"

* wsent lecture discussed with great ability and ipterest.]

- ~longing to the department of Useful Arts,,

~ selegant and convenient library of general knowledge.

-ﬂ,imy are understood as such, and the nore
sregulated by ehemical laws, so much better

“Sonstitution, gives rise to muny nervousand visceral

' HICH 1S €00D”

VRADERAN, B & AWVt

DITESDAYW, TANTARY

&3 A8L®, NUMBER 28.

¢« HOW OLD ART THOU "

: Count not thy days hat have idly flown,

‘I'he years that were vainly spent ;
‘Nor speak of the hours thou must blush to own,
“MWhen thy spisit stands before the throng,

“T'o account for the talents lent.

{ But number the hours redeem’d from sin,
The moments employed for Heaven— 3
. #Oh, few and evil thy dayshave been, ¢
“T'hy life a toilsome and worthlesy scene,
. Forancbler purpose given |

Will the shade go baclcon thy dial plate’? :
Will thy sun stand still on his way.? :
IBoth hasten on, and thy spirit’s fate,
#Iiests on the point of life’s litde date—
Then live while tis called to-dag.

L.ufe’s waning hours, like ~the:Sybil's page,
As they lessen, in value rise
Oh, arouse thee, and live ! nor deem that man’s age
* Blands in the dength of his pilgrimage,
But in days that are truly wise,
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A.ap1es AND GENTLEMEN, ;
Having again the privilege of addressing you,

“my only régret is that you should have your attention
‘taxed so often, by one who has such suall claims on
vour indulgence. Not having it inty power to vary
the lecturer, 1 have thought it proper, and even pe-
~oensary to vary the subjeet of lecture; and thus 1 1rust
.1 shall prevent fatigue on your parts, while 1 genin
-essay 1o present you with sowe  useful »uggegﬁf,%w
under a new capital,
I recently was emboldensad, 10 commend to your
Motice at once the agreeable study of Chenistry, and
*the suceinet theatise of Professor Rogovan of Dal
-on the subjuet, to which 1 may add, that the
Aalented gentleman, has written, for Doctor Lardue:’s
“Uyciopedia, two volumes, on the cognate snbject of
“Domestic Feonomy, or Culinary Cheniistry, - be-
aud form-
of~ that

«ang volumes ninery three, and ninerty fouty

I these volumes you will find the subject of the pre-
o the first, Professor Donovan has arranged the or-
‘dinary products of fermentation, proad, wine, beer,
Vinegar, and distilied liquors; aud in the second 80
”_‘]id animal and vegetable aliments, their use and abuse|
“hy different nations, are spoken of'; aud the chemi-
“cul processes and. changes necessary < for preperitiy
“them for the table.

Although wy suljects of discourse are i
“With these, Lwould prosecute the inguiry in a (“.fe'-r
“ent method 3 in ovder to reduce them gu.ntch as pos-

kible under hieads couvenient tor the temiory ; and 1o
“exhibit these processes as strictly (,-henm:a{l.

Chemistry is truly the pyrotechnic a't, L€ |
‘10 all the processes thut are done by ufive, :1}{41 there-|
‘fore Brewing, Baking, Bistilling, Dyeing, Hoap tnd
: Gilass making and a variety of uselul arts, 1"”""*‘f{é~'

""ﬂ"mm'y, Perfumery, Confectionary, n‘n:l Doanestic
eonomy, are embraced within its province.

"T'he various objects of Domzsric EeoNouy or the

indentical!

A the eonsumer. > :
1| Fhe Frereh, who make a great nse of copper In

; %"pet',

Jjmuch woie readily when-cold than when hot, there-

T somous.in a very short spacw of time. Suogar deprives
L the salts of copper of their poisonous influence thiere-

1 with a pewter spoon would not, owing to the fact, that
| ¢

1 ey hiave wcquired from the combived influence of

Al The uext process, connected herewidy is that of

{
18

it retates |

- . T
Igisorders, and in some inetances, es where soup has |
{<tood cold in a copper stew pan, has rapidiy poisoned

Lsaoking and preserving,are generally careful 1o bave
liheir vessels frequently tinned, which not only pre-
‘yents the ingestion, but atso the corrosion of the-cop-
Ly whieh means they are innoxious, and also
Hast o great while longer. "Copper, is acted on by acids

ure copper vessels should be filled and empticd while
Hhon, any food stanling in‘cold coppers, becoming pol-

ifore confectionary may be prepared in untinned cop-
“por or brass paus, withoutrisk, ~ A preparation col-
quined in a copper vessel, and stirred ‘with & silver
- spontl, filay become poisonous; when the sume stirred
" ore oxidable metal engages the acuvity of anuekd;
1o the protectionof any oae that is less such.

! Meats, Kepta little too long, require to be wnshed
li erder to be relieved from u degree of septon which
{oxywen and oistere,  1fa littte braised chaseoal be
ented red Lot and put into the waner, it will free such
I meat effectually from this in a’ few seconds; “and
‘thus make tainted meat, or fish, perfectly sweet and,
| wholesome, A little of thie liquour of Chloride of Lime
‘s the same effect, but iniparts-a flavounof.its -owh.
{Carbonic, or Pyrolignie aeid, also efiecisthis object 3
Land the uovel preparation Creosote, signifying Sesh
reservery operates in like manuer in the quantiy ola
fsingle drop-ta a pint of water, and nioreover Amparts
Iihe aveur-of hung beef to the article.

Exsiccation or Curation of foods ; whieh ingludes
the preservmi«on of bodies by the privation of mowsiure.
Thus in somecouwtsies, both fish and meat are pre-
pared for keeping, by being sliced thin and bung up
in the smoke or wind, or before the sun or adire 10
evaporate their redundant moisture foin

The methods conunon muongst ourselvesof salting
and smoking, enswer the same end by a somewhat
different weans, As 1o smoldng, there 18 uo doubt that
however agrecable it noy occasionangitto be o our
palates, especially os cotrbined with sait in the article,

» Meat preeerved as ?;bove, may be rendered into
a delicacy for travellers, by tlre process of potting
which cousists in, First, enclosing choice pisces of it
i a jar, with sage, whole pepper and pimento, and
bruised nutmeg, tying itdown with 8 or 4 papers, and
baking it for four hours in a moderately hot oven »
Second, o pounding it in a mortar, 1o a paste, a little
at a thpe, with the addition of the .gravy and some
good butter = Third, in niixing the “whole together,
pressing it into pots of no very large size, und cover-
g it with a quarter of an inch of melted butter.
German Sausages, of excellent quality, may also
be prepared Ly cutting the raw meat into thin slices,
both fat and lean, m;g reducing the slices with a sharp
kuife into small diciform pieces, but net chopping it
fine ; second, eprinfling over the pieces a sufficient
seasoning of finely powdered marjoram and sage,
nuimeg, allspice, apd pepper; third, pressing the
meat into prepared gkins, tying them at 10 inch dis-
tances, atid simmertag them for balf an hour, then
hanging them upto dry, or smoking thein

~The curing ot Salmon,is so well-conducted in tliis
country that it is unuecessary, to give any-directions,
further than to remark, that the above methods wili
succeed as well on fish ‘a8 on meat: and that sal-
mon in particular, is injured by ‘having too anuch
salt; a very smu!l;g‘mmlity being sufficient to pre-
serve it, especially of alitle salt petre be employed
first. 4 :

Herbs, and other wegetable products, require to be
particularly wvell dried, in order to be useful jn do-~
mestic economy. _"'.il‘?wy should be gathered in dry
weatlier, at the begimning of their flowering periods,
either soon after - sunshive has evaporated the
dew, or in the evesne before it fulls.  They must be
tree from décayedior foreign leaves, and ,put into
small bags of paper, either to be hung upin the :sun-
shige daily, or pinced in a gentle heat of an oven or
stove, till perfectly dry. They should then be rubbed
10 powder with the hands, pressed into cannisters or
jars, and tied over with brown paper -or parchment.
In this'way they will be subject to no decay.

Bggs may be kept sound for months, by,’e']osing
the pores of the sbell, and keeping them, as all pre-
served articles shonld be kept, in the dark. Thisis
effected by dipping them one by one in melted wax
or suetysud _pacting them.inside a box.of bran ot

it was at first, but a rude expedicnt to presesve tieats

Jdiwhere they liappeved tobe niore abuudant than the

e iphiot should peesorve shes A call quantity of
salt or sugar, rubbed ou weat in orderto preserve
in the sunnner time, jusizad of preventing fecilitates
|decomposition.  But a large Le. « suflicient quantity
{0t either or buil, preserves it for an ludetiuite length
of time.

Ali the antiseptic substauces already mentioned,
miay be usedeforgireserving as well as for sweeteniug
animal {fouds.  Meat plunged iu molasses, or honey,
and kept down by a loaded cover, will keep for seve-
sal weeks without sadt. It it be previously rubbed
with powderetd ~salt pewe (Eng. of Sal Pdre) aud
suffored to unbibe it fer two or three duys before
plunging, it will lesk and eat finer, us well as keep
much longer,  Andif, inaddition to-this secondary
process, we dry salt itior o week, it willtkeep in the
molasses, for an inflefiuite period withupt parting
with its salt, be thivugheut -l a fine red, and yieid
{n very superior flavour angl nuiriment.

1 hiave alreedy inentioned one of the best methods
lof curing meat; especially hams, either of pork or
[puitten, sud - the ~sinoking iwelf may  be - dispensed

[witly, by adding atew drops of Creosoie o the molass-
les beiore inraducing the meat.
| Auother nwode, is 1o put sone eold water into a
ivessel, and pack'iuto it your pieces, uniil there is
enocugh of each, for the water to cever exery purt ot

the meat ; then fill the vessil and drain off all the

!']‘)xtonnmy'ut'llw kitchen, may be accomplished by the
sfollowing chernaical processes ; and as they are-—pro-
“tesses of chemical origin, it is plain that the better)
they nrey
avill ‘be|
ithe effect. ;
First, of Edulcoration, which involves the two
dideas of washing ; wiot
*i3 requisite in reference to most of the articles used iy
sthe kitchen, The greatest care should be taken thnrl
“every eulinary vessel be in a clean and sweet condi- |
"ion, and if of copper kept well tinned. Fora want|
“0f precantion in thig respect not only injuresthe deli-|
‘cacy of the flavour of every article prepared in them,
“bur, oceasioning the carrying of metallie salts into the

and sweetening. This, itis olwious |

iwater; measure it, and to every quais, {!.d(! an ounce
rof powdered salt petre, stining it till it js all dissolved;
retirrit it 16 the ment for thrée.or fourdays, at whichil
period adda pound of coarse salt for every origimli
quart of water, os in other vmr(l:-", f‘(.n' every ous of |
salt peive, strewing the whole of ofit ever the surf:
of themeat from whenee it will desceund by its own
gravity as itdissolves till it feaches every part of the
went.

Youhave here n wothod which-may “be - acted cu
to any extent, wit a certainty of suceess; and if' the|
meat were intetided for exportation 4o the botlest cli-
maie, all that were then necessary,  would : be to. re-
pack the meat inte charred barrels, fill them “up with
brine, and add a layer of coarse salt 1o tho head of

each before coopering. :

¢ |

i
ltmust be intended as incense

1sawdust. 3
We now con

cess, hoprly af

[ - vl .}

or Rousing, by”

in the former, deprived of their moisture, but

to the consideratiou of-anotherpro-
former, namely Terrefaction,

wore sapid and agreeable form.

Coffee nffords & favourable instance of this. In its
raw state 11iis seed is one of thenost refractory and
useless substances in nature.  1f you were to suppose
a vessel freighted with this product, and wrecked up-
on some remote shore, the inhabitants of which were
wholly unaequainted with its use, you may imagine
ithen gazingatit with surprise, comparing it to g;:xin.;
trying in vain-to-chew.it, and grind it, and l)oilihg 513
io renderitanasticable ¢r to extract its virtues, but
without uny satisfuetory result, At last they C'Oll:'lude
as it will not mukea good bed to lie on, that itmus;
be intended for-fuel, and accordingly they proceed to
try Low it will buri. ‘Fhey cast a considerable quan-
Lily} of it "l){}” the family hearth, and each looks on
with inquisitive expectaticn; some w 'S
taugh, ulu conjecture, und at ’lust the n?i::]x:;,s 2:?:’!’12
domicile exelaims: “ your good for nothing stuff wild
only put out my fire.” Shortly it beginsa.m eradk
and hop in such asway, that hope gives place to fear,

{they ngres it must be bewitehed, and one alier ang-

ther retires expeciing a fearful explosion.

After a period of serious suspense, it bursts into

aflame, and the spectators finding no ill result SRbin

ilru\\" near 1o luspect, at Jeast the end of this wa.ﬁe..-
; . ®] 3 M .

;{:Iel\'mtol, still Loping it ‘may yet make tolerable

Axdelicions odour now charms gheir

i Sl nostrile;
feel enlivened to admivarion, j ; they

and begin to think it
t : 1se for the Gods ; when
a child, more curious than its fellows picks :Jp and
nibbles one of the, roasted seeds, a thriil of new delicht
affeets its pgxlme, and it at once exclaims: “Oh h'c;w
nice, rtaste it and see,”  The litthe mandate is soow
cheyed ; they c‘hew 1ty and,as the result; they careful-
!y gather up what has cscaped the flames, and hay.
ing crushed it between stones, and tried again whe-
ther boiling Wil extract its virtues, they succeed and
mixing the clear liquor with a proportion of h:me

} and drinking of jt they express themselves refreshe

heinnces are wot merely, as
-

decompos:d, and their elements newly arranged in a




