert Harbour, Greenock (4 plates).
* Mr. Humber has done the profession good and true service, by the fine collection of examples
he has here brought before the profession and the public.—Practical Mechanic's Fournal,
HUMBER'S RECORD OF MODERN ENGINEERING. THIRD
Series. Imp. gto, with 40 Double Plates, Photographic Portrait of J. R,
M*Clean, late Pres. Inst. C.E,, and copious d ptive Letterpress, Speci-
Gications, &c., £3 35. half-morocco.
List of the Plates and Diagrams.
MAIN DRAINAGE, METROPOLIS.—Verth Sewer, Reservoir and Outlet !;Iphluh Outfall

Siae.—Map showing Interception of Sewers; Sewer, Filth Hoist; Sections of Sewers (North
Middle Level Sewer (= plates) ; Cutfall Sewer, and South Sides).

Bridge over River Lea (3 plates) ; Outfall Sewer, THAMES EMBANKMENT.—Section of Rives
Bridge over N orth Wall ; 5 Fier, Wi in = plates) ;
Railway, and Bow and Barking Rallway Junc- | Landing Stairs between Charing Cross and
tiom | all Sewer, Bridge over How and ‘Waterloo Bridges; York Gate (= plites); Over.
Barking Railway (3 plates); Outfall Sewer, fowand Outlet at Savoy Street Sewer (3 plates) ;

Hridge over East London Waterworks' Feeder Steamboat Picr, Waterdoo Bridge (3 plates) ;
{2 plates); Outfall Sewer, Reservoir (2 plates); éumbun of Sewers, Flans and Ctions ;
Outfall er, Tumbling Bay an 3 Out- ullies, Plans and Sections; Rolling Stock ;
fall Sewer, Fenstocks.  Somtk Side—Outfall | Granite and lron Forts,
Sewer, Bermondsey Branch (= plates); Outfall b

# The drawings have a constantly i g value, and wh desires to possess clear repre-
sentations of the two great works carried out by our Metropolitan Board will Mr. Humber's

volume,”—Enpineer,

HUMBER'S RECORD OF MODERN ENGINEERING. Fourtn
Semies. Imp. 4to, with 36 Double Plates, Photographic Portrait of John
Fowler, late Pres. Inst. C.E,, and copious descriptive Letterpress, Speci-
fications, &c., £3 35, half-morocco,

List of the Plates and Diagrams.
Abbey Mills Pumy Station, Main Drain- | Mesopotamia; Viaduct over the River Wrye,

tropolis ates); Barrow Docks Midland Rail {3 plates) ; St. Germans Via-
; t.“linl;: Mmqulﬁ“ m:luu?. Santiage and V', duct, Cornwall Ka.ﬂ-ra.y E tesl; Wronghts
raiso Railway {2 &Iaus}; Adam’s Locomo- ron Cylinder for Diving Bell; Millwall Docks
tive, St. Helen's Canal Railway (zplates); | {6p bah‘-tlmh': Patent Excavator; Metro-
Cannon Street Station Roof, Cza.rmg Cross trict Railway (6 plates); Harbours,
Railway (3 plates) ; Rond Bridge overthe River and Breakwaters (3 plates),
Moka ra plates) ; Telegraphic Apparatus for

ladly ther year's issue of this valuable publication from the able of
Mr. .I‘-l‘::hggr, ﬂuﬁmgxn: g\zm!n] excellence of this work are well known, while its mm.
ness in giving the measurcments and details of some of the latest examples of engineering, as.
carried out by the most eminent men in the profession, cannot be too highly prized."—Arsizan,
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MR, HUMBER'S ENGINEERING BOOKS—continued.

Strains, Calculation of.
A HANDY BOOK FOR THE CALCULATION OF STRAINS
IN GIRDERS AND SIMILARSTRUCTURES,AND THEIR STRENGTH.
Consisting of Formule and Corresponding Diagrams, with numerous details
for Practical Application, &¢. By WirLiax Humzer, A-M. Iust. C.E., &c,
Fourth Edition, Crown 8vo, nearly 100 Woodcuts and 3 Plates, 5. 64, cloth,
“ The formulze are neatly expressed, and the diagrams good."— A4 thenaien.
* W heartily commend this really £asdy book to our engineer and architect readers."—En;-
Yisk Mechanic,

Barlow’s Strengthof Materials, enlarged by Humber
A TREATISE ON THE STRENGTH OF MATERIALS ;

with Rules for Application in Architecture, the Construction of Suspension
Bridges, Railways, &c. By PETer Barvrow, F.R.S5. A New Edition, revised
by his Sons, P, W, Barrow, F.R.S,, and W, H. Banrow, F.R.S.; to which
are added, Experiments by Hoockinsos, Faireatry, and Kimkarpy ; and
Formule for Calculating Girders, &c. Arranged and Edited by W, HuMBER,
A-M. Inst, C.E. Demy 8vo, 400 pp., with 1g large Plates and numerous
Waoodcuts, 18s. cloth,

*' Valuable alike to the student, tyro, and the experienced practitioner, It will always rank in

future, as it has hitherto done, as the dard t ise on that icular subject."—FEugineer,
“ There is no greater authority than Barlow,"—Butiding News.
* Deserves a foremost place on the bookshelves of every civil engineer,"—Englisk Mechande.

Trigonometrical Surveying.

AN OUTLINE OF THE METHOD OF CONDUCTING A
TRIGONOMETRICAL SURVEY, for the Formation of Geographical and
To ﬂlg}i!&iﬂ Maps and Plans, Military Reconnaissance, Levelling, &c., with
Useful Problems, Formula, and Tables. By Lieut.-General Frome, RE.
Fourth Edition, Revised and partly Re-written by Major General Sir CraRLES
:]'-"At.;nxu, G.C.M.G.,R.E. With 19 Plates and 115 Woodcuts, royal Bvo, 16s.
oth.,
**The simple fact that a fourth edition has been called for is the best testimony to its merits.
Na wards of praise from us can st hen the position so well and so steadily maintained by this
work. Sir Charles Warren has revi the entire work, and made such additions as were necessary
to bring every portion of the contents up to the present date.”—EBroad A rrow.
Oblique Bridges.
A PRACTICAL AND THEORETICAL ESSAY ON OBLIQUE
BRIDGES, With 13 large Plates. By the late Georce Warson Bucek,
M.LC.E. Third Edition, revised by his Son, J. H. Warson Buck, M.LC.E. ;
and with the addition of Deseription to Diarrams for Facilitating the Con-
slr.rumcuon of Oblique Bridges, by W. H. BarLow, M.LLC.E. Royal 8vo, 125.
clath,
* The standard text-book for all i . i
would buei:“]lisiibk Eq consult :rb:nee:ﬂeg:ffwfmg T
- bg:c’;{f{; !:::L&’s llr_e‘a]:!s,e t:r recognised as a dstlnn:hrll L:n-tmnlk;nfl his treatment has divested min
al & intricacies i d i -
tect, on 2 confessedly difbcult subject, M. Buck s wick is nmsarpecsed o Bniding Ner

Bridge Construction,

EXAMPLES OF BRIDGE AND VIADUCT CONSTRUC-
TION OF MASONRY, TIMBER, AND IRON. Consisting of 46 Plates from
the Contract Drawings or Admeasurement of Select Works, By W. D,
HaskoLr C.E. . Second Edition, with the addition of 554 Estimates, and the
Practice of Setting out Works, Illustrated with 6 pages of Diagrams. Imp.
4to, £2 125, 6d. halt-morocco,
" A work of the mt nature by a . f

The tables of emmlmill cumimgmyﬂgai’:m‘z:lﬁq:.ggsﬂ:wm gl

Earthwork.

EARTHWORK TABLES, Showing the Contents in Cubic

Yards of Embankments, Cuttings, &c.,of Heights or Depths up to an average

gfgost;eoctl.oﬂllay Josern BroansENT, C.E., and FrAxCIS &\ur:x, C.E. Crown
V0, 53, .

** The way in which accuracy [s attalned, by a simple division of each eross
elements, two in which are coustant and one vgrylal.‘h:, El?ngum Iﬂ“ﬁ“"dl&lﬂtu;nj":ﬁm into thres
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Statics, Graphic and Analytic.

GRAPHIC AND ANALYTIC STATIGS, in their Practical Applis
cation to the Treatment of Stresses in Koofs, Solid Girders, Lattice, Bowstring
and Suspension Bridges, Braced Iron Arches and Piers, and other Frameworks,
By R. Hunson GrasaM, C.E. Containing Diagrams and Plates to Scale.
With numerous Examples, many taken from existing Structures. Specially
arranged for Class-work in Colleges and Universities, Second Edition, Re-
vised and Enlarged. 8vo, 1fis. cloth,

“ E" Mr. Graham's book will find a place wherever graphic and analytic statics are used or studied.”
—Engineer.

* This exhaustive treatise is admirably adapted for the architect and neer, and will tend
towean the profession from a tedious and laboured mode of calculation." —Budlaing News.

" The work is excellent from a practical paint of view. and has evidently been prepared with
much care. The directions for working are smple, and ars illustrated by an .muS.nca of well.
stlecterd examples. It is an excellent text-book for the practical dravghtsman."— A thesarnms.

Survey Practice.

AID TO SURVEY PRACTICE, for Reference in Surveying, Level-

ling, Setting-out and in Route Surveys of Travellers by Land and Sea.  With

‘Tables, Illnstrations, and Records. By Lawis D'A Jacksown, A M.I.C.E.,

Author of "' Hydraulic Manual,” * Modern Metrology," &e, Largecrown 8vo,

125. 6d. cloth,

“Mr. Jacksom has produced a valudble vade-mecwm for the surveyor. We can recommen
plished sur

d
this book as containing an admirable supplement to the teaching of the accom; veyor.''—
Athenicum,

* As a text-book we should advise all surveyors to place it in their libraries, and study well the
matured instructions afforded in its pages."—Calfiery Guardian,

., * The author brings to his work a fortunate umon of theory and practical e:ﬁ)erlm:e which,
aided by a clear and lucid style of writing, renders the book a very useful one."—Hudlder,

Surveying, Land and Marine.
LAND AND MARINE SURVEYING, in Reference to the Pre-

paration of Plans for Roads and Railways; Canals, Rivers, Towns' Water

Supplies; Docks and Harbours. With Description and Use of Surveying

Instruments, By W. Davis Hasgorwr, C.E., Author of * Bridge and Viaduct

Construction,” &c, Second Edition, Revised, with Additions. Large crown
Bvo, g% cloth,

* A most useful and well armnged book for the aid of a student, We can strongly recommend

it as a carefully written and vahuhlg:ml-lw-uh It enjoys a well<leserved repute among surveyors.'

—Builder.

“+This valume cannot fail ta prove of the utmost practical uli]it;. Tt may be safely recommended
to all students who aspire to become clean and expert surveyors."—Mindagr Fournal.

Levelling.
A TREATISE ON THE PRINCIPLES AND PRACTICE OF
LEVELLING, Showing its Application to purposes of Railway and Civil
Engineering, in the Construction of Roads; with Mr, TELForD's Rules for the
same. ByFreperick W. Stums, F,G.S., M. Inst, C.E. Seventh Edition, with
the additionof Law's Practical Examples for Setting-out Railway Curves, and
TravTwine's Field Practice of Laying-out Circular Curves. ith 7 Plates
and numerous Woodcuts, Bvo, 8s. 64, cloth, *,* TrAauTwINE on Curves
may be had separate, ss.
' The text-book on levelling in most of nur engineering schools and colleges.”— Engincer.

4 The publishers have rendered a substantial service to the profession, especially to the younger
metibers, by bringing out the present edition of Mr, Simms's useful work."—Engineering,

Tunnelling.

PRACTICAL TUNNELLING. Explaining in detail the Setting-
out of the warks, Shnﬂ—sinkhg‘:and Headin_F-driving, Ranging the Lines and
Levelling underground, Sub-Excavating, Timbering, and. the Construction
of the Brickwork of Tunnels, with the amount of Labour required for, and the
Cost of, the varions portions of the work. By Freperick W, Smuums, F.G.S.,
M, Inst, C.E. Third Edition, Revised and Extended by D. Kixnear Crark,
M. Inst.C.E. Imperial 8vo, with 21 Folding Plates and numerous Wood
Engravings, 3os. cloth,

* The estimation in which Mr. Simms’s book has been held for over thirty years cannot be more
truly expressed than in the words of the late Prof. Rankine :—' The best source of information
onthe subject of tunnels is Mr. F, W, Simms's work on Practical Tannelling.""'—d

“ Mr, Clark has added immensely to the value of the book."—Ewrineer,

*The additional chapters by Mr. Clark, containing as they do les of mod:
practice, bring the book well up to date. '— Emgineering.




CIVIL ENGINEERING, SURVEYING, ete. Tt

Heat, Expansion by,
EXPANSION OF STRUCTURES BY HEAT. By Jonn
KeiLy, C.E,, late of the Indian Public Works and Victorian Railway Depart-

ments, Crown Bvo, 3s. 6d. cloth, [Fuest published,
SumMmary oF CONTENTS.
Section 1. ForMuLAS AxD DATA, Section VI Mecuanicat, Force oF
Section 11, MeTAL Bars. HEeaT,
Section [11, SiMpPLE FrAMES, Section VII, Work or ExrAnsion
Section 1V, CoMPLEX FRAMES | AND AND CONTRAGTION,
PLATES, Section VIII. SusrensioN BRIDGES,

Section V., THERMAL CONDUCTIVITY. Section IX. MASONRY STRUCTURES.

* Theaim the author has set before him, viz,, to show the effects of heat upon metallic and
other structures, is a laudable one, for this Is a branch of physics upon which the engineer or archi-
tect can find but little reliable and comprehensive data in books,"—Surider.

** Whoever is concerned to know the effect of changes of temy on such as
suspension bridges and the like, could not do better than consult Mr. Keily's valuable and handy
eiposition of the ical principles involved in ges.'—Scotsman,

Practical Mathematics,

MATHEMATICS FOR PRACTICAL MEN : Beinga Common-
place Book of Pure and Mixed Mathematics, Designed chuefly for the nse
of Civil Engineers, Architects and Surveyors. By OLintHus GrEcoRry,
LL.D,, F.R.A.S,, Eulars:d by Hewry Law, C.E. 4th Edition, carefully
Revised bL]. R. Youxc, formerly Professor of Mathematics, Belfast College.,
With 13 Plates, 8vo, £r 15., cloth,

** The mﬁinur or architect will here find ready to his hand rules for solving nearly every mathe.
matical difficulty that may arise in his practice. The rules are in all cases explained by means of
examples, in which every step of the process is clearly worked out,"—&widder, L e

* One of the most sarviceabls books for practical jes. . . . Jt'is on instructive boole
for the student, and a text-book {or him who, having once mastered the subjects it treats of, needs
occasionally to refresh his memory upon thesn,"—Suildisg News,

Hydraulic Tables,

HYDRAULIC TABLES, CO-EFFICIENTS, and FORMULZZE
for finding the Discharge of Water from Orifices, Notches, Weirs, Pipes, and
Rivers. With New Forn Tables, and General Information on Rainfall
Catchment-Basins, Drainage, Sewerage, Water Supply for Towns and Mill
Power, By Jonw NeviLLg, Civil Engineer, M.R.Ea. Third Edition, care-
fully reviséd, with considerable Additions. Numerous Illustrations. Crown
Bvo, 14s. cloth,

* 1t Is, of all English books on the subject, the one nearest to completeness, . . . From the
wood arrangement of the matter, the clear explanations, and abundance of formule, the carefully
calculated tables, and, above all, tharough aciuaintance with both theory and construction,
which is displayed from first to last, the book will be found to be an acquisition.”—.f reistect.

River Engineering.

RIVER BARS : The Causes of their Formation, and theiv Treatment

by “ Induced Tidal Scour." With a Description of the Successful Reduction

by this Method of the Bar at Dublin, By I J. Maxn, Assist. Eng, to the

Dublin Port and Docks Board. Royal Bvo, 7s. 6d. cloth.

W recommend all interested in harbour works—and, indeed, those concerned in the improve-
ments of rimr:ﬁennmur—lu read Mr. Mann's interesting work."—Engneer.

¥ A most valaable contribution to the history of tius branch of engineering."—Engpincering
and Mining Fournal,

Hydraulics,
HYDRAULIC MANUAL, Consisting of Working Tables and
Explanatory Text. Intended as a Guide in Hydraulic Calculations and Field
Oﬁeranms. By Lowis D'A. Jacksox, Author of % Aid to Survey Practice,”
“Modern Metrology,” &e, "Fourth Edition. Rewritten and Enlarged,
Large crown Bvo, 165, cloth.

Y The author has been a careful observer of the facts which have come under his notice, as
well as a painstaking collector and critic of the resulis of the experiments of others, and from the
grreat mass of material ot his command he has constructed a manaal which may be accepted as a
trustworthy guide to this branch of the engineer’s profession.' ' — & seineringe.

* The standasd work in this department of mechanics. The present edition has been brought
abrenst of the most recent practice. "—Scasoman,

"' The most useful featuro of this work is its freedom from what Is superannuated, and its
:E:::hnh‘.lduptmn of recent experiments ; the text s, in fact, in great part a short account of the
R}
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Drainage,

ON THE DRAINAGE OF LANDS, TOWNS AND BUILD-
INGS. By G. D. Dewmpsey, C.E., Author of * The Practical Railway En-
gineer," &c. Revised, with large Additions on Recent PRACTICE In
Draivace Excinerring, by D. Kinwear Cragg, M.Inst, C.E. Author of
"Tramways : their Construction and Working," * A Manual of Rules, Tables,

and Data for Mechanical Engineers," &c. &c. Crown 8vo, 75. 6d. cloth.
[Fust Published.
" The new matter added to Mr. Dem'pscrs excellent wark is characterised by the compreben-
mg;frxnu accuracy of detail for which the name of Mr. D. K. Clark is a sufficient voucher,"—

** As a work on recent Er-'n:licc in drainage enginegring, the book is to be commended to all
who are making that branch of enginerring science their special study. " —/ran.

' A comprehensive manual on drainage engineering, and a useful introduction to the student.’
Building News.

Tramways and their Working.

TRAMWAYS : THEIR CONSTRUCTION AND WORKING.
Embracing a Comprehensive History of the System : with an exhaustive
Analysis of the various Modes of Traction, including Horse-Power, Steam,
Healed Water, and Compressed Air: a Deseription of the Varietiesof Rolling
Stock; and ample Details of Cost and Working Expenses: the Progress
recenl.iy made in Tramway Construction, &c. &e. By D. Kinnear CLARK,
M. Inst. C.E. With over 200 Wood Engravings, and 13 Folding Plates. Twao
Vols,, large crown Bvo, 30s. cloth,

** All interested in tramways must refer to it, as all railway engineers have turned to the author's
work * Railway Machinery, "—Ewngineer, 3

** An exhaustive and practical work on tramways, in which the history of this kind of locomo-

Hon, and a description and cost of the various modes of laying tramways, are to be found, —
Building News,

**The best form of rails, the best mode of construction, and the best mechanical appliances
are so fairly indicated in the work under review, that any engineer about to construct a tramway
wil be cnabled at once to obtain the practical information which will be of most service to him,™

L

Oblique Arches.

A PRACTICAL TREATISE ON THE CONSTRUCTION OF

oaugvs ARCHES, By Joux Hart., Third Edition, with Plates. Im-
perial 8vo, 8s. cloth.

Curves, Table: for Setting-out.

TABLES OF TANGENTIAL ANGLES AND MULTIPLES
{?r Setting-out Curves from 5 to 200 Radius. By ALEXANDER BEAZELEY,

. Inst. C.E. Third Edition. Printed on 48 Cards, and sold in a cloth box,
w—aist:oal-Eockei size, 35. 6d,
* Each table rinted] mnsmaﬂca!:!ﬂwﬂ:h. being placed on the theodolite, leaves the hands
to manipul lgtnl' small ad e as is the rapidity of work."— Engireer.
"“Very handy ; & man may knaw that all his day’s work must fall on two of these cards, whick

he puts into his own card-case, and leaves the rest behind, "—4 Shenarnm.

Engineering Fieldworlk.

THE PRACTICE OF ENGINEERING FIELDWORK, qﬂ)ﬁﬂd
to Land and Hydraulic, Hydrographic, and Submarine Surveying and Levelling.
Second Edition, Revised, with considerable Additions, and a Supplement on
Waterworks, Sewers, Sewage, and Irrigation. By W. Davis Haskorw, C.E.
Numerous Folding Plates. In One Volume, demy 8vo, £1 5. cloth,

Tunnel Shafis.

THE CONSTRUCTION OF LARGE TUNNEL SHAFTS: A
Practical and Theovetical Essay, By J, H. Warson Buck, M. Inst. C.E.,
Resident Engineer, London and North-Western Railway., Illustrated with
Folding Plates, royal 8vo, r2s. cloth,

** Many of the methods given are of extreme practical value to the mason ; and the abservations
on the form of arch, the rules for ordering the stone, and the construction of the templates will be
found of considerable use, We commend the book to the engineering profession, “—Fuiiding News,

** Will be regarded by civil un}:ilnecrs as of the utmost value, and calculated to save much time
and obviate many mistakes."—Colliery Guardizn,

Girders, Strength of.
GRAPHIC TABLE FOR FACILITATING THE COMPUTA-
TION OF THE WEIGHTS OF WROUGHT IRON AND STEEL

GIRDERS, elc., for Parliamentary and other Estimates. By ]. H. Watson
Buck, M. Inst. C.E, On a Sheet, 25.6d.
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Trusses.

TRUSSES OF WOOD AND IRON. Practical Applications of

Sciencein Determining the Stresses, Breaking Weights, Safe Loads, Scantlings,

and Details of Construction, with Complete Working Drawings. hy WirLiam

GRIFFITHS, Surveyor, Assistant Master, Tranmere School of Science and

Art. Oblong 8vo, 45, 64. cloth.

* This handy little hook enters so minutely into every detail connected with the construction of
roof trusses, that no student need be ignorant of these mitters for want of an easy source to come
at the knowledpe."—Practice! Engineer,

“From the manner of treating the subject, Mr. Griffiths’ book {5 clear enough to enablea
student to be his gwn teacher, It will be ul iy the science school and in workshops,"—A redizect,
Railway Working.

SAFE RAILWAY WORKING. A Treatise on Railway Acci-

dents: Their Canse and Prevention; with a Description of Modern Appliances

and Systems. By Crement E. Staerron, C.E., Vice-President and Con-
sulting Engineer, Amalgamated Society of Railway Servants, With Illus-
trations and Coloured Flates, crown 8va, 4s. 6d, strongly bound.

OUTLINE OF CONTENTS.

Chapter I. SumMsmary oF AccipENTS, 1835.—II Persmanent Wav.—III. Sig-
RALLING; Brock SvstEsm—IV, ContiNvous Brakes.—V. BreAxinG oF RalL-
way AxtEs.—VL RarLway CovrrLings.—VIL RArtwAy SERVANTS AND THE Law
OF ansuusﬂrsn.—AEpendi: I. Rairway Trarric Rerumrss.—II. Ramway
Siarat Revurss.—IILL ConTinvovus Braxes Rerurss.—1V, Mixep Trains,

* ¥ Oridioxns o THE PRreESs.

** A book for the engineer, the directors the managers ; and, In short, all who wish for informa-

tji‘nn on railway matters will find a perfect encyclopedia in *Safe Railway Working.' "—Radway
Loz,

:f?{r, Clement E. Stretton, the encrgetic Vice-Presid of the Amaly Society of Rail.
way Servants, may be congratulated on having collected, in a very convenient form, much valuable
information on the principal o i fecting the safe king of railways."—Rai/way Fnpineor.

“We cnmmmlfthe remarks on raillway sgmalling to all rallway managers, especially where a
uniform code and practice is advocated."—Heresari's Railway Sonrnal,

Field-Book for Engineers.

THE ENGINEER'S, MINING SURVEYOR'S, AND CON-
TRACTOR'S FIELD-BOGK. Consisting of a Series of Tables, with Rules,
Explanations of Systems, and use of Theodolite for Traverse Surveyin and
Plotting the Work with minute accuracy by means of Straight Edge’and Set
Square only; Levelling with the Theodolite, Casting-out and Reducing
Levels to Datum, and Plotting Sections in the ordinary manner; setting-out
Curves with the ;l‘h;egdulite by Tangential Angles and Multiples, with Right
and Left-hand Readings of the Instroment: Setting-out Curves without
Theodolite, on the System of Tangential Angles by sets of Tangents and Off-
sets: and Earthwork Tables to 8o feet deep, calculated for every 6 inches in
depth, By W.Davis Hasgorr, C.E. With numerous Woodcuts, Fourth
Etﬁlion. nlarged. Crown 8vo, 125, cloth,
“The book is yery handy, and the author might have added that the separate tables of sines
and tangents to every minute will make it useful for many other purposes, the penuine traverse
tables existing all the same."—d thenenm,

“Evcr‘}: person engaged in engineering field operations will estimate the importance of such a
work and the amount of valuable time which will be saved by reference to a set of reliable tables
prepared with the accuracy and fulness of those given in this volume."—Radiway News,

Earthwork, Measurement of.
A MANUAL ON EARTHWORK. By ArLex, J. S. GRAHAM,
C.E. With numerous Diagrams. 18mo, 25, 64, cloth,

** A great of practical inf: tion, very admirably arran; and avallable for rough
estimates, as well as for ?he more exact calculations requ[mi i ﬂ-gecﬂl'xineer's and cun:rncr.os's
affices,"—d rtizan,

Strains in Irvonwork,
THE STRAINS ON STRUCTURES OF IRONWORK ; with
Practical Remarks on Iron Construction, By F. W. SueiLos, M, Inst, C.E,
Second Edition, with 5 Plates. Royal 8vo, 55, cloth,
**The student cannot find a better little boak on this subject." —Engineer,

Cast Iron and other Metals, Strength of,

A PRACTICAL ESSAY ON THE STRENGTH OF CAST
IRON AND OTHER METALS. By Thomas Trevcorp, C.E, Fifth
Edition, including HopGrinson's Experimental Researches, 8vo, 125, cloth,




14 CROSBY LOCKWOOD & SON’.S CATALOGUE,

ARCHITECTURE, BUILDING, ete.

Construction.

THE SCIENCE OF BUILDING : An Elementary Treatise on
the Principles of Construction, By E, WyxouaM TArx, M.A, Architect,
Second Edition, Revised, with 58 Engravings, Crown 8vo, 75. 6d. cloth,

“ A very valnble hook, which we 1 d to all students,"—=Bwilder.

tres Mo architectural studeat should be without this handbool of constructional knowledge."—
i .

Villa Architecture,

A HANDY BOOK OF VILLA ARCHITECTURE : Bring a

Series of Designs for Villa Residences in various Styles, With Outline

Specifications and Estimates. By C, Wickes, Architect, Author of * The

S ire; and Towers of England," &c, 61 Plates, 4to, {1 115, 6d. half-morocco,

Eilt edges,

" The whole of the designs bear evidence of their being the work of an artistic architect, and
they will prove very valuable and suggestive."—Bxilding New,

Text-Book for Architects,

THE ARCHITECT'S GUIDE: Being @ Text-Book of Useful
I::{amaf:'an Jor Architects, Engincers, Surveyors, Contractors, Clerks of
Works, &c. &c. By FreEpeErick RocERs, Architect, Author of " Specifica-
tions for Practical Architecture,” &c, Second Edition, Revised and Enlarged.
‘With numerous Iliustrations. Crown 8vo, 63, cloth,

"As a text-book of useful information for architects, enginears, surveyors, &c., It would ba
hard to find a handier or more complete little volume."—Standard. o

“ A young architect could hardly have a better guide-book."—Timber Trader Fournal,

Taylor and Cresy’s Rome,

THE ARCHITECTURAL ANTIQUITIES OF ROME. By

the late G. L. TAvLOR, ., F.R.IB.A., and Epward Cresv, Esq. New

Edition, thoroughly revised ﬁv_ the Rev, ALEXANDER Tavromr, M.A. (son of

the late G. L. Taylor, Esq.), Fellow of Queen's College, Oxford, and Chap-

lain of Gray's Inn, Large folio, with 130 Plates, half-bound, £3 35.

N.B.—This is the only book which gives on a large scaley and with the precision
of architectural measurcment, the principal Monumends of Ancient Kome in plun,
clevation, and detail,

“*Taylor and Cresy’s worl has from its first publication been ranked among those professional
books which cannot be bettered, ., . . It would be difficult to find examples of drawings, even
among those of the most painstaking students of Gothic, more thoroughly worked out than are the
one hundred and thirty plates in this volume,"—4 reliifecr.

Architectural Drawing.

PRACTICAL RULES ON DRAWING, for the Operative Builder
nndﬁ;’om gmdml in Architecture, By Georce Pyxe. With 14 Plates, 4to,
74, 6d. s,

Civil Architecture,

THE DECORATIVE PART OF CIVIL ARCHITECTURE,
By Sir WiLrram Cuaupers, F.R.S. With Illustrations, Notes, and an
Examination of Grecian Architecture, by Josern Gwirr, F.S.A. Edited by
W. H. Leenps. 66 Plates, 4to, 215, cloth,

House Building and Repairing.

THE HOUSE-OWNER'S ESTIMATOR ; or, What will it Cost
to Build, Alter, or Repair? A Price Book adapted to the Use of Unpro-
fessional People, as well as for the Architectural Surveyor and Builder. ‘%y
the late Jaues D. Stwox, ARLB.A. Edited and Revised by Francis T. W,
MiLrer, A.R.IL.B.A, With numerous Illustrations, Third tion, Revised,
Crown Bvo, 35, 64, cloth,

# In twao years it will repay its cost a hundred times over '—Field,

# A wery handy book."—English Mechanic,




ARCHITECTURE, BUILDING, ctc. 15

Designing, Measuring, and Valuing.

THE STUDENT'S GUIDE tp the PRACTICE of MEASUR-
ING AND VALUING ARTIFICERS' WORKS. Containing Directions for
taking Dimensions, Abstracting the same, and bringing the (Juantities into
Bill, with Tables of Constants, and copious Memoranda for the Valuation of
Labour and Materials in the respective Trades of Bricklayer and Slater,
Carpenter and Joiner, Painter and Glazier, Paperhanger, &c. With 8 Plates
and 63 Woodcuts, Originally edited by Enwanp Dossox, Architect. Fifth
Edition, Revised, with considerable Additions on Mensuration and Canstriic-
tion, and a New Chapter on Dilapidations, Repairs, and Contracts, by E.
Wrynouam Tarn, MLA. Crown Bvo, gs. cloth,

*Well fulfils the promise of its title-page, and we can thoroughly recommend it to the class
for whose use it bas been compiled. Mr, Tarn's additions and revisions have much increased the
usefulness of the work, and have especially 1 its value to —Eng e,

. *The work has been carefully revised and edited by Mr. E. Wyndham Tarn, M.A., and com.
prises several valuable additions on construction, mensuration, dilapidations and repairs, and othos
matters. , . . Thisedition will be found the most complete treatise on the principles of measur-
fing and valuing artificers’ wark that has yet been published. "—Sudding News,

Pocket Estimator and Technical Guide.

THE POCKET TECHNICAL GUIDE, MEASURER AND
ESTIMATOR FOR BUILDERS AND SURVEYORS. Containing Tech-
nical Directions for Measuring Work in all the Building Trades, with a
Treatise on the Measurement of Timber and Complete Specifications for
Houses, Roads, and Drains, and an easy Method of Estimating the warious
parts of a Busldinq collectively. By A. C, BEaToN, Author of * Quantities
and Measurements,”" &c, Fourth Edition, carefully Revised and Priced
according to the Present Value of Materials and Labour, with 53 Woodcuts,
leather, waistcoat-pocket size, 1s. 6d. gilt edges,

*'No builder, architect, surveyor, or valuer should be without his ' Beaton's Guide."—
Buiiding News.

*Contains an dinary of infi fon In daily requisition in {
estimating, Its presence in the pocket will save valuable time and trouble, "— Buddding World,
* An exceedingly handy pocket companion, thoraughly reliabile."—&uilifer's IWeekly Reporter.
“This neat lintle compendivm contains all that is uquhita in carrying out contracts (or
excavating, tiling, bricklaying, paving, &c."—8ririsk Trade Fournal,

Donaldson on Specifications,

THE HANDBOOK OF SPECIFICATIONS;: or, Practical

Guide to the Architect, Engineer, Surveyor, and Builder, in drawing up

Specifications and Contracts for Works and Constructions. Illustrated by

Precedents of Buildings actually executed hﬁ_ eminent Architects and En-

gineers. By Protessor T. L. DoxaLpson, P.R.LB.A, &c. New Edition, in

One large Vol., 8vo, with upwards of 1,000 pages of Text, and 33 Plates,

£1 118, 6d, cloth,

" i forty-fc specifications of execut specifica-
tions Jo‘:’“’:l:n:n;} I::'}n:wmﬂum of Parliament, hads:ncr:‘ull:: “;‘: II:;mfﬁtmgﬂllmnew R-ﬂt:l
E by Mr. Tite, M.P, The latter, in particalar, is a very complete and remarkable
document, l’l embodies, to a at extent, as Mr. Donaldson mentions, *the bill of quantities
with the description of the works.' . . . It is valuable as a record, and wore valuable still as a
beok of prece + « » Suffice it to say that Donaldson’s *Handbook of Specifications’
must be hit by all architects."—Budlder.

Bartholomew and Rogers' Specifications.

SPECIFICATIONS FOR PRACTICAL ARCHITECTURE.
A Guide to the Architect, Engineer, Surveyor, and Builder. With an Essay
on the Structure and Science of Modern Buildings, Upon the Basis of the
Waork by ALFRED BARTHOLOMEW, thoroughly Revised, Corrected, and great]
added to by FrEperick RocEers, Architect. Second Edition, Revised, wit
Additions. With numerous Illosts., medium 8vo, 155. cloth,
* The collection of sgedﬁcnlinns prepared hry Mr, Rogers on the basis of Bartholomew's worie
= too muﬁ:nm ln‘:f,e in}r l;:dnmlr!;ﬂ?r:::lr‘n“m;n us.ml:ll;;ue af the 'bunh with ﬂjch every
OUng arc T e il k3 SH0Wn Al ip&c.l‘l:i Ons cannot 5 Bﬂli-‘
fl:wugh any defect in \h:rﬁ."ﬂdmh'{r::. 24
* Good forms for specifications are of considerable value, and it was an excellent idea to com-
yiile a work on the subject upon the basis of the late Alfred Bartholomew's valuable work. The

secand adition of Mr. ere's book is evidence of the want of 3 book dealing with modern
guirements and mlWhﬂF'—Buﬁdbw News, " e
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Geometry for the Architect, Engineer, ete.

PRACTICAL GEOMETRY, for the Architect, Emgineer and

Mechanic, Giving Rules for the Delineation and QFplicatian of various

Geometrical Lines, Figures and Curves, By E. W. Tarx, M.A,, Architect,

Author of “The Science of Building,” &c. Second Edition. With A, -

dices on Diagrams of Strains and Isometrical Projection, With 172 Illus.

trations, demy Bvo, gs. cloth,

* No book with the same objects in view has ever heen published In which the clearness of the
wules laid down and the illustrative dia have been 8o satisfactory."—Scalswrase.

*This §s a manual for the practical man, whether architect, enginesr, or mechanic. . . . The
object of the author being to avoid all abstruse formule or complicated methods, and to enalile
B “”;im but a mod | ledge of y to work out the problems required.”—English

€4 "

The Science of Geometry.

THE GEOMETRY OF COMFPASSES; or, Problems Resolved
%v the mere Description of Circles, and the use of Colowred Diagrams and
ymbols, By Oriver Byrwe, Coloured Plates. Crown 8vo, 35. 6d, cloth,

* The treatise is a good one, and remarkabla—like all Mr, Byras's contributions to the science
of geometry—for the lucid character of its teaching."—Suilding News.

DECORATIVE ARTS, ete.

Woods and Marbles (Imitation of).

SCHOOL OF PAINTING FOR THE IMITATION OF WO0ODS
AND MARBLES, as Taught and Practised by A. R. VAn pEr Bura and P,
Vax per Burg, Directors of the Rotterdam Painting Institution, Royal folio,
18} by 12} im., Illustrated with 24 full-size Coloured Plates; also 12 plain
Plates, comprising154 Figures, Second and Cheaper Edition, Price £1 113, 6d,
List of Plafes,
. Various Tools required for Wood Painting Finished Specimen—rg. Mahogany : Specimens
- : _.{\"’al;:ut: Preﬁzllm.rysn s of Graining | u{miuussgrl'msind. ﬁm al ?.um ulation
u_ﬁ 31:'“1'.;,1151 Specimean -;. oals used for —a0, 21. Mahogany : Earlier St o l?i.nlshnd
Marble Painting and Method of Mani i Speci 22, 23, 24, Sienna Marble: Varieties
6. 5t. Reml Marble: Earlier Uperations and | of Grain, Preliminary Stages and Find
i‘-l.ni;hed. Specimien—y. Methods of Sketching SPﬂt:imr_Hs. afi, ﬂ,rhmiper Waod : Methods
different Grains, Knots, &c—8, g. Ash; o ucing Grain, &c.: ?r:ltmimrgvShn-u
Timi sm%u and Finlshed Specimen—ryo. | and Finished Specimen—a, 20, 30, Vert de
Methods of Sketching Marble Carains—zr; 13, Mer Marble: Varieties of Grain and Methods
Breche Marble : Prelimi Stages of Worl of Working Unfinished inished  Speci.
and Finished Specimen—i3. Maple : Metl metit—qr. 32, 33. Oak : Varleties of Crain, Tools
of Producing the different Grains—iq, 1§:_B_.ud'|- Employed, mﬁ Methods of Manipulation, Pre-
eye Maple: Preliminary Stages and Finished | liminary Stages and Frnhhed_ﬁpecmu—gn.l?j.
S,L‘Edrmn—:& Methods of hing if- iﬂn ‘Wallsort Marble: Varieties of Grain, Un-
ferent Species of White Marble—ry, 18. White d and Finished 5
Marble: Preliminary Stages of and
*.* OpINIONS OF THE PRESS,

" ho desire to attain skill in the art of painting woods and marbles will find advantage
In cnnzﬂh:’irg‘:his book, . . . Someofthe Wowkli’ng an's Clubs should give thew young men
the opportunity to study it."—Sutider.

» A comprehensive guide to the art. The explanations of the the manipulation and
management of the colours, and the beautifull executed piates will not be the least valuable w the
student who aims at making his work a faithful transcript of nature."—Swilding News,

+ Students and. novices are fortunate who are to become the possessors of se wobie a
sword,”—d rofvited,

House Decoration.

ELEMENTARY DECORATION. A Guide to the Simpler
Forms of Everyday Art, as applied to the Interior and Exterior Decoration of
Dwelling Houses, &c. By JaMEs W. Facey, Jun. With 68 Cuts. 12mo, 25,
cloth limp.
© As a technical guide-book to the decorative painter it will be found reliable,"—Bwilding News,

PRACTICAL HOUSE DECORATION ; A Guide to the Art of
Ornamental Painting, the Arrangement of Colours in Apartments, and the
rinciples of Decorative Design, With some Remarks upon the Nature and
operties of Piginents. By James Wirtiau Facey, Author of “ Elementary
Decoration,” &c. With numerous Illustrations, 1amo, 25, 6d, cloth limp,
N.B.—The above Two Works together in One Vol,, strongly half-bownd, 55,
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Colour.

A GRAMMAR OF COLOURING. Applied to Decorative
Fainting and the Arts, By Georce FigrLp. New Edition, Revised, Enlarged,
and adapted to the use of the Ornamental Painter and Designer. By ErLLis
A, Davipson. With New Coloured Diagrams and Engravings. 12mo, 35. 6d.
cloth boards.

*The book is a most useful renme of the properties of pigments,”—Fulder,

House Painting, Graining, etc.

HQUSE PAINTING, GRAINING, MARBLING, AND SIGN
WRITING, A Practical Manuval of. By Evrruis A. Davipsos. Fifth Edition,
With Coloured Plates and Wood Engravings, 12mo, 6s. cloth boards.
- ** A mass of information, of use to the amateur and of value to the practical man."—Emglirk
AT,
- i . . 3 ighly service.
bl 0 h i who 1 pracHag B mopars bcue o A Rl servce

Decorators, Receipts for.

THE DECORATOR'S ASSISTANT : A Modern Guide to _D_B-

corative Artists and Amateurs, Painters, Writers, Gilders, &c. Containing

upwards of 6oo Receipts, Rules and Instructions ; with a variety of Informa-

tion for General Work connected with every Class of Interior and Exterior

Decorations, &c. 152 pp., crown Bvo, 15. in wrapper. =

* Full of receipts of value to decorators, painters, gilders, &e. The book contains the gist o7
larger treatises on colour and techoical processes, It wuulnﬁ.n: difficult to meet with a work so full
of varicd information on the painter’s art."— Bundding News.

* We recommend the work to all who, whether for pleasure or profit, require a guide to decora-
tion."—Plumbér and Decorator.

Moyr Smith on Interior Decoration,
ORNAMENTAL INTERIORS, ANCIENT AND MODERN.

By ]. Mover SmiTn. Super-royal 8vo, with 32 full-page Plates and numerouns

Her Ilusts., hand ly bound in cloth, gilt top, price 18s. | Fusé published.

=" In " OaNaMENTAL InTERIORS" the designs of more than thirty artist-

decorators and architects of high :lcmf:'uf have been illustrated, The book may

therefore fairly claim to give a good general view of the works of the madern school

of decoration, besides giving characteristic examples of earlier decorative arrange-
ments,

“ORNAMENTAL INTERIORS" gives @ short account of the styles of Interior
Decoration as practised by the Ancients in Egypt, Greece, Assyria, Rome and Byzan-
tium, This part is illustrated by characteristic designs, The main body of the
wark, however, is devated to the tlinstration of the modern styles of Decorative Ari,
and many examples are given of decorative designs switabie for modern Dining-
Rooms, Drawing-Rooms, Libraries, Staircases and Halls, Parlours, Studies and
Smoking-Rooms. The Decoration of Public Buildings is iliustrated by views of the
chief State Apartments in Buckingham FPalace and |Windsor Castle, the Salle de
Leys at Antwerp, the Salle de Mariages at Brussels, and of other works which have
distinctive features suitable for the purpose,

*.' OpiNioNs of THE PREss.

“The baok is well fllustrated and handsomely got up, and contains som= true eriticism and a
good many good examples of decorative treatment.”— Five Hurlder,

** We can greatly commend Mr. Moyt Smith’s book, for it is the production of one professedly
capable in decorative work, and abounds with useful hints and descriptions of executed modern
waork, together with a well-put renome of ancient styles. . . . As much a book for the drawing-
raom as for the manufacturer."— Fie Britivk Archatect,

* Wall fitted for the dilettante, amatenr, and professional desiner.” = Decorasian,

* This is the most elaborate, and beautiful work on the artistic decoration of interiors that we
haveseen. . . , The scrolls, panels and other designs from the author’s own jen are very
heautiful and chaste : but he takes care that the designs of other men shall figure even more than
his own,"—Liverpood Aibios.

* Ta all who take an interest in elaborate domestic ormament this handsome volume will be
welcome, =G raphic.

** Mr. Moyr Smith deserves the thanks of art workers for having placed within their reach a
tonk that seems eminently adapted to afford, by example amd precept, that guidance of which
most craftsmen stand in need."—Furmiture Gasetle.

British and Foreign Marbles,

MARBLE DECORATION and the Terminology of British and

Foreign Marbles, A Handbook for Students. By Georce H. BLacrove,

Author of ¥ Shoring and its Application,”" &c. With 28 lllustrations. Crown

eve, 35, 6d. cloth, [Fust publshed.
c
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DELAMOTTE'S WORKS ON ILLUMINATION AND ALPHABETS,

A PRIMER OF THE ART OF ILLUMINATION, for the Use of
Beginners : with a Rudimentary Treatise on the Art, Practn: Directions for
its exercise, and Examples taken from llluminated MSS., printed in Gold and
Colours. By F, DecamorTe, New and Cheaper Edition, Small 4to, bs. orna-
mental boards,

**The examples of ancient MSS. recommended to the student, which, with much good sense,
tlu:anllm: chooses from collections accessible to all, are selected with judgment and knowledge,
well as taste,"— A thanenm,

ORNA MENTAL ALPHABETS, Ancient and Medizval, from the
Eighth Century, with Numerals; mc]uﬂmg Gothic, Church-Text, large and
small, German, Italian, Arabesque, Initials for Hlumipation, Monograws,
Crosscs, &c. &c., for the use of Architectural and Engineering Draughtsmen,
Missal Pamters Masons, Decorative Painters, Lithographers, Engravers,
Carvers, &c. &c. Collected and Engraved b 2?' DeramorrE, and printed in
Culaéll's. New and Cheaper Edition, Royal 8vo, oblong, 25, 6d. ornamental
boards,

** For those who insert enamelled sentences round gilded chalices, who blazon shop legends nmr
:hap dgowﬁ. who lettes church walls with pithy sentences from the Decalogue, this book will be use
-Athenaum,

EXAMFPLES OF MODERN ALPHABETS, Plain and Ornamental ;
including German, Old English, Saxon, Italie, P etive, Greek, Hebrew,
Court Hand, Engrossing, Tuscan. Rﬂuﬂd Gou:u igustnc. and Anbesquo'
with several Original Designs, and an J'uuh'sls of the Romanand Old English
Alphabets, large and small, and Numerals, for the use of Draughtsmen, Sur-
veyors, Masons, Decorative Painters, Lithographers, Engravers, Carvers, &c.
Collected and En;:rmed by F. DeramorrTE, and printed in Colours. New
and Che:per Edituon, Royal 8vo, oblong, 25, 64. ornamental boards.

*There is comprised in it every possible shape into which the letters of the alphabet and
numerals can be !u:mnl.. and the mlv:m whh.h has heéu. expended in the conception of the various

phain and or 1 latters is

MEDIZEVAL ALPHABETS AND INITIALS FOR ILLUMI-
NATORS. By F.G. Deramorte;, Containing 2r Plates and Hluminated
Title, printed in Gold and Colours, With an Introduction byail WiLLis
Bnocum. Fourth and Cheaper Edition. Small 4to, 4s. ornamental boards,

A volume inwhich 111: letters nnhgml?hzb:! come forth glorified in gilding andall the colours

of the prism in ingled."—Sun

THE EMBROHJE RER'S BOOK OF DESIGN. Containing
Initials, Emblems, C)’phem, Mouograms. Ornamental Borders, Ecclesiastical
Devices, Medimval and Modern Alphabets, and National Emblems, Col-
lected 'by F. DELAMOTTE, and printed in Colours, Oblong royal 8vo, 1, 64,
ornamental wrapper.

* The book will be of great assistance to ladies and ng children who are endowed with the
art of plying the needle in this most omamental and ul pretty work."—Fast Anglian Timer,

Wood Carving.

INSTRUCTIONS IN WOOD-CARVING, for Amateurs; with

Hints on Design. By A Laoy. With Ten large Plates, 25, 64, in emblematic
wrapper,
mmmmﬂdtheuwi:m,sonn as a book can lmpart it, may be learnt from * A
Lady's® publication.”—d thenenm.
+ The directions given are plain and easlly underitood,"—English Meckanic,

Glass Painting.

GLASS STAINING AND THE ART OF PAINTING ON
GLASS. Fromthe German of Dr. GesserT and Emasver Orto FROMBERG.
‘With an Appendix on Tug ART oF ENAMELLING, 1amo, 25, 64, cloth limp,

Letter Painting. N

THE ART OF LETTER PAINTING MADE EASY, By
P.uss GrelG Bapexocn, With 12 full-page Engravings of Examples, 1s. cloth

?lkmlsaslmpkum bueltulheodzlul.m! well worth the careful attention of letter
p:intm t can be ng Newes
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CARPENTRY, TIMBER, etc.

Tredgold’s Carpentry, Enlarged by Tarn,

THE ELEMENTARY PRINCIPLES OF CARPENTRY.

A Treatise on the Pressure and Equilibrium of Timber Framing, the Resist-

ance of Timber, and the Construction of Floors, Arches, Bridges, Rools,

Uniting Iron and Stone with Timber, &c. To which is added an Essay
on the Nature and Properties of Timber, &c., with Descriptions of the kinds
of Wood used in Building; also numerous Tables of the Scantlings of Tim-
ber for different purposes, the Specific Gravities of Materials, &c. By Tromas

TrepcorLp, C.E, With an Appendix of Specimens of Various Roois of Iron

and Stone, lllostrated. Seventh Edition, thoroughly revised and ::unsidern_b?

enlarged by E. Wyxpnam Tarn, M.A., Author of “The Science of Build-
ing," &ec. ith 61 Plates, Portrait of the Author, and several Woodguts. In
one large vol,, 4to, price £1 55. cloth.

*Cught to be in every architect’s and every builder's Iibrary.”—Suilder,

** A work whose monumental excellence must commend it wherever skilful carpentry is con-
cerned. The author’s principles are rather confirmed than mmpaired by thme, aphu additional
plates are of great Intrinsic value."—&nwildogr News,

Woodworking Machinery.
WOODWORKING MACHINERY : Its Rise, Progress, and Con-
struction, With Hints on the Management of Saw Mills and the Economical

Conversion of Timber. Tllustrated with Examples ot Recent Designs by

leading English, French, and American Engineers. By M, Powis BALE,

AM. Inst, C.E,, M.I.M.E. Large crown 8vo, 12s. 64, cloth.

* Mr. Bale is evidently an expert on the subject and he has collected so much information that
his bocok is all-sufficient for huilders and others engayed in the conversion of timiber,'—d refitect.

*The most comprehensive compendium of wood-working machinery we have seen. The
author is a thorough master of his subject." —Suwilding News.,

¥ The appearance of this book at the present time will, we should think, give a considerable
Impetus to the onward march of the machinist u.ngzlicd. in the designing snd manufacture of
?ﬁnﬁm machines. 1t should be in the office of every wood-working factory.'=Engdisk

e 5
Saw DMills., y
SAW MILLS : Their Arrangement and M rxmgemm#, and the
Economical Conversion of Timber. (Being a Companion Volume to ** Wood-
working Machinery.”) By M. Powis Barg, AM. Inst. C.E,, M.IM.E.
With numerous Illustrations, Crown 8vo, 10s. 6d. cloth.

* The administration of a large sawing establishment is discussed, and the subject examined

trom a financial standpoint. Hence the size, shape, order, and disposition of saw-mills and the

like are gone into in demll, and the course of timber is traced from its reception to its
g_cli);;ry COn¥ stite. We could not desire a more complete or practical treatise."—
wurlder.

* We highly recommend Mr, Bale's work to the attention and perusal of all those who are en-
gaged in the art of wood conversion, or who are about building or delli ills on fm-
proved principles,'—Building News.
Carpentering.
THE CARPENTER'S NEW GUIDE ; or, Book of Lines for Car-
nters ; comprising all the Elementary Principles essential for acquiring a
nowledge of C ntry. Founded on the late PETer NicsoLson's Standard
Woark, A New Edition, revised by ArTHUR AsnpiTer, F.S.A, Together
with Practical Rules on Drawing, by Georce Pyxe, With 74 Plates,
4to, £1 13, cloth,

Handrailing.

A PRACTICAL TREATISE ON HANDRAILING : Showing
New and Slmrl_e Methods for Finding the Pitch of the Plank, Drawing the
Moulds, Bevelling, ]uintiug-u}:. and Squaring the Wreath. By Grorce
Corumnes,  Hlustrafed with Plates and Diagrams, 12mo, 1s. 6d, cloth limp.

** Will be found of practical utility in the execution of this difficult branch of jolnery,”— Bredider

* Almast every l'IlEﬁcu[t phase of this somewhat istrieate branch of joinery is ducﬁiuul by the

aid of plates and explanatory letterpress. —Furnitkre Gaserle,

Cireular Work.
CIRCULAR WORK IN CARPENTRY AND FOINERY: A

Practical Treatise on Circular Wark of Single and Double Curvature, By
Geonrae CoLLincs, Author of * A Practical Treatise on Handrailing.” Tllus-
trated with numerous Diagrams. 12mo, 25. 6d. cloth limp, [Fust published.

** An excellent exnmple of what a book of this kind sh definj
tion and practical in llncznmples solected. "—Huilder, SFLRe . R iy Iy cioa !
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Timber Merchant’s Companion.

THE TIMBER MERCHANT'S AND BUILDER'S COM-
PANION. Containing New and Copious Tables of the Reduced Weight and
Measurement of Deals and Baltens, of all sizes, from One to a Thousand
Pieces, and the relative Price that each size bears per Lineal Foot to any
given Price per Petersburg Standard Hundred ; the Price Cube Foot of
Squnare Timber to any given Price per Load of so Feet: the proportionate
Value of Deals and Battens by thé Standard, to Square Timber by the Load
of so Feet; the readiest mode of ascertaining the Price of Scantling per
Lineal Foot of any size, to any given Figure per Cube Foot, &c. &e.
WiLLram Dowsing. Fourth Edition, Revised and Corrected. Cr.8vo, 35. c{
Ewery timber merchant and builder ought to possess it."—Hull Adverticer,
We are glad to see a fourth edition of these admirable tables, which for correctness and
simplicity of arrangement leave nothing tn be desired."—Fimber Trades Fowrnal,

“*An exceedingly well-arranged, clear, and concise manual of tables for the use of all who buy
or sell Hmber."—Fowrnal of Foresiry.

Practical Timber Merchant.
THE PRACTICAL TIMBER MERCHANT. Being a Guide

for the use of Building Contractors, Surveyors, Builders, &c., comprising

useful Tables for all purposes connected with the Timber Trade, Marks of

Wood, Essay®on the Strength of Timber, Remarks on the Growth of Timber,

&ec. By W. Ricnarpson. Feap. 8vo, 35. 64, cloth.

**This handy manual contains much yaluable Information for the use of timber merchants,
builders, foresters, and all others connected with the growth, sale, and manufacture of timber,'—
Fournal of Ferestry,

Timber Freight Book,

THE TIMBER MERCHANT'S, SAW MILLER'S, AND
IMPORTER'S FREIGHT BOOK AND ASSISTANT. Comprising Rules,
Tables, and Memoranda relating to the Timber Trade. By WitLiam
Ricuarpsos Timber Broker; together with a Chapter on “ Seeeps oF Saw
MirL Macuinery," by M. Powis Bave, MULM.E., &c, 12mo, 35, 6d. cl. boards.

" A very useful manual of rules, tables, and memoranda, relating to the timber trade. We re-
commend it as a compendium of calculation to all ti measurers and merchants, and as supply-
Ing a real want in the trade, "—Suilding News,

Packing-Case Malkers, Tables for.

PACKING-CASE TABLES ; showing the number of Super-
ficial Feet in Boxes or Packing-Cases, from six inches s%uara and upwards,
By W. Ricnarnson, Timber Broker. Second Edition. Oblong ato, 3¢. 64. cl.
* Invaluable labour-saving tables."—Frommenger.  ** Will save much labour."—Grocer,

Superficial Measurement,

THE TRADESMAN'S GUIDE TO SUPERFICIAL MEA-
SUREMENT. Tablescalculated from 1 to 200 inches in length, by 1 to ro8
inches in breadth. For the use of Architects, Surveyors, E“ﬁmgﬂﬂ' Timber
Mcahac?tsi Builders, &c. By James Hawkings. Third Edition. Fcap.,

5. 6d. cloth,
o yaehid colloction of fables o facilitate rapid calculation of surfcos. The exact area ofany
suface of which the limits have been ascertained can bei nstantly detenmined. The book will be

roun. Of the greatest ytility to all engaged in bullding operations,”—Seetsman,
Forestry. _
THE ELEMENTS OF FORESTRY, Designed to afford I'n-

{i tion concerning the Planting and Care of Forest Trees for Ornament or
;r':é: ?}?m%’ﬁéféﬁﬁm upon the Creation and Care of Woodlands, By F.B.
HougH. Large crown Bvo, 108, cloth,

Timber Importer’s Guide.

THE TIMBER IMPORTER'S, TIMBER MERCHANT'S AN:D
BUILDER'S STANDARD GUIDE, By Ricuagp E. Graxpoy, Compris-
ing an Analysis of Deal Standards, Home and Foreign, with Comparative
Vagluas and Tabular Arrangements for fixing Nett Landed Cost on Baltic
and North American Deals, including all intermediate Expenses, Freight,
Insurance, &c. &e, Together with copious Information for the Retailer and
Builder. Third Edition, Rﬁc‘;iwd' Il‘?u.ﬂ!l:; ﬁdﬁn&!&nﬂmm- i
thrn:f- &ﬁ?ﬂ&fﬁf’:m is(bmlm:i conucaryn'inx bricks, columns, cisterns, &c."=EnpilA
Maclamic,
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NAVAL _ARCHITECTURE, NAVIGATION, ete.
Chain Cables. = -

CHAIN CABLES AND CHAINS. Comprising Sizes and
Curves of Links, Studs, &c., Iron for Cables and Chains, Chain Cable and
Chain Making, Forming and Welding Links, Strength of Cables and Chains,
Certificates for Cables, Marking Cables, Prices of Chain Cables and Chains,
Historical Notes, Acts of Parliament, Slatutur_? Tests, Charges for Testing,
List of Manufacturers of Cables, &c. &c. By Thosmas W. TraiLn, FE.R.N.,
M. Inst. C.E., Engineer Surveyor in Chief, Board of Trade, the Inspector
of Chain Cable and Anchor Proving Establishments, and General Saperin-
tendent, Lloyd's Committes on Proving Establishments. With numerous
Tables, Tllustrations and Lithographic Drawings. Folio, £2 2s. cloth,
bevelled boards,

* The author writes not only with a full acquaintance with scientific formule and details, but
also with anirf.lfwn:l and fully-instructed sense of the importance to the safety of our ships and
gailors of fidelity in the manufacture of cables,"— A 2kerarin.

** Thi business of chain cable making is well explained and Mustrated, We can safely recom.

mend this work to all in any way connected with the manufacture of chain cables and chalns, as a
gerd book."'—Nature,

** It contains a vast amount of valuable information. Nothing seems to be wanting to male it
a complete and standard work of reference on the subject.” —Nawdical Magazine,

Pocket-Book for Naval Avchitects and Shipbuilders,

THE NAVAL ARCHITECT'S AND SHIPBEUILDER'S
POCKET-BOOK of Formula, Rules,and Tables,and MARINE ENGINEER'S
AND SURVEYOR'S Handy Book of Refevence, By Crement MACKROW,
Member of the Institution of Naval Architects, Naval Draughtsman. Third
Edition, Revised, With numerous Diagrams, &c. Fcap,, 125 6d, strongly
bound in leather,

**Should be used by all who are red in the construction or design of vessels, . . . Wil
be found to contain the most useful tables and formule required by shipbuilders, carefully collected
from the best authorities, and put together in o popular and simple form, "—Engriieer.

* The professional shipbuilder has now, in a convenient and accessible form, reliable data for
ml\'ingl_mnn)f of the numerous probloms that present themselves in the course of his work."—{ron,

" There is scarcely a snb%cct on which a naval architect or shipbuilder can require to refresh
bis memory which will not be found within the covers of Mr. Mackraw’s book."— Ewglisi Mechanic,

Pocket-Boolk for Marine Engineers.

A POCKET-BOOK OF USEFUL TABLES AND FOR-

MULA FOR MARINE ENGINEERS. By Fraxk Procror, AJN.A.

Third Edition., Royal 32mo, leather, gilt edges, with strap, 4s.

" We recommend it to aur readers as going far to Lupple' a long-felt want,"— Naval Science,

*A most useful companion o all marine engloeers.”— United Gazetle,
Lighthouses,

EUROPEAN LIGHTHOUSE SYSTEMS. Being a Report of
a Tour of Inspection made in 1873. By Major Geonce H. Ervior, Corps of
E"gh‘iefﬁl U.5.A. Illustrated by 5t Engravings and 31 Woodcuts. 8vo,
215, clo

*.* The following are published in WeaLE's RuniMENTARY SERIES,
MASTING, MAST-MAKING, AND RIGGING OF SHIFS. By
RoBERT Kipring, N.A. Fifteenth Edition, r2mo, 2s. 64, cloth boards,

SAILS AND SAIL-MAKING. Eleventh Edition, Enlarged, with

an Appendix. By RoserT Kirring, N.A. Illustrated. 12me, 3s. cloth boards,

NAVAL ARCHITECTURE. By I]AMES Peake. Fifth Edition,
with Plates and Diagrams, r12mo, 45. cloth boards.

MARINE ENGINES AND STEAM VESSELS (4 Treatiss on),
By Rosert Murray, C.E., Principal Officer to the Board of Trade for the
East Coast of Scotland District. Eighth Edition, thoroughly Revised, with
considerable Additions, by the Author and by Georce C.ymmsm, CE.,
Senior Surveyor to the Board of Trade at Liverpool. ramo, 55. cloth boards,

PRACTICAL NAVIGATION. Consisting of Tur SAILOR'S SEA-
Boog, by Jas. Greexwoon and W. H. Rosser ; together with the requisite
Mathematical and Nautical Tables for the Warking of the Problems, by
Hexay Law, C.E. and Prof, ]. R, Youna, Illustrated 12mo, 75, half-bound.
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MINING AND MINING INDUSTRIES.

Metalliferous Mining.

BRITISH MINING : A Treatise on the History, Discovery, Practical

Development, and Future Prospects of Metalliferous Mines in the Unifed King-

dom. Bﬂ Roperr HunT, F.R.S, Keeper of Mining Records; Editor of

“Ure's Dictionary of Arts, Manufactures, and Mines,” &c. Upwards of g50

pp., with 230 Hlustrations, Second Edition, Revised. Super-royal 8vo,

£2 25, cloth, [Fust published.
*.} OrFnioRs oF THE PRESS,

*'Oine of the most valueable works of reference of modern times. Mr. Hunt, as keeper of minlng
recopds of the United Kingdom, has had opportunitics for such a task not enjoyed by anyone else,
and has l:n\t:nlp made the most of them. . . . The language and style adopted are good, and
the treatment of the various sulijects laborjous, conscienticus, and i:i:-!ltlﬁ:."—ugn‘ (ML,

“thu'lll%nn one in this country was better qualified than Mr. Hunt for undertaking mich a
waork, Beougnt into frequent and close association during & long life-time with the principal guar-
dians of our mineral and metallurgical industrics, he enjoyed a position exceptionally favourable
for collecting the necessary information, The use which he has made of his opportunities is suffi-
ciently attested by the dense mass of information crowded into the handsome volume which has
{I“l been published, . . . In placing before the reader a sketch of the present position of

Tritksh Mindng, Mr. Hunt treats his subject ca fully and llustrates it so amply that this section reall
forms @ lithe treatise on practical mining. . . . 'h..- book s, in fact, & treasure-house of statistic
informmtion on mining subjects, and we know of no other work embodying so great a mass of matter
of this kind. Were this only merit of Mr, Hunt's volume it would be sufficient to render it
indispensable in the library ol everyone i d mn the devel ent of the mining and motallar-
gical industries of this country."—.d thenanpm.

* A masg of information not elsewhere avaitable, and of the greatest value to those who may
be Interested in our great mineral industries."—Engineer.

i 1 et i i « The amount of information

A sound, 1 e of g fcty. o+
Mer, Hunt has brought together is enormous, . o . The volume appears likely to convey more
Instruction upon the subject than any work hitherto published."—Mining Fenrnal,
" The work will be for the mining industry what Bn Percy's celebrated treatise has been for the
metallurgical—a book that cannot advantage be omitted from the Lbeary."—fron and Coal

Trades Kevlew,
“*The literature of has hi no work approaching in bmportance to that

itherto possessod
which has just been pubilis There is much in Mr. Hunt's valuable work that every shareholder
in a mine should reac with close attention. The eatire subject of practical mining—from the first
search for the lode to the latest stages of dressing the ore—is dealt with in o mastesly manner,”
—addcademy,

Coal and Iron.

THE COAL AND IRON INDUSTRIES OF THE UNITED
KINGDOM, Comprising a Description of the Coal Fields, and of the Princi-
pal Seams of Coal, with Returns of their Produce and its Distribution, and
Analyses of Special Varieties, Also an Account of the occurrence of Iron
Ores in Veins or Seams; Analyses of each Variety; and a Histary of the
Rise and Progress of Pig Iron Manufacture since the year 1740, exhibiting the
Economies introduced in the Blast Furnaces for its Production and Improve-
ment. By Ricarp MEADE, Assistant Keeper of Mining Records. With
Maps of the Coal Fields and Ironstone Deposits of the United Kingdom,
8vo, {1 83, cloth,
*The book is one which must find a place on the shelves of all Interested in coal and iron
nroc'lu&i-rm:gd i: oy u:d?m" that ;1 is Itha. be_;t of its 'th:silluich we have ever mot.
" il SA
s-n n Abnul?::r gn-rrn;?c:mh no :nn:nxmdin the iron or coal trades should omit from iy
library."—Jfren and Coal Trader Review, A
*An exhaustive treatise and a valaable work of reference.” —Mining Fenrnal,

Prospecting for Gold and other Metals.

THE PROSPECTOR'S HANDBOOK : A Guide for the Pro-

spector and Traveller in Search of Metal-Bearing or other Valuable Minerals.

By J. W. Axpersox, M.A, (Camb.), F.R.G.S., Author of “Fiji and New

Calédonia,” Third Edition, Revised, with Additions. Small crown 8vo,

535 6d. cloth, [Fust published.

Wil 1 h felt want, especially among Colonists, in whose way are so often thrown

many mha::f éla?rsuim::“mc value u{ which it i difficult for anyone, ot a -pndnlht‘.utn

amrmin!d, _Tl;)c .1;:111::»{1 "ﬂ,"“?‘-’g‘ Iﬁudl.nm}‘ﬂw:jﬂm his ders in the | P

- "

tem}?hl:* ttuﬁn?loc::;:m:rcinll :nillll:ﬂl:. and hmf 1o identify them when they are found, are the

leading polnts to which lﬂehlitlnn i d!req;t:gl.l r‘l‘h-n authoé'hu mans e :&g’:ﬂﬁmh . ::?I

il binok three times it - L

d!h“'l'f“r:::eutoww.;uwu“ ] “Ft' u’ rod ‘mm“ ety tracks on (e face of the globe will find
much that is useful to them in this book,"—Athenaum.
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Mining Notes and Formulcee,

NOTES AND FORMULZZE FOR MINING STUDENTS. By
]ﬁ_mg Heruan MerivaLE, M.A., Certificated Colliery Manager, Professor of
ining in the Durham College of Seience, Newcastle-upon-Tyne, Second
Edition, carefully Revised. Small crown 8vo, cloth, price 23, 6d.
[Fust published, _
¥=" This book consists of a collection of notes and formule drawn from various
sowrces, the authority being quoted in most tnstances. It is hoped that the work will
be m;.fﬂf not only to students but to the profession,
he principal sources of information wpon mining matters are the Transactions
of the varions Engineering Societies to which the student, in most of our large towns,
as access. A great many r.;f;ren:es to the mast familiar of them are given, so that
the student who wishes to follow up a subject may be in a position to acquaint himself
with details swhich counld not be tucluded in @ work like this, y
The examples of the use of the formule, at the end of the book, are merely given
to assist students working without a teacher.

** Invaluable to anyone who is working up for an examination on mining subjects."'—Coal and
Jron Trades Revew,

**The author has done his work in an exceedingly creditable manner, and lias produced a book
l}lar will be of service to students, and those who are practically engaged in minkig operations.”—
SHETIeers
** A vast amount of technical matter of the utmost value to mining engineers, and of consider-
able intorest to students."—Schaolmasicr,

Mineral Surveying and Valuing,

THE MINERAL SURVEYOR AND VALUER'S COMPLETE
GUIDE, comprising a Trealise on Iimproved Mining Surteyitig and the Valua-
tion of Mining Properiies, with New Traverse Tables. By W, LinTenx,
Mining and Civil Engineer, Second Edition, with an Appendix on ' Mag-
netic and Angular Surveying,"” with Records of the Peculiarities of Needle
Disturbances. With Four Plates of Diagrams, Plans, &c. 12mo, 45, cloth,

[Fust published,
** An enormous fund of information of great value."—Windug Fonrnal.

“ Mr. Lintern's book forms a yaluable and thoroughly trustworthy guldel—Jron and Coal
Trades Keview,

* This new editfon must be of the highest value to colliery surveyors, proprictors and mana-
gors."—Collfery Guardian,

Metalliferous Minerals and Mining,

TREATISE ON METALLIFEROUS MINERALS AND
MINING. By D.C, Davies, F.G.5;, Mining Engineer, &¢., Anthor of “A
Treatize on Slate and Slate Quarrying.” Illustrated with numerous Wood
Engravings, Fourth Edition. Crown 8vo, 12s, 6d. eloth.
** Neither the practical miner nor the genemnl readerinterested in mines, can have a better book
or his companion and his guide,"—Mindug Fournal,
The volume is ane which no student of mineralogy should be without."—Collery Guardian,
" We are doing our readers a service in calling their attention to this valuable work."—Mdwing
TWorld,
** A book that will not only be useful to the geologist, the practical miner, and the metallurgist,
but aleo very interesting to the general public."—/ren.
* A5 a history of the present state of mining throoghout the warld this book has a real value,
and it supplies an actual want, for no such information has lLitherto been brought topether within
such limited space."—ad thenrnm,

Earthy Minerals and Mining.

A TREATISE ON EARTHY AND OTHER MINERALS
AND MINING, By D. C. Davies, F.G.S, Uniform with, and forming a
Companion Volume to, the same Author's * Metalliferous Minerals and
h}m]:jng." With 76 Wood Engravings., Second Edition. Crown Bvo, 125, 64d.
eloth.

» 1t is essentially a practical work, intended primacily for the use of practicalmen. . , . Wea
do not remember to have met with any English work on mining matcers that containg the same
amount of infermation packed in equl.ll‘)" convenlent form,"—Araremy,

* The book is clearly the result of mnnylyc-\m' careful work and thought, and we should be
inclined to rank it as among the very best of the handy technical and trades manuals which have
recently dppeared.” —Hritich Unarteriy Review, -

* The volume containg a great mass of practical information carefully methodised and pre-
sented in a very intelligible shape.'—Sovsman,

The subject matter of the volume will be found of high value by all—and they are a numer-
ous class—who trade in earthy minerals. " — A thennm,
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Underground Pumping Machinery.

MINE DRAINAGE. Being a Complete and Practical Treatise
on Direct-Acting Undeos;gruund Steam Pumping Machinery, with a Desarip-
tion of a large number of the best known Engines, their General Utility and
the Special Sphere of their Action, the Lr%uda of their Application, and
their merits compared with other forms of Pumping Machinery, By STEPHEN
MicueLrn, Bvo, 155 cloth,

' Will be highly esteemed by colliery owners and lessees, mining anElncer:. and students
gutrally who require to be acquainted with the best means of securing the rainage of mines. 1t
c';mtcvil:ﬁ}l::uh and stands almost alone in the literature of steam pumpliy machinery.''—

* Much valuabie Information is given, i i
circulation SmONgSt PrACHIcal IMen AL PUrCRACErS O machiotey ety ErY o a0 exicmsive
Mining Tools,

A MANUAL OF MINING TOOLS. For the Use of Mine

Managers, Agents, Students, &c. By WiLLiam Morcaxns, Lecturer on Prac-
tical Mining at the Bristol School of Mines. 12mo, 3s. cloth boards.

ATLAS OF ENGRAVINGS to Illustrate the above, contain.

ing 235 lllustrations of Mining Tools, drawn toscale, 4to, 45, 64. clath.

** Students in the science of mining, and overinen, captains, managers, and viewers may gain
practical knowledge and useful hints by the study of Mr, Morgans' manual."—Coliiery Guardian.
J‘au“A jlvllnltn]-n; work, which will tend materially to improve our mining literature,"—Afining

rnad.

Coal Mining,

COAL AND COAL MINING : A Rudimentary Treatise on, By
Sir WarmvaTon W. Suvts, M.A,, F.R.,S,, &c,, Chief Inspector of the Mines of

the Crown. New Edition, Revised and Corrected, With numerous Illus-
rations. 12mo, 45 clath boards,

**As an outline is given of every known coald
hinchual etiiogs of Svokies tht o
Mining Fournal,

Subterraneous Surveying.

SUBTERRANEOUS SURVEYING, Elementary and Practical
Treatise on; with and without the Magnetic Needle, By THoMas FeNwick,
Eurvé:ynr of Mines, and Tuomas Baxes, C.E. Illustrated. rzmo, 3s. cloth

oards,

NATURAL AND APPLIED SCIENCE.
Text Book of Electricity.

THE STUDENT'S TEXT-BOOK OF ELECTRICITY. B
Hewry M. Noap, Ph.D,, F.R.5, F.C.5. New Edition, carefully Revised,
With an Introduction and Additional Chapters, by W. H. PreEcg, M.I.C.E.,
Vice-Fresident of the Society of Telegraph Engineers, &c, With 470 Illustra
tions, Crown 8vo, 125, 6d. cloth,

“*The original plan of this book has been carefully adhered to so as to make it a reflex of the

Il in this and ather countries, as well as of tha
will doubtless interest a very large number of readers,”—

ex.ming state of electrical science, adapted for students. . . . Discovery seems to have Fm-
gressed with marvellous strides ; nevertheless it has now apparently ceased, and practical applica-
tions have commenced their career; and It is to give a hl\khl'ul account of these t this fresh

edition of Dr. Noad's valuable text-book is launched forth."—Estrace from fntroduction by IF. &,

, Esg.
*We can recommend Dr. Noad's book for clear st great range of subject, 0 good indesx,
and a ora of woodcuts,  Such collections as the p!ﬁﬂl are indispensable. J—Jfagm-mu.

L 5.-. Noad's text-book has earned for itself the reg of a truly scientific manual for the
student of electricity, and we gladly hall this new amended edition, which brings it once more to
the front.  Mr. Preece as reviser, with the assistance of Mr, H. R. Kempe and Mr. J. P. Edward,
has added all the practical results of recent invention and research to the admirable theoreti
expositions of the aithor, so that the book is about as complete and advanced as it is possible for
any book to be within the Lmits of a text-book,"— T i Fournal,

Electricity.
A MANUAL OF ELECTRICITY : Including Galvanism, Mag-
netism, Dia-Magnetism, Electro-Dynamics, Magno-Electricity, and the Electric
Telegraph. By Hessy M. Noap, Ph.D,, F.R.5, F.C.5. Fourth Edition,
With so0 Woodcuts, 8vo, £1 45, cloth,
* The accounts given of electricity and galvanism are not only complete in a scientific sense

but, which is a rarer thing, are popular and interesting,"—Lancet,
**It is worthy of a place in the library of every public iustitution, "—Mining Fonrnal,
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Electric Light,
ELECTRIC LIGHT : Its Production and Use. Embodying Plain

Directions for the Treatment of Voltaic Batteries, Electric Lamps, and
Dynamo-Electric Machines. By J. W, Urgusart, C.E., Author of lectro-
plating." Second Edition, with large Additions and 128 [llusts. 7s. Gd. cloth.

* The book is by far the best that we have yet met with on the subject.”—d thesarum.

*1t is the only work at present availible which gives, in language intelligible for the most
to the ordinary reader, a general but concise histary of the means which have been adopted up to
the present time in producing the electric light."—Metropolitan,

*The book contains & general account of the means adopted in producing the electric Hght,
not only as obtained from voltaic or galvanic batteries, but treats at length of the dynamo-electric
machine in several of its forms."—Colfiery Guardian.

Electric Lighting.
THE ELEMENTARY PRINCIPLES OF ELECTRIC LIGHT-
JNEJ' ?{hm A. CawpseLL SwixTox, Associate S.T.E. Crown 8vo,
1s. bd, cloth.

** Anyone who desires a short and thoroughly clear expasition of the elementary principles of
nl::uir—h‘%;h:h—;g cannot do better than read th£ lictle wc-rk.EHWard Cdserver,

Dr, Lardner's School Handboolks,

NATURAL PHILOSOPHY FOR SCHOOLS. By Dr. LARDNER,

328 Hlustrations, Sixth Edition. One Viol,, 35. 6d. cloth.

+ A very convenient class-book for junior students in private schools. It is intended to convey,
In clear and precise terms, general notions of all the prncipal divisions of Physical Science,"—
British (uarserly Revieuw.

ANIMAL PHYSIOLOGY FOR SCHOOLS. By Dr. LARDNER.

With 1go Hlustrations. Second Edition. One Val., 35. 6d. cloth,

* Clearly written, well arrangad, and excellently Ulusteated.” —Gardener's Chronicle,
Dr. Lardner’s Electric Telegraph.

THE ELECTRIC TELEGRAFPH. By Dr. LarpNER. Re-

vised and Re-written by E. B, Brigur, F.R.A.S, 140 Illustrations, Small

§vo, 25, 6d. cloth,

* One of the most readable books extant on the Electric Telegraph,"—Enpfic Mechanic,

Storms,

STORMS : Theiv Nature, Classification, and Laws; with the Means
of Predicting them by their Embodiments, the Clouds. By Wwu, Brasius.
With Coloured Plates and Woodcuts. Crown 8vo, 1os. 64, cloth.

“ & very readable boak. ... . The fresh facts contained in its pages, collected with evident
care, form a uscful repository for meteorologists in the study of atmospherical disturbances, . . .
The m.::: will pay perusal as being the production of one who gives evidence of acute observa-
tian,"—Nafure.

The Blowpipe.
THE BLOWPIPE IN CHEMISTRY, MINERALOGY, AND
GEOLOGY. Containing all known Methods of Anhydrous Analysis, many
Working Examples, and Instructions for Making Apparatus. y Lieut.-
Colonel W. A, Ross, R.A.  With 120 Illustrations. Cr. 8vo, 35, 6d. cloth,
*“The student who goes consclentiously through the course of experimentation here laid down
will grain a better insight into i ic chemistry and mi logy than if he had ‘got up’ any of
“‘? “ﬂ:elt-bmks of the day, and passed any number of examinations in their contents,” —Chemis
cal News,

The Military Seciences.

AIDE-MEMOIRE TQ THE MILITARY SCIENCES. Framed
from Contributions of Officers and others connected with the different Ser-
vices, Originally edited by a Committee of the Corps of Royal Engineers,
Second Edition, most carefully revised by an Officer of the Corps, with many
Additions; containing nearly 350 Engravings and many hundred Woodeuts.
Three Vols., royal Bvo, extra cloth boards, and lettered, £3 10s.
A compendious encyclopedia of military knowledge, to which we are greatly indebted."—
Edinburgh Review.

Field Fortification,

A TREATISE ON FIELD FORTIFICATION, THE ATTACK
OF FORTRESSES, MILITARY MINING, AND RECONNOITRING. B

Colonel I. S. MacauLAy, late Professor of Fortification in the R.M.A,, Wool-
wich, Sixth Edition, crown 8vo, cloth, with separate Atlas of 12 Plates, 1as,
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Temperaments.,

OUR TEMPERAMENTS, THEIR STUDY AND THEIR
TEACHING, A Popular Outline. By Avrxaxper Strwart, F.RC.S.
Edin. Inone large Sva volume; with 30 Illustrations, incloding A Selection
from Lodge's  Historical Portraits," showing the Chief Forms of Faces.
Price 155, cloth, gilt top,

*The book is exceedingly interesting, even for those who are not systematic students of an-
thropelogy, . . . To those Wi thic the proper study of mankind is wan, it will be {ull of attrac.
Hon —&iaily Telegraph.

*“The aathor's object is to enable a student to read a man’s temperament in his aspect. The
:jorrk is well adapted to iis end. It is worthy of the attention of studenis of human nature”—

ol s rtran.,
*The volume s heavy to hiold, but light to read. Though the anthor has treated his subject

exhan stively, lie writes in a popularand plessant manner that renders it attractive to the general
reader. —Fuicd.

Pneumatics and Acoustics.
PNEUMATICS : including Acoustics and the Phenomena of Wind

Currents, for the Use of Beginners, By Cuarres Tomuissos, F.R.S,
F.C.5., &e. Fourth Edition, Enlarged. With mumercus Illustrations,
12mo, 15. 6d, cloth. [Fust published,

2 ** Beginners in the study of thisimportant application of science could not have & bettes manual.”
—Scarsmtan.

" A valuable and sultable text-book for students of Aconstics and the Phenomena of Wind
Currents,” —Schioo/mazier,

Conchology.

A MANUAL OF THE MOLLUSCA : Being a Treatise on Recent
and Fossil Shells, By S, P. Woonwarp,, A.L.S., F.G.§., late Assistant
Palmontologist in the British Muoseum. Fifth Edition. With an Appendix
on Recent and Fossil Conchological Discoveries, by Rarre Tate ALS,,
F.G.5, Ilustrated by A. N, WaTernouse and JoserH Witson Lowry,
;\'ill:! 23 Plates and upwards of oo Woodcuts, Crown Bva, 7s. 6d, cloth
oaras.
* Amest valuable storchouse of conchelogical and geological information, "=Scirnee Gesidp,
Astronomy.

ASTRONOMY. By the late Rev. RoperT Maiy, MLA., F.R.S,,
formerly Radcliffe Observer at Oxford. Third Edition, Revised and Cor-
rected to the present time, by WitLiax Taysye Lyvsy, B A, F.R.AS,, formerly
of the Royal Observatory, émenwich. 12mo, 25. cloth limp,

" A sound and simple treatise, very carefully edited, and a capital book for beginnors,"—
Usromledye.

** Accurately brought down to the requirements of the present time by Mr, Lynn, "—Edu-
aafional Times,

Geology.

RUDIMENTARY TREATISE ON GEOLOGY, PHYSICAL
AND HISTORICAL. Consisting of  Physical Geology," which sets forth
the leading Principles of the Science; and “ Historieal Geology,” which
treats of the Mineral and Organic Conditions of the Earth at each successive
epoch, especial reference being made to the British Series of Rocks. By
RALF}LB;I'&TB, A.L.S, F.G.S,, &c., &c. With 250 Iliustrations, 1zmo, 55,
cloth rds,

# The fulness of the matter has elevated the book into a manual.  Its information is exhaustive
nnd well arranged."—Schood Soard Chronicle,

Geology and Genesis,

THE TWIN RECORDS OF CREATION; or, Geology and
Genesis: their Perfect Harmony and Wonderful Concord. B; GeorcE W,
Vicrowr Lk Vavx., Numerous fllustrations. Feap, Bvo, ss. cloth.

" A vahrahl tribution to the evidences of Revelation, and di very conclusively of the
.,gmgn':: f hoss whio Wonld et CEd'E ‘I‘f‘n;clgi against God's Werd, No real difficulty.is Shirked,
and no sophistry is left unexposed,”—I"he Rock.

¥ 'i'lnel rema!:lmh]n ptc'ulgdnr of this author fs that be combines an unbounded admiration of
science with an unbounded admiration of the Written recorel, The two im are balanced to
a nicety ; and the consequence is that difficulties, which to minds less evenly poised would be seri-
ous, find immediate solutions of the happlest kinds,"—ZLondon Reviea,
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DR, LARDNER'S HANDBOOKS OF NATURAL PHILOSOPHY.

THE HANDBOOK OF MECHANICS. Enlarged and almost re-

Ev:ri:tlenhby Bexjasin Loewy, F.R.AS, With 378 Illostrations, Paost Bvo,
. eloth.

* The persp

ufty of the orfginal has been retained, and chay which had hecome chsolete
have been replaced by others of more modern character, | he explanations throughout are
studiously popular, and care has been taken to show the application of the various branches of
Physicy to the industrial arts, and to the practical business of lfe,"—MWindugy Foursal,
e ““ My, Loewy has carcfully revised the book, and brought it up to modern requirements,—
afnire,
** Natural philosophy has had few exponents more ahle or better skilled in the art of popu-
Iarlsing the uugjint. than Dr, Lardner; and Mr. Loewy is doing good service in fitting this uzl:lim.
and the others of the series, fur use at the present time."—Scefsman.,

THE HANDBOOK OF HYDROSTATICS AND PNEUMATICS.
New Edition, Revised and Enlarged, by Bexjamiy Lozwy, F.RAS, With

236 Illustrations. Post Bvo, 515. cloth.
*For those ‘whao desire to attaln an accurate knowledge of physical science without the pro

Found methods of mathematical investigation,’ this work is not imerely inteinded, but well adapted.”
e=Lhemical News.

4 volume before us has been carefully edited, augmented to nearly twice the hulk of the
fnrmatv edition, and all the most recent matter has been added. . . . Itisa valuable text-book.”
—Nature.

* Candidates for pass examinations will find it, we think, specially ssited to their requirements.
English Mechanic,

THE HANDBOOK OF HEAT. Edited and almost entirely re-
\u;ritlthen by Bexjasmin’ Loswy, F.RA.S, &c. 117 lllustrations. Post 8vo, 6s.
clot

e le is always cloar and ism, and houl i
L Inmﬂ“hﬁ mé’aeﬂw‘fﬁn‘?‘ conveys instruction without lgaving any cloudiness
** A most exhaustive book on the subjject on which it treats, and is =o arranged that it can be
understood by all who desire to attain an accurate wiedge of physical sclence. . . . . T
Loewy has included all the latest discoveries in the varied liws aud effects of heat,'— Sfandard.
“A i and handy text-hook for the use of students and gencral veaders,"—Engdich

Mechanic,

THE HANDBOOK OF OPTICS. ByDionysius LarpNEr,D.C.L.,,
formerly Professor of Natural Plﬁia:?hy and Astronomy in University
College, London, New Edition, Edited by T. Orver Harping, B.A. Lond.,
of University College, London, With zy8 Illustrations. Small Svo, 448
pages, 55 clo

**Written by one of the ablest English scientific writers, beautifilly anid elaborately illustrated.”

Mechanic s Magasine,

THE HANDBOOK OF ELECTRICITY, MAGNETISM, AND
ACOUSTICS. By Dr. Larpxer. Ninth Thousand. Edit. by GEorce Carey
Foster, B.A, F.CS. With 4oo Illustrations, Small 8vo, 53. cloth,

. *The book could not have been entrusted to anyone better calculated to preserve the terse and
hlgld;alé of Lardner, while correcting his errors and bringing up his work to the present state of
scien knowledge."—Popular Science Review,

*.* The above Five Volumes, though each is Complete in itself, form A Com-
rLETE Course oF Naturat PuiLosoruy,

Dr. Lardner’s Handbook of Astronomiy.

THE HANDEBOOK OF ASTRONOMY. Forminga Companion
to the "' Handbook of Natural Philosophy.” By DioNvsius Larpser, D.C.L,,
formerly Professor of Natural Philosophy and Astronomy in University
College, London.  Fourth Edition, Reviséd and Edited by Epwis Duskis
F.R.AS, Royal Observatory, Greenwich, With 38 Plates and upwards of
100 Woodcuts, In One Vol., small Bvo, s50 pages, gs. 6d4. cloth.

* Probably no other book contains the same amount of infi jon in 20 cr Tious and well.
armuged a fortti—certainly none at the price at which this is ofered to the poblic.”"— A thenenm,
“We can do no other than pronounce this work a most valuable manual of y, and we

strongly recommend it toall who wish to acquire a general—but at the same time correct—acy -
ance .Eﬂh this sublime ﬂm"—@mﬂl‘qﬂ’nﬁmg:f:! Scvence, Bt
*One of the most deservedly popular books on the sub) « » « We would recommend
only the student of the elementary principles of the sciu:":r:‘i-t. but he who aims at mewm
hi e urlm i of ¥ fiot to be without this work beside him,"—Praces
araring,
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DR. LARDNER'S MUSEUM OF SCIENCE AND ART.

THE MUSEUM OF SCIENCE AND ART. Edited by
Diosvsivs Laroser, D.C,L,, formerly Professor of Natural Philosophy and
Astronomy in University College, London. With vpwards of 1,200 Engrav-
ings on Wood. In 6 Double Volumes, £1 15, in 2 new and elegant cloth bind-
ing; or handsomely bound in half-morocco, 315. 6d,

Contents:

The Flanets: Are they Inhabited Worlds'= | mative — Thermometer — New Planets: Le-
Weather P nostics — Popular Fallacies in verrier and Adams's Planet—Magnitude and

uestions of Fhysical Science—Latitodes and Minuteness—Common Things: The Almanack

itudes — Lunar Influences — Metes:

Stones and Shooting Stars—Railway Accidents — Common i -
—Light—Common Things: Air—Locomotion Stellar Universe—The Tides=Coloiur—Come
in the United States—Comel Influences— mon Things: Han—Ml_Fnll’yin Glasses—In-
Common Things: Water—The ter's Art— stinct and Intelligence— hnS—nEerr_'my:npa
Common  Things: Fire — Locomotion and ~—The Camera Lucida—The Magic Lantern—
Transport, their Influence and Progress—The The Camera Obscura—The Microscope—The
Moon —Common Things: The Earth—The ;Th.rte Ants: Their Mamoers and Habits—The

—Optical 1 s—How to e the Heavens

Electric Telegraph — Terrestrial Heat— The urface of the Earth, or First Notions af

Sun—Earthquakes and Volcar Barometer, Geography—Science and Foetry—The Bee—

Safety Lamg. and Whitworth's Micrometric | Steam ISs'au--i,gal'mn—!Elm:ucnvMﬂti\:g Power —
b

Apparatus—Steam—The Steam Engine—The Thunder, Lightaing, and the Aurora Borealis
Eye—The Atmosphere — Time — Common | —T he Printing Press-—The Crust of the Earth
T s Pumps—Common Things; h;[mnclu. | —Cumeis—The Sterecscope—The Fre-Adam-
the Kaleidoscope — Clocks and Watches — | ite Earth—Eclipses—Sound,

Microscopic Drawing and Engraving—Loco- |

*.' Ommiows oF THE Press,

*This serles, besides affording popular but sound instruction on sclentific sub! with which
the humblest man in the country ought to be acquainted, also undertakes that hc‘t-s" of " Com-
mon Things " which every well-wisher of his kind is anxious to Many th d copies of
this serviceable publication have been printed, in the beliefand hape that the desice for instruction
and i provement widely prevails ; we have no fear that such enlightened faith will meet with
disappointment,”— Femer.

** A cheap and i ing publication, alike ing and attractive. The papers combine
subjects of importance and great scientific knowledge, considerable inductive powers, and a
popular style of treatment.”—35pectiator,

" The * Museam of Science and Art' is the most valuable contribution that has ever been
made to the Scientific Instruction of every class of society,”—Sir DAVID BREWSTER, in the
Norith British Review.

* Whether we consider the liberality and beauty of the llustrations, the charm of the writing,
or the durable interest of the matter, we must express our belief that there is hardly 1o be found
among the new hooks ane that would be welcomed by people of so many ages classes as a
valuable present.”—Sxaminer.

2. Separate books formed from the above, suitable for Workmen's Libraries,

Science Classes, elc.

Common Things Explained. Containing Air, Earth, Fire, Water, Time,
Man, the Eye, Locomotion, Colour, Clocks and Wnlcfhes, &c. 233 Illus-
trations, cloth gilt, ss.

The Microscope. Containing Optical Images, M’n%l_:ifying Glasses, Origin
and Description of the Microscope, Microscopic Objects, the Solar Micro-
.f:c‘_llope. Microscopic Drawing an hng:ravmg, &c. 147 lllustrations, cloth

t, 23,
Popular Geology. Containing Earthquakes and Volcanoes, the Crust of
e Earth, &e., zor [llustrations, cloth gilt, 25, 6d. .

Popular Physies, Containing Maznitude and Minuteness, the Atmo-

sphere, Meteoric Stones, Popular Fallacies, Weatlier Prognosiics, the
ermometer, the Barometer, Sound, &e, 85 Hlustrations, cloth gilt, 25, 6.

Steam and its Uses. Including the Steam Engine, the Locomotive, and
Steam Navigation. Bg Illustrations, cloth gilt, 25,

Popular Astronomy. Containing How to observe the Heavens—The

arth, Sun, Moon, Planets, Light, Comets, Eclipses, Astronomical Influ-
ences, &c. 18z lilustrations, 4s. 6d.

The Bee and White Ants: Their Manners and Habits. With Hlustra-
tions of Animal Instinct and Intelligence, 135 Illustrations, cloth gilt, 2s.

The Electric Telegraph Popularized, To render intelligible to all who
can Read, irrespective of any previous Scientific Acquirements, the various
forms of Telegraphy in Actual Operation. oo Illustrations, cloth gilt,
13, 6d.

ERSITY
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COUNTING-HOUSE WORK, TABLES, etc.

Aecounts for Manufacturers.

FACTORY ACCOUNTS: Their Principles and Practice. A
Handbook for Accountants and Manufacturers, with Appendices on the No-
menclature of Machine Details ; the Income Tax Aels; the Rating of Fac-
tories ; Fire and Boiler Insurance; the Factory and Workshop Acts, &c.,
including also a Glossary of Terms and a large number of Specimen Rulings.
By EmiLe Garcke and J. M, Fevrs, Second Edition. Demy Bvo, 250 pages,
price 105, 6d. strongly bound. [Fust published .

* e of the most important works ever pubilished dealing with these matters, The authors
have treated the subject from the standpoint of the factory, as practical men speaking to practical
men, and pot, as has been toa often the case, as schoolmasters to schoolboys, "= Electrician.

** A very interesting description of the requirements of Factory Accounts. ., . . the principle
of assimilating the Factory Accounts to the general commercial books is one which we thoroughly
agree with."— dooumtants’ Fournal,

* Characterised by extreme thoroughness.  There are few owners of Factories who would
2'?'! d:{:}vc great benefit from the perusal of this most admirable work.”—Locald Goversument

aran e,

Foreign Commercial Correspondence.

THE FOREIGN COMMERCIAL CORRESPONDENT : Being
Aids to Commercial Correspondence in Five Languages—English, French,
German, Italian and Spanish, By Cuarres E, Bakgr. Crown Svo, price
about ss, [In treparation.
Intuitive Caleulations.
THE COMPENDIOUS CALCULATOR; or, Easy and Con-
cise Methods of Performing the various Arithmetical Operations required in
Commercial and Business Transactions, together with Useful Tables. By
Daxier O'Gorman, Corrected and Extended by J. R. Youse, formerly
Profecsor of Mathematics at Belfast College. Twenty-sixth Edition, care-
fully Revised by C. Nornris, Fcap. 8vo, 3s. 6d. strongly half-bound in leather,
"It would be dificult to exapgerate the usefulness of a book like this to everyone engaged in
commerce or manufactaring industry. It is crammed full of mules and formule for shortening and
employing calculations,"—Knswin ﬁ.’ :
** supplies special and rapid methods for all kinds of calculations.  Of great utility to persons
engaged in any kind of commercial transactions,—Scofconan.

Modern Metrical Units and Systems.

MODERN METROLOGY : A Manual of the Metrical Units
and Systems of the Present Cm!u‘?. With an A dix containing a proposed
Euglish System. Bg Lowis D'A. Jacksox, A M. Inst. C.E., Author ot * Aid
to Survey Practice,” &c. Large crown 8vo, 125, 6d. cloth.

“The author has brought together much valuable and interesting information. . . . We
eannot but recommend the work to aderation of all i in the practical reform of our
welghts and measures,"—Varure,

" For exhaustive tables of equivalent weights and measures of all serts, and for clear demonstras
tions of the effects of the various systems tﬁnz have been proposed or adopted, Mr. Jackson's
treatise is without a rival."—cademy,

The Metric System and the British Standards.
A SERIES OF METRIC TABLES, in which the British Stand-

ard Measures and Weights are compared with those of the Metric System at present
in Use on the Continent, By C. H. Dowring, C.E. Bvo, 105, 6d. strongly bound.
** Their accuracy has been certified by Professor Airy, the Astronomer-Royal."—8u dider.
" Mr. Dowling's Tables are well put together as a ready-reckoner for conversion of one
system into the other."—Athenaum,

Iron and Metal Trades® Calculator.

THE IRON AND METAL TRADES' COMPANION. For
expeditiously ascertaining the Value of any Goods bought or sold by Weight,
from 15, per cwt. to 1135, Eer cwt., and from one farthing per pound to one
shilling per pound. Each Table extends from one pound to 100 tons. To
which are appended Rules on Decimals, Square and Cube Root, Mensuration
of Superficies and Solids, &c.; Tables of Weights of Materials, and other
Useful Memoranda. By Tuos. DowNIE. 396 pp., gs. Strongly bound in leather,
* A most useful set of tables, and will supply 3 want, for nothing like them before existed.”—

Building News,
* Although ada to the fron and metal trades, the tables will be found useful in
every other business in which merchandise is bought and sold by weight."—Rasiluay News,
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Caleulator for Numbers and Weights Combined.

THE COMBINED NUMBER AND WEIGHT CALCU-
LATOR. Containing upwards of 250,000 Separate Calculations, showing at
a glance the value at 42t different rates, ranging from 4 th of a Penny (o 20s.
each, or per cwt,, and £20 per ton, of any number of articles consecutively,
from 1 to 470.—Any number of cwis,, ?rs.. and Ibs,, from 1 cwt, to 470 cwis.—
Any number of tons, cwts,, qrs., and Ibs,, from 1 to 23} tons, By WiLLiam
Cucfnwlcx, Public Accountant, Lmp, 8vo, 305 strongly bound for Office wear
and tear.
== This comprehensive and entively unique and original Calenlator is adapted
Jor the use of Accountants and Auditars, Railway Companies, Canal Companies,
Shippers, Shipping Agents, General Carviers, ete, Ivonfounders, Brassfounders,
Metal Mevchants, Ivon Mamfacturers, Ironmongers, Engineers, Machinists, Boiler
Makers, Mallwrights, Roofing, Bridge and Givder Makers, Colliery Proprietors, efc.
Timber Merchants, Builders, Contvactors, Architects, Surveyors, Auctioneers,
Valwers, Brokers, Mill Owners and Manufacturers, Mill Fwrnishers, Mevehaints and
Geneval Wholesale Tradesmen,

*.* OrixioNs oF THE PREss.

**The book contains the answers to questions, and not simply a set of i nious puzzle
methods of arrving at resulis. 1t §s a5 casy of reference for any answer or any number of answers
ns a dictionary, and the references are even more quickly made. For making up accounts or esti-
miates, the book must prove invaluable toall who have any iderable quantity of calculatl
involving price and measure in any combination to do."—&igineer,

U The most complete and practical ready reckoner which it has heen our fortune yet to see.
1t Is difficuft to imagine a trade or occupation in which it could not be of the greatest use, either
in saving human labour of in eheclking work."—The Milfer.

*The most perfect worl of the kind yet prépared."—Giu irew Herald,

. s
Comprehensive Weight Calculator.

THE WEIGHT CALCULATOR. Being a Series of Tables
upon a New and Comprehensive Plan, exhibiting at One Reference the exact
Value of any Weight from ¢ |b, to 15 tons, at 300 Progressive Rates, from td.,
to 1685, per cwt., and containing 186,000 Direct Answers, which, with their
Combinations, consisting of a single addition (mostly to be performed at
sigit), will aftord an apgregnte of 10,266,000 Answers; the whole being calcu-
lated and designed to énsure correctness and promote despatch, By Henry
Harpen, Accountant. Tourth Edition, carefully Corrected, Royal 8vo,
st mngl?? half-bound, £1 55. st published.
** A practical and useful work of reference lor men of business generafly ; it is the best of tha
kind we ]|:|\:= seen."—lron mropger, k
*Of priceless value to business men. Its accuracy and completeness have secured for it a
reputation which renders it quite unneces: for us to say one word in its praise. 1t is a pecessacy
book in all mercantile offices.”—Skefeld Srdesendent.
Comprehensive Discount Guide. :

THE DISCOUNT GUIDE, Comprising several Series of
Tables for the nse of Merchants, Manufacturers, Ironmongers, and others,
by which may be ascertained the exact Profit arising from any mode of using
Discounts, either in the Purchase or Sale of Goods, and the method of either
Altering a Rate of Discount or Advancing a Price, 50 as to produce, by ana
operation, a sum that will realise any teqluired. profit after allowing one or
more Discounts: to which are added Tables of Profit or Advance from 1} to
go per cent,, Tables of Discount from 1} to o8] per cent., and Tables of Com-
mission, &c., from } to 10 per cent, By Hennry Harsen, Accountant, Author
of “ The Weight Calculator.” New Edition, carefully Revised and Corrected.
Demy 8vo, 544 pp. half-bound, £1 55,

* A boolk such as this can only be appreciated by business men, to whoin the nﬂnﬁg of tims
means saving of money. We have the ?I!Hh authority of Professor J. R, Young that the tables
throughout the work are constructed upon strictly accurate principles, = The work must prove
of great value to merchants, manufacturers, and general traders,"—8ritisk Trade Fournal

Iron Shipbuilders’ and Merchants’ Weight Tables,

IRON-PLATE WEIGHT TABLES: For Iyon Shipbuilders,
Engineers and Iron Merchants, Containing the Calenlated Weights of up-
wards of 150,000 different sizes of Iron Plates, from 1 foot by 6 in. by } in. to
10 feet by 5 feet by 1 in. Worked out on the basis of 40 Ibs. to the square
foot of Iron of 1 inch in thickness, Carefully compiled and thoroughly Re-
vised by H. Burrixsox and W. H, Simrson, Ohlﬂng 4to, 255, balt-bound.
*This work will be found of great utility, The authors have had much practical experience
of what is wanting in making estimates; and the use of the book will save much time in making
elaborate calculutions. —Engiish Meclanie,
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INDUSTRIAL AND USEFUL ARTS.
Soap-malking. A=

THE ART OF SOAP-MAKING : A Practical Handbook of the
Manufacture of Hard and Soft Soaps, Toilet Soaps, efe. Including many New
Processes, and a Chapter on the Reeovery of Glycerine from Waste Leys,
By Avrxaxper WaTT, Author of ** Electro-Metallurgy Fractically Treated,"
&:.5 fW}a:hhnumerous 1llustrations, Third Edition, Revised. Crown 8vo,
=5, 6, clath,

**The work will prove very useful, not merely to the technological student, but to the practical
soap-boller who wishes to understand the theosy of his art,"—Chemizad News.

*“Really an excellent example of a technical manual, entering, as it does, thoroughly and
exhaustively both into the theory and practice of soap manufacture, The hook iswell and honestly
done, and deserves the considerable circulation with which it will donbtless meet."—Kowdealye.

*Mr. Watt's hook is a thoroughly practical treatise on an art which has almost no literature in
our language, We congratulate the author on the success of his endeavour to fill a void in English
technical lterature,"—Nafwre,

Leather Manufacture,

THE ART OF LEATHER MANUFACTURE. Being a
Practical Handbook, in which the Operations of Tanning, Currying, and
Leather Dressing are fully Described, and the Principles of Tanning Ex-
plained, and many Recent Processes iniroduced; as also Methods for (he
Estimation of Tannin, and a Description of the Arts of Glue Boiling, Gut
Dressing, &c. By ALEXANDER WATT, Author of ** Soap-Making," * Elcctro-
Metallurgy,” &c.  With numerous Illustrations, Second Edition. Crown
fva, gs, cloth, [Fust publsshed.
** A sound, comprehensive treatise on tanning and its accessories,  The book js an emineatly

\E?Iua_b!u production, which redounds to the credit of both author and pubfishers,"—Chewicad
EreTn,

* This volime is technical without being tedious, comprehensive and complete without being

é:ru!i]r. and it bears on every page the impress of a master hand.  We have never come across a

etter trile treatise, Bor ope thas so th il lied an absolute want.,'—Shee and Leather
Trades’ Chrovicle,

Boot and Shoe Malking.

THE ART OF BOOT AND SHOE-MAKING. A Practical

Handbook, including Measurement, Last-Fitting, Cutting-Out, Closing and
Making, with a Description of the most approved Machinery employed,
l»i‘fjouu B, Lexo, late Editor of St. Crispin, and The Boot and Shoe-Maker,

ith numerous Illastrations, Second Edition. Crown Bvo, 23. 64, cloth,
[Fust published
* This excellent treatise is by far the best work ever written on the subject. A pew woik,
embracing all modern improveruents, was much wanted. This want is now satisfied, The chapres

on clicking, which shows how waste may be prevented, will save fifty timesthe price of the book.”
—Scottirh Leather Tradey,

* This wolume is replote with matter well worthy the perusal of boot and shoe manufacturers
and expetienced crafidmen, and instructive and valuable in the highest degree to all youug
beginners and craftanen in the trade of which it treats,"—Loather Trades” Cirandar,

Dentistriy.
MECHANICAL DENTISTRY : A Practical Treatise om the

Construction of the various kinds of Artificial Dentures. Comprising also Use-
ful Formulme, Tables and Receipts for Gold Plate, Clasps, Solders, &c. &c.
By Cuarces Hunter, Third Edition, Revised, With upwards of 100
Wood Engravings. Crown 8vo, 3s. 6d. cloth. [Fust published.
*“The work is very practical.’’— Monthdy Review of Dental Surgery.
“*We can strongly recommend Mr, Hunter's treatise to all students preparing for the profession
of dentistry, as welifu! to every mechanical dentist,"—Dudiin fouruaf.af Medscal Science.
Wood Engraving.

A PRACTICAL MANUAL OF WOOD ENGRAVING. With
a Brief Account of the History of the Art, By WiLLiaM Norman Broww
With numerous [luastrations.  Crown 8vo, 25, cloth,

* The author deals with the subject In a thoroughly practical and easy series of representative
lessons, "—Pater and Printing Trades Fonrnal,

* The book s clear and complete, and will be useful to anyone wanting to understand the firse
elements of the beautiful art of wood engraving., =G ragiic,
Paper Malking.
A TREATISE ON PAPER ; with an Outline of its Manufacture,
Complete Tables of Sizes, efe.  For Printers and Stationers, By RicHarpsos
Parkinson. 8vo, 3r. cloth ; 25, 6d4. paper wrapper.
# An admirable handbook by a man who understands his subject, —Printers Repister,
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LOCKWOOD'S HANDYBOOKS FOR HANDICRAFTS.

=" These Handybooks are written fo supply Handicraftsmen with informa-
tion on workshop practice, and are intended fo convey, in plam language, technical
knowledre of the several crafts, Workshop terms are used, and workshop praciice
described, the text being freely illustrated with dmwm&s of modern tools, appliances
and processes, wseful alike to the young beginner and to the old hand, whose range
of experience has been narvowed under a system of divided labour, as well as to
amateurs. :

=" The following Volumes are already published,

Metal Turning.

THE METAL TURNER'S HANDYBOOK. A Practical Manual

Jfor Workers at the Foot-Lathe: Embracing Information on the Toals,

Appliances and Processes employed in Metal Turning, By Pavr N. Has-

Luck, A.LM.E,, Auther of “ Lathe-Work." With upwards of One Hundred

Ilustrations. Second Edition, Revised. Cr. 8vo, 25. cloth. [Fust published.

* Altogether admirably adapted to initiate students into the art of taming. " —Ledeester Post,

** Clearly and concisely writben, excellent in every way, we heartily commend it to all interested
I metal turning."—Mechandaad World.

** With the ascistance of a clever macter, a clear and vivid expounder, and an abundance of
illustrations, the work lets handicraftsmen know whatare the resources of the turning-lathe and how
these may be developed.”—JIhindee Advertisor,

Wood Turning.

THE WOOD TURNER'S HANDYBOOK. A Practical Manual
Jfor Workers at the Lathe : Embracing Information on the Tools, Appliances
and Processes Employed in Wood Turning. By Pavr. N. Hasvuck, A LM.E ,
Author of “ Lathe-Waork," “The Metal Turner's Handybook," &e. With
upwards of One Hundred Illustrations. Crown 8vo, 2. cloth, [Fust published.
* The volume is well and clearly written in a lucid style, and all the instructions are fully given.
Tt will be found of geeat value to workmen and amateors, and forms a safe and reliable guide to
every branch of the lithe manipulation.” —Cargenter and Futider,
* An excellent manual for workers at the lathe."—Glasgen Herald,
_ . "We resommend the book to young turners and amateurs. A multitude of workmen have
hitherto sought in vain for a manual of this special industry,"—Mechanical TForid.

Watch Repairing.
THE WATCH FOBBER'S HANDYEOQOK. A Practical Manual

on Cleaning, Repairing and Adjusting, Embracing Information on the Tools,
Materials, Appliances and Processes Employed in Watchwork., By Pavr N,
Hasnuck, A.LM,E,, Author of * Lathe-Work," * The Metal Turner's Handy-
Book,” “The Wood Turner's Handybook,” &c, With upwards of One
Hundred Ilustrations. Crown Bvo, 25. cloth, [Fust published.
* Written in a clear style exactly suited to beginners and amateurs. We heartily recommend
it —Practical Engineer.
» We recammend it to craftsmen in watchmaking as a wseful and well-written grammar of their
H—Scolrmarn,
A All young persons connected with the trade should acquire and study this excellent, and at
the same time, inexpensive work."—Clerdenael] Chronicle.

Pattern Making.
THE PATTERN MAKER'S HANDYBOOK, A Practical
Manual, embracing Information on the Tools, Materials and Appliances em-
ployed in Constructing Patterns for Founders. By Pavr N. Hasiuck,
A.I'M.E. With One Hundred Illustrations, Cr. Bvo,2s. cloth. [Fust published,
« Mr, Hasluck's *Lathe Work ' and kindred productions have acquired a high reputation.
11is new volume, * Pattern Making,' contains invaloable advice, and fumishes the st s workman
with @ very larre amount of practcal information,"—ZLdow s Nesor, 2
 Especially useful to the beginner. We commend it to all who are interested in the counsels

i bl 5, —Colfiery Guardian.
" ‘“':‘L‘I‘Ki!;l;xndy vulun’t:: comtaing sound Information of considerable value to students and

artificers. —Hardware Trade Fowrnal,

Mechanical Manipulation.
THE MECHANIC'S WORKSHOP HANDYBOOK. A Practical

Manual on Mechanical Mauipulation, Embracing Information on various
Handieraft Processes, with Useful Notes and Miscellaneous Memoranda.
By Pavr. N. Hastuck, A.LLM.E, Author of * Lathe-Work," *The Metal
Turner's Handykook,”  The Wood Turner's Handybook." &c, Crown 8vo,
2z, cloth, [Fust ready
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Electrolysis of Gold, Silver, Copper, efe.
ELECTRO-DEPOSITION : A Practical Treatise on the Electrolysis
of Gold, Silver, Copper, Nickel, and other Metals and Alloys. With descrip-
tions of Voltaic Batteries, Magnet and Dynamo-Electric Machines, Thers
mopiles, and of the Materials and Processes used in every Department of
the Art, and several Chapters on ELECTRO-METALLURGY. By ALEx-
ANDER WaTT, Author of * Electro-Metallurgy," &ec. With numerous Illuss
trations. Second Edition, Revised and Corrected, Crown 8vo, gs. cloth,

[Fust published.
** Evidently written by a practical man who has spent a long period of time in_electro-plate
warkshops. The inforiition given respecting the details of workshop manipulation is remarkabl
complets, ., . . Bblr. Watt's book will prove of great value to electro.depositors, jewellers,
various other workers in metal*—Nafure,
* Eminently a book for the practical worker in electro-deposition, Tt contains minute and
cal descriptions of meth processes and materals as actually ed and used in the
wotleshop, Mr, Watt's book recommends itself to all interested in its ;uhﬁ:unw:l"—ﬁwgiw.

Electro-Metallurgy.
ELECTRO-METALLURGY ; Practically Treated, By ALEXANDER
Wart, F.R.5.5.A, Eighth Edition, Revised, with Additional Matter and
Hlustrations, including the most recent Processes, 1z2mo, 35. 6d. cloth boards,
*From this book both amatesr and artisan may learn overything necessary for the successful
prosecution of electroplating."—Jfron.
Electroplating.
ELECTROPLATING : A Pyactical Handbook, By J.. W, Urgqu-
narT, C.E. With numerous 1llustrations, Crown_ELvo, 58 cloth.

* The information givenappears to be based on direct | e o s«
Is sound and the style isalways clear."—dthenawm,

Electrotyping.
ELECTROTYPING : The Reproduction and Multiplication of Print-
ing Surfaces and Works of Art by the Electro-deposition of Metals, By J. W.
Urounart, C.E. I:n-.wwni Bvo, ;.‘claﬁu s i
faws umcmﬁy?mm mfﬁ;ﬁmtt:lﬁh uled.r%lyl_nlccl:ml pers, thﬁ;ftlu y and the e
et mmfmm; R et i gt engaged In tha
trade."—Chemical News, %
Goldsmiths® Worl:.
THE GOLDSMITH'S HANDBOOK. By Georce E. Geg,
{ewﬂler, &c, Third Edition, considerably Enlarged.  1zmo, 35, 64, cloth
oards.

1ts science

" A good, sound, technlcal educator, and will be generally accepted as an authority, It llnr:ﬂ
fulfils the purpose intended."—Ffars lapa prirnal, 5, i x

Wil speedily become a s book which few will care to be without, — Femelier and
Metalworker,

Silversmiths’ Work.
THE SILVERSMITH'S HANDBOOEK. By Georce E. GEE,
Jeweller, &c, Second Edition, Revised, with numerous Illustrations. ramo,
35, 6d, cloth boards.
*The chief merit of the worlk is it practical charcter, . . . The workers in the trade will
speedily discover its merits when they sit down to stud L —Emplich Mechanic,
o "Tg'lilwuﬁfnm‘lrilulbh sequel to the mhot’: *Gak ‘s Handbook.®"—5i LT
rade Fonrna!,
*." The above two works together, strongly halj-bound, price 7s.

Textile Manufacturers’ Tables,
UNIVERSAL TABLES OF TEXTILE STRUCTURE.

For the use of Manufacturers in every branch of Textile Trade. By Joszen

Epmoxnson. Oblong folio, strongly bound in cloth, price 7s. 6d.

85" The principle on which the tables are founded is well known, and much
nsed in the mnslin manufacture, but the intricacy of the calewlations hitherto
required (especially where warp and w:{t differ in counts and i the closeness of the
threads) has prevented ils general ﬂfﬁ ication. Hy these fables a 1l the adjustments
may be made without calculation. Mere references to the proper places bring out
the required information,

** Inmense labour Has been bestowed on the work by the author. The tables are adaptea to
ayery mode of numbering yarns and setts, and apply to all the b of textile e —
Textvie Revovdder, :
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Horology.

A TREATISE ON MODERN HOROLOGY, in Tﬁwp! and Prac-
tice, Translated from the French of CLAuDIUS SAUNIER, ex-Director of the
School of Horology at Macon, by JuLien Trrrrpin, ﬁ.R.A,S., Eesancon
Watch Manufacturer, and Epwarp Riee, M.A,, Assayer in the Royal Mint.
With Seventy-eight Woedcuts and Twenty-iwo Coloured Copper Plates
Second Edition. Super-royal 8vo, £2 21, cloth, £2 ros. half-calt,

* There is no horol al work in the English nge at all to be compared to

this p
tion of M. Saunier's for rmess and completeness, It 15 alike good as a guide for the tand
as @ reference for the experipnced hordiogist an ol ‘ “—Heorvlagical Fowrnal,

** The latest, the most complete, and the most relinble of these lterary prodictions to which
cuntinental watchmakers are ndebted for the mechanical superiority over their English brethren
—iu fact, the Book of Bools, is M. Ssunler’s * Treatise. " — W atchmaker, Fewelier and Sidversoith.

* This magnificent treatise is one of the most valuable and compreliensive contributions to the
lirerature of horologieal ant and sclence ever uced, and cannot tc 100 ly commended. It
is a perfect cyclopidia of watch and clo Ing."= e Covemtry IWaich and Clickmader,

Watchmalking.

THE WATCHMAKER'S HANDBOOK. Intended asa Work-
shoiIComgrau.iuu for those eng in Watchmaking and the Allied Mechani-
cal Arts, Translated {rom the French of CLaubius Sausier, and consider-
ably Enlarged bg JuLien TriprLin, F.RIAS,, Vice-President of the Horalogi-
cal Institute, and Epwarn Rice, MA,, Assayer in the Royal Mint. With
Numerous Woodcuts and Fourteen Copper Plates, Second ]%diticn. Revised,
Wiih Appendix, Crown Bvo, gs. cloth, [Fust published,
» Eac s treal itsell. Th g
e b R T e
\z_?ntiimz:lned for the use zrl‘o:' \;stkgz:n.lsshwm be found in “:’mmim”% and
o kmader,
Lo book contains an | : ical
ofa watchmaxes, and 1 will be 1o f Erest S48 0 a0 By of worbe v S paseapution
Mataluwerker (Chicago).

CHEMICAL MANUFACTURES & COMMERCE.

The Alkali Trade, Sulphuric Acid, etc.

A MANUAL OF THE ALKALI TRADE, including the
Manufactura of Suiﬂ‘hm‘ic Acid, Sulphate of Soda, and Bleachin ;
By Joux Lowmas, Alkali Manufacturer, Newcastle-upon-Tyne and London,
\Jit 232 lllustrations and Working Drawings, and containing 3o0 pages of
Text. giecnm! Edition, with Additions. Super-royal 8vo, £1 105, cloth,
--n‘i,fmk I.sfwrilt!n bya mimlﬁnm:: for manufacturers. Thehiorhlgmﬂ: of th.'inul
Rpprove orms o _l]ppﬂ]ﬂ'mm arn lhmm-ncmpanieﬂ no Em L2l
all of whi b for the of in nanufac

Fire i sy fully destibed i this mana, e each linsrorermont SRpAAIA TS, '

** The author is not one of thosa clever compilers who, onshort notice, will ‘read up 'any cancelv.
ahle subject, but a practical man in the sense of the word, We find here not merely a sound
Which T & S50k HMpOIRAN Daicing O Dt Seretll comimit ot Sl o T ik
:enllcerall.y overlocked by even the most experienced technological suthors.“—Chenricad Revicw,
Brewing.

A HANDBOOK FOR YOUNG BREWERS. By HERBERT

Epwarps Wiaenrt, B,A. Crown Bvo, 38, 64, cloth,

*This little volume, containing such a l-lrge amount of good sense in 5o emall @ compas, ought
to recommend itsell to every brewery pupll”"—Srewers Guardian,

Commercial Chemical Analysis. :

THE COMMERCIAL HANDBOOK OF CHEMICAL ANA-
LYSIS; or, Practical Instructions for the determination of the Intrinsic or
Commercial Value of Substances used in Manufactures, in Trades, and inthe
Arts. By A. Noruanoy, Editor of Rose's “Treatise on Chemical Analysis."
New Edition, to a great extent Re-written by Hewry M. Noan, Fh.D,
F.R.S. With numerous [llustrations. Crown Bvo, r25. Gd. cloth.
thi house-
S T ot L e
bt fal to th n
and the work 18 well edited and carefilly wrltten, - Nam:

STITL AND STATE UNIVERSITY



AGRICULTURE, FARMING, GARDENING, et 35

Dye-Wares and Colours,

THE MANUAL OF COLOURS AND DYE-WARES : Their
FProperties, Jpﬁmﬁm:. Valuation, Impurities, and Sophistications. For the
useof D inters, Drysalters, Brokers, &. By J. W, Stater. Second
Edmuq. evised and greatly Enlarged. Crown 8vo, 75. 64. cloth.

A F of the finctoria. The lnformati respecting each
article is full ‘and pruc‘iu,ud. the methods of determinlng the valus o!‘:nnﬂl:;nm:h as LI!E&-. 0

ﬁll‘lilj;ﬂ sophistication, are given with cleamess, and are practical as well as valusble,"—Chemeiss
ar

__ " There is no other work which covers precisely the same ground. To students p
for axaminations in dyeing and pristing It will prove exceedingly useful,”—Chemical News,

Pigments,
THE ARTIST'S MANUAL OF PIGMENTS. Showing

their Composition, Conditions of Permanency, Non-Permanency, and Adul-
terations; Effects in Combination with Each Other and with Vebicles; and
the most Reliable Tests ol Purity, Together with the Science and Arts
Department’s Ezamination Quesiions on Painting. By H. C. STANDAGE.
Second Edition, Revised, Small crown 8vo, 25, 6d. cloth,  [Fust published,
** This work Is indeed rrsalfums-in-parvo, and we can, with conscience, recommend it to
all who come in contact with pigments, whether as makers, dealars or users "—Chemical Reviem,
**This maniial cannot fail to be & very valuable ald to all painters who wish their work to
endure and be of 2 sound character ; it Is complete and comp ive, "—5;

. far,
**The author supplies a great deal of very infy fon and me: dx as to ths
chemical qualities and artistic eflect of the principal pigments used by painters.”—&uilder,

Guauging. Tables and Rules for Revenue Officers,
Brewers, ele.
A POCKET BOOK OF MENSURATION AND GAUGING :

Containing Tables, Rules and Memoranda for Revenue Officers, Brewers,
Spirit Merchants, &c. By J. B. Maxt (Inland Revenue), Oblong 18mo, 45,

leather, with elastic band, [Fust published.
** This handy and useful book is 4 to the requirements of the Tnland Revenue Depart-
ment, and will be a favourite book of reference.  The range of subjects Is comprehensive, the

ngement sim| d clear.—Crvdlian.
m"&r?ul’ ug!eulmbuol:. It lhnuld.?:r_ In the hands of every practlcal brewer."—Brruers
Mﬂﬂ
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Agricultural Facts and Figures.

NOTE-BOOK OF AGRICULTURAL FACTS AND FIGURES
FOR FARMERS AND FARM STUDENTS. By Priurose McComwerLL,
Fellow of the Hichland and icultural Society ; late Professor of Agricul-
ture, Glasgow Veterinary College, Third Edition. Royal samo, full roan,
ilt edges, with elastic band, 45.

"g‘l'h most complete and comprehensive Note-book for Farmers and Farm Students that we
have seen, It litesally Leems with information, and we can ¥ d it 1o all d

with agnculture.” — Nevth Sritish Agriccfurist.

Youatt and Burn’s Complete Grazier.

THE COMPLETE GRAZIER, and FARMER'S and CATTLE-
BREEDER'S ASSISTANT. A Compendium of Husbandry; especially in
the departments connected with the Brudi.nﬁikearfng. Feeding, and General
Management of Stock; the Management of the Dairy, &c. With Directions
for the Calture and Management of Grass Land, of Grain and Root Cro
the Arrangement of Farm Offices, the use of Implements and Machines, an
on Draining, Irrigation, Warping, &c.; and the Application and Relative
Value of Manures, By WitLiax YouatTt, Esq., V.S, Twelith Edition, En-
larged by Ropert Scorr Burw, Author of * Qutlines of Modern Farming,"
" Systematic Small Farming,"” &c, One large 8vo volume, 86o pp., with 244
1llustrations, £1 15, half-bound.

* The standard and text-hook with the farmer and grazler,"—Farmeor Mapazrine.

A treatise which will remain_a standard work oo the subject as long as British agriculture
endures."—Mark Lane Expreer (First Notice),

* The boak deals with all departments of and contains an § t of
valuable information. It is, in fact, an encyclopadia of agriculture put inte readable form, and It
Is I.hk: only mkdequa!lrl mmﬂmm bmugu.dmtﬁh%‘mm dun:r It is excell pi_-jlnig:l';lg

c . and strong| deserves library of every o —
t‘hiw m {Second l\rmi:u. =
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Flour Manujfacture, Milling, etc,
FLOUR MANUFACTURE: A Treatise on Milling Science

and Practice. By Friepmicu Kick, Imperial Regierungsrath, Professor of

Mechanical Technology in the Imperial German Polytechnic Institute,

Prague. Translated from the Second Enlarged and Revised Edition with

Supplement. By H. H. P, Powres, Assoc. Memb, Institution of Civil En.

gineers. Nearly 400 pp. Illustrated with 28 Folding Plates, and 167 Wood-

cuts, Royal 8vo, 255, cloth. [Fust published,

* This valuable work is, and will remain, the standard al_lllwrl.t? on the sclence of milling.
The millsr who has read and digested this work will have lzid the Toundation, so to speak, of 2 sues
c career ; he will have aciuired a number of general principles which he can to
apply. Tn this handsome wolume we at last have the accepted text-book of modern milling in good,
sound English, which kaslittle, il any, trace of the German idion."— e Meller

“ Professor Kick treats the silhi'm 50 thorou; both on its theoretical and practical sides that
his work ks well suited 1o be & text book of technical education anywhere."—Sorrmasn.

" The appearance of this celebrated work in English is very opportune, and Hritish millers
will, we are sure, not be slow in availing themselves J]ﬁ pages. -ﬁiﬁwi Gazetie,

Small Farming.

SYSTEMATIC SMALL FARMING ; or, The Lessons of my
Farm, Being an Introduction to Modern Farm Practice for Small Farmers
in the Culture of Crops ; The Feeding of Cattle; The Management of the
Dairy, Poultry and Pigs; The Keeping of Farm Work Records ; The Ensilage
System, Construction of Silos, and other Farm Buildings; The Improves
ment of Neglected Farm.si. &c. By RoserT Scorr Bugrn, Author of * Ount.
lines of Landed Estates’ Management,” and " Outlines of Farm Manage.
ment," and Editor of ** The Complete Grazier.” With numerous Illustrations,
crown 8vo, 65. cloth,

**This is the completest book of its class we have seen, and one which every amateur farmes
will read with pleasure and accept as a guide,"—Field,

“‘Mr, Scott Burn's pages are severely p and the tane of the practical man is folt
throughout, The book can only prove a treasure of aid and suggestion to the small farmer of
lntelllg_en:e and energy."—Britich Quarierly Réview,

*The volume eantning n vast amount of useful information.  No branch of farming is left
untouched, fram the labour to be done to the results achivved,"— Gl Heradd,

Modern Farming.

OUTLINES OF MODERN FARMING. By R. Scort Burn.
Soils, Manures, and Crops—Farming and Farming Economy—Cattle, She,
and Horses —Management of the f) iry, Pigs and Poultry—Utilisation
Town-Sewage, Irrigation, &c, Sixth Edition, In One Vol., 1,250 pp., balf-
bound, profusely Illustrated, r2s,
*The aim of the author has been to make his work at once comprehensive and ¥
:‘nmﬂi:um he has succeeded to a degres which entitles him to much credit."—Marning
'*Eu:i'n;nr!y calculated to enlightsn the agricultural community on the varied subjects of
which it treats, and hence it should find a place in every furmer’s libmry,"—Cify Press,
* No farmer should be without this book."—Bandury Guardian.

Agricultural Engineering.

FARM ENGINEERING, THE COMPLETE TEXT-BOOK OF,
Comprising Draining and Embanking; Irrigation and Water Supply ; Farm
oads, Fences, and Gates; Farm Buildings, their Arrangement and Con-

struction, with Plans and Estimates ; Barn Implements and Machines; Field

Implements and Machines; Agricultural Suwo{ing. Levelling, &c. By Prof.

Josn Scorrt, Editor of the Farmers' Gasetle, late Professor o Agriculiura

and Rural Economy at the Royal Agril:ul:urall College, Cirencester, &c. &c.

In Oune Vol,, 1,150 pages, hali-bound, with over fico llustrations, 123,

fad with t as well as with knowledge and sbility, The author hus done his
work :V-eﬁt,“:e ﬁ»mnm a very trustwarthy guulg wherever w{ have teded his statements,
The volume will be of great vatue to agricaltural students,"—Wark Lane Expivar,

 For a young sgnculturist we kiow of no handy voluine so likely to Lie miore usefully studied.®
=Bell's Weekly Messenger,

English Agriculture,

THE FIELDS OF GREAT BRITAIN : A Text-Book of
Agriculture, adapted to the Syllabus of the Science and Art Department,
For Elementary and Advanced Students, By HucH CLEMENTS (Board of
e). 18mo, 2=, Gd. cloth,
v A most comprohensive volume, giving & mass of information, "— 4 pricultural Econamirt.
It is & long time since we have seen a Look which has pleased us more, or which
much & vast and wsebul fund of knowledge,"—Eduvarional Times,

ATE UNIVERSITY




AGRICULTURE, FARMING, GARDENING, ets. 37

Farm and Estate Book-keeping.

BOOK-KEEFPING FOR FARMERS & ESTATE OWNERS.

A Practical Treatiss, presenting, in Three Plans, a System adapted to all

Elasses ﬁu‘f‘ F:}n&s. By Jounson M, Woopuan, Chartered Accountant, Crown

vo, e 4 .

b :h‘:?“gé l;qumfu?gr!:l‘t‘alnkilnu hydlhmlt?.u f.nldu:.ld to cnllmmepl:e a §m:e;&la!' hook-keap-

A auL elear s exphiu al

hemg iy ars eumtpﬁ:‘ (ﬂ;lg b Ak u::il’ljﬁﬁs"&: }3".—!’!‘1‘:. S, W and accurate,

Farm Account Boolk.

WOODMAN'S YEARLY FARM ACCOUNT BOOK. Giving
& Weekly Labour Account and Diary, and showing the Income and Expen-
diture under each Department of Crops, Live Stock, Dairy, &c. &e, ith
Valuation, Profit and Loss Account, and Balance Sheet at the end of the
Year, and an Appendix of Forms. Ruled and Headed for Entering a Com-
lete Record of the Farming Operations. By Jouxsos M. Woonumaw,
rtered Accountant, Author of ' Book-keeping for Farmers," Folio,

75. 6d, half-bound.
** Contains every requisite orm for keeping farm accounts readily and accurately ™ —Apri

evltuire.
Early Fruits, Flowers and Vegetables.

THE FORCING GARDEN ; or, How to Grow Early Fruits,
Flowers, and Vegetables, With Plans, and Estimates for Building Glass-
houses, Pits and Frames. Containing also Original Plansfor Double Glazing,
& New Method of Growing the Gooseberry under Glass, &c. &c,,and on Venti-
lation, Protecting Vine Borders, &c. wﬁ Illustrations. By SamueL Woob.
Crown 8vo, 35. 64, cloth.
= Mr. Woad's book is an ariginal and exhaustive answer to tng question *How to Grow Exly
Fruits, Flowers and Vegetables 1" "—Land and iFater,
Good Gardening.

A PLAIN GUIDE TO GOOD GARDENING ; or, How to Grow
Vegetables, Fruits, and Flowers. With Practical Notes on Scils, Manures,
Seeds, Flanting, Laying-out of Gardens and Grounds, &c. By S, Woon.
Third Edition, with considerable Additions, &c., and numerous llustrations,
Crown 8vo, 53, cloth,

A very good book, and one to be highly recommended as a practical guide."—athenanm,

* May be recommended 1o young ener, cottagers, and specially to amateurs, for the plain

nad trustworthy i ion it gives on ¢ C—Gardendrs’ Chronicie.

Gainful Gardening.
MULTUM-IN-PARVO GARDENING : or, How to make One
Acre of Land produce £620a-year by the Cultivation of Fruitsand Vegetables;
also, How to Grow Flowers in Thres Glass Houses, soas to realise {176 per
anoum clear Profit. By Samuer Woon, Aathor of ¥ Good Gardening,"” &c.
Fourth and cheaper Edition, Revised, with Additions. Crown fvo, 15, sewed,

*We are bound to recommend it a5 not only suited to the case of the amateur and gentleman’s
gardener, but to the macket grower,"—Gardimers' Magazine,

Gardening for Ladies.
THE LADIES' MULTUM-IN-PARVO FLOWER GARDEN,
and Amateurs' Complele Guide, With Illustrations. By Samuer Woon,

Crown 8vo, 3, 6, cloth,
* Full of shrewd hints and useful instructions, based on & lifetime of experience."—Siatinan,

Receipts for Gardeners.
GARDEN RECEIPTS. Edited by CaarrLes W, Quin, 12mo,

15. 6d. cloth linap‘
A useful and Nandy book, eontaining & good deal of valiahle nlormation, "—A e,

Kitchen Gardening.

THE KITCHEN AND MARKET GARDEN, By Contributors

to “The Garden,” Compiled by C. W. SHaw, 12mp0, 35, 6d, eloth boards,

* The most valuable compendium of kitchen and market-gardon wark published."—Farmer.
Cottage Gardening.

COTTAGE GARDENING ; or, Flowers, Fruits, and Vegetables for

Small Gardens. By E. Honpay. 1amo, 15. 64, cloth Lp,

* Contalns much wsoful information at v small charge."—Glazvw Meomid,
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Hudson'’s Land Valuer's Pocket-Book.

THE LAND VALUER'S BEST ASSISTANT : Being Tables
on a very much Improved Plan, for Calculating the Value of Estates. With
Tables for red uc!ng Seotch, Irich, and Provineial Customary Acres to Statute
Measure, &c. By R. HL‘DSOI\-. C.E., New Edition. Royal j2mo, leatker,
elastic band, 43

*This new edition inclndes tables for 2zcertaining tha valus of Ia.uu for any term of yenrsi
mad for !hmﬂng how to lay out plots of ground of certain acres in {orms, square, round, &c., uhh
v:!m rules for ascertaining the probabile worth of standing timber to

le value to the y gentleman and professtonal man."—Fa l?(m

Fiweart’s Land Improver's Pocket-Book,

THE LAND IMPROVER'S POCKET-BOOK OF FORMULE,

TABLES and MEMORANDA reguired in any Computation relating to the
FPermanent Improvement of Landed Propevty. By Jonx Ewart, Land Surveyor
and Agricultural Enginesr, Second f-.dman, vised. Royal 32mo, oblong,
leather, gilt edges, with elistic band, 45,

A compendious and handy little volume."—Ssediator.

Complete Agricultural Surveyor’s Pocket-Book,
THE LAND VALUER'S AND LAND IMPROVER'S COM-
PLETE POCKET-B00K. Consicting of the above Two Works bound to-
gether, Leather, gilt edges, with strap, 75. 6d.

* Hudsan's book is the bast ready.reckoner on matters relal to the valuation of land and
erops, and its :nml\m:mnm with Mr. Ewart's mﬁmﬁ!mm: value and usafulness of the
latter-mentioned, . . . 1t is most useful ay @ manual for reference."—Nerth of Engiand Farmer,

Auctioneer’s Assistant,

THE APPRAISER, AUCTIONEER, BROKER, HOUSE AND
ESTATE AGENT AND VALUER'S POCKET A SS!STANT for the Valua-
lmu for Purchase, Sale, or Renewal of Leases, Annuities and Reversions, and
F perty genera] ; with Prices for Inventories, &c. ADIIH WHEELER,
aluer, &. Fifth Edition, re-written and greatly ex Nomwrs,
Surveyur. Valuer, &e. Roya.‘l 32me, 5! cloth,

** A neat and concise book af ing an irak dll!lf‘!"lll’!dﬂﬂuf
prices forinventories, and a very practical guids to d: Ine th nl.uu l’
“ Containga large quantity of varied and useful i inn as to the v i !‘or piirchase,

mle, or renawal of leases annuities and revertions, nml af propert rices &t
nv :-mor ::s.lln.d a guide to determine the valos of intetior ﬁuiufg‘mw -\HP

Auctioneering.

AUCTIONEERS : Theiv- Duties and Liabilities, By ROBERT
Squinns, Auctionesr, Demy Bvo, 108, 64, cloth.

*The position and duties of auctionesrs treated compendiousty and dll.ﬂr "—Bwiider,

* Every auctioneer ought to possess a copy of this lent work."—J

** (f great valoe to the profession. . . , We readily wr.l:umalh!.lbmkl:ow m fact that It
trcats t.‘nr subject ina mannar somew it new to the profession."—Eitales Gaserfe.

Legal Guide for Pawnbrokers.

THE PAWNBROKERS', FACTORS' AND MERCHANTS'
GUIDE TO THE LAW OF LOANS AND PLEDGES. With the
Statutes and a Digest of Cases on Rights and Liabilities, Civil and Criminal,
an to Loans and Fiedges of Goods, Debentures, Mercantile and other Se.
curities. By H. C. Fouxanp, Esq., Barrister-at- Law, Author of * The Law
of Slander and Libel," &c. With Additions and Corrections to 1876. Feap,
Bvo, 35. 6d4. cloth.
. work containg simply ew | uires tﬂ be known concerming department
of the’:!;hforwhlch it treats, E:J; :aﬂ?ﬁﬁ:g“m‘mﬂd book as unigue and rmgf‘::iﬂypm

—{rom.
+ The task undertalen by Mr. Folieard tas been very ulllhl:hﬂ? + + Suchexs

planations as are acedful have bean supplied with great clearness an ui.th dn lqnml brevity,"
Cuty Prezy

NSTITUTE AND STATE UNIVERSITY
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How to Invest.

HINTS FOR INVESTORS : Being an Explanation of the Mode
of Transacting Business on the Stock Exchange, To which are added Com-
ments on the Fluctuations and Table of Quarterly Average prices ol Consols
since 1759, Also a Copy of the London Daily Stock and Share List, By
Wu-tusgl. PrayrForp, Sworn Broker, Crown 8vo, 23, cloth,

* An invaluable guide to Investors and speculators,"—fullionist

Metropolitan Rating Appeals.

REPORTS OF APPEALS HEARD BEFORE THE COURT
OF GENERAL ASSESSMENT SESSIONS, from the Year 1871 to 1585
By Epwarp Rype and AntHur Lyven Ryoe. Fourth Edition, brought down
to the Present Date, with an Introduction to the Valuation {Metropolis) Act,
, and an Appendix by Warter C, Ryog, of the Inner Temple, Barrister-
at-Law. &vo, 165, cloth,
" o eEn A d k lawyer an i
R b Aot ot i R el el Lol
cialty, ifﬂ“ wledped, les in the divection of assessing property for ratieg purposes."—Land
Agents' Record,

House Property.

HANDBOOK OF HOUSE FPROFPERTY. A Fopular and Practical
Guide to the Purchase, Movigage, Tenancy, and Compulsory Sale of Houses and
Land, including the Law of Dilapidations and Fixtures; with Examples of
all kinds of Valuations; Useful Information cn Buoildings, and Suggestive
Elucidations of Fine Art. By E. L. Tarsuck, Architect and Surveyor.
Fourth Edition, 12mo, 55. cloth, [Fwst published,

* The advice is thoroughly practical.’ —Law Feowrnal,

" This is a well-written and thoughtful work. We commend the work to the careful stedy of all

d in questis ¢ houses and land,"—Land Apents’ Record |First Notice).
* Carefully bronght up to date, and much improved by the addition of a division on fing art.™
=Land Agenis Kecord ‘gm:ond Notice]

Inwood’s Estate Tables.

TABLES FOR THE PURCHASING OF ESTATES, Freehold,
Copyhold, or L hold; A ities, Ad yele., and for the Renewing of
Leases held under Cathedral Churches, Cu!]e§es, or other Corporate bodies,
for Terms of Years certain, and for Lives; also for Valuing Reversionary
Estates, Deferred Annuities, Next Presentations, &c, ; mFetherwi th SMART'S
Five Tables of Compound Interest, and an Extension of the same to Lower
and Intermediate Rates, By W. Ixwoop. aind Edition, with considerable
Additions, and new and valuable Tables of Logarithms for the more Difficult
Computations of the Interest of Money, Discount, Annuities, &c., by M, FEpox
Tuouman, of the Société Credit Mobilier of Paris, 12mo, 8s, cloth,

*Those interested in the purchase and sale of estates, and in the adjustment of compensation
cases, as well a5 in transactions in annuities, life insurances, &c. will fmd the present edition of
euminent service."—Eagrsneering,

4 Inwood's Tables” still maintain a most enviable reputation. The new Iswue has been enriched
by large additional contributions by M. Fedar man, whose carefully arranged Tables cannut
fail :ﬁl of the utmost utility,"=Mining Fournal,
Agricultural and Tenani-Right Valuation,
THE AGRICULTURAL AND TENANT-RIGHT-VALUER'S
ASSISTANT, A Practical Handbook on Measuring and Estimating the
Contents, Weights and Values of Agricultural Produce and Timber, the
Values of Estates and Agricultural Labour, Forms of Tenant-Right-Valua-
tions, Scales of Compensation under the Agricultural Holdings Act, 1583,
&c, &c. By Tom Brigur, Agricultural Surveyor, Author of * The Live
Stock of North Deyon," &e, Crown 8vo, 35, 6d. cloth, [Fust published,
** Full of tables and examples in coonection with the valuation of tenant-right, estates, labogr,
contents, and weights of timber, and farm Floducﬂ of all kinds. The book is well calculated to
mssist the valuer in the discharge of his duty."—dpriculturad Gazelle,
" An eminently practical handbook, full of practical tables and data of undoubted interest and
walue to surveyaers and auctioneers in p:‘;pu{ng valuations of all kinds,*—Farmwer,
" Shy t a glance the value of lu d the cost of seeding, h , &, dre.
ies iy Peactia xad Ul Ramdbopk, for Which e Amtcipate & ey are S oA st
ercry.
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A Complete Epitome of the Laws of this Couniry.
EVERY MAN'S OWN LAWYER: A Ha.ndy-book of tha
Principles of Law and Equity. By A Bammister. Twenty-fifth Edition,
Reconstructed, Thoroughly Revised, and much Enlarged. Brought down ta
the end of last Session, and including careful Digests of—Coroners Act, :HBH
FProbation E’ First Offenders Act, 1887; Margarine Act, 1887 ; AEritld!llr
Holdings (England) Act, 1883 ; Cottage Gardens (Compensation for Crops) Acty
1887; Bankruptcy Act, 108y ; Allotments Act, 1887 ; Merchandise Trade Marks
Acty 18873 Truck Amendment Acty 1887; Water Companies (Regulation of
Powers) Act, 1887 ; Reyistration of Drtdz of Arrangements Acty 1887, Crown
Evo, 684 pp., price 6s. 8d. (saved at every consultation!), strongly bound in
cloth, [Fust published,

** THE BOOK WILL DE FOUND TO COMPFRISE (AMONGST
OTHER MATTER}—

THE RIGHTS AND WRONGS OF INDIVIDUALS—MERCANTILE AND COMMERCIAL LAwW
—=PARTHRERSHIFS, CONTRACIS AND AGREEMENTS — GUARANTEES, PRINCIPALS AND
AGENTS—CHIMINAL LAW— PARISH LAW—COUNTY COURT LAW—GAME AND FISHERY
LAWs—POOR MEN'S LAWSUITS—LAWS OF BANKRUPTCY—WAGERS—CHEQUES, BILLS
AND NOTES—COPFYRICHT—ELECTIONS AND REGISTRATION—INSURANCE—LIBEL AND
SLANDER—MARRIAGE AND DIVORCE—MERCHANT SHIFFING—MORTGAGES —SETTLH-
MENTS—STOCK EXCHANGE PRACTICE—TRADE MARKS AND PATENTS—TRESPASS—NUI-
SANCES—TRANSFER OF LAND—WILLS, &c, &c, Also LAW FOR LANDLORD AND TENANT
—MASTER AND SERVANT— HEIRS—DEVISEES AND LEGATEES—HUSHEAND AND WIFE—
EXECUTORS AND TRUSTEES -GUARDIAN AND WARD—MARRIED WOMEN AND INFANTS
—LENDER, BORROWER AND SURETIES—DEBTOR AND CREDITOR—PURCHASER AND
VENDOR—COMPANIES—FRIENDLY SOCIETIES—CLERGYMEN—CHURCHWARDENS—MEDI.
CAL PRACTITIONERS—BANKERS—FARMERS—CONTRACTORS—STOCK BROKERS—SPORTS-
MEN—GAMEEBEPERS—FARRIERS—HORSE DEALERS—AUCTIONEERS—HOUSE AGENTS—
INNKEEPERS = BAKERS—MILLERS —PAWNBROKERS—SURVEVORS—RAILWAYS AND CARs
RIERS—CONSTABLES SEAMEN—SOLDIERS, &c.

K== The following subjects may be mentioned as some of those which have re
ecived special attention during the present revision :—Marriage of British Subjects
Abroad; Police Constables; Pawnbrokers; Intumcnrni Liquors Licensing;
Domestic Servants; Landlord and Tenant; Vendors and Purchasers; Parlia-
mentary Elections ; Municipal Elections ; Local Elections; Corrupt Practices at
all Elections ; Public Health and Local Government and Nuisances; Highwaysj
Churchwardens ; Vestry Meetings ; Rates,

It is believed that the extensions and amplifications of the ﬂ::aul edition,
while intended to meet the requirements of tha ordinary Englis! n, will alsa
have the effect of rendering the book useful to the legal practitioner in the
country,

One result of the reconstruction and revision, with the extensive ndditiona
thereby necessitated, has been the enlargement of the book by nearly a hundred and
fifty pages, wtiile the price remains as before,

*." Orinions of THE PrEss,

*Jtis a complete code of Taglish Law, written in plain which all ean enderstand,
b S}:_m:ld. be in the hands of every business man, and all who to abolish lawyers' bills"—

ee ifried.

2 useful and concise epitome of the law, compiled with considerable care, —Lam ng:nn.

* A concise, cheap and complete epitome of the English law. So plainly written that he who
runs may read, and be who reads may andesstand.” —Figar,

o
* A dictionary of legal facts well put her, ‘The book it & very wseful one,®— Specfiafor.
A -m_l: which has long been w:nimhﬂ is thoroughly wl:]deu. and which we maost

eordially recommend. "—Sunday Times,

Private Bill Legislation and Provisional Orders,

HANDBOOK FOR THE USE OF SOLICITORS AND EN-
GINEERS Engaged in Promoting Private Acts of Parliament and Provi-
sional Orders.For the Authorization of Railways, Tramways, Works for the
Supply of Gas and Water, and other unde ings of a like character, 85
L. LivingsTon Macassey, of the Middle Temple, Barrister-at-Law, an

Member of the Institution of Civil Engineers; Author of “ Hints on Water
Supply.” Demy bvo, g5o pp., price 253, cloth, [Fust published,

8 ideratum on & subject which can be
enen, E;!;Iuﬂl?r:’?ﬂhﬁ? ;‘&lﬁu;ﬂn Private Hill Legistation m?.k u:qlllrnd. m M
The zuthor’s suggestions and notes will be found of great value to engineers and others professions
ally ed in this class of practice.* = Building News.,

o e suthor's double experience as an engineer and barrister has eminently qualified him foe
the twlk, and enabled him to approach the subject alike from an enginecring and legal point of
view. Tha volume will be found a great help both to engineers and lawyers engn in promotiog
Fiivate Acts of Parliament and Provisonal &dwrl."—l.an-! Governmend Chravis

J. OGDEN AND CO. LIMITED, PRINTERS; GREAT SAFFRON HILL, E.G,
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Weale’g %ubunmtmgﬂ 51’1'125

: LONDON, 1862. -
| THE PRIZE MEDAL (f{
Was awarded to the Publishers of

“WEALE'S SERIES."

A NEW LIST OF

WEALE’S SERIES

RUDIMENTARY SCIENTIFIC,EDUCATIONAL,
AND CLASSICAL.

Compriseng mearly Three Hundred awd Feflv distinct works in almost every
depariment of Science, Art, and Laucation, recomniended fo the nolice of Evngineers,
Avchitects, Builders, Avtisans, and Students genevally, as weil as fo those sniterested
in Workmen's. Libraries, Literary and Scremitific fustitufions, Colleges, Schools,
Setence Clusses, &g, .,

I=" “ WEALE'S SERIES includes Text-Books on almost every branch of
Science and Industry, comprising such subjects as Agriculture, Architecture
and Building, Civil Engineering, Fine Arts, Mechanies and Mechanical
Engineering, Physical and Chemical Science, and many miscellaneous
Treatises. The whole are constantly undergumg revision, and new editions,
brought up to the latest discoveries in scientific research, are constantly
issued. The prices at which they are sold are as low as their excellence is
assured."—American Literary Gazetle.

" Amongst the literature of technical education, WEALE'S SERIES has ever
enjoyed a high reputation, and the additions being made by Messrs. CROSBY
Lockwoob & SonN render the series even more complete, and bring the infor-
mation upon the several subjects down to the present time."—Mining
Fournal,

‘It is not too much to say that no books have'ever proved more popular
with, or more useful to, young engineers and others than the excellent
treatises comprised in WEALE'S SERIES."—Engineer,

* The excellence of WEALE'S SERIES is now so well appreciated, that it
would be wasting our space to enlarge upon their general usefulness and
value."—Builder,

“WEALE'S SERIES has become a standard as well as an unrivalled
collection of treatises in all branches of art and science,"—Public Opinion.

PHILADELPHIA, 1876.
THE PRIZE MEDAL

Wiis awarded to the Publishers for

Books: Rudimentary, Ecientific,
“WEALE'S SEHIES "' ETG.

|
CROSBY LOCKWOOD & SON, ’

7 STATIONERS' HALL COURT, LUDGATE HILL, LONDON, E.C.




2 WEALE'S RUDIMENTARY SERIES,

WEALE'S RUDIMENTARY SCIENTIFIC SERIES.

*.* The volumes of this Series are freely Illustrated with
“nodcul:s or otherwise, where requisite. Throughout the fol-
lowing L. 1§l. it must be understood that the books are bound in
limp cloth, unless otherwise stated; duf fhe volumes marked
with a t may alio be had stvomgly dound in cloth boards Sfor 6d.
exira,

N.B.—In ovdering from thiv List i sx vecommended, az a

means of fociiifaling business and obvialing ervor, fo qnn.l'c the |
riumbery affixea fo the volumes, as well as the rﬂu and prices.

CIVIL ENGINEERING, SURVEYING, ETC.

3:. WELLS AND WELL-SINKING. By Joun GEO. SWINDELL,
ARLBA, and G, R. Bupyery, C.E. Reévised Edition. With a New
Appendix on the Qualities of Water. 1llustrated, 2s.
35. THE BLASTING AND QUARRYING OF STONE, for |
Building and other Parposes, Wath Reu!aﬂu on the Blowing up of Bridges. |
Ry Gen. Sir Jonx Burcovne, B C.B. Illustrated. 1s. 6d.
43. TUBULAR, AND OI"HER IRON GIRDER BRIDGES, par-

ticularly dﬂrrlhlng the Brlt:nmla and Cunw‘ty Tubular Bridges. '.By G.
Drvspare Dempsey, C.E.

Fourth Edi
44. FOUNDATIONS AND C‘GNCRE ?‘ = H'ORK .S, with Practical
Remarks) on Footings, Sand, Concrete, Réton, Pile- dn\ung. Caissons, and
Cofferdams, &c, By E, Donsoy, Fifth Edition, 1s. 6d,
6o, LAIVD AND ENGINEERING SURVEYING. By T. BAKER,
C.E. Fourteenth Edition, revised by ‘Pru!’esscr J. R. Youws. 25t
8o*. EMBANKING LANDS FROM THE SEA. With examples
and Particalars of actual Embankments, &c. By J. Wiccins, F.G.5. 2s.
81. WATER WORKS, for the Supply of Cities and Towns. With
a Description of the Principal Geological Formations of England as in- |
fluencing £ ‘iuspl ies Df Water ; and Details of i‘l\Elm‘,snnd. Pumping Machinery |
tor rau\m ater, SamunL Hucues, F.G E. New Edition. 4s.1

. CIVIL A’G!NE«&JRI&G IN NORTH AMERICA, a Skeich

of. By Davin Stevessox, F.R.S.E., &c. Plates and Diagrams. %_

167. ]ffol\/y BRIDGES, GIR,DERS ROO‘FS AND OTHER
WORKS. By Frascis Canpin, C.E. 2s.

197. ROADS AND STREETS (THE CONSTRUCTION OF).

By Hevny Law, C.E., revised and enlarged by D K. Crarx, C.E., including
avements of Stone Wood, Asphalte, &e. 4s. 6
;ANI?ARY FVéRKst}‘HE SAIALLER mWNS AND IN
VILLAGES. By C.Stacs, A.M.L.C.E. Revised Edition.

212, GAS-WORKS, THEIR 'CONSTRUCTION AND JRRANGE-
MENT; and the Manufacture and Distribution of Coal Gas. v‘le.lljr
written by Samuer Hucwes, C.E. Re-written and ealarged by WirLia
Ricuarns, C.E. Seventh i'dlt!on with important additions. ss. 6d.3

213. PIONEER ENGINEERING. A Treatise on the éngmeenng
Operations connected with the ‘ettlemant of “-’.u!,e Lands in New Coun-
tries. By Epwarn Doasow, Assoc. Inst. C.E. gs. 6d.3

216, MATERIALS AND CONAIRUCTJON A Theoretical and
Practical Treatise on the Strains, Designing, and |' rection of Works of Con-
struction. By Fraxcis Camein, C.E. Second Edition, revised, 3s.%

219, C/VIL ENGINEERING. By Henky Law, M.Inst. C.E,
Including Hvomavrie Exciseering by Geo. R. Burwety, M.Iost, C.E.
Seventh Edition, revised, with large additions by D. KinNear CLARK,
M.Inst, C.E. 6s. 6., Cloth boards, 75. Gil,

h BT Zhe 3 andicales that these wois, may be had strongly bound al 6d. exiva,
LONDON : CROSBY LOCKWOOD AND SON,

(=]

20,
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MECHANICAL ENGINEERING, ETC.

33. CRANES, the Construction of, and other Machinery for Raising
Heavy deum, By Josern G:,v\m, F.R.S, Tlustrated. 1s.6d.
34. THE STEAM ENGINE. By Dr. LARDNER. Tllustrated. rs. 6d.

39. STEAM BOJLERS : their Construction and Management. By
R. ArmstronG, C.E, Illustrated. 1s, 6d.
82. THE POWER OF WATER, as applied to drive Flour Mills,
and to give motion to Turbines, &c. By Joseen Guwvnw, F.R.S, 258
a8, PRACTICAL MECHANISM, the Elements of; and Machine
» Tools. By T. Baker, C.E. With Additions by J. Nasuyru, C.E. 25.6d.3
139. THE STEAM ENGINE, a Treatise on the Mathematical Theo
of, with Rules and Examples for Practical Men. ByT. Baker, C.E. 1s. 6d.
164, MODERN WORKSHOP PRACTICE, as applied to Steam
Engines, Bridges, Ship-building, Cranes, &c. By ]. G. Winton. Fourth
Edition, much enlarged and carefully revised. 3s. éd.t [Fust pudlished,
165. JRON AND HEAT, exhibiting the Principles concerned in the
Construction of Iron RParn: Pillars, and Girders. By J. Armour. 25, 6d.3
166. PO IVER IN MOT{ON : Horse-Power, Toothed-Wheel Geanng,
and Short Driving Hands, and AngularForces By J. Armour, 2.4
171, TH H’GRK‘HAif 'S MANUAL OF ENGINEERING
DRAWING. By].Maxron. 6th Edn. With 7 Plates and 350 Cuts. 3s. 6d.1
1g0. STEAM AND THE STEAM ENGINE, Stationary and
Portable., PBeing an Extension of the Elementary I'N.'i.hsn on the Steam
Engine an.zC]uux Sewrtr, By D. K. Crarg, M.I. C E. 3% 6dt
200. FUEL, its Combustion and Economy. By C. W. WILLIAMS.
“’lth Rct‘enl. Practice in the Combustion and Econony Eaf Fuel—Coal Coke,
1, Peat, Petroleum, &c.—~hy D). K. Cramg, M,I. 3
202. LOCOMOTIVE ENG!NES By G. D. DEMPSEY C E with
large additions by D). Kinvear Crarx, M.1.C.E. 3s.¥
211. THE BOILERMAKER'S ASSL&TANT in Drawing, Tem-
glntitlg‘ and Caleculating Boiler and Tank Work. By Joun Covrrsey.
ractical Boiler Maker. Edited by D. K. Crank, C.E. 100 lllustrations, 2r,
217. SEWING MACHINERY : Its Construction, History, &c., with
full Technical Directions for Adjusting, &c. By J. W. Unquuart, C.E. 25.1
223. MECHANICAL ENGINEERING. Comprising Metallurgy,
Moulding, Custing, Forging, Toals, Workshup. Machinery, Manufacture of
the Steam Engine, &c. rfy Fraxcis Canreix, C.E. Second Edition. 25, 6d.1
236, DETAILS OF MACHINERY, Cumpmnng Ins'‘ructions for
the Execution of various Works in Iron. Fraxcis Canein, C.E. 153
237. THE SMITHY AND FORGE; mc uding the Farrier's Art and
Coach Smithing. By W, J. E. Cm\\n Nlustrated. zs, 6d.1
238, THE SHEET-METAL WORKER'S GUIDE; a Practical Hand-
ook for Tinsmiths, Coppersmiths, Zincworkers, &c. With o4 Diagrams and
Working Patterns. Hy W. J. E. Craxg. Second Edition, revised, 1s. 5d
251, STEAM AND MACHINERY MANAGEMENT : with Hints
on Construction and Selection. By M. Powis Bate, M.LM E. 25, 6d.3
254. THE BOILERMAKER'S READY-RECKONER. By i 7
Countney, Edited by D, K, Crarg, C.E. 4s., limp; 55,, hall-bound.
255. LOCOMOT!VE ENGINE-DRIVING. A Practical Manual for
ineers in charge of Locomotive Engines. By Micuaer Revnorns, M.S.
Foheh Edition e 60 imms.ve. 64 cloth besrds
256. STATIONARY ENGINE-DRIVING. A Practical Manual
Enﬂmeer: in charge of ‘ﬂ.ltlon.lry Engines. By MicuAer Reviorns, M.S.E.
Third Edition. 3s. 6d. limp; ¢s. 6d. cloth boards,
260, IRON BRIDGES OF MODERATE SPAN : their Construc-
tion and Erection. By Hamnron W, Pexoren, C.E. 25,

&5 Thke t sndicales that these vols. may be had strongly bound at 6d. extra,
T STATIONERS' HALL COURT, LUDGATE HI LL, E.C.




4 WEALE'S RUDIMENTARY SERIES.

MINING, METALLURGY, ETC.

4 MINERALOGY, Rudiments of; a concise View of the General
Properties of Minerals. By A. Ramsay, F.G.S., F.R.G.S., kc. Third
Edition, revised and enlarged. Tlustrated. 3s. 6d.t

117, SUBTERRANEQUS SURVEYING, with and without the Mag-
netic Needle. By T. Fenwick and T, Baker, C.E. Illustrated. 2s. 6d.%
133. METALLURGY OF COPPER. By R. H. LAMBORN. 2s. 6d.7

135. ELECTRO-METALLURGY; Practically Treated. By ALEX-
AnpER Warr. Ninth Edition, enlarged and revised, with additional 1llus-
trations, and including the most recent Processes. 3s. 6d.%

172. MINING T0OOLS, Manual of. For the Use of Mine Managers,
Agents, Students, &c. By Witriam Morgaws. 2s. 6d.

172*%. MINING TOOLS, ATLAS of Engravings to Illustrate the above,
containing z35 Illustrations, drawn to Scale. 4qto. gs. 6d.

176, METALLURGY OF [RON. Containing History of Iron Manu-
facture, Methods of Assay, and Analyses of Iron Ores, Processes of Manu-
facture of Iron and Steel, &c, By H. Baveaman, F.G.S. Sixth Edition,
revised and enlarged. s5s5.% [ Fusk pudlished,

180. COAL AND COAL MINING. By WARINGTON W. SMYTH,
M.A,, F.R.5. Sixth Edition, revised 35, 6d.%

195. ZHE MINERAL SURVEYOR AND VALUER'S COM-
PLETE GUIDE. ByW. Lixtesx, Mining Engineer. Third Edition, with
an Appendix on Magnetic and Angular Surveying. With Four Plates.

SJ:. 6d.4 o [ Fust published,

214, SLATE AND SLATE QUARRYING, Scientific, Practical, and
Commercial.. By D. C. Davies, F.G.5., Mining Engineer, &ec. 35.1

264. A FIRST BOOK OF MINING AND QUARRYING, with the
Sciences connected therewith, for Primary Schools and Self Instruction. By
J. H, Coruns, F.G.S. Second Edition, with additions. 1s. 6d.

ARCHITECTURE, BUILDING, ETC.

16. ARCHITECTUR E—ORDERS—The Orders and their Asthetic
Principles. By W. H. Leeps, Hlustrated. 1s. 6d,

17. ARCHITECTUR E—STYLES—The History and Descr‘iption of
the Styles of Architecture of Various Countries, from the Earliest to the
Present Period. By T. Tarsor Bury, F.RI B.A. &c. Illustrated. 25,

*." OrDERS AND STYLES OF ARCHITECTURE, im Owe Vol., 35. 6d.

18, ARCHITECTURE—DESIGN—The Principles of Design in
Architecture, as deducible from Nature and exemplified in the Works of the
Greek and Gothic Architects, By E. L. GArperT, Architect. INlustrated. 2s.6d.

b The three precedimy Works, am One handsome Vol., half bound, entitled
“ MoperRN ARCHITECTURE," price G5

22, THE ART OF BUILDING, Rudiments of. General Principles
of Construction, Materials used in Building, Strength and Use of Matenals,
Working Drawings, Specifications, and Estimates, By E, Dopson, 25,1

25, MASONRY AND STONECUITTING : Rudimentary Treatise
on the Principles of Masonic Projection and their application to Con-
struction. By Epwarp Dosson, M.R.I.LBIA,, &c. =2s. 6d.%

42. COITAGE BUILDING. By C. Bruce ALLEN, Architect.
Tenth Edition, revised and enlarged. With a Chapter on Economic Cottages
for Allotments, by Epwanrp E, Avren, C.E, a2s.

45. LIMES, CEMENTS, MORTARS, CONCRETES, MASTICS,
PLASTERING, &¢. By G. R. Bua~grr, C.E. Thirteenth Edition. 1s. 6.

57. WARMING AND VENTILATION. An Exposition of the
General Principles as applied to Domestic and Public Buildings, Mines,
Lirhthouses. Ships, &e. Ev C. Tompivsown, F.R .S, Ec. ‘Illnnraterll. 38,

B The t indicales that these vols. mav be had stvomply Bossd af 6. extra.
LONDON ! CROSBY LOCKWOOD AND SON,




WEALE'S RUDIMENTARY SERIES. 5

Archi_tecture, Building, etc., confinued.

111. ARCHES, PIERS, BITTRESSES, &¢.: Experimental Emys
on the Principles of Construction. By W. Brasp., Illustrated. 1s.

116, THE ACOQUSTICS OF PUBLIC BUILDINGS; or, Ih.c
Frinciples of the Science of Sound lled to the purposes of the .&rcinl.m:l and
Builder. By T, Rocer Smurn, M.K.LB.A., Architect, lustrated, 15, 6d.

127 ARCH[TE(, TURAL .ﬂfODELLING IN PAPER, the Art of.

v T. A. Ricnarosown, Architect. Illustrated. 1s. 6d.

128, V[TRUVIUS THE ARCHITECTURE OF MARCUS
VITRUVIUS POLLO. In Ten Books. Translated from the Latin by
Josern Gwirt, F.S.A., F.R.A.S. With 23 Plates. ss,

130. GRECIAN ARCHITECTURE, An Inquiry into the Principles
of Beauty in ; with an Historical View of the Rise and Progress of the Art in
Greece, By the EArL OF ABERDEEN. 1s.

"o The frwo preceding Works |n Onz handsone I"m" ﬁm? bound, entitled "Anciesr
TITECTURE,"” pric
132. THE ERECTION OF DIVELLL\'G-HOUSES. Hlustrated by
a Perspective View, Plans, Elevations, and Sections of a pair of Semi-
detached Villas, with the Specification, Quantities, and Estimates, &c. By
S, H. Brooks, New Edition, with Plates. =2s, 6d.t

156, QUANTITIES & MEASURE,HENTS in Bricklayers’, Masons',
Plasterers’, Plumbers', Painters’, Paperhangers’, Gilders', Smiths', Carpentem
and Jnmcrﬁ' Work, B . C. BeaTon, .‘-»urwynr New Edition. 1s. 6d.

175. LOCKWO00D & SONS BUILDER'S & CONTRACIOR'S
PRICE BOOK, containing the latest Prices of all kinds of Builders' Materials
and Labour, and of all Trades connected with Building, &c., &c. Edited
by F. T. W, MiLLer, Architect, Published annually. 3s, 6d.; fnlfhuund. 48,

182. CARPENTRY AND FOINERY—THE ELEMENTARY PRIN.
cipLes oF CARPENTRY. hiefly composed from the Standard Work of
Tuomas Truvcorp, C.E. With a TREATISE ON OINERY by K.
Wynpuan Tann, M A. Fourth Edition, Revised. 3s. 6

182%, CARPENTR Y AND yﬂL"\-’ERY ATLAS Df 35 Plates to
accompany the above, With Descriptive Letterpress 4to. 6s

185. THE COMPLETE MEASURER ; the Measurement of Boards,
Glass, &c.; Unequal-sided, .Eﬁmnre sided, Octagonal-sided, Round Timber
and Stone, and Standing ber, &c. By Riciarp Horron. Fifth
Edition. ¢s.; strongly bound |n1eather, g3,

187, HINTS 70 YOUNG ARCHITECTS. By G Wmnrwmn:.
New Edition. H. Guitravme. TlHustrated. \

188, HOUSE PAIA}TING GRAINING, JUAR.BZING AND SIGN
WRITING : witha Course of Elementary Drawing for Hnuse-Pa:.nters Sign-
Writers, &c., and a Collection of Useful Receipts. By Erus A, DA\';D&ON
Fifth Edition. With Coloured Plates, ss. cloth limp; 65, clath boards,

189. THE RUDIMENTS OF PRACTICAL BRICKLAYING.
In Six Sections: General Principles; Arch Drawing, Cutting, and Setting ;
Pointing ; Paving, Tiling, Materials; Slating an P'I;stenng Pr:u:tu:a[
Geometry, Mensuration, k¢. By Apasm Hammonn. Seventh Edition. 1s. 6d,

191, PLUMBING. A Text-Book to the Practice of the Art or Craft of
the Plumber. With Chapters upon House Drainage and Ventilation. Fifth
Edition. With 380 Illustrations. By W. P. Bucran. 3s. 6d,

192. THE TIMBER IMPORTER'S, TIMBER MERCHANT'S,
and BUILDER'S STANDARD GUIDE. By R.E, Granov, 2s.

206. A BOOK ON BUILDING, Civil and Ecclesiastical, including
Churcy Restoration. With the Theory of Domes and the Great Pyramid
&c. By Sir Ebmuno BuckerT, Bart,, LL.D., Q.C,, F.R.A.S. 4s. 6d.3

226, THE YOINTS MADE AND USED EBY BUILDERS in the
Construction of various kinds of Frgineering and Architectural Works. By
Wywvitr J. Curisiy, Architect. With upwardsof 160 Engravingson Wood. 3s.1

G The t tndicates that these vols, may be had stvonply bound af 6d. exirm,
7, STATIONERS' HALL COURT, LUDGATE HILL, E.C.
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6 WEALE'S RUDIMENTARY SERIES.

Architecture, Building, etec., continued,

228, THE CONSTRUCITION OF ROJFS OF WOO0OD AND IRON.
By E, Wynonan Tanw, M.A., Architect, Second Edition, revised. 1s. 6d,

220. ELEMENTARY DECORATION: as applied to the Interior
and Exterior Decoration of Dwelling-Houses, &c, By J. W, Facev. 25,

257. PRACTICAL HOUSE DECORATION, A Guide to the Art
of Ornamental Painting. By James W. Facey. 2s. 6d.

Pe® The tsoo freceding Warks, in One handsome Vol,, half-dound, enfitled " Housy
DecorATioN, ELysistaARy Axn Pracricavr,' price 55,

230. HANDRAILING. Showing New and Simple Methods for finding
the Pitch of the Plank, Drawing the Moulds, Bevelling, {ninr.ing-up. and
Squaring the Wreath. By Guorck CoLlines, Plates uuﬁ i ms. 15.6d.

247, BUILDING ESTATES : a Rudimentary Treatise on the Develop-
ment, Sale, Purchase, and General Management of Building Land. y
Fowigr MaiTeanD, Survevor. Second Edition, revised. 2s.

248. PORTLAND CEMENT FOR USERS. By HENkY FAIJA,
Assoc, M. Inst. C.E. Second Edition, corrected. Tllustrated, as.

252. BRICKWORK : a Practical Treatise, embodying the General
and Higher Principles of Bricklaying, Cutting and Setting, &c. By F.
Warkrr, Second Edition, Revised and Enlarged. 1s, 6d,

23. THE PRACTICAL BRICK AND ¥ILE BOOK. Compising :

t8o.  Rrick anp Tie Mawxivg, by E. Dowpsox, A.LC.E.; Pracricar Brickray-

252. 1nG, by A, Hammoxo ; Brickwonrk, by F. WALKER. 550 pp. with 270 [Hus-
trations. s, Strungly hall-bound.

253. THE TIMBER MERCHANT'S, SAW-MILLER'S, AND
IMPORTER'S FREIGHT-BOOK AND ASSISTANT, By Wn. Ricu-
ARDSON, With a Chapter on Speeds of Saw-Mill Machinery, &e, By
M. Powis Baig, A.M.Inst.C.E. 3s.2 ;

258. CIRCULAR WORK IN CARPENTRY AND YOINERY.
A Practical Treatise on Circular Work of Single and Doulls Curvature.
By Georce Covtines, Author of “ A Treatise on Handrailing." 24, 6d.

259. GAS FITTING: A Practical Handbook treating of every
Diescription of Gas Laying and Fitting. By Joun Brack. \v\%ith 122 Tlus-

trations, 2s, 6d.¢

261, SHORING AND ITS APPLICATION : A Handbook for the
Use of Students. By Georce H, Bracrove, 15.6d. [ Fust gadiivhed.

265. THE ART OF PRACTICAE BRICK CUTTING & SETTING.
By Apam Hasmmonn, With go Engravings. 15 6d. [Fust prudlished.

267, THE SCIENCE OF BUILDING ;: An Elementary Treatise on
the Principles of Construction. Adapted to the Requirements of Architec-
tural Students. By E. Wystuas Takw, M.A. Lond. Third Edition, Revised
and Enlarged. With 50 Wood Engravings. 3s. 6d.% [ Fuat pubddivhed.

SHIPBUILDING, NAVIGATION, MARINE
ENGINEERING, ETC.
51, NAVAL ARCHITECTURE. An Exposition of the Elementary

Principles of the Science, and their Practical Application to Naval Construcs
tion. By J. Peaxx. Fifth Edition, with Plates and Diagrams. 35 6d.1
53*. SHIPS FOR OCEAN & RIVER SERVICE, Elementary and
Practical Principles of the Construction of. By H. A, SommerreLnr, 15 64,
53*®. AN ATLAS OF ENGRAVINGS to Illustrate the above. Twelve
large folding plates. Raoyal 4to, cloth, 7s. 6d.
54. MASTING, MAST-MAKING, AND RIGGING OF SHIPS,
Also Tables of Spars, Rigging, Blocks; Chain, Wire, and Hemp Ropes,
&c., relative to every class of veseels. By Rosurt Kiering, N.A. 25
54*. IRON SHIP-BUILDING, With Practical Examples and Detail-.
By Joux Grantiam, C.E. sth Edition. ¢s.

W T'ha § indicates that these vols. ey be M&f@.{r Sdound af 6, exitra,
LONDON ! CROSBY LOCKWOOD AND SON,

STITUTE AND STATE UNIVERSITY



WEALE'S RUDIMENTARY SERIES. 7

Shipbuilding, Navigation, Marine Engineering, etc., cont.
55. THE SAILOR'S SEA BOOK: a Rudimentary Treatlse on
Navigation. By James Guesxwoon, B.A. With numeruu; Woodcuts and
Coloured Plates.” New and enlarged edition. Hy W. H, Kosser. 25 64.1
80. MARINE ENGINES AND STEAM VESSELS. By RoBeRT
MurrAy, C.E. Eighth Edition, thoroughly Revised, with Additians by the
Author and by Georce Caruisie, C.E., Senior !bur\C) or to the BHoard of
Trade, Liverpool. 4s. 6d. limp ; 5s5. cloth ‘boasds.
83bis, THE FORMS OF SHIPS AND F0OATS. By W. Branp.
Seventh Edition, Revised, with numerous Illustrations and Models, 15, 6d.
99. NAVIGATION AND NAULICAL ASTRONOMY, in Theory
and Practice. By Prof. J. R. Youxe. New Edition. 2s. 6d.
106, SHIPS' ANCHORS, aTreatiseon. By G. CorsiLy, N.A. 15, 6d,
149, SAJILS AND SAIL- MAKING. With Draughting, and the Centre
of Effort of the Sails; Weigkts and Sizes af Ropes; Masting, Rigging,
and Salls of Steam Vessels, &c. 12th Edition. By R. Kiepive, NLA., 25. 6d.1
155. ENGINEER'S GUIDE TO THE ROFAL & MER CAJVTIEE
NAVIES. By a Pracuicat Excisesr. Revised by D, F. M'CARTHY. 3s.
55 PRACTICAL NAVIGATION. Consisting of The Sailor's
i Sea-Book, By James Geeenwoop and W. H. Rossin. Together with
2 the requisite E&nlhvmal\ca[ and Nautical Tables for the Working of the
4. Problems. By H, Law, C E., and Prof, J. R. Yousc. 75 Hali-bound.

AGRICULTURE, GARDENING, ETC.

o1*. A COMPLETE READY RECKONER FOR THE ADMEA-
SUREMENT OF LAND, &c. By A, Awumax, Third Edition, revised
and extended by C. Normis, Surveyor, Valuer, &c. 2s.

131. MILLER'S, CORN MERCHANI'S, AND FARMER'S
READY RECKONER. BSecond Edition, with a Price List of Modern
Flour-Mill Machinery, by W. 5. Hvrron, C.E, 25

140. SOJILS, MANURES, AND CROFS. (Vol. 1. OUTLINES OF
Mopery Fanmnc.) By R. Scorr Borx, Woodcuts. 2s.

141. FARMING & FARMING ECONOMY, Notes, Historical and
Practical, on, (Vol. 2- QuzLines oF Movery Farsing.) By R, Scort BUuRy, 3a.

142. STOCK; CATTLE, SHEEF, AND HORSES. (Vol. 3.
Ouvriises oF Mobery Farming.) By R, Scorr Busw. Woodcuts, 2s. 6d.

145. DAIRY, PIGS, AND POULTRY, Management of the. By
R. Scort Borx, (Vol. 4, Ovruses oF Mopersy FARMING.) 25

146, UTILIZATION OF SEWAGE, IRRIGATION, AND
RECLAMATION OF WASTE LAND. (Veol. é Ovrunes or Mopern
Farming.) Hy R. Scorr Burn, Woodcuts. 2s.6d.

oY Nos, 140-1-2-5-6, tn One Vol., kandsomely kalf-bound, eniitled ' QurLiNgs ar
Mopery Fansawe.” By Rosexrt Scorr Burx, Price ras,

177, FRUIT TREES, The Scientific and Profitable Culture of. From
the French of Du Brevin, Revised by Geo. Gresny. 187 Woodcuts, 3s. 6d.3

198. SHEEP; THE HISTORY, STRUCTURE, ECONOMY, AND
DISEASES OF. By W. C. Sroonur, M.R.V C &ec, Fifth Edition,
enlarged, including Specimens ot New and Improved Tireeds. 3= 643

201, KITCHEN GARDENING MADE EASY. By GEorGE M. F.
Grensy. Tlustrated. 15, 6d.3

s07, QUTLINES OF FARM AIANAGEMENI; and the Organi-
salion of Farm Labour. By R, v Bumrn. 23

208, OUTLINES OF LANDED ESTA TES MANAGEMENT
By R. Scont Burs, 2s,6d.3

*.* Nos. 207 &~ 208 1w One Vol., handsomely ﬁa{ &mmf enltifed " OuTLINES OF
LaxDED ESTATES AND FArst MaNAGEMENT." Scorr Bunn,  Price 6Gs,

o E" The § indicales that these vols. may be had stvongly Sound at 64, extra.
bt {5 STATIONERS HALL COURT, LUDGATE HILL, E.C,
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3 WEALE'S RUDIMENTARY SERIES,

Agriculture, Gardening, etc., confinued.

200. THE TREE PLANTER AND PLANT PROPAGATOR.
A Praetical Manual on the Propagation of Forest Trees, Fruit Trees,
Flowering Shrubs, Flowering Plants, &e¢. By Sasugc Woon. 2s.%

210, 7HE TREE PRUNER. A Practical Manual on the Pruning of
Fruit Trees, including also their Training and Renovation ; also the Pruning
of Shrubs, Climbers, and Flowering Plants. By Samver Woop, 284

*® Nos, 200 & 210 tn One Vol., handsomely half-Bound, enfifled * Tur Taex
PLANTER, PrOPAGATOR, AND PrRUNER."” "By Sasmuer Woon. Price ss.

218. THE HAY AND STRAW MEASURER : Being New Tables
for the Use of Auctioneers, Valuers, Farmers, Hay and Straw Dealers, ke,
By Jouws Steere. Fourth Edition. zs.

222, SUBURBAN FARMING, The Laying-out and Cultivation of
Farms, adapted to the Produce of Milk, Butter, and Cheese, Eggs, Poultry,
and Pigs. By Prof. Jou~y Doxavpsox and . Scort Burs,  3s. 6d.3

231. THE ART OF GRAFTING AND BUDDING. By CHARLES
Bavier. With Illustrations, =2s. 6d.3

232, COTTAGE GARDENING ; or, Flowers, Fruits, and Vegetables
for Small Gardens, By E. HoebAy, 1s. 6d.
233. GARDEN RECEIPTS. Edited by CaariLes W. QuiN. 1s. 6d,

€34 MARKET AND KITCHEN GARDENING. By C. W, SHAW,
‘late Editor of ' Gardening Illustrated."” 35.3 [Frust publisked.

239. DRAINING AND EMBANKING. A Practical Treatise, em-
bodying the most recent experience in the Application of Improved Methods,
By JDHN Scorr, late Professor of Agriculture and Rural Economy at the
Royal Agricultural College, Cirencester. With 68 Illustrations, 1% 6d,

240. IRRIGATION AND WATER SUPPLY. A Treatise on Water
Meadows, Sewage Irrigation, and Warping; the Construction of Wells,
Ponds, and Reservoirs, &c. By Prof. Joun Scorr.  With 34 llus, rs. 6d.

241. FARM ROADS, FENCES, AND GATES. A Practical
Treatise on the Roads, Tramways, and Waterways of the Farm; the
Principles of Enclosures; and the different kinds of Fences, Gates, and
Stiles. By Professor Joun Scort.. With 75 Illustrutions, 15, 6d,

242, FARM BUILDINGS. A Practical Treatise on the Buildings
necessary for various kinds of Farms, therr Arrangement and Construction,
with Plans and Estimates. By Prof. Jous Scorr. With 103 Illus, 2s.

243. BARN IMPLEMENTS AND MACHINES., A Practical
Treatise on the Application of Power to the Operations of Agriculture; and
on various Machines used in the Threshing-barn, in the Stock-yard, and in the
Dairy, &c. By Prof. J. Scorr. With x23 [Hustrations. 2s,

244. FIELD [IMPLEMENTS AND MACHINES, A Practical
Treatise on the Varieties now in use, with Principles and Details of Con-
struction, their Points of Excellence, and Management. By Professor Joun
Scorr. With 38 Illustrations. as.

245, AGRICULTURAL SURVEYING. A Practical Treatise on
Land Surveying, Levelling, and Setting-out; and on Measuring and Esti-
mating Quantities, Weights, and Values of Materials, Produce, Stock, &c.
By Prof. Joun Scorr. With 6z Illustrations. 1s. 6d.

*.% Nos. 230 fo 235 sm One Vol., handsomely half-bound, entitled * Trr Comvrers
Texr-Hook or Farm Excineemine.” By Professor Joun Scorr, Price 124,

250. MEAT PRODUCTION. A Manual for Producers, Distributors,
&c. By Jounw Ewart. 25 6d.t

266, BOOK-KEEPING FOR FARMERS & ESTATE OWNERS.
By J. M. Woopman, Chartered Accountant. 25, 6d. cloth himp; 35, 6d.
cloth boards. [ Fuest pudiished,

wm™ The § indicales that these vols. may be had strongly bound at 6d, extra,
LONDON ! CROSBEY LOCKWOOD AND SON,




WEALE'S RUDIMENTARY SERIES, 9

MATHEMATICS, ARITHMETIC, ETC.

32, MATHEMATICAL INSTRUMENTS, a Treatise on; Their
Construction, Adjustment, Testing, and Use concisely Explained. By '.F
HeaTner, L[ A. Fourteenth Edition, revised, with additions, by
WJ\LMSLEY, M.I.C.E,, Fellow of the burvl_) ors’ Iushtutlon Original Edl-
tion, in t vel., Tlustrated. 25.% [ Fust pudlished.

*® In ovdering the abeve, be careful fo say, * Orivenal Ed:ition " (No. 32\, fo disten-
guish 1t from the Eniarged Edition in 3 vols. (Vos. 168-0-70.)

76. DESCRIPTIVE GEOMETRY, an Elementary Treatise on;
with a Theory of Shadows and of Perspective, extracted from the French oI
G. Moxce, qi'n which is added, a description of the Principles and Practice
of Isometrical Projection. By J F. Heatnar, M.A. With 14 Plates. 2=

178, PRACTICAL PLANE GEOMETRY : giving the Simplest
Modes of Constructing Figures contained in one Plane and Geometrical Con-
struction of the Ground. By J. F. Hearuer, MLA. With 215 Woodcuts, 2s,

83. COMMERCI4AL BOOK-KEEPING. With Commercial Phrases
and Forms in English. French, Italian, and German. By James Happown,
M.A., Arithmetical Master of King’s College School, London. 1s. 6d

84, ARITHMETIC, a Rudimentary Treatise on: with full Explana-
tions of its Theoretical Principles, and numerous Examples for Practice. By
Professor J. R. Youns: Eleventh Edition.  1s. 6d.

Ba*. A Kry to the above, containing Solutions in full to the Exercises, together
with Comments, Explanations, and Improved Processes, for the Use of
Teachers and Unassisted Learners. By J. R. Young, 1= 6d

85. EQUATIONAL ARITHME 'IYC' plied to Questions of Interest,
Annuities, Life Assurance, and Gen ommerce ; with various Tables by
which all Calculations may be grleal-l:r facilitated. Hy W, Hipsiey. 25,

86. ALGEBRA, the Elements of. By James Hapbpon, M.A,
With A pendlx. coutmmng miscellaneous Investigations, and a Collection
of Prnbﬂems in various parts of Algebra, 2s.

86®. A Kev axp Comrantoy to the above Book, forming an extensive repository of
Solved Examples and Problems in Tlustration of the V'\rm\n eIExpedienl.s
necessary in Algebraical Operations. By J. R. Youne. 1s. 6d.

88, EUCLID, Tue ELEMENTS OF : with many addluonal Propositions

89. and Explanatory Notes; to which is prefixed, an Introductory Essay on
Logic. By Hexgy Law, CE, 2s. 61,3

.* Sold also separately, vis. i—

88, Euvcum, The First '['I:Lree Books. By Hexey Law, C.E. 1s. 6d.

83, Evcumn, Books 4, 5, 6,11, 12. By Henry Law, C.E, 1= 6d.

q0. ANALYTICAL GEOMETRY AND CONIC SECTIONS,
By Jamus Haxn. A New Edition, by Professor J. R. YounG. 2s.3

1. PLANE TRIGONOMEIRY, the Elements of. By James
Hanw, formerly Mathematical Master of King’s College, London.  1s. 6d.

92, SPHERICAL TRIGONOMETRY, the Elements of, By JAMES
Haxx. Revised by Cuarces H. Dowrisg, C.E. 1s.

*s" Or with " The Elements of Plane Trigonamefry,"” in One Volume, 25. 6d.

93 MENSURATION AND MEASURING. With the Mensuration

and Levelling of Land for the Purposes of Modern Engineering. By T.
Bakegr, C.E. New Edition by E. Nvcest, C.E. [llustrated. 1s.6d.

101. DIFFERENTIAL CALCULUS, Elements of the. By W. S. B.
Woornouse, F.R.AS,, &ec. 1s. 6d.

102. INTEGRAL CALCULUS, Rudjmenlary Treatise on the. By
Homerstam Cox, B.A. Illostrated. 1s.

136, ARITHMETIC, Rudimentary, for the Use of Schools and Self-

Instruction. By Jasmes Happow, M.A. Revised by A, Arman. 1s. 6d.
137. A Kev 1o Happon's RupiMeENTARY ARITHMETIC. Hy A, ArmANn, 15, 6d.

Q5= The t dndicates that these vols, may be had strongly bound af 6d. extra,
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10 WEALE'S RUDIMENTARY SERIES,

Mathematics, A_ri{hmuu::, etc., continued, -
168, DRAWING AND MEASURING INSTRUMENTS. Includ-

ing—L Instruments employed in Geometrical and Mechanical Drawing,
and in the Comstruction, Copying, and Measurement of Maps and Plans.
II. Instruments used for the purposes of Accurate Measurement, and for
Arithmetical Computations. T F. Hearusn, M.A. Illustrated, 1s. 64

169. OPTICAL INSTR {L‘!IENI.&. Includmg {more especially) Tele-

lcug;s Mlcmscupv! and Apparatus for mduc:ng copies of Maps and Plans
oLoETa J- F. Hearuenr, Hlustrated. 18,

170, SURVEVING AND ASTRONOAMICAL INSTRUMENTS.
Including—1. Instruments Used for Determining the Geometrical Features
of a pertion of Ground. 11, Instruments Employed in Astronomical Observa-
tions. By J. F. Hearner, M.A, Ilustrated. 1s. 6d.

** The above three volumes orm an enlargement of the Author's original work
" Mathematical fnstruments,” (| See No. 32 in the Series.)

168.) MATHEMATICAL INSTRUMENTS. By J. F. HEATHER,

160, } M.A. Enlarged Edition, for the most part entirely re-written. The 3 Parts as

170.] above, in One thick Volume, With numerous 1llustrations. 43, 6d.1

158. THE SLIDE RULE, AND HOW 7O USE fT; containin
full, easy, and simple ]n=tn:|ctmns to perform all Business Ca'lcuhmans wit
une:nmplcd rapidity and accurac By Cuanves Hoare, C.E. Fifth
Edition. With a Slide Rule in tuck of cover, 25, 6d.1

196, THEORY OF COMPOUND INTEREST AND ANNUL
TIES; with Tables of Logarithms for the more Difficult Cumpu:aunnl of
Iut:n"s: Discount, Annuities, &c. By Fepok THoMAN, 45.3

199, THE COMPENDIOUS CALCULAT OR ; or, Easy and Concise
Methods of Performing the various Arithmetical Dperations uired in
Commercial and Business Transactions; together with Usetul Tables, By
D, O'Gonaax, I'wnuly-sevenlll Edition, carefully revised by C. NORRIS,
25 6d,, cloth limp; 3s. 6d., strongly half- I':nu.ml in leather.

204, MATHEMAT, LAL TABLE& for Trigonometrieal, Astronomical,
and Nautieal Calculations; to whieh is prefixed a Treatise on Logarithms.
By Hewry Law, C.E. l'ogttl.\m- with a Series of Tables for Navigation
and Nautical Astronomy. Prof. J. R. Youno, New Edition. 4s.

204% LOGARITHIS. With ﬂathcmam.al Tables for Trigonometrical,
Astronomical, and Nautical Calculations, By Hawny LA‘W,M. Inst.C.E. New
and Revised Ed.i:um { Forming purt of the above Work), 3

221, MEASURES, WEIGHTS, AND MONEYS OF ALL NA-
T/ONS, and an  Analysis of tlln Chlristian, Hebrew, and Mabometan
Calendars. W. 5. B. Woorsouse, F.R.AS,, F.5.5. Sixth Edition, 2s.4

227. M4 THEJ!;TJ’CS AS APPLIED 70 THE CONSTRUC-
TIVE ARTS. lustrating the virious processes of Mathematical Investi-
gﬂhun by means of Arithmetical and Simple Algebraical Equations and

ctical Examples. By Fraxcis Canpiy, C.E, Second Edition, 35t

PHYSICAL SCIENCE NATURAL PHILO-

SO PHY. ETC.

t. CHEMISTRY. By Professor GRORGE Fuwum F. R S. With
an Appendiz on the Application of Chemistry to Agri

% NA?(E@AL PHILOSOPHY, Introduction to the b!.udy of. By
C. Tomuivson. Woodcuts. 1s. 6d

b. MECHANICS, Rudimemary Treatise on. By CHARLES Tom-
vinson.  lustrated. 1s.

7. ELECTRICITY ; shuwmg the General Principles of Electrical
Science, and the purposes to which it has been applied. Bg’ Sir W. ‘muw
IIAH.RIS F.R.S., &e, With Additions by R. Samixe, C. . 15,

7%. GALVANISM. By Sir W. Sxow HARRIs. New hdmon by
Rosert Samse, C.E, F.5.A. 1s. &d.

8. MAGNETISM ; bemg a concise Exposition of the General Prin-
ciples of Magnetical Science. By Sir W. Sxow Haxxis, New Editirn,
revised by H. M. Noan, Ph.D). 'With 165 Woodents. 35, 6d.4

B The t indicater fhat these vols, wiav be kad strovmely bowsnd af o, extra
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WEALE'S RUDIMENTARY SERIES. Ix

Physical Science, Natural Philosophy, etec., continued.

11. THE ELECTRIC TELEGRAFPH ; its History and Progress;
with Descriptions of some of the Apparatus. By R. Sanivg, C.E,, F.S.A, 3s.

12. PNEUMATICS, including Acoustics and the Phenomena of Wind
Currents, for the Use of Beginners By Cuanrces Tomuxson, F.R.S,
Fourth Edition, enlarged, Illustrated. 15, 6d. [Fust published.

72. MANUAL OF THE MOLLUSCA ; a Treatise on Recent and
Fossil Shells. By Dr. 5. P. Woopwasp, A L.S. Fourth Edition. With
Appendix by Raren Tare, ALLS,, F.G.S. With numerous Plates and joo
Woodcuts. 6s. 6d. Cloth boards, 7s. 6d.

96. ASTRONOMY. By the late Rev. RoBErT MAmN, M.A.  Third
Edition, by WirLiam Tuysne Lynw, BA, F.RAS, 28,

97. STATICS AND DYNAMICS, the Principles and Practice of;
embracing also a ciear development of Hydrostatics, Hydrodynamics, and
Central Forces. Hy T. Baker, C.E. Fourth Edition, 1s. 6d.

138. TELEGRAPH, Handbook of the; a Guide to Candidates for
Employment in the Telegraph Service. Hy R. Hoxp., 352
173. PHYSICAL GEOLOGY, partlv based on Major-General PorT-
rock’s “ Rudiments of Geology.,” By KaLed TAre, A.L.S., &c. Woodcuts. 2s.
174. HISTORICAL GEOLOGY, partly based on Major-General
Portrock’s * Rudiments.” Hy Raven Tate, A.L.S, ke. Woodcuts. 25, 6d.
173 RUDIMENTARY TREATISE ON GEOLOGY, Physical and
[ Historical. Partly based on Major-General Porruock’s “ Rudiments of
174. Geology.,” By Raven Tate, AL.5., F.G.5, &c. In Owe Volume. 4s. 6d.3
183 ANIMAL PHYSICS, Handbook of. By Dr, LArRpNEeR, D.C.L.,
& formerly Professor of Natural Philosophy and Astronomy in University
184. College, Lond. With szo Illustrations. In One Vol. 7s. &d., cloth boards.
* " Sold also im Two Parfs, as follows :—
183.  Awmmar Pavsics. By Dr. Laroner. Part I, Chapters T,—VIL. s,
t84. Awimar Puvsics. By Dr. Laroxer. Part 11, Chapters VIIL.—XVIIL, 3s.

FINE ARTS.
20. PERSPECTIVE FOR BEGINNERS. Adupted to Young
Students and Amateurs in Architecture, Painting, &c. By Georcr Pyne, 2s.
40 GLASS STAINING, AND THE ART OF PAINTING ON
GLASS. From the German of Dr. Gessiint and Esanvir Orro From.
BERG. With an Appendix on Tux Art oF ExamurtinG, 25 6d.
69. MUSIC, A Rudimentary and Practical Treatise on. With

numerous Examples. By Cuanrtes Cuiro Seexcer, 25, 6d.

71 PIANOFORTE, The Art of Playing the. With numerous Exer-
cises & Lessons from the Best Masters. By CHArvLes CHiLp Spexcer, 15.6d,
69-71. MUSIC & THE PIANOFORTE. 1In one vol. Half bound, 5s.
181. PAINTING FOPULARLY EXPLAINED, including Fresco,
0il, Mosaic, Water Colour, Water-Glass, Tempera, Encaustic, Miniature,
Painting on Ivory, Vellum, Pottery, Enamel, Glass, &e. With Historical
Sketches of the Progress of the Art by Thomas Joun Guroick, assisted by

Jonx Tmmns, F.S.A. Fifth Edition, revised and enlarged. 5s.%

16, A GRAMMAR OF COLOURING, applied tc Decorative
Painting and the Arts, By Geomree Fierp. New Edition, enlarged and
adapted to the Use of the Ornamental Painter and Designer, By %x.us A,
Davinson, With two new Coloured Diagrams, &c. 3s.t

246. A DICTIONARY OF PAINTERS, AND HANDBOOK FOR
PICTURE AMATEURS; including Methods of Painting, Cleaning, Re-
lining and Restoring, Schools of Painting, &¢. With Notes oo the Copyists
and lmitators of each Master, By Pumiere Darvi, 25, 6d.1

B The $ indicales that these vols. may be had sévonply bound af 64, extra,
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12 WEALE'S RUDIMENTARY SERIES,
INDUSTRIAL AND USEFUL ARTS.
23. BRICKS AND TILES, Rndlmentnry Treatise on the Manufac-
ture of. By E. Donsow, MLR.LB.A, Illustrated, 15.3

67. CLOCKS, WATCHES, AND BELLS, a Rudimentary Treatise
Dn H} Sty oo Iircxrr"r LL.D,, Q.C. Seventh Edition, revised and en~

45, 6d. lim 5. 6. cloth boards.
8300, CONSTRUCTION OF DOOR LOCKS. Compiled from the
Papers of A. C. Hones, and Edited by Cnartes Tomuixsow, F.R.S, 25, 6d.
162. THE BRASS FOUNDER'S MANUAL ; ; Instructions for
Modelling, Pattern-naking Muuldmg, Tuminx, Filing, Burnishing,
Bronzing, &c. With copious R WaLTER GRAHAM. 5.8
205. THE ART OF LETTER ;A!NTIA;G MADE EASY. ?‘r
TI G. Bapenoch. Ilustrated with 12 full-page Engravings of Examples. 1s.
215. THE GOLDSMITH'S HANDBPOG!( containing full Instruc-
tions for the Alloying and Working of Gold. Grorce E. Ger, 3s.t
225, THE SILVERSMITH'S AND.BO A", containing full In-
structions for the Alloying and Working of Silver. By Grorer E. Ges. 13
. The twwo ﬁrecrn’ruz Works, i One Aandsome Vol,, ﬁu{fvﬂawnd entitled '
GorusmiTn’s & Siversmirn’s Comprere Hanpnoox,”
249. THE HALL-MARKING OF YEWELLER YPRACTICALLY
CONSIDERED, By Grorce E. G, 3548
224. COA C‘H BU}LDING A Pracm:al Treatise, Historical and
Descriptive. Ry J. W. Buraess. 2s.
235. PRAC 71CAL’ {JRGAN BWLDING 'By W E. Dicksow,
M.A., Precentor of Ely Cathedral. Ilustrated. 2s, 6d
262, THE ART OF BOOT AND SIIOEMAXING including
Measurement, ‘Last-fitting, Cutting-out, Closing and Makmg‘ By Jouwn
Beproun L exo. Numerous THustrations., Third Edition. 2s,
263. MECHANICAL DENTISTRY : A Practical Treatice on the
Construction of the Various Kinds of Artificial Dentures, with Formulie,
Tables, Receipts, &c. By Cuaxies Huster, Third Edition. 35.3

MISCELLANEOUS VOLUMES.

. A DICTIONARY OF TERMS wused in ARCHITECTURE,
BUILDING, ENGINEERING, MINING, METALLURGY, ARCH;S-
O0LOGY, M( FINE ARTS, &¢. By Jous “'EM.[ Fifth Edmnn Revised
by RoBerT Huxt, FR.S, Illullmlc 58, limp ; 6s. cloth boards.

50. THE LAW OF CONTRACTS FOR WORKS AND SER-
VICES. By Davin Gmnpowns. Third Edition, enlarged. 3s5.%
112, MANUAL OF DOMESTIC MEDICINE. By R. Goobpine,
H.A,, M.D. A Family Guide in all Caseg of Accident’and Emergency. 2s.2
112%, MANAGEMENT OF HEALTH. A Manual of Home and
Personal Hygiene, By the Rev. James Bamrp, BLA. s,
150. LOGIC, Pure and Applied. By S. H. EMMENS. 1s, 6d.
153, SELECTIONS FROM LOCKE'S ESSAYS ON THE
HUMAN UNDERSTANDING, With Notes by S, H. EMMENS. 25,
154, GENERAL HINTS 70 EMIGRANTS.
157. THE EMIGRANT'S GUIDE 70 NATAL. By RoBegrt
James Manw, F.R.AS, FMS. Second Edition. Map. 25,
193. HANDBOOK OF FIELD FORITIFICATION. By Major
W. W. Knvorrvs, F.R.G.S. With 165 Woodcuts, 3.t
194. THE HOUSE MANAGER : Being a Guide to Houseke Ing.
Practical Cookery, Pickling and Preserving, Household Work, Dairy
Managuwment, &c. By Ay Oup Hovsukrerer, 3s, 6d.t
194, HOUSE BOOK (The), Comprising :—I. THE HousE MANAGER.

112 & Byvan Ovo Hovsexserer. IL Dosmestic Mepicive, By R. Gooping, M.D,

rrae. U1 Mavacement ov Heatti. By J, Bameo. Tn One Vol., half-bound, 6s.

B The t indrcafes that these voli may be had strongly bonnd at 6d. exira,
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EDUCATIONAL AND CLASSICAL SERIES.

HISTORY.
1. England, Outlines of the History of; more espacially with

reference to the Origin and Progress of the English Constitution.
WinLiam Doveras Hamnrow, F.S.A., of Her Majesty's Public Record
Office. 4th Edition, revised. 5s.; cloth boards, 6s.

5. Greece, Outlines of the History of; in connection with the
Rise of the Arts and Civilization in Europe. By W. Dovcras HamiLton,
of University College, London, and Eowarp Leviaw, M.A., of Balliol
College, Oxiord, 2s. 6d.; cloth boards, 3s. 6d.

7. Rome, Outlines of the History of: from the Earliest Period
to the Christian Era and the Commencement of the Decline of the Empire.
By Epwarn Leviiw, of Balliol College, Oxford, Map, 2s. 6d. ; cl. bds. 3s.6d.

9. Chronology of Histary, Art, Literature, and Progress,
from the Creation of the World to the Present Time. The Continuation by
W. D. HamiLton, F.S5.A. 35, cloth boards, 3s. 6d.

50. Dates and Events in English History, for the use of
Candidates m Public and Private Examinations. By the Rev. E. Rann, 1s.

ENGLISH LANGUAGE AND MISCELLANEOUS.

11, Grammar of the English Tongue, Spoken and Written.
With an Introduction to the Study of Comparative Philology. By Hybe
Crarre, D.C.L. Fourth Edition. 1s. 6d.

12, Dictionary of the English Language, as Spoken and
Written. Containing ahove 1oo,0o0 Words. By Hvom Crarxse, D.C.I..
3s. 6d.; cloth boards, 45.6d. ; completewith the Grammar, cloth bds., 55.6d.

48. Composition and Punctuation, familiarly Explained for
those who have neglected the Study of Grammar, By Justin Brunaw,
18th Edition. 1s. 6d.

49. Derivative Spelling-Boolt: Giving the Origin of Every Word
from the Greek, Latin, Saxon, German, Teutonic, Dutch, French, Spanish,
and other Languages; with their present Acceptation and Pronunciation.
By J. Rowsotaam, F.R.AS. Improved Edition. 1s. 6d.

51. The Art of Extempore Speaking: Hints for the Pulpit, the
Senate, and the Bar. By M. Bavtais, Vicar-General and Professor at the
Sorbonne. Translated from the French. 8th Edition; carefully corrected. 2s.6d,

53. Places and Facts in Political and Physical Geography,
for Candidates in Examinations. By the Rev. Epcar Rawn, B.A, 1s.

54. Analytical Chemistry, Qualitative and Quantitative, a Course
of. To which is prefixed, a Briel Treatise upon Modern Chemical Nomencla-
ture and Notation. By Wan. W, Pivg and Georce E, WEBSTER, 25,

THE SCHOOL MANAGERS' SERIES OF READING
BOOKS,

Edited by the Rev. A, R. Grant, Rector of Hitcham, and Honorary Canon of Ely;
formerly H.M. Inspector of Schoals.
IntrODUCTORY PRIMER, 34.

5 5. o
FirsT StAnpaRp . . o 6 | Fouvrrd StAspAmp . r 2
SECOND - - o010 | Freru i 5 ey 1 6
Tuirp = . 2o | BixtH o5 A s a r 6

Lessons prom THE Brape. Part I. Old Testament. 1s.

Lessoss From THE Binig., Part 11, New Testament, to which is added
Tur GuoGrAruy of THE Bisig, for very young Children, Hy Rev. C.
Tuornton Fomstemr. 15, 2d. *,* Orthe Two Parts in One Volume, 25,

T STATIONERS' HALL COURT, LUDGATE HILL, E.C.




14 WEALE'S EDUCATIONAL AND CLASSICAL SERIES.

FRENCH.

24. French Grammar. With Complete and Conecise Rules on the
Genders of French Nouns. By G. L. Strauss, Ph.D, 1s. 6d.

25. French-English Dictionary. Comprising a large number of
New Terms used in Engineering, Mining, &c. By Avenen Erwes. 1s, 6d.

26. English~French Dictionary. By ALFRED ELWES, zs.

25,26. French Dictionary (as above). Complete, in One Vol., 3s.;

clath boards, 3s. 6d. *,* Or with the Grammar, cloth boards, 4. 6d.

47- French and English Phrase Book : containing Intro-
ductory Lessons, with Translations, several Vocabularies of Words, a Col-
lection of suitable Phrases, and Easy Familiar Dialogues. 1s. 6d.

GERMAN.
39. German Grammar. Adapted for English Students, from
Heyse's Theoretical and Pr.'g:tigal srammar, by Dr. G. L. StrAuvss, 1s, 6d,
40. German Reader; A Series of Extracts, carefully culled from the
most approved Authors of Germany; with Notes, Philological and Ex.
planatory. By G. L. Strauss, Ph.l). 1s.

41-43. German Triglot Dictionary. By N.E. S. A. HAMILTON,
In Three Parts. Part I. German-French-English. Part 1. English-Ger-
man-French, Part 111. French-German-English. 3s., or cloth boards, 4s.

41-43 German Triglot Dictionary (as above), logether with German

& 39. Grammar (No. 30, in One Volume, cloth boards, 5s.

ITALIAN.

27. Italian Grammar, arranged in Twenty Lessons, with a Course
of Exercises. Hy Arrrpp Erwes. 1s.6d.

28. Italian Triglot Dictionary, wherein the Genders of all the
Italian and French Nouns are carefully noted down. By Avfrrep Erwss.
Yol, 1. Italian-English-Fﬂ?nCh- 2s, 6d.

30. Italian Triglot Dictionary, By A, Eiwes. Vol 2,
English-French- [talian. g5, 6d.

32. Italian Triglot Dictionary. By ALFRED ELWES. Vol 3.
French-Italian-English. 2s. 6d.

28,30, Italian Triglol Dictionary (as above). In One Vol., 7s. 6d
i2. Cloth boards,

SPANISH AND PORTUGUESE. :
3¢4. Spanish Grammar, in a Simple and Practical Form. With
a Course of Exercises. By Atepen Erwes. 1s. &d.

35 Spanish-English and En hsh—Spani‘sh Dil_::tio_nary.
Including alarge number of Technical Terms used in Mlnlnf‘, Engineering, &c.
with the proper Accents and the Gender of every Noun, By Atrrep ELwes
454 3 clntE boards, 55. *,* Or with tho GRAMMAR, cloth boards, 6s.

55. Portuguese Grammar, in a Simple and Practical Form,
With a Course of Exercises. Hy Avrnep Evwes., 1. 6d.

56, Portuguese-English and English-Portuguese Dic~-
tionary. Including a large number of Technical Terms used in Mining,
Engineering, &c., with the proper Accents and the Gender of every Noun.
By ALrren Erwes, Second Edition, Revised, s, ; cloth boards, 6s, *,* Or
with the Gramuar, cloth boards, 7s.

HEBREW.
46% Hebrew Grammar, By Dr. BRESSLAU, 1s. 6d. "
44- Hebrew and English Dictionary, Biblical and Rabbinical ;
containing the Hebrew and Chaldee Roots of the Old Testament Post-
Rabbinical Writings. By Dr. BrussLaw. 6s.
46. English and Hebrew Dictionary. By Dr. BRESSLAU. 3s.
14,46. Hebrew Dictionary (as above), in Two Vols., complete, with
6% the Gramwmar, cloth boards, 128,

LONDON : CROSBY LOCKWOOD AND SON,
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LATIN.

19. Latin Grammar. Containing the Inflections and Elementary
Principles of Translation and Construction. Bythe Rev, THomas Goopwin,
M.A., Head Master of the Greenwich Proprietary School, 1s. 6d.

20. Ii-'la.tin—-English Dictionary. By the Rev. Tnomas Goopwin,

AL, 2%,

22, English-Latin Dictionary; together with an Appendix of
French and Italian Words which have their origin from the Latin. By the
Rev. Tuomas Goopwin, M.A, 1s. 6d.

20,22. Latin Dictionary (as above). Complete in One Vol., 3s. 6d.
cloth boards, 4s. 6d. *,* Or with the GrammAR, cloth boards, 5s. 6d.
LATIN CLASSICS, With Explanatory Notes in English,

1. Latin Delectus. Containing Extracts from Classical Authors,
with Genealogical Vocabularies and Explanatory Notes, by H. Youxe. 1s.6d,
2. Ceesaris Commentarii de Bello Gallico, Notes, and a Geographical
Register for the Use of Schools, by H, Young. 2s,
Cornelins Nepos. With Notes. By H. YounG. 1s,

. Virgilii Maronis Bucolica et Georgica, With Notes on the Buco-
lics by W. Rusaron, M.A., and on the Georgics by H. Youxe. 1s. 6d.

. Virgilii Maronis A<neis. With Notes, Critical and Explanatory,
by H. Youxa., New Edition, revised and improved With copious Addi-
tional Notes by Rev, T. H. L. Leany, D.C.L., formerly Scholar of Brasenose
Collegn, Oxford, 3s.

E' Part 1. Books i.—vi., 15. 61,

g Part 2. Books vii.—xii., 25,

6. Horacej Odes, Epode, and Carmen Beculare. Notes by H.
Younc., 18.6d.

7. Horace} Satires, Epistles, and Ars Poetica. Notes by W. BrRown-
rice Sorri, M.A., F.R.G.S, 5. 6d,

8, Sallustii Crispi Catalina et Bellum Jugurthinum, Notes, Critical
and Explanatory, by W. M. Doxwg, B.A., Trin. Coll,, Cam. 1s. 6d.

g. Terentii Andria et Heautontimorumenos. With Notes, Critical
and Explanatory, by the Rev. Jases Davies, M.A,  1s. 6d,

10. Terentii Adelphi, Hecyra, Phormio. Edited, with Notes, Critical
and Explanatory, by the Rev. James Davies, M A, 25,

L. Terﬁedntii Eunuchus, Comcedia. Notes, by Rev. J. DAvies, M A,
18, -

12, Ciceronis Oratio pro Sexto Roscio Amerino. Edited, with an
Introduction, Analysis, and Notes, Explanatory and Critical, by the Rev.
James Davies, M.A. 18, 6d.

13. Ciceronis Orationes in Catilinam, Verrem, et pro Archia.

With Introduction, Analysis, and Notes, Explanatory and Critical, by Rev,

". H. L. Luary, D.C.L. formerly Scholar of Hrasenose College, Oxford.

e

w

15, 6d.

14. Ciceronis Cato Major, Lzelius, Brutus, sive de Senectute, de Am.
citia, de Claris Oratoribus Dialogi, With Notes by W. Browsrics Smirw
M.A., FR.G.5. =,

16, Livy: History of Rome. Notes by H. YounG and W, B. SaiTh,
M.A. Parti. Booksi, ii, 1s. 6d.

6o, Part 2. Books iii., iv,, v., 15, fid.

17. Part 3. Books xxi., xxii,, 1s. 6d.

19. Latin Verse Selections, from Catullus, Tibullus, Propertius,
and Ovid. Notes by W. B. Doxxe, M.A., Trinity College, Cambridge. 2s.

20, Latin Prose Selections, from Varro, Columella, Vitruvius,
Seneca, qninlilian, Florus, Velleius Paterculus, Valerius Maximus Sueto-
nius, Apuleius, &e, Notes by W. B. Doxne, M.A. 25,

21. Juvenalis Satire. With Prolegomena and Notes by T. H. S.
Escorr, B.A,, Lecturer on Logie at King's College, London. 2s.

7, STATIONERS HALL COURT, LUDGATE HILL, E.C.
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GREEK.

13. Greek Grammar, in accordance with the Prineiples and Philo-
logical Researches of the most eminent Scholars of our awn day, By HANnS
Cravpr Hamitos., 1s. 6d.

15,17. Greek Lexicon. Containing all the Words in General Use, with
their Significations, Inflections, and Doubtful Quantitics. By Huneyv K.
Hamicron.  Vol. 1. Greek-English, 25, 6d.; Vol, 2. English-Greek, 2s. Or
the Two Vols, in One, 45. 6d.: cloth boards, gs.

i14,15. Greek Lexicon (as above). Complete, with the GRAMMAR, in

17. One Val., cloth boards, 6s.

GREEK CLASSICS. With Esplanatory Notes in English.

1. Greek Delectus. Conlaining Extracts from Classical Authors,
with Genealogical Vocabularies and Explanatory Notes, by H. Youne. New
Edition, with an improved and enlarged Supplementary Vocabulary, by Jouws
Hurcuison, M.A,, of the High School, Glasgow. 1s. 6d.

2, 3. Xenophon's Anabasisj or, The Retreat of the Ten Thousand.
Notes and a Geographical Register, by H. Youna. Part 1. Books i. to iii.,
15. Part 2. Books iv, to vii., 15,

4. Lucian’'s Select Dialogues. The Text carefully revised, with

Grammatical and Explanatory Notes, by H, Youwse. 1s. 6d.

5-12. Homer, The Works of, According to the Text of BARUMLEIN.
‘With Notes, Critical and Explanatory, drawn from the best and latest
Authorities, with Preliminary Observations and Appendices, by T. H. L.
Leary, M.A., D.C.L.

Tueg Iniap: Part 1. Books i. to vi., 1s.6d. Part 3. Books xiii. to x

Part 2. Books vii, to xii., 1s.6d. | Part g, Books xix. to xx

Tug Opyssey: Parti. Booksi. to vi., 1s, 6d Part 3. Books xiii. to xviii., 1s. 6d.

Part 2. Books vil.to xii,, 15, 6d. | Part 4. Hooks xix. to xxiv., and
Hymns, 25,

13. Plato's Dialogues: The Apology of Socrates, the Crito, and
the Phado, From the Text of C. F. Hermanw, Edited with Notes, Critical
and Explanatory, by the Rev. Jamss Davigs, MLA. 2s,

14-17. Herodotus, The History of, chiefly alter the Text of GA1sForD,

With Preliminary Olservations and Appendices, and Notes, Critical and :

Explanatory, by T. H. L. Leary, M.A,, D.C.L,
Part 1. Books i., ii. (The Clio and Euterpe), 2s.
Part 2. Books iii., iv. (The Thalia and Melpomene), 2s,
Part 3. Pooks ii. {The Terpsichore, Erato, and Polymnia), 2s.
Part 4. Books viii., ix. {The Urania and Calliope) and Index, 1s. 6d,

18, Sophocles: (Edipus Tyrannus. Notes by H. Youne. Is.

20. Sophocles: Antigone. From the Text of DiNpoRF. Notes,
Critical and Explanatory, by the Rev. Joun Miver, BA, 2s

23. Euripides: Hecuba and Medea. Chiefly from the Text of Din-
noRF. _With Notes, Critical and Explanatory, by W. Browsrice Suirs,
M.A, F.RG.S. 1s. 6d.

Euripides; Alcestis. Chiefly from the Text of DinporF, With
Naotes, Critical and Explanatory, by Joun Micyer, B.A, s, 6d.

A schylus: Prometheus Vinctis : The Prometheus Bound. From
the Text of Disvone, Edited, with English Notes, Critical and Explanatory,
by the Rev. James Davies, MJA, 1s.

32. Aschylus: Septem Contra Thebes: The Seven against Thebes.
From the Text of Dinporr. Edited, with English Notes, Critical and Ex-
planatory, by the Rev. James Davies, M.A. 15,

40. Aristophanes: Acharnians. Chiefly from the Text of C. H.
Wiise. With Notes, by C. S, T. Townsnexn, M.A,  1s. 6d.

41. Thucydides: History of the Peloponnesian War. Notes by H,
Younc. Fook . 1s. 6d,

42. Xenophon's Panegyric on Agesilaus, Notes and Intro-
duction by Lr. F. W. Jewirrt. 1s. 6d. o
43 Demosthenes. he Oration on the Crown and the Philippics.

' With English Nates. By Rev. T. H. L. Leary, D.C.L., formerly Scholar of

Brasenose College, Oxford. 1s. 6d.
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