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g ice. Cloves, Cinnamon, or Nutmegs, §¢.—Two ounces of spice,
oneﬂﬁﬂc&f proof ’ spirit. Bruise the spice, put it into a bottle, stop it
close, let it remain fourteen days, and filter for use. e
The oil from nutmegs is often extracted from them by decaction,

before they ave:brought to the market, and their orifices closed again
with powdered sassafras; this may be ascertained by the lightness of
the nut; if it is punctured with & pin, the oil will be p;ess?d‘fror.n it
when good.  These oils may be obtained by expression or distillation;
they hold resin in solution, and consequently sink in water. . The
esserices usually sold are made by'adding half an ounce of 'the pure
oil to one pint of spirits of wine

nce of Ginger——The best Jamaica or China ginger two ounces,
pmf?sgpi_rit{me ;ﬁntﬁ‘. Powder the ginger, mix it with the spirit, stop
close, and let it steep for twelve or fourteen days.

~ This is the same as is sold for “Oxley’s concentrated essence of
Jamaica ginger,”—a mere solution of ginger in rectified spirit—
Parisls Pharmacologic. ‘

- - Essenceof Peppermint.—* A spirituous solution of the essential oil,

coloured green by spinach leaves.” Jbid. This essential oil is ob-
tained by distillation. Four pounds of dried leaves yield one ounce.

Essence of Panilla.—Vanilla two ounces, water ten gunces, rectified *
spirit three-quarters of an ounce. Cut’ the vanilla in small pieces,
and ponnd it fine in 2 marble mortar, Wllt.h loaf sugar (about & pound),
adding the white of an egg and the spirit. Put it jato a glazed pot,
tie a piece of writing paper over it, and wake a hole in it with a'pin;
stand the pot n warm water, keeping it at that heat for twenty-four
hours, then strain for use. * " : :

One drachm of this is equal to an ounce of vanilla and is excellent
for flavoiking ices, ereams, liqueurs, &c. i : :

Essence of Bitter Almonds—This is obtained by distilling the cake
or fesidue.of the almonds after the oil. has been expressed from them.
It is a deadly poison containing prussic acid, like all other nuts or
leaves, which possess the bitter principle. Flies drop dead when
passing over the still when it is in operation. The essence -usually
sold is ane ounce of oil to seven ounces of rectified spirit.

%

SECTION XXI.—MERINGUES AND ICING.

Dry Metingues in the form of Eggs.—Ten whites of eggs, twelve
ounces of sugar. ; ! : _ ;

Obtain the newest laid eggs, andg separate t}_!e white from " the yo?li
very carefully; put the whites into a pan, which must be quite free
from grease; whisk them to a very strong froth so as it will support
an ego, or even a greater weight; bave the sugar pom_l_:(‘lv_
through a lawn sieve, and mix it as lightly as posslble_,—_-;-?read some
pieces of board about an inch thick, then with a table or dessert spoen

b

ed and sifted |
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Fes .
drop them on the paper about twe inches asunder, dust them with fine
powdered loaf sugar, blow off-all that does not adhere, atid put them
into.a cor oventobake until they are a nice light brown; if the oven

- shonld be teo warm, when the surface gets dry or hardened ‘cover

them with paper; as soon as they are done take them off with a knife,
press the inside or soft part down with the top or the back of a spoon,
place them on sieves, and put them into the stove to dry ; when they
are required to be sggrveﬂ il them with any kind of preserved fruit or
cream, ifiit is rather acid the batp,e_g%iu}"put two together. |

Thé quality of the meringues will depend on the eggs being well
whipped to a very strong froth, end also on the quantity of sugar, for
if there is not enongh they will eat tough. 7

[Kisses—Twelve oinces of sugar powdered very fine and passed
through a silk sieve, the whites of six eggs beaten o a strong froth
mix and lay out on paper, as for dry meringues: when baked, place
two together. "Bhe size should be about that of a pigeon’s eca.]

ltalion Meringues.—One pound of sugar,. the whites of six eggs:
Clarify the sugar and boil it to the blow ; in the mean time whip up”
the whites as for the last, take the sugar from the fire and rub it a
little against the sides of the pan to grain it; as soon as it begins to
turn white, mix in the whipped epgpgs, stirring the sugar well from
the bottom and sides of the pan with the whisk or spatula ; lay them
off, and bake as dry meringues; these may be coloured by adding the
liguid colour to the syrup so as to give the desired tint; ai t
of themmay be flavoured by rubbing off the peel of oranges, lem
or cédrats on sugar, and scraping it off as it imbibes: the oil; or it
may be flavoured with vanilla, by cutting it in-small pieces and pound-
ing it with some sugar, or with any liqueur by adding a spoonful or
two when you mix the eggs or sugar. They may also bé%(_v)gried An
form, and baked on tin or iron plates instead of wood, that the bottoms
may be guite firm. “The tops may be covered with almonds oni pis-
tachios, blanched and cut small or in fillets; or with etrrants, or
coloured sugars; the whole depending on the taste and ingenuity of
the artist, e 5 2

Mushrooms—To make these, take either of the pastes for merin-
gues or light icing, as for eakes; pat some into a bag in the shape of
a cone, with a tin pipe at the end, the same as used for Savoy bis-
cuits; lay them off i drops the size you wish them to be, on iron
plates rubbed quite clean and dry, bake them as you would merin-
gues, make also a smaller drop to form .the stalk ; when they are
baked, take them off the tin and scoop out a little with your finger
from the bottom near the“edge, to form the hiollow réugh surface
underneath; then'dry them in the stove; scrape some chocolate and
dissolye.it in a little warm water, and rub a little over the rough part
underneéath 5 then place the stalk in the centre, fixing it with a little
icing, anddet the flat part which was on the tin be placed outermost
to represent where it was cut.

*
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Teing for Wedding or Twefﬂfz,,-_Cakes;" de.— Pourd, and sift some
treble-refined sugar through a lawn sieve, and’ put it into an earthen
pan, which must be quite free from grease ; to each pound of sifted
sugar add the whites of three eggs, or sufficient to make it into a
paste of a moderate comsistence, then with a wooden spoon or
spatula beat it well, using a little lemon-jiiiee occasionally, and more
white of egg if you find that it will bear it without making it too thin,
until you have:a nice light icing, whichiwill hang to the sides of the
pan and spoon; o, if it is dropped from the spocn, 1t should remain
on the top without spéedily losing the form it assumed. A pan of
icing, when well beat and finished, should contain as much again in
bulk as it was at the commencement: use sufficient lemon-juice to
give the icing a slight acid, or it will seale off the cake in large pieces

- when it is cut. Many prefer the pyroligneous acid to the lemon-

jqice, but the flavour is not so delicate, and it always retains a smell
of the acid; neither did I ever find, as some asserty that it improves
the quality.and appearance of theieing; the only adyantage derived
from 1t 18 that of economy. e

On piping Cakes, Bon-bons, §re—This is a method of ornamenting
wedding, twelfth-cakes, and other articles with icing, by means of
small pipes or tubes; these are most generally made with writing-
paper folded in the form of a cone, in the same manner as a grocer
makes up his papers for small lots of sugar, tea, &c. The tibe is
filled with icing, made as for cakes, the base of the cone, or the place
where it was filled, is turned down to prevent the sides opening, and
the escape of the icing; the point is then cut off with a sharp knife
o seissors, so as to make a hele sufficiently large to form the iting,
when squeezed or pressed out, in a thread of the required size, and
which will either be fine or coarse according to the length of the
point which is cut off. If the hole at the point of the cone is not per-
fectly straioht when the icing Is pressed out, it will form a spiral
thredd, which is very inconvenient to work with. Stars, borders,
flowers, and different devices, are formed on cakes after they are iced,

the ‘execution of which depends on the ability and ingenuity of the ]

artist. Baskets, Chinese and other temples, &c., are formed on moulds
by these means; first giving them a coating of white wax, which is
brushed over them after it is melted, ‘and when cold, the icing is
formed on it like trellis~work; when finished, the mould is warmed,
and the jcing easily comes off. Some of the pipes'whicl ure used
cannot be formed with paper, as the tape and star-pipes, which are
made of tin, having a bag fastened to them m & similar manner fo
that generally used for dropping out Savoy biscuits, macareons, &c.,
only much smaller, the point of the tin tube of the one being fluted tar
form a star, and in the other it is flat, so that when the icing is foreed
or squeezed through, it comes out i a broad thin sheet, likesa piece
of tape. - T employ @ set of pipes made of tin, with small bags fastened
to them ; these are of different dimensions ; the orifice of the round
ones commences at the size of a common pin, and' the tape pipes from

5.

a_quarter to half an inch ingwidth, 1 find these much better than
paper ones, as the trouble and time which is‘lost in constantly making
new ones is amply repaid by the others, as theyare not very expen-
sive and are always ready for nse.. These pipes should be in the
hands of the confectioner what the peneil or brush is 4o the painter,
—capable of performing wonders with men of genius. ' Some of the

bon-bons, which may be seen in the shops, are proofs of what T assert;
and many things are so cleverly done, that many persons would be-
lieve that they were either formed in a mould or modélled. I have
not space to enlarge further on this subject, but much more might be
given in explanation; therefore the artist most be gnided by his own
genius and fagcy.* g el
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SECTION XXII,—GUM PASTE.

Taxs one-ounce of picked _gum-tragacanth; wash il in water, 1o
teke off any dust or dirt; put it into a clean pot, and pour.on it rather
mote than half a pint. of water, or sufficient 1o cover the gum about:
an ingh; stir it frequently, to accelerate the solution; it will take
twenty-four hours to dissolve; then squeeze it ont through a coarse
cloth, as directed for lozenges, taking care that everything-employed
30 the waking is very clean, or it will spoil the colour; put it inte a
mortar, adding gradually six er eight ounces of treble-refined sugar,
sifted through a lawn sieve; work it well with the pestlg, antil it is
incorporated and becomes a very white smooth paste; putitinto-a
glazed pot, cover the paste with'a damp cloth, and turn the pot upside-
down on an even surface, to exclade the air, . When it is wanted,
take a little of it and put iton a elean marble, and work some more
sugar into it (which bas been sifted throngh a lawn sieve)swith: the
fingers, until it is aifirm paste, which will break when pulled; if it is
not stiff enough, it will rolliup under the kaife when you cut it from
the impressions in your paste-boards ; if it s toaustiff, work in a little.
of your prepared paste with it to soften it. When your paste works
hareh and cracks, it has-too much gum in-ibs inthis case, use adittle
water to work it down; and if the gum is too thin it will crack; and
dry too soon from ‘the excessof sugar, therefore add sgome mere
strained gum that has not-been mixed ‘with sugar. The same obser
vation -al<o holds good with respect to lozenges. If it is required
coloured, add a little prepared cochineal, or any ather eolour in fine
powder; mix it on the stone. If they are, to be flavonred with any
essence, add it at the samertime. - This pste is fit to be eaten, and is
the foundation of gum-paste comfits, dragees, &c.

Gum Paste for. Ornaments. — Fake some of the prepared paste, as

* Ap exeellent work for the use of the ofnamental confectioner is Page’s
 Acanthus,” which may be chtained of any bookseller.
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for the last, and work into it on the stone. some very fine starch pow.
der, using equal quantities of starch and supar. This may also be
made with rice flour; instead of starch. 'These are ehiefly nsed for
piéces montées. It may be moulded or modelled into any form, or
cut out from figures or borders carved in wood, called gum-paste
boards, using a httle. starch-powder ta- prevent its sticking whilst
working it ; a Jitle tied up in a small muslin bag is the handiest for
use. When you want to get the paste from the impressions in the
boards, take a small piece of paste and press it at each end; i%it does
Tot. come out very readily, moisten the piece, and touch that in the
impression at three or four places, which, being damp, adheres fo it
and draws it out. :

Paste for gilding on. — Take some: dissolved gum, as ‘before, and
make 1t 1nto a paste with a little starch-powder to finish itjor it may
be wade with some of the prepared sugar gum-paste, finishing it with
starch-powder.

Pagpier Michée—Take the cuttings of either white or brown paper,
and beil them in water until reduced lo a paste; press the water
fram it when cold enough, and pound it well in a mortar; put it iato
a pan or'glazed pipkin, with a little gum Arabie, Senegal, or com-
mon glue, made into rather a thick mucilage with water; thisis fo
give it tenacity; place it on the fire and stir it antil well incorpo-
rated ; if it is not stiff enough when cold, flonr may be added to make
it of the proper consistence ; it should be about the same substance as
gum paste.  This may be used for forming the rocks of a piéce mon-
tée, or for vases, cassolettes, &c.; in fact anything you desire may be
mdde with it, as with gum paste; it is very durable, not being easily
broken, and is very light; itis now mueh used, instead of compo-
sition, for the decorations of rooms and articles of furniture. It iz
fiom this that paper trays, snuff boxes, &c., are manufactured, and it
is-much used in France for making various beautifil little ornandents
for containing bon-bons, &e. It may be moulded or-modelled into any
form, or cut from impressions in wood or plaster, &e.. When the
object i1s.dry, give it a coating of composition, made with parchmenﬁ"‘
size, and whitening or- lamp-black, mixed to the consistence of oil
paint; according to the eolour it is required. Smooth it with glass
paper, and paint or gild as wood, or japan it.*

To gild Gum Paste, §c.—Those articles which are gilt are seldom
intended to be eaten, therefore first give them a coafing of parchmeng
size and whitening, as the papier méchée, or paint them with eil*
colour. When this is drybrush over a codt of gold size, and let it
remain until nearly dry, or so as it will stick to the fingers a little§:
then take a_small dry brush, termed by gilders a_tip, Tub a little

* For forther pa.rticul._a;rs, and for fhe meth-gd of taking the impressions
of moulds with composition, see the *Guide to Trade—The Carverand
Gilder,’ Knight & Co,, p. 53. -

=
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grease over the back of your hand, and pass the brush over it gently;
apply it to the pgold leaf, which: it will take up, and place it on the
part you intend to gild; blow on it to make it smooth; the gold leaf
may. first be divided into small pieces with a knife on a leather pad or
cushion, to suit the size of your work; rub it over gently with a piece
of wool, to make it appear glossy. Those parts which have not taken
the gold, just breathe on, then apply a small piece of the leaf, and rub
again with the woel. If your piece is intended to be eaten, let the
paste be perfectly dry and smooth; then prepare some mucilage of
gam Arabic; strain it, and grind it well with an equal portion of white
sugar candy; lay it over the part you intend to gild with a stiff
brash; when dry, breathe on if, so as to moisten it, and gild as
before. == 3 s

To Bronze Gum Paste.—Prepare your object, if not to be eaten, as
for gilding, giving it a coat of invisible'green, prepared with turpen-
tine, a little japan gold size, and a small portion of oil; when it is
nearly dry, dip a fitch pencil in some bronze powder, shake off the
loose pieces which hang about the brush, and apply it to'the parts you
wish to assume the appearance of copper, which arein general the
most prominent. ' ;

Another method.—Smooth your finger with sand-paper, and give it
a 'coat of isinglass dissolved, or parchment size; when this is dry,
give it a coat of colour made as follows:—Take a sufficient quantity
of prepared indigo, withverditer blue, and a little spruce ochre or
saffron, in such proportions as to make a deep green; grind them fo-
gethér with white of egg and powdered sugar-candy, or with parch-
ment size; give it a coat of this, and when nearly dry apply the
bronze as before, : ' =

On the Construction of JAssieites and Piéces Montées—To be a' profi-
cient in this part requires a general knowledge of the fine arts, par-
ticularly the principles of‘architecture ;for without this, however well
your piece may be finished with regard to workmanship, it still re-
mains a dull, heavy, unmeaning mass, having no proportion ner a
particle of true design in it. I have seen many pieces, and somie in
the principal shops, with these defects, although otherwise well exe=
cuted. My limits will not allow me to enter into the details neces-
sary to illustrate this part, therefore the artist must refer to bookson -
the subject; butin the absence of these it is best to work from some
correct drawing, which, with the few notes I shall subjoin, may serve
for general purposes. '

There are many prevailing styles or orders of architecture, as the
Egyptian, Grecian, Roman, Saxon, Norman, Gothic, &e.. The Gothic

.is the most beautiful, being pointed, and is generally used for cathe-

drals and charches,  ThegNorthan is plain and simple, with semi-
circular arches, 'The Saxon is after the same style, into Which are
introduéed'some ornamental workings, The Egyptian is more flat
and. square, embellished with hieroglyphies. In the Grecian and
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Roman architecture there ‘arefive ordé;s, viz., Tusean Darf i
C:ozmthgan, and Composite ; and a building may,he denor;ﬁnatecc;i ;gg;i-’
Corinthian, &e., merely from-its ornaments. The number of coiumns,
windows, &c., may'_he'the' samé in either order, but varied in thefr rn-’-
portions. The height of the columms in each is,— for the--Tﬁsgah
seven times its diameter ; Dorie, eight ; Tonic; nine; Corinthian ten:
Composite, ten. T.he Tusean js“quite plain, withoot any orna‘mené
whatever; the Dorig is distinguished by the ehannels and projectin
intervals in'the frieze, called tryglyphs; the Tonic by the ﬁﬁ?éméht%
of its capital, which are spiral, and called volutes; the Corinthian b
the superior height of its capital, and its being ornamented wi:g
leaves, which support very small volutes; the Composite Has also a
tall capital,swith leaves, but is distinguished from the Corinthian b
having the large volutes of the Ionic capital. The Grecian ani
Roman orders differ in'some respects as to the style of each, but for
particulars refer to works'on the subject. These orderst are ’adu ted
for buildings, with various modifications, in most parts'of the wm?]d

. The Chinese have a peculiar kind of style, which needs no deseri
tion, as it is generally represented in this country.en our delft warg.
&c. The Swiss style, which is something of the Gothic, is very well
adapted for pieces montées, as well as-the-Doric, Ionic, and Corinthia
orders, they being more light and elegant. : 5

. Of Pices Monfees—These are in general made to represent build-
ings of all descriptions, fountains, trophies,svases, cups, helmets, the
last ‘being generally mounted on pedestals and filled with flowers
fruit, &e. ; also rocks, bridges, fortifications, &c. &c., the bui]ding &e.,
being generally made with gum-paste, confectioners’ or almond p;ste:
‘Phe bodies of racks may be formed with pieces of rock sugar ST
biscuits, &c.;.of all deseriptions, being fixed together with c:uramei
sugar; those not mtended to be eaten may be made with papier mé-
chée and common gum-paste; the rocks or bottoms of these are often

- formed with pieces of cork, flocks, and paper, 't i
! 0  Hoeks, the “sarf:
afterwards covered'with a coating of very tg? ic’ing,'w;!i]t:ha?sea;}i]iz% ;

with a brush.
Tosconstruct your flieces with accurac i
~Toico eces \ y, first cut out your intende
design in stout paper; in suitable parts to be put iogetﬁer; then"ro}l}

. ‘out the paste thin on a marble stone; lay your pattern on it, and eut
-y :

your paste to it-with a small sharp-pointed knife; let it dry, and fi
it together with some dissolved gurx}:, %r a litt'le-gller;l-];)ztiti: g}?&ea:ailg
thin with water. Cut your ornaments or decorations fr;)m paste-
boards; let them dry a few minates, and fix them in their }::}s er
places. " Water may be represented with a piece of looliincr-::r]a-{J a??d
falling water with silver web or spun glass, 2
Biscuit. Paste o imitate Marble Rocks, dre, for Picces Montées. —
Prepare some paste asHforSavoy eakes (see p. 01): take one-third
of the mixture, and add to it some dissolved choculaté- stir th‘e.’whé]g
well together, and divide into two equal portions; to one part add
some more of the mixture, when yau will have a licht and ddrk
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bfown'; mix-together some prepared cochineal or carmine and infu.
sion of. gaffron, to make a dark erange, and stir this into another por-
tion of paste; diyide- it, and add to one part some more of the paste,
which will give a light and dark orange ; butter or paper a square
tin, and put in-a spoonful of «each coloured paste in rotation, spread-
ing it with.the spoon o as it may appear i layers, beginning with
the dark colours, and so alternately umtil the whole is nsed; or one-
half of each may be put into another tin, and mixed all together, so
that it may appear in veins; bake it in a moderate oven, and when
cold cut it into pieces as it is Teguired, to represent pieces of reck,
marble, &¢.. For variety, the paste may be coloured with spinach
green, infusion of saffron, red, and blue, and either put in layers or
mixed together as before, =

Péte @ 0Offices or Confectioners’ Past .— Take one pound and a
quarter of fine flour, and ten ounces of “loaf sugar sifted through a
fine sieve; make a bay, and put in it a sufficient quantity of the yolks
or. whites of eggs, or whole eggs, to_make it into 2 moderate stiff
paste; work it well,-and make it quite smooth; let it remain covered
over far a shott time, that it may get mellow. If this paste is re-
quired white and delicate, nse the whites only of:the eggs. *This is
used for the frame-work or building of the piéces montées, or for the
bottom or foundation on which you build your biscaits, sngar, &c.
Roll it out on ‘an even board or marble slab until it is.about one-sixth
of an inch in thickness, or more, according to the weight it has to
bear. Dust your sheet, and roll it.on the pin; then lay or roll it aver
a baking-plate slightly buttered; press out any air-bladders which
may he underneath, and_prick it with the point of a sharp-pointed
knife in @ few places; lay on your patterns, cut it out to the desired
form, and bake in a moderate oven; Or it may be cut out when'the
paste is half baked, and_finish baking it afterwards’; or it may be
dried in the stove instead of being baked. = If it should be blistered
when it is taken from the oven, putit immediately on an even board,
and place another on; it ; remove it when it is cold, and it will be
quite straight. ' _ ‘ :

This paste may be-made with the addition of half an ounce of dis-
solved gum-dragon, pounding it well in a mortar, and using less eggs,
Each of these may be coloured to any desired tint, when it should be
dried in a stove.instead of being baked. Fix the parts. together, whén
finished, with some of the same paste made thin with dissolved gum,
or with caramel sugar ; ornament it with spun sugar, or with coloured
sugar-sands. -(See Coloured Sugar).. :

From this paste, 0T almond paste, may be made cotlages, temples,
fountains, pyramids, castles, “bridges, hermits'-cells, vases, or any
other required forms, which are fo be made in different pieces and put
tozether afterwards, or formed in moulds, and either baked or dried
in the stove. ey

Assietles Muontées, o dressed plates—These ere ‘composed of pieces
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of wire of different sizes to'suit- the dimensions of the piece, which
is bound round with silver or tissue paper, and fastened with paste,
These wires, after they are fashioned to the desired figure, are fixed
with-binding wirey and the whole s finished with stout Bristol-board
or card paper, ornamented gold borders and papers, and decorated

with-gum paste. = They are placed in ‘the centre of the table, with

ben-bons, &c.

On Modelling.—This art is most important to the confectioner.. It
is not so difficult to aceomplish as is’ generally supposed’; it only re-
quires patience and perseverance, with a close attention to the pro-
portions and orders of -nature. A few modelling tools, and facility in
handling the paste, is all that is requisite to become an expert model-
ler. - The form of the body must first -be made with the fingers, the
more minute parts with the tools and a ‘pair of scissors; the last is

very usefal for dividing the fingers on the bands and the toesof a

huinan figure. The proportions necessary to form it are these:—the
whole length of a human being 5 six times the length of his feet,
eight times-of his ‘head (that-is, from the crown to the chin); ten
times of ‘his face, or the distance from the crown to the mouth; the
thumb isas long asithe nose or the biszest joint of the middle finger;
the fore finger is shorter than the third, and thelittle finger'is'shorter
than the third by one joint; the width of the wristisas'long as the
thumb, end about a quarter; this.varies; the ear 'is also the length
of the nosg; its breadth half its length; the arm is three times the
length of the head, or four facess the leg, from the knee-joint to the
bottom of the foot, measures two heads and a-half; the foot, whichis
one-sixth of the human stature, if divided into thrée parts, will con-
tain first'the toes from the top.of ‘the larze one to the lowest joint of
the little one; ‘next. the middle of the foot, and lastly the heel and
instep. - There is also a slight difference between the proportions of a
male and female. - In infancy and very early youth-the form is very
much alike m both sexes. The head is oval, very much extended
backwards, with the forehead and top of the head comparatively flat;

“'the jaw-bones-are short and have little depth; the bones of the-ose

are short and flat ; in the male’ subject, the elevation of the frontal
sinuses at the eyebrows, which characterizes the male head, is want-

ing ; and the neck is very small in proportion to the head. * In old age
the cheeks and :mouth fall in, because of the wasting of the teeting
the nose and: chin approach each other; the fat is absorbed, and the

muscles shrink, which covers the surface with wrinkles; and in time,
the bones foo are wasted, and the figure bends beneath its own
weight,  With these directions proceed to model the human figure,
referring to anatomical plates for the"position of the muscles, &c.
When the figure is compléte, proceed to dress it in any style or cos-
tume you may fancy, making it from thersame paste, and-colouring
it, giving the figure agy attitude you may think proper, but always
prefer the graceful, avoiding the stiff and awkward. The modelling
of animals and birds is on the same pgnciple, the wings of the latter
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being pushed or cut in moalds or pasteboards.” Flowers are mo
done. \Eith cutters in the form of the leaf of the flowersyou would
wish:to represent; form-ihe calyx in a monld, and fasten it on a piece
of wire ; fix the leaves on' the calyx to imitate nature, and-_\co]ug!f

them aecordingly,
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ool Bl N6:1 i Coruigd sl thi '
y .—No. 1 is ose-stick, the' th

gemg used for forming the leaves of roses out of modelli!]:é'i:::xend
lattening @ piece of it on a tableuntil ‘it is of the required form and
size ; the other end is used for fluting and making borders, ?

No. 2 is by some termed a:foot tool; being used for forming the

edges and borders to wax baskets, the cireular end bei
sl ; ; ar end being necessary
:h%paws ngf ;?I ig;li,ath any part, or circular mouldings, and also for
0. 3. The curved thin end is used as a cutting t '
: ; 0ol
forRTlatzzn of leayes; and the opposite end for ﬂutin%_;. % .for s
T 21._3. serves as.a gouge, and is used in the formation of leaves for
The curves.of each tool are. also requisi i i
{ X so requisite for.different i

Lmde!hng, and for forming the raised and depressed papll'ltls-{p?fleilll%

ulr_nan figure, animals; &ec. They should be made of beech, as it
relieves better when used about fat ormodelling wax, <'There are"
mgur]lj L;'_;ﬂm-rs,_hut these will be found guite sufficient for most purposes
wflt e dotting or pointing tuel, which.a commen skewer, or pieeé
(f) rc;}l;nd pointed stick will supply its place. The tool usually made
for this purpose hasia concave or semicircular hollow at the thick end
b«;r making beading, or elsewith a flat round end, similar to a tam=
&ur needle; the:last being used for working up the leaves of roses;

r}.,!:;g ;he hollow of the hand, when they are made.of gum-paste

: ling Wox.—This is made of white wax, which i -
mixed with lard to.make it mallg;hle In wor:iiing“-;t, lfh;nf(l)to?g ::g
the board or stone are moistened with water to prevent its adhering ;
ity be coloured to any desired tint with dry colour, 5

=

SECTION XXII.—ON (-.!OLOUI{S.

. yMany of the colours prepared for use in. this a ‘
::,__:_.peg-ly_ under the denomilijatien of dyes, alum 'aauu;~t c(:'?i?:l l%%?al:::;
“ being used as a mordant; and many of them are prepared in ‘the
;-:_nrne manner a8 for dyeing. ~ One of the principal colours requisite *
or the confectioner’s use is coceinella, or cochineal, The sorts penes
rally sold are the black, silver, foxy, and the granille. - The insegct is
of two species, the fine and the wild cochineal; the fifie differs f'n;m
the wild in size,and is also covered with a white mealy powder. 'I"hs'.l
E::Etn;?l :f a ddeep glplﬁ::rrg‘d colour; with a white powder between. the ;
kles, and a bright red-within, A ation i
practised withsthis article, both ‘at. hom%rﬁdd?‘grgdfdil;ltizrf;m:h;:
account that persons prefer the silver grain, becduse it cannot be. &0
well sophisticated.. Good cochineal should be heavy, duy, and more
or less of a silvery colourgand without smell. i o <

To prepare Cochineal:—Pound &n ounce i ite fine,
epa hineal— i of eochineal’ quite” fine,
and put it into a pintfof river water with a little potash o:'lcsoda, :n?

e

]
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let it boil ; then add:abonta quarterof an ounce powdered alum, the
same of cream of tartar,:and boil for ten minutes suifiit is Tequired for
keeping, add two or three ounces of powdered loaf sugar.

Carmine—Reduce one ounce of cochineal toa fine powder, add to
it six-quarts of clear rain or filtered water, as for cochineal. - Put this
ifto a large tin saucepan, or 4 cOpper one tinned, and Tet it boil for
three mminutes, then add twenty-five grains of ‘alnm, and let ‘it boil
two minutes longer; take it off the fire to cool; when it is ‘blood
warm pour off the clear liguor into shallow vessels, and put ‘them by
to settle for twa days, covering them with paper:to ‘keep out the dust.
In case the carmine bas hdt-aép%rated properly, add a few drops of a
solution of tin, or @ solution of green vitsiol, which is tin dissolved in
muriatic 4cid, or the following may be st hetituted =—one ounce and a
half of spirit of nitre, three scruples of ‘sal-ammoniac, three seruples
of tin dissolved in'a hottle,.and use a few drops as required. When
the carmine-has settled, decant off the clear which is liquid rouge. *
The first sediment is “Florence lake, which remove, and dry the
cartine for use 'This preparation is by far superior to the first, for .,
in this the samiecolour is obtained as before; which is the liquid rouge;
the other ‘and ‘more expensive parts being’ invariably thrown away.
"Phe carmine can be obtained by the first’ process, as can be seen  if
the whole is poured into a clear ottle and allowed to- settle, when
the carmine will be deposited in a layer of bright red mear the
bottom. - 1t produees abont half an ounce of carmine. :

Velliw.—TInfuse! saffron ‘in warm water, and use it for colouring

" ~ny thing that is eatable. "The English hay-saffron is- the best; it 18
g ne ¥

taken from the tops of the pistils of the crocus flower; it is fre-
quently adulterated with the flowers of marygalds or safflower, which
is known as'the bastard saffron, and. is pressed into thin cakes with
oil. Good saffron has a stmngngreeable.odour, and anaromatic te. -
Gum ‘paste and other. articles which are not eaten may be colon .
with gamboge dissolved in warm water.” . » &

Prussian Blus may be used instead of indigo, if preferred, butmust &
‘be used.sparingly. : < : S

.#Sap Green.—This is prepared from, the fruit of the buckthorn, and
is purgafive. _ iy

“Spinach Gresn—This: is perfectly harmless and will answer most
purposes. Wash and drain a_sufficient quantity of spinach, pound it
well in a mortar, and squeeze the pounded leaves in a coarse cloth to
extract all the juices putitina pan and set.it on a good fire, and, stir
it occasionally nntiliit curdles, which will be when. it is at the boiling
point ; then take it efffand stein off the water with a fine sieve; the
residue left is' the green; dry it and rub it:through a lawn sieve.
This is only fit for opaque bodies, sachias ices, Creams, OF SYrups.

Another green is made with a _mixture of saffron or gamboge, and

prepared indigo; the lighter the green the morggellow must.be used.

¥
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Vermilion and C_.r.‘nnfzbqr are preparations of mercury, and should
never be-tised ; they are of a lively red eolout, but carmine will
answer most purposes instead.

BoleAmmoniae.—There is also the Frenchand German bole. These
earths are of a pale red, and possess alexipharmie qualities; they are
frequently used in confectionary for painting and gilding. =
_ Uinber.—This is of a blackish brown colour; it is an earth fom;cl
near Cologne.

Bistre.~This is an excellent light brown colour.prepared from wood
soot, :

These browns are harmless, but sugar may be substituted for them -
to any shade required by continuing the boiling after it has passed the
degree of caramel until it is'burnt, when it gives a black®rown, but
water may be mixed with it s0 as to Jessen the shades. - Dissolved
chocolate’may also be substituted in some cases for the brown colours:

Black.—Blue-black is powdered charcoal, or ivory black, which is
obtained from the smoke of burnt ivory; but bone black is generally
substituted instead’; either of thesg may be'used, but ate only required
for painting gum paste, when not intended to be eaten.

Obtain any of these colours.in fine powder, and mix them with
some dissolved gum Arabic, u little water, and a pinch of powdered
sugar candy ; mix them to the required consistence for painting. For
sugars they must be used in a liquid state; and be added before it has

attained -the properdegree; it may also be used in the same mannet

for ices, creams, &c;, and for icings it can‘be used either'way.

THE SHADES PRODUCED BY A MIXTURE OF COLOURS.

. Purple.—Mix carmine or cochineal, and a small portion of indigoi
~ Lilge—The same, making the blue predominate.
: ‘g Orq;!:ge.—Yel}Ow, with a portion of red.
¢ "Gald.—The same, bat the yellow mustsbe more in excess.“
. Lemgn.—Use a solution of saffron. :
Green.—Blue and yellow.

SECTION XXIII.—DISTILLATION.

Taisiart is of great importance fo a confectioner, as it enables him
to make his own oils, waters, and ‘spirite for liqueors and ratafias,
instead of purchasing at a high rate those vile ‘adulterations which
are often sold. 3 :

The still or apparatus for distilling: consists ¢f a cu.cm‘bit, which is

a copper pot orcboiler; and edntains the wash, dregs, or infusions to" +

be distilled. A cover,"with a'la,;_%e tapering neéck or pipe in the cen

tre, is fixed on, andsa: continuation of small pipe, made either of tin= *

=
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or pewter; of several feet in-length, is- bent into a spiral form, and
termed the worm. This is placed in = tub conta':_n‘ig% water, which
is fastened on to the end of the neck.” The joints or crevices are,
luted, to prevent evaporation, with a paste made of linseed meal, or
equal portions of slacked lime or whitening, flour and salt, moistened.
with water, and spread on rags or piecesef bladder, when it is applied
to'the joints and crevices.  The water in the tub where the worm is
should be kept quite cold, except in distilling oil of anise-seeds; and
for this purpose a tap or cock should be placed about half-way'down
the tub, that the top of the water may bedrawn off when it is warni.
Again filFit-with cold water, and keep coarse cloths dipped in cold
watér to put round the alembic or still in case it should boil too fast.
It is by these means that the steam of yapour which rises with the
heat is condensed, and rans out at the end of the pipe in a small stream.
1f the operation is well conducted, it should never exceed ﬁ’ When
the phlegm arises, which is @ watery insipid liquor, the réceiver must
be withdrawn, for if ‘e drop of it should'Tun in, it-must be cohobated,
that is, re-distilled, as it will thicken the spirit and spoil the taste.

The still should not be filled above three parts full, to prevent 1t
rising over the neck, should it happen to boil yiolently, as in this ease
it would spoil what 18 already drawn, which ‘must be re-distilled.

ON ESSENTTAL OILS.

To obtain these from plants.or peels, the articles should be infused
for Lwo or three days, or even longer, in a sufficient quantity of cold
water, until it has flly penetrated the pores of the materials. Fot
this purpose Toots should be cutinto thin slices, barks reduced to a
coarse: powder, and seeds slightly bruised ; those: of soft and loose
texture Tequire to be infused two or three days, the harder and more
compact & week or two, whilst some tender herbs and plants require’
10 be distilled directly. = After the solvent has'fully penetrated, distil
it with an opén fire; thatis, a fire under the still like a common
washing copper, which immediately strikes the bottom. Regulate
the fire so as to make it boil as speedily as possible, and that the oil
may continue to distil freely during the whole process; for the longer
it iz submitted to an unnecessary heat without boiling, a greater por-
tion of the oil is mixed with the water than there would otherwise be.
The oil comes over the water, and either sinks to the bottom or
swims on the top, according as it is lighter or heavier than that fluid.
Whatieomes over at firet is more fragrant than that towards the ead,
which is thicker, and should be re-distilled by a gentle heat,/when it
leaves & resinous matter behind. sagals

“All essential oils, after they are distilled, should be suﬂ'e‘red to stand
some days in open bottles or vessels, leosely covered with paper to
keep ont thedust, until they haves their disa reeable fiery odour,
and beehme guite limpid: put them¥iito small boftles, and keep them

.;'




