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LACQUER, GESSO AND BARBOLA:
EXAMPLES OF MODERN STYLES ON VARIOUS MATERIALS

Fig. 1. Chinese lacquer lamp stand with silk shade. Fig. 2. Bowl in Barbola work . Fig. 3.
Papier-maché tray illustrating a copy of an old piece. Fig. 4. Flat brushwork on leather with
lacquer powder.  Fig. 5. Box in raised gesso.  Fig. 6. Paralite powder bowl with raised
design.  Fig. 7. Barbola table wreath or mirror frame. See entry Lacquer Work for the
Amateur.
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ABERDEEN TERRIER. The Aberdeen or
Scotch terrier is an excellent housedog, a good ratter,
and readily teachable. From 9 in. to 12 in. high, it has a
short, hard, wiry coat of iron-grey, brindle, black or
sandy, and soft under-fur. A white variety should have
no admixture of other tints. The outer coat is of
uniform density, about 2 in. long, and without silkiness

or curling. The dog is shortbacked and rather flat-

sided, with strong hindquarters; short legs and small,
short-haired feet.

The head is rather long and domed, with a drop
between the eyes to the muzzle, which tapers to the
broad, black nose projecting over level jaws. Neck
short and muscular, shoulders sloping, chest broad and
deep ; small, pointed, velvety ears. See Dog.

Aberdeen or Scotch terrier,
prize-winning specimen.

ABSCESS. This name is
given to a collection of
matter or pus, of which
there are two distinct kinds, acute and chronic.

Acute Abscess. The entry into the body of germs
which cause suppuration may give rise to an acute
abscess. If an abscess occurs the result is the collection
of a thick yellowish fluid surrounded by a thickened
layer of tissue which constitutes the wall of the abscess.
This may occur anywhere ; it may be superficial or it
may be deep. The fluid is always under pressure, and
this forces it along the path of least resistance, usually
to the surface.

An acute abscess produces pain and tenderness.
There is also swelling, at first hard and brawny, but
later soft, particularly in the centre. The pus is finding
its way out, and is said to point at the spot where it will
reach the surface, indicated by a deeper redness. The
skin becomes very thin, with an increase of pain, and
finally the abscess bursts. The patient suffers from
fever, not very much, perhaps, in the case of small
abscesses, and may have a rigor—that is, feel cold, even
to the extent of his teeth chattering. Then he will feel
hot, and finally his skin, which has been hot and dry,
will be covered with profuse perspiration. There will be
several fits of this alternate heat and coldness, but the
discomfort will subside as the abscess ceases to
discharge.

Treatment is a matter for a surgeon. While the
abscess is forming, relief may be afforded by resting the
part and also by raising it (e.g. with a sling).
Fomentations may also be useful, and these can be
wrung out of hot water in which boracic acid has been
dissolved (1 oz. to the quart) and covered over with
gutta-percha tissue or jaconet. But when pus is
definitely present it must be let out.

Chronic Abscess. The second kind of abscess,
which is generally painless and may dry up without
bursting, is a form of tuberculosis (q.v.), caused by the
tubercle bacillus.

ABUTILON. Evergreen shrub with bell-shaped
flowers and handsome leaves,a desirable climber for
rafters or pillars, or planting out. The best varieties for
growing under glass to flower in April are: Darwinii,
orange; fleur d’or, orange and red; canary bird,
yellow; boule de neige, white; Princess Marie, rose lake.

Abutilon. Flower
spray,showing drooping
blossom and vine-like leaf.

Propagation is by cuttings
of young wood struck in a
temperature of 60° in summer.
Also from seeds in a
propagator or over bottom
heat. They are generally sown in spring. Pron. A-bu'-
ti-lon.

ACACIA. One of the acacias is the wattle or
mimosa (q.v.). The acacia tree of suburban gardens is
Robinia, or false acacia (q.v.).

ACANTHOLIMON. Dwarf evergreen plants,
somewhat resembling thrift, but with stiff, spiny leaves,
suitable for the rockery. A popular species is
glumaceum, which bears a profusion of rose-coloured
flowers in summer. Venustum also has a rose flower.

These sea lavenders thrive in warm, gritty, well-
drained soil. Take cuttings or layers in the late
summer. The slips must be wintered in a cold frame,
and make good plants in the second year Pron. Ak-an-

tho-li'-mon. & TR
spike of a % ;

ACANTHUS. Of the two| '
species of acanthus, spinosus is so
called from its spiny leaves;
mollis, or bear's breech, is
characterised by large, deeply | : ;
cut leaves, with soft spines. The = 7 3 : - g
plant grows about five feet high, & 4&},4
flowering in summer, and is well adapted for
herbaceous borders. Latifolius, a form of mollis with
heart-shaped leaves and white or pink flowers, is
unsuitable for small gardens. To raise a stock, sow
seeds in a warm frame or greenhouse in spring.
Further increase is effected by division in autumn or
spring.

Acanthus. Flower
common variety.

ACCELERATOR. The pedal which controls the
throttle valve of the carburetter and is operated by the
right foot is commonly described as the accelerator.

Widely used types of accelerator pedal are shown at
A and B. A form which is comfortable and also smooth
in operation is that shown at C, in which a roller on the
end of the lever receives the pressure of



the foot. With this pattern the roller allows the pedal to
move freely along the sole of the boot. The driver's foot
can thus pivot comfortably with the heel on the
footboard. This is clearly shown at D.

In a number of modern cars the accelerator pedal
doubles the functions of accelerator pedal and starting
switch. A coupling through a vacuum-controlled clutch
is so arranged that a depression of the accelerator pedal
when the engine is stopped engages| the starter motor.
Directly the engine is running the vacuum-controlled
clutch is disengaged and the connexion between
accelerator and starter is severed. This may be known
as ""pedomatic" starting.
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Accelerator. Types of pedal in use. A. hinged plate ;
B. rocker and adjustable types ; C. roller pedal, shown
in use at D.

Inventions have also been produced in which the
accelerator pedal is combined with the brake pedal.
The pedal may be provided with a rocking plate, moved
by turning over the ankle, for opening the engine
throttle, while direct pressure upon the pedal operates
the brakes. Accelerator. Types of pedal in use. A.
hinged plate ; B. rocker and adjustable types ; C. roller
pedal, shown in use at D. Of this kind is the Smart
control pedal. A foot plate at the top of the pedal is
hinged so that turning of the ankle rocks it to the right
and opens the throttle. Direct pressure closes the
throttle and actuates the brakes.

With all types it is advisable to see that the
connexions, as well as the pedal bearing, are working
freely, so that the return spring brings the pedal easily
to the off position ; otherwise an accident may occur
through the pedal inadvertently sticking in the open
throttle position. Should this happen the engine must
be switched off.

ACCIDENTS. There are two senses in which the
word accident is used in speech and by lawyers :
(1) An occurrence which happens neither by negligence
nor design ; and (2) an untoward event which causes
injury or damage, even though it may be caused by
somebody's negligence or design—thus we speak of a
man being injured by an accident if he is knocked
down by a motorcar, though it may be the fault of the
driver or the fault of the injured man himself.
Householders should always insure against liability
under the Workmen's Compensation Act, because
under it an employer is liable to compensate a servant
who meets with an accidental injury arising out of and
in the course of the employment. Accidental is here
used in the wide, popular sense.

For accidents caused by a person's negligence, he is
responsible. For accidents caused by a wife's
negligence, the husband is responsible. For accidents
caused by a servant in the course of his work, the
employer is responsible; for ecample, if a housemaid,
cleaning the windows, negligently drops the bucket on
the head of a passer-by, her master is responsible for
the accident. A parent is not responsible for accidents
caused by the negligence of his child-unless, of course,
the child is in the parent's employ and the accident is
caused by something done during the employment.

Motor-Car Accidents. Whenever an accident takes
place that causes damage or injury to any person,
vehicle or animal, the driver of any motor vehicle
involved must stop without being called to do so, and
give his name and address and that of the owner of the
vehicle, together with particulars of the car, to anyone,
whether a police constable or not, who has reasonable
grounds for demanding the information. If any person
has been injured, the certificate of insurance must also
be produced. When, for any reason, the driver cannot
do this, he must report the accident at a police station
or to a policeconstable and (if necessary) produce his
certificate of insurance within twenty-four hours, or
sooner if he can. Any driver failing to comply with the
law in these respects will be liable to a fine not
exceeding £20 for a first offence against the Road
Traffic Act, and to a fine not exceeding £50 or to three
months' imprisonment for subsequent offences.

It is important to remember that notification of a road
accident to the police or to some responsible person is
compulsary.

No one concerned in an accident should accept any
blame or make any promises of compensation. The
names and addresses of any witnesses should be
obtained and the official number of any police-
constable present. The final position of the vehicle after
the accident and any tracks on the road should be fixed
by measuring the distances from the sides of the road,
or from a corner or a telegraph pole. If there is any
indication on the road of skidding or braking, a record
should be made.

For these and other relevant facts the memory should
not be relied upon; they should be jotted down at the
time. It is a mistake to enter into an argument with any
of the other drivers involved or with onlookers, and it is
usually preferable not to make any statement—
although in actual fact this advice is rarely regarded.

Accident Insurance. Insurance of this nature is a
wise precaution, and is generally effected through an
agent. Owners of motor-vehicles are now compelled to
insure against accidents causing bodily injury to third
parties. In filling up a proposal form, care should be
taken in answering the questions as to age, state of
health, and other matters, because if this
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is not done correctly the policy will be void. It is not
wise to allow the agent to fill up the form. Many cases
have occurred in which agents, with an eye to
commission, have filled in untrue answers, and in such
cases, where the insured has signed without reading the
paper carefully, it has been decided that the agent in
filling up the form does so as the insured's agent; with
the result that the policy is void.

When an accident brings on a disease causing
incapacity, the insured is entitled to compensation
under an accident policy, because there is one chain of
events leading from the accident to the disablement.
See Insurance.

Everyday Accidents. The majority of the accidents
that occur in the home are preventable. Fires should
never be lighted with paraffin or other inflammable
liquid, owing to the risk of serious injury or even death.
Gas has its dangers also if jets are not kept clean and in
good working order. A blow-out in the gas oven may set
a flimsy apron alight, or a lighted match in searching
for an escape of gas will cause an explosion and
considerable damage and injury.

Everywhere in the home where there is gas,
attention should be paid to loose taps that may get
turned on by accident. It is also better to leave the gas
turned on at the meter all night rather than risk the
asphyxiation of someone whose bedroom light has been
in use when the meter tap was turned off.

’ el Accidents in the
Y home: a loose rug
may easily cause
| such a mishap as
| this.

To use the
proper utensils for
the small details of
cooking is a
sensible way of
avoiding accidents.
Severe cuts, for instance, often occur through the
careless use of a sharp knife for chopping suet, etc.
Splitting kindling wood with a large knife or a heavy
axe is not worth the danger it involves when a proper
wood chopper costs only a trifling sum. Awkwardly
placed pans on the stove are easily upset, with
consequent scalding accidents. Similarly the spout of a
boiling kettle should be turned sideways instead of
towards the front of the stove.

Floor coverings are a cause of accident when
insufficiently tacked down, or when slippery with too
high a polish. A loose stair rail or a mat in an awkward
place may cause a broken neck. Stairs should be
lighted at all times.

The use of a step-ladder for putting up draperies,
pictures, etc., is safer than the makeshift method of
using a chair perched on the top of a table. It should be
ascertained that the ladder itself is quite firm before it
is mounted.

Low window-sills are a serious danger. Persons who
walk in their sleep have been known to step right out of

a low window and fall several storeys. Children playing
near such a window are only too likely to venture too
far over the sill.

Lastly, there is always the danger of fire. In addition
to gas and paraffin the following should be guarded
against: failure to damp coal or wood fires when
leaving a room; taking candles to look into a cupboard
in which clothes are hanging; smoking in bed;
placing a candle too near bed draperies ; and carelessly
dropping glowing cigarerette ends on a carpet or in a
wastepaper basket.

ACCORDION. Suited to the needs of those who
wish to play only a simple melody, the accordion or
melodeon is so constructed as to furnish an elementary
accompaniment of chords. Its drawback is that it
stands in one key (C) alone, and that as modulation is
impossible, except by implication, the choice of music is
restricted. It consists of a small pair of bellows, worked
by the left hand, which also controls certain valves, viz.
the wind valve (thumb), the accompaniment valve
(index finger), and the bass valve (little finger).

At the other end of the bellows is a keyboard having
a varying number of keys which are played by the
fingers of the right hand. On being depressed these
keys admit wind to the reeds, which produce one sound
when the bellows are pressed in and another when they
are drawn out. The compass varies according to the
size of the instrument, that of the accordion with 12
keys being:

8ve lower-
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Whatever the compass, all have one feature in
common : there is a diatonic succession of notes in the
middle, with gaps at each end. The accordion with 21
keys has them disposed in two rows, one in G and the
other in C, a simple modulation being thus possible.

In such types of accordion every C, E, and G is a
pressed-in note, all the rest being drawn out. They form
the tonic or key-note chord, while the others mostly
belong to the dominant chord (the fifth degree of the
scale). It is possible not only to play with the fingers a
melody with or without a simple harmonisation, but by
means of the accompaniment valve to add thereto the
following chords:

T —

e —

o/

=

and by the bass valve
these notes:

——

<

For playing, the instrument rests on the performer's
knee. The bellows must first be inflated by means of
the wind valve, to what extent depending on the notes
required. If there is a long series of push-in notes, they
may be fully inflated. The music is written on the treble
staff.
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The most popular and easiest accordion to play is
the piano accordion, in which 5 or more keys are
available. Large "multi-coupled" models (costing about
£18) give a vast range of tone and modulation, and are
quickly learnt by a pianist. Musical novices should use
a smaller "club model" (about £5 upwards), soprano,
baritone or bass.

After use an accordion should be wiped and kept
free from dust and damp.

A. bellows.
B. melody keyboard.
C. valves for accompaniment, etc.

ACCOUNTS: How To Keep Them. The
simplest way of keeping accounts is in a cash book
ruled with three columns for the £s. d. On one side, the
left, or debit, is entered all that is received, and on the
other the right, or credit, all that is paid out. The
amounts in cash can be added up every week or month
as desired, and the balance shown compared with that
which actually exists in cash. The items on the right-
hand can be examined and put into classes, thus
showing clearly what has been spent in a particular
direction. In keeping a banking account one method is
to enter all receipts and all payments, whether made in
cash or by cheque, in the one account. The balance will
be that of the two combined, the cash in hand and the
cash at the bank. Another method is to keep two
accounts, one for cash and the other for items that pass
through the banking account. The cash account can
than be checked by the amount of cash in hand and the
other by the pass book provided by the bank.

Household accounts can be kept in an account book
with the pages prepared and ruled, for a quarter or a
year, as shown in the form above.

Daily amounts expended should be entered in the
places intended for them, and amounts received in the
spaces below. At the end of each week the accounts are
made up by adding the amounts in each daily column
and the amounts in each line, after which the totals of
the six daily columns and the totals of the various
headings should be added up. If no mistake has been
made these two totals will agree. The daily total is
transferred to the payment column at the bottom of the
page and the amount of cash in hand ascertained and
entered.

The last column on the right-hand side of the sample
is provided to check expenditure more carefully. In it
are entered weekly the amounts spent up to date on

each housekeeping item, and also the total obtained by
adding the totals for the week in question to those on
the previous page of the account book. Thus at the end
of any stated period the housewife can tell whether her
housekeeping is costing more than it ought to do or
whether any particular item is exceeding the allotted
amount.

ACCOUNT STATED. When two people have
accounts, one against the other, and they agree the
account at so much, it is called an account stated. The
account may be reopened on showing fraud or mistake,
but the importance of an account stated is that it gives
rise to a new cause of action, and the statute of
limitations runs from the date when the account was
stated.

HOUSEKEEPING ACCOUNT FOR THE WEEK ENDING SATURDAY (DATE)

. 5 Total of Total
Sun. Mon, Tue. Wed. Thu. Fri, Sat. the week to date
ButaHer:cani it = |

Partioulars

I

Dairyman .
Laundry ...
Chemist.......
Repairs ... ...
Lighting and H
Sundries ...
Wages and Extrs
Total Daily
Cash in Hand....... | | | |
RECEIPTS | | d. | PAYMENTS
Monday Morn

Cash in hand |
last Saturday.... |

ACCUMULATOR. Electric accumulators are
employed for providing electric light and to a less
extent for traction, as in electric carriages and motor
launches. The accumulator is an indispensable
adjunct of the small, self-contained electric-lighting
plant. On motor-cycles accumulators are used for
lighting; and on cars for lighting and for the electric
starter, horn, and other devices. As a source of low
tension and, to a less extent, of high tension current, the
accumulator is also used in wireless sets.

An electric accumulator, known also as a secondary
battery and as a storage battery, differs from the
primary electric cell in that the accumulator does not
generate energy, but is charged by sending an electric
current through the cell from an outside source.

When mixing B0
electrolyte for
the accumu-
lator,

acid must be
added to the
water (not
water to acid)
very slowly |
and stirred.
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The lead-acid type of accumulator in common use
consists of a rectangular container of glass, celluloid,
etc., in which are a number of grid-like lead plates,
grouped into positive and negative elements. The plates
are immersed in an electrolyte consisting of sulphuric
acid in distilled water. The interstices of the grids are
filled with a preparation of lead, and the plates are kept
from touching by spacers of some non-conducting
material. The positive and negative plates alternate, all
the positive and all the negative grids being coupled.

Accumulator. The
state of the battery
should be tested
with the
hydrometer, and
Rk 35; distilled water
Y added if the plates
are not well
covered.

When a suitable electric current is sent through such
a cell, hydrogen passes from the anode or positive plate,
which is said thus to become peroxidised, to the other
plate—the cathode or negative—where it combines
with some of the oxygen of that plate, which thus
becomes reduced. This chemical change is the measure
of energy put into the cell and stored. The plates will
remain in this charged condition for some time, though
they will gradually run down if left alone; but if the
terminals of the cell be connected outside, chemical
action restarts in the opposite direction, the hydrogen
removed from the one plate returns, and an electric
current passes through the connexion in the opposite
direction to that in which the current entered the cell.
The cell is thus discharged. These operations of
charging and discharging may be repeated indefinitely.
In discharging the electricity put into the accumulator
(stored) is utilised.

While essentially simple, accumulators require
careful attention. The most serious trouble arises from
sulphating. The sulphate is a white scale which forms
on the plates and renders them useless. Sulphating may
arise from over-discharging, running down the battery
below the limit voltage ; by leaving the battery
discharged for a time, or from too strong a solution. If
not too bad the scale may be scraped off the plates, and
by slow and careful charging proper conditions may be
restored. If badly scaled the plates may become buckled
or the preparations dis-integrated, necessitating
renewal of the plates. Any acid which may be spilled
from the vents should be wiped off carefully, and the
terminals should be coated with petroleum jelly to
prevent corrosion.

New accumulators are generally sent out dry, i.e.

without the electrolyte. Follow the maker's instructions
carefully as to rate of charging, specific gravity of
electrolyte, etc.

If it is necessary to prepare acid of the required
strength, the strong acid should be slowly added to the
distilled water, stirring it in a little at a time. Never, in
any circumstances, add water to the acid.

Care must be taken not to spill the acid on the
hands, clothes, or on any fabric.

If acid touches the fabric it will be definitely marked,
and will be completely destroyed unless the acid is
washed off immediately.

Ammonia water will neutralise the acid, and should
be available, particularly where strong sulphuric acid
is being used.

Accumulators are made up of two-volt units,
usually separate, although two or more cells may be
housed in a single outer container. The voltage of lead-
acid cells is about 2, but increases to 2:2 when fully
charged. A six-volt lead accumulator thus contains 3
cells and a twelve-volt 6 cells.

The number and size of the plates in the cell does
not affect the voltage, but governs the output or
amperage. The effective capacity of an accumulator
thus depends upon the plate area exposed to the
electrolyte.

The electrolyte in the cell should cover the plates.
Any loss caused by evaporation must be made good by
adding distilled (not tap) water until the electrolyte is
at least half an inch above the top of the plates. The
best time to do this is just before charging, as the
charging process facilitates the mixing of the water and
acid. Vent holes should always be clear so as to allow
gas to escape.

The specific gravity of the cells can be tested with a
hydrometer. A handy type of apparatus comprises an
outer tube into which a small quantity of the liquid
may be withdrawn by compressing a rubber bulb at
the top of the tube. Inside the tube is the hydrometer
proper, which floats in the liquid. After testing, the
electrolyte is returned to the accumulator. The table in
the next page gives average readings for an
accumulator in different states of charge or discharge.
The hydrometer should be used in conjunction with a
voltmeter.

Condition of Cell. Sp. Gravity.
Fully charged 1-285
Half discharged 1-245
Fully discharged 1-190

The voltage of a cell should not be allowed to fall
below 1-85. On charging, the voltage rises to about 2-2.
It is useful to remember, in connecting cells together,
that joining them in series adds voltage, and that
connecting them in parallel adds amperage.
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ACETIC ACID. The acid principle of vinegar is
acetic acid, of which vinegar contains six to twelve per
cent. The kinds and strengths of acetic acid are:

Pyroligneous Acid. A crude form sold as Essence
of Smoke to flavour bacon and dried fish. It is applied
with a brush on the meat or fish and adds colour as
well as flavour.

Glacial Acetic Acid. So-called because in cold
weather it solidifies and becomes like ice. It consists of
pure acetic acid, burns the skin if applied freely, and
has a pungent smell. When perfumed it forms aromatic
vinegar, used to wet the sponge with which vinaigrette
bottles are filled. The formula is as follows:

Lavender oil 40 drops
Clove oil 40 drops
Lemon oil 40 drops
Bergamot oil 20 drops
Cinnamon oil 10 drops
Neroli oil 5 drops

Glacial acetic acid 1 fluid oz.

Another preparation containing glacial acetic acid is
toilet vinegar (q.v.).

Glacial acetic acid is used for warts, applied once
a day with a small camel-hair brush. The skin round
the wart is smeared with vaseline to prevent burning
the sound skin.

Ordinary Acetic Acid. This contains a third of its
weight of acetic acid and is used as a pickling vinegar
where the colour of ordinary malt vinegar is an
objection. One part of acetic acid mixed with four parts
of water forms white vinegar, which is suitable for
pickling vegetables.

To make spiced vinegar, boil for 10 min. the
following bruised spices in a gallon of white vinegar:

Jamaica ginger 1 oz.
Pimento (allspice) 1 oz.
Long pepper 3 oz.
Black pepper 3 oz.
Mustard seed 11b.

Two tablespoonfuls of dilute acetic acid in a pint of
water makes a useful lotion for dabbing on an itching
skin, provided there is no inflammation or broken skin.
It is also useful as a cold application to the forehead for
headache or for sponging fevered patients.

Acetic acid is used for making raspberry vinegar
(q.v.). See Vinegar.

ACETYLENE. Carbide of calcium when excess
brought into contact with water produces acetylene gas,
which is used by motor cyclists for lighting when their
machines are without electrical equipment. Under
normal conditions one pound of carbide generates 180
litres, or 6 cubic feet, of gas. This quantity will supply
gas for about 8 hours to a burner passing from 20 to 24
litres per hour.

Acetylene is a colourless gas, and when pure has a
rather agreeable odour, but it usually contains

impurities which give it a distinctive disagreeable smell.
The gas will explode with great violence when mixed
with oxygen or even air in any proportion from 3 p.c. to
83 p.c. It is not poisonous in small quantities, and burns
with a white flame.

Acetylene lighting is obsolete on cars and has been
almost entirely superseded by electricity on commercial
vehicles and motor cycles.

Burners for acetylene gas are illustrated in the
diagram. They utilise the Bunsen principle, the aim
being to get as much air as possible to the gas at the
point of issue from the burner; a, a, are air passages,
and b the gas outlet. When burning properly, acetylene
light is exceedingly white and brilliant; colours and
shades appear the same as by daylight.

At one time acetylene gas was
fairly widely used for country-
house lighting, a water fed
automatic gas-making plant
being installed in an outhouse
specially built for the purpose.
The disadvantages associated

a
with control of water supply, the
smell of the gas if leakage or
burner failure occurred, and Acetylene.

other difficulties have caused it N

to be displaced by air gas (petrol
gas) and other systems.See Air Gas; Gas; Electric
Lighting, etc.

ACHILLEA. Both for borders and the rockery
the achillea or milfoil (q.v.) is useful, Millefolium,
ptarmica and tournefortii are three good species
for borders.  The most popular is the double Pearl,
producing white flowers in summer and much esteemed
for cutting. For rockeries the best are the
white-flowering  clavennae and tomentosa. The
achilleas can be raised from seed, and thrive in plain
soil. Pron. Ak-i-lee'-a.

ACID. Acids are of two classes: organic, and
inorganic or mineral acids. Instances of organic acids
are acetic, carbolic, citric, gallic, lactic, salicylic, tannic,
and tartaric; and of mineral acids, boracic (or boric),
hydrochloric, sulphuric, and sulphurous. See Acetic
Acid; Boracic Acid; Fertiliser; Prussic Acid, etc.

ACID DROPS. Boil 1% Ib. loaf sugar, ¥ pint
water and ’; teaspoonfull of cream of tartar together
until mixture turns a pale yellow, then add essence of
lemon to taste and turn out on to oiled slab. Sprinkle
preparation with one dessert-spoonful tartaric acid,
work thoroughly in, and when sufficiently cool to
touch form into thin rolls. Cut off small pieces with
scissors and roll to shape by hand. Sift with sugar and
dry before placing in tin.

ACIDITY. Term for excess of acid, usually
organic acid, in the stomach, in certain kinds of



dyspepsia (q.v.). Where this exists, with occasional
risings of sour, bitter material in the back of the
throat, the following mixture often gives relief:

Bismuth oxycarbonate 2 drains
Sodium bicarbonate 1%
Mucilage of tragacanth 1 ounce
Peppermint water enough to make 8 ounces

Take two tablespoonfuls half an hour to one hour
after a meal. See Diet; Indigestion.

ACID STAINS: Their Removal. Stains, as from
sulphuric or hydrochloric acid, can usually be removed
by washing the stained part with a solution of
ammonia. Strong acids burn all fabric and must be
washed off with ammonia or other alkaline solution
(such as washing soda) at once if destruction of the
surface is to be avoided. Some marking is almost
unavoidable. Spots of acid on serge or blue cloth will
cause red marks, which disappear if neutralized by
ammonia while still wet. A strong solution of ammonia
may remove many old acid stains as well, though not
generally effective, as the material and dye are
oxidised, especially by nitric acid. See Ammonia; Stain.

ACNE. This is a chronic skin disease characterised
by pimples, blotches, blackheads, and a greasy skin, on
the chin, forehead, shoulders and back. In another
form of it, acne rosacea, a prominent symptom is a
chronically inflamed, reddened nose. See Blackhead;
Nose; Pimple.

ACONITE. There are numerous species of aconite,
which belongs to the buttercup family. They are all
poisonous, the roots bearing some resemblance to
horseradish. The common monkshood is Aconitum
Napellus, a British native which favours shade near
water. Besides the blues, there are several varieties
which

bearing pale yellow flowers, like lycoctonum
is the wolfsbane,
anthora and pyrenaicum,
all summer bloomers. The
winter aconite (Eranthis)
does well in shade, and is
often grown under trees,
its clear yellow cups on
their green Toby frills
appearing in January.
4 41 Right.

. | Aconite.
I8 Seed pods
@ and  blue

» | flowers of
monkshood, a variety of Aconite.
| (Photo, Malby).

Left. Aconite. This root yields a deadly
drug.

Aconite root has been mistaken for horse radish, with

7

fatal consequences.

Horseradish is a pale yellowish colour outside,
whitish inside; aconite root is a dark brown colour
outside, whitish inside. = Horseradish is cylindrical in
shape, aconite conical.

In medicine aconite is a powerful poison, sometimes
prescribed to slow the action of the heart. The
symptoms of poisoning are severe vomiting, an icy wet
skin, complete prostration, accompanied by a very
slow, often irregular, pulse. See Monkshood; Poisoning.

ACRE. A land measure containing 4,840 sq. yards,
divided into four roods each of 1,210 sq. yards. In
addition to this imperial acre, acres of other sizes are
occasionally used in various parts of the United
Kingdom, among such being the Scottish and
Westmorland acres.

ADAM STYLE: In Furniture. The brothers

Robert and James Adam were architects, famous as
designers of buildings in London and the country
during the latter half of the 18th century. They
designed furniture and decorations to harmonise with
these.

Their style was based upon the lighter details of the
classic orders (Doric, Ionic, Corinthian, etc.). Swags,
festoons flowers, lutes, paterae (round and oval
ornaments), festoons of drapery, mythical figures,
husks, the vase and urn, key borders, and rams' heads,
honeysuckle and acanthus, dentil and egg-and-tongue
are the prominent features found in all Adam work.
Much of the furniture was painted, though made of
mahogany, and Wedgwood plaques were often inserted
as panels. Many of the original Adam drawings are in
the Soane Museum, Lincoln's Inn Fields (London), and
specimens of the furniture at South Kensington. Fig. 1
shows the urn motif, Fig. 2 the honeysuckle ornament,
both frequent in Adam decoration. Figs. 3, 4, 5 and 6
show the characteristic table legs, round, tapered or
square, carved and fluted. Fig. 7 is a chair-back with
rams' heads, key pattern and honeysuckle on the splat
and husks in low relief carved all round the frame.

£ LA

Adam Style.
Fireplace with
an Adam grate
and mantelpiece
taken from an
old house and
readily adapted
1o a new one.

The photograph of the grate above has an almost
familiar present-day look owing to the extent to which
Adam designs have influenced modern decoration in
this direction. From about 1775 Robert Adam did
much to develop painted and inlaid satinwood
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Adam Style.
Details of
decoration
typical of this
style. See
Text.

furniture, which then became the fashion. He also
designed some pieces in _________
lacquer. The typical Adam [pessass
ceiling has complicated [
mouldings of festoons, ovals {2
and medallions. |
R. and J. Adam were
really the last designers to
create a characteristic
British style which has
lived.
S e e Anaglypta; Antique
Furniture; Chair; Chimney
Piece, etc.

B 0 B B 0 o o
LR N e e

Chair back, ornamented with
Adam patterns on splat and frame

ADDER BITES: How to Treat. The bites of
the variety of adder found in Great Britain are rarely
fatal except in children and debilitated persons. There
may be a burning pain at the site of the puncture, but
the accident may not be noticed, and the first warning
may be the onset of the general symptoms, which are
prostration, with perhaps vomiting and diarrhoea, the
skin being covered with a clammy sweat ; and the
person may possibly become unconscious. The doctor
should be sent for and told the nature of the accident at
the time of summoning, so that he may bring with him
such remedies as he may require.

A ligature (q.v.) should be applied round the limb
above the wound to prevent the poison entering the
system, or any more of it if general symptoms have
actually manifested themselves.

The bite should be thoroughly sucked, and no fear
need be entertained of evil consequences, as there is no
danger in sucking if there are no broken surfaces on
the lips or mouth. The mouth should be rinsed out with

water or spirits, if any are available. Any bleeding
should be encouraged.

Meanwhile the patient is kept warm, and the limbs
may be chafed for this purpose. Stimulants should be
given, spirits, sal volatile in teaspoonful doses in water,
or hot tea. It is necessary to keep the patient cheerful.
The wound will subsequently need to be kept covered
with an antiseptic dressing.

ADDER'S TONGUE.

This dwarf-growing fern is grown at its best in the
partially shaded section of the rock [" e nTay)
garden, and likes a moist, loamy soil. |
It may be planted or transplanted at A
any time during the spring or summer |
months, and may be propagated by ¥
putting spore-laden fronds in a cold | \
frame towards the end of summer. It
was once largely used in window fern =
boxes. [ SRR N

Adder's Tongue. Dwarf fern.

ADENOIDS: CURE AND AFTER

TREATMENT
How these Troublesome Growths may be Detected
and their Consequences Prevented.
See further under Breathing; Nose; Throat; Tonsils,
etc.

Adenoids. Section of the mouth and nasal cavities
showing the common site of the growths

An overgrowth of lymphoid tissue called an adenoid
is often to be found in children at the back of the nose
on the vault of the nasopharynx. This lymphoid tissue is
similar to that of which the tonsils are largely composed
and is present in every body. It is the overgrowth of this
tissue in the shape of small bosses or finger-like
processes which constitutes adenoids. These processes
may be soft and friable, or may be tough and firmly
attached. Adenoids are usually associated with enlarged
tonsils.

From their position they more or less block up the
air



passage between the nose and throat, making it difficult
or impossible to breathe through the nose. They may
obstruct the opening of the Eustachian tubes, which
lead from the throat to the ears, and thus cause deaf-
ness and perhaps earache.

Adenoids may be noticed shortly after birth, but are
most common between the ages of 3 and 10. In infancy,
because the blocking up of the nostrils causes difficulty
in breathing, suckling may be seriously interfered with,
and the nutrition of the child suffer in consequence.
When the child is somewhat older say, perhaps 3 or 4,
it may suffer from a constant "wet nose,”" and the
discharge may contain pus or be tinged with blood; the
mouth is always open, and it will be found that the
child always breathes through the mouth.

The cavity of the nose is so constructed that it
warms, moistens and cleanses the air, but when the air
passes through a large cavity like the mouth, which is
always swarming with microbes, it is neither cleansed
nor warmed. The result is that the child with adenoids
is liable to suffer from catarrh of the throat and air
tubes, and an irritating cough is frequently present.
The voice tends to become thick and nasal in quality,
and snoring at night is usual. Deafness is very common,
and infec-tion may extend into the ear.

If the condition is not relieved, the face assumes a
characteristic appearance, with a compressed nose and
prominent upper teeth, like a rabbit. Owing to the
difficulty in taking sufficient air into the lungs the chest
may become deformed, flattened from before
backward, or from side to side, with a prominent
breastbone—the so-called pigeon breast. The liability
of such a person to contract tuberculosis of the lungs is
notorious. Sleep is apt to be disturbed, and while awake
the child may be peevish and irritable. The expression
is often dull and stupid, and the child may be
inattentive at school, so that the mental development is
retarded.

Treatment of adenoids is a matter of controversy. If
they are small and recent, if they are only swollen
because of inflammation, it is possible that the
procedures which we shall mention in connexion with
the treatment necessary after operation may do good.
They should not, however, be persisted in too long. But
when the adenoids are actual overgrowths, and
perhaps tough growths, operation is the only treatment,
and it should be performed without delay. It is usually
also necessary to remove the whole or part of the
tonsils at the same time. The operation is simple.

It must be remembered that failure to carry out the
after treatment is responsible for any incompleteness in
cure.

The child should be supervised in (1) clearing out the
nose by blowing it twice a day; and (2) in performing
simple exercises with the mouth shut. This treatment
should be commenced a week or ten days after the
operation. In clearing the nose the child should stand
erect and grasp the nose with the right hand across the
bridge, not on the compressible part. It should then
take a deep breath through the nose and finally blow
down forcibly into a piece of soft paper held in the left
hand. This is repeated several times. In blowing the

nose only one nostril at a time should be compressed.
Compressing both at once may result in forcing
infectious material into the ears.

With regard to the exercises, a simple one is to make
the child stand erect and stoop about 10 or 12 times a
minute. The mouth must be shut, and the child
breathes out in descending and in when raising the
body. The exercises should be performed, if possible, in
the open air, and should be continued for at least four
or five months. The tendency to sleep with the mouth
open may persist, and it may be necessary to bandage
up the lower jaw to prevent this.

After complete recovery from the operation the
patient's health should be built up in every way possible
by plenty of outdoor exercise, plain, nourishing food,
long hours of sleep and freedom from school if
necessary. A month at the seaside or in the country will
often work wonders in these cases.

Adenoids. Left boy
showing typical
symptoms of adenoids;
right, seven months
after their removal

ADHESIVE
PLASTER. A

mixture of resin, lead plaster, and hard soap, melted
together and spread on strips of linen, are the
components of an adhesive plaster. Another form,
which has a rubber basis, Mead's plaster, is obtainable
in various widths, and does not require warming before
application. These plasters are useful for bringing the
edges of a wound together, and for strapping on
dressings. They are sometimes used round boils to
protect the surrounding skin from infection. A hole is
cut in the centre to permit of the discharge escaping.

ADMINISTRATION, LETTERS OF.

When a man dies without a will, before his money

or property can be dealt with someone must take out
letters of administration. England is divided into
districts, and the proper thing to do is to apply at the
registry of the district where the deceased resided. The
following is a list of the towns where the district
registries are situated:
Group 1. Newcastle, Durham, Carlisle. Group 2. Leeds,
Sheffield, York. Group 3. Manchester. Group 4.
Liverpool, Lancaster. Group 5. Chester, with sub-
registries at Bangor and Shrewsbury. Group 6.
Lincoln, Nottingham, Leicester, with a sub-registry at
Derby. Group 7. Peterborough, Norwich, Ipswich.
Group 8. Birmingham and Oxford, with a sub-registry
at Northampton. Group 9. Cardiff, with sub-registries
at Hereford, Gloucester, and Carmarthen. Group 10.
Bristol and Exeter, with a sub-registry at Bodmin.
Group 11. Southampton and Lewes, with a sub-registry
at Salisbury.
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In any other part of the country, or when the
deceased lived abroad, application should be made to
the Principal Probate Registry at Somerset House.
Strand, London.

The widow or widower is the first person entitled to
take out letters of administration, and then the
children. Failing children, a grandchild; failing
descendants, a parent, brother, sister, nephew, niece,
grand parent, uncle, aunt, cousin, the Crown, and
creditors—in that order The registry supplies forms to
fill in, and explains where to swear the necessary affi-
davit; but unless the estate is a very small one indeed it
is generally advisable to entrust the business to a
solicitor. See Executor; Will.

ADOPTION: The Legal Aspect. Not until 1926
in England and 1930 in Scotland was it made legally
possible for an adult to adopt a child under 21 so as to
exclude the rights of the natural parents.

An adoption order must be obtained from the court
and the case will be heard in camera. The adopting
person must not be under 25 nor, except where the
parties are related, less than 21 years older than the
child to be adopted. No male person can adopt a female
child as sole adopter except in special circumstances.
The consent of the parent or guardian of the child must
be obtained to any adoption before an order will be
made. A husband and wife may adopt jointly or one of
them may adopt alone, but in that case the consent of
the other must be obtained unless they are living apart.
Money may be given for the adoption, but this must be
sanctioned by the court.

The adopting parent has the same rights over the
adopted child as over his own children as to custody,
maintenance, and education. The adopted child does
not lose any rights it may have of succeeding to
property through its natural parents, nor does it
acquire any right to succeed to property as the child of
its adopting parent. A special register is kept of
adopted children at Somerset House, London, W.C.

ADULTERATION OF FOOD. The different
kinds of adulteration may be classed under the
following headings:

The mixing of a cheaper substance with a more
expensive one, the mixture being sold under the title of
the latter constituent. Examples of this are glucose and
sugar, sold as sugar, or chicory and coffee as coffee.

The addition of worthless substances fraudulently
to increase the bulk, such as the addition of coarsely
ground shells of fruit stones to pepper and spices,
dilution of milk with water.

The addition of preservatives to delay putrefaction
and conceal the use of stale food. This, however, is
allowed by law in particular cases, and under certain
conditions.

The addition of artificial colouring matters, allowed
in some cases.

Anyone who suspects that food or drink supplied
has been adulterated should interview the medical
officer of health of the district. Any private purchaser

may submit a sample to the public analyst, who must
analyse it and report on payment of 10s. 6d.

Any medical officer, sanitary inspector, inspector of
markets, inspector of weights and measures, or police
constable acting on the instruction of the local
authority can compel any retail trader to sell him a
sample of food exposed for sale. Samples may also be
taken in the course of delivery, with the consent or at
the request of the purchaser. In the case of milk no
consent or request is required. See Food; Preservatives.

ADZE. This is an edged tool having a curved
blade set at right angles to the handle, so that the
cutting stroke is always towards the worker. It is used
principally for rough planing timber. The tool is
extremely dangerous for an amateur to use.

Adze used for smoothing a plank.
It is a very dangerous tool

AERATED WATERS.
Certain kinds of mineral waters &
which have had carbonic acid gas
dissolved in them under pressure.
Small quantities can be made with
the aid of a gasogene or
seltzogene, and the steel capsules
sold at chemists' containing
carbonic acid gas under pressure.
If pure water is used in the %
gasogene the product is simply s ‘
mineral water. For soda water dissolve 80 grains of
sodium bicarbonate to the gallon; for lithia water 80
grains of lithium carbonate ; for potash water 32 to 64
grains of potassium bicarbonate; and for seltzer water
80 to 160 grains of a mixture of chloride, bicarbonate,
sulphate and phosphate of sodium, all to the gallon.
Lemonade and similar aerated waters merely require
the necessary flavouring agents to be added. See
Mineral Waters; Soda Water.

AERIAL: How to Erect. In erecting a broadcast
receiving aerial it is necessary to bear in mind the
limitations imposed by the P.M.G. The combined
height and length must not exceed 100 feet. Thus an
"L" aerial with a 75 feet horizontal span and a
downlead of 25 feet would be permissible. An aerial
which crosses above or is liable to fall upon or to be
blown on to any overhead power wire (including
electric lighting and tramway wires) must be guarded
to the reasonable satisfaction of the owner of the power
wire concerned. With present-day broadcasting
conditions it is not always necessary to use an aerial of
the full length allowed, and greater selectivity may be
obtained in many cases with a shorter one.

The inverted "L" aerial gives good results and is in
the main the easiest to erect. It will be assumed that the
aerial is to be attached at one end to the house, e.g. to a
chimney stack, and supported at the other by means of
a mast.

A straight, sound, scaffold pole 30 feet long may be



11

75F¢

Aerial. Layout of a broadcast receiving aerial of the
inverted L type. Take down lead from D to C if possible,
instead of usual A to C.

used; it can be painted and the lower end tarred. For
foundation place it on a square of York stone, let 2 to 3
feet into the ground. The side of the hole on which the
pull of the aerial will come should be vertical. To the
pole must be fixed 8 guy wires for holding it in an

upright position. This wire should be about 7-32 |

S.W.G. galvanised steel wire. Cut suitable lengths and
seize four of them round the pole about a foot from the
top and four more half way up its length. Anchor the
guy wires by fastening them to stout stakes driven into
the ground. A good anchorage may be made of a stout
iron bar formed into an eye at the top end and bent
over at an angle at the lower end. This is embedded in a
mass of wet concrete in a hole. Before proceeding to
erect a pole, fasten a pulley-block to the top threaded
with the halliard or rope for running the aerial up and
down. The halliard must be made endless by joining up
the ends. Help will be necessary for erection of the pole.

Aerial. Efficient and usefu.
form of aerial fixed in the
loft of the house., If is
taken through the eaves by
a tube insulator and is far
less conspicuous than any
outside aerial

-
L

- -

Put the foot of the mast into its foundations, and while
one person lifts two others should be pulling on the op-
posite guy. When the pole begins to go up, the side guys
must be laid hold of to steady the lift, and as the mast
assumes the vertical the person lifting should lay hold
of the remaining guys. The mast erect, roughly fix the
top outer guys and then shovel earth into the hole to the
depth of a foot or so, ramming it in hard. Then the pole
can be straightened up by the guys. After this, fasten
the inside centre guys, which, having trimmed, slack off
and trim the outer guys. The filling-in can then be
completed.

The next thing is to erect the house-end fixture. If
there is a convenient chimney a galvanised iron strap
may be fixed round it to take the aerial; a pulley-block
should be attached to the strap, and the halliard or

suspending rope passed through this. Care must be
taken that the strap is kept below a third of the total
height of the stack, or in stormy weather there is a
danger of the stack being pulled over. Do not
attempt to hammer or screw a fastening into the
brickwork. The landlord's permission may be needed
for any fixture of this kind.

Aerial. Method of joining lead-in.

The aerial wire should be stranded
hard drawn copper wire 7-22 to 7-25
S.W.G. Run it out on the ground,
taking care to avoid kinks, loops, etc.
Fix a shell insulator to the mast end of
the wire, and, judging the amount
_ required for loading in, fix an

insulator into the wire at the point
where the aerial will leave off, and the leading-in wire
or down-lead commence. Where the aerial lead is to
enter the house a proper lead-in tube should be fixed.
The lead-in should be kept at least 4 ft. away from walls
or trees. Hoist up the aerial, but do not draw it too taut,
as wind and wet may cause too great a strain. Every
three months the stay wires must be examined, and, if
necessary, adjusted. Insulators should be cleaned and
dried periodically. Nothing is gained in broadcast
reception by using aerials with more than one wire,
except qf course, in the cage type, which is useful in
confined spaces.

E

AEROPLANE: Making a Model. The actual
making of model aeroplanes is simple. The main
consideration is lightness, and strength of construction
has to be sacrificed to achieve this. An illustration is
given of a popular and simple type of model. The
fuselage consists of a single spar of balsa wood, with
wings and tail unit of the same ultra-light material.
Motive power is provided by a couple of strands of
aeroplane elastic.
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Details of the inner wing attachment, showing the wing
clips and the dimensions recommended.

The shaping of the propeller is the most difficult
piece of work. The wood has to be soaked in boiling
water and twisted carefully at each end to the required
pitch. When fashioning the wings, care must be
taken that they are of exactly the same dimensions
and thickness.  Generally speaking, the thinner
and smoother the wing surface, the better the model
will fly. The rudder and each half of the tailplane are



12

of identical size and shape. The wings should be soaked
like the propeller and twisted from front to rear to give
a cambered surface.

While the wings are drying, take the spar to which
wings, tail and elastic are to be attached. Sandpaper
this all over and taper the extreme tail. Then make a
shallow cut along the tapered portion, sandpaper the
base of the rudder and insert the latter in the cut, using
special cement to fix it firmly. The two halves of the
tailplane can then be cemented together and fixed on
the spar at rlght angles to the rudder.

g

Aeroplane Model. The lower photograph shows the
completed model, directions lor the construction of which
are included in the article on this page.

A two-foot length of piano wire provides all that is
necessary to make the wire parts of the models. These
include the spindle for the propeller bearing, the two
under-carriage legs (bent out at the foot to form axles),
a clip to hold the elastic down over the centre of the
fuselage, a swivelling bracket-cum-skid as rear
attachment for the elastic and the wing clips, of which
more is said later.

The wheels are made from a piece of stiff card. A
paper tube through the centre of each wheel will act as
a bearing, and a piece of thread wound round it and
cemented will prevent the wheels falling off.

The propeller should now be cut exactly in half, and
the two halves cemented into a notch on a central
wooden hub. Insert the propeller spindle in the notch,
with two brass washers between the wire loop and the
blades.

The wire wing clips are bent into shape and
cemented into position about i in. from each edge of the
wings (see Fig.). When these have completely dried,
bend the clips again very carefully to give the entire
wing unit a slight dihedral angle, so that the wing-tips
are higher than the centre section. The wings are then
clipped to the spar, the elastic is attached to the
brackets at the nose and tail, and the model is
complete.

AFFILIATION ORDER. Any single woman, or
married woman living apart from her husband, who
has an illegitimate child may obtain an order at the
police court against the father for the payment of a sum
not exceeding 20s. a week until the child is 13 or in

special cases 16, and of a further sum for the expenses
of her confinement. Application may be made before
the child is born and must be made within 12 months
after the birth, unless it can be proved that the alleged
father paid money for the maintenance of the child
within 12 months of the birth, in which case the
application may be made at any time. Where the
alleged father went abroad within 12 months of the
birth, the application may be made within 12 months of
his return.

The evidence of the mother as to the paternity must
be corroborated by some other evidence, such, for
example, as some statement or the behaviour of the
alleged father.

AFRICAN LILY. A native of South Africa, the
African Lily, or Agapanthus, has long, sword-shaped
leaves and beautiful blue flowers, the latter being borne
on a stem about 3 ft. in height. There is a single species,
umbellatus, also several varieties including whites, and
a double form. It is usually grown in small tubs or large
pots, which may be placed .,
outside in the summer, and is
propagated by suckers. A fairly $
rich compost is necessary, §
preferably three parts of old |
turf, one part of decayed cow
manure, one of leaf-mould and a
fair proportion of sand.

African Lily. Blue flowers of this N
large pot plant.

AFTERNOON TEA TABLE. This light tea
table is designed on Japanese lines. The framework is
of the slightest consistent with strength.

The legs are % in. square throughout their length.
They are cut with stub tenons to enter the top, mortised
for the rails as they occur, and notched for the shelves,
two at the right-hand side and one at the left. The sizes
are given in Fig. 1. The top rails are tenoned to the legs,
and the two longer ones (C) may be bridle-jointed to
the intermediate
uprights (B),
which are? in.
square.

The table top
may be in one
piece finishing %
in. thick. It
overhangs an
inch at each side,
and is held by
thumb-screwing
through the rails
and by glue-
blocking. The middle uprights project % in. below the
bottom shelf.

Atternoon Tea Tabl
of which is describe

the making
in the text
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Afternoon Tea Table.
end elevations; for lettering see cutting list. Fig. 2
(bottom, right). Principal joints: M, top, leg and rail; N,
section of leg and rails; 0. notched shelf; P, lower rail
joints.

Lower rails may be arranged as shown in the
perspective sketch, or two cross rails (Fig. 1, K) and
one central stretcher rail (L) only may be fixed. The
rails, % in. by % in. in section, will be tenoned to the
legs, the stretcher rail being tenoned to the two cross
rails (Fig. 2, P). The shelves are notched to the legs and
uprights (see. Fig. 2, 0). Each shelf may be strengthened
by screwing a steel picture eye (angle-wise) into the leg
immediately below the shelf. The shell finds an
additional bearing on this, and may be screwed
through the picture eye from below.

Long Wide Thick

in. in. in.

4 legs (A) 26%2 Ya Ya
2 uprights (B) 19 Ya Ya
2 top rails (C) 22 1% b
2 end rails (D) 13 1% s
Top (E) 24 15 Ya
Stiffening top rail (F) 13 1% b4
Left hand shelf (G) 13 13 )
Right hand shelf (H) 13 10 Y
Ditto (J) 13 10 P
2 cross rails (K) 13 Ya )
Stretcher rail (L) 22 Ya )

Oak, walnut, or mahogany may be used for the
table. The wood should be thoroughly sound and free
from knots. A cutting list is given above; the lengths
quoted allow for joints and paring, but all thicknesses
are intended to be net finished sizes.

AGAVE. With its large, succulent, shiny leaves,
and big trusses of greenish-yellow funnel-shaped
flowers, borne on tall spikes, this plant is frequently
grown in large pots or tubs. It blooms but rarely, and
grows slowly. It needs little attention, and is able to
withstand a great amount of drought and hot sun. The
best known species is Americana, the American aloe,
which attains an imposing size, and is grown out of

doors.

Agave.
Succulent
plant suitable
for growing in
pots and tubs.

Two varieties often grown are picta and variegata,
both with variegated leaves. Other good sorts are
filamentosa and Sartori. A suitable compost is
composed of three parts loam, one part leaf-mould, and
one part decayed hotbed manure, with sand. To
propagate the plant, pot up the small suckers which
form at the base, and grow them on. During hot
weather the agave needs copious supplies of water.
Pron. A-gay'-vi.

AGERATUM. While not fastidious in the matter
of soil, the ageratum prefers a dry but gritty soil to a
stiff, damp medium. If put out in May the plants flower
from Jane till October. The dwarf garden forms of the
species Mexicanum may be used as bedding plants.
Such sorts as Imperial Dwarf Blue, Countess of Stair,
Swanley Blue, and Heavenly Blue, with slate blue
flowers from May to September, are commonly grown
as annuals. Pron. Aj-er-ray'-tum.

AGREEMENTS. Before any agreement will be
enforced by English law there most be present what the
law calls " consideration," or else the agreement most
be made by a deed—i.e. a document under seal " Con-
sideration " in an agreement means that one party to
the agreement is promising to do something in
consideration of the other party promising to do or to
forbear to do something else.

Agreements are created by an offer made by one
party and the acceptance of it by the other. The
acceptance must be in exactly the same terms as the
offer. For example, if a man offers to buy some boots
from another and stipulates the exact quantity and
quality and price, and also that delivery must be on a
certain day, and the other replies, agreeing to all the
terms except the date of delivery, there is no completed
agreement, as the offer and acceptance differ on this
one point. What purports to be acceptance is really
another offer.

Agreements may take any one of three forms. They
may be by deed under seal—in which case we have seen
they require no consideration—in writing, or by
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word of mouth. A transfer of shares in a company or a
lease for more than 3 years (but not a mere
"agreement for a lease'") must be by deed. The
following agreements must be evidenced by some
written document. (1) guarantees; (2) agreements for
the sale of land; (3) agreements by executors to be
personally liable for the debts of the estate; (4)
agreements in consideration of marriage; (5)
agreements which cannot be performed within a year
of the date on which they are made; (6) agreements for
the sale of goods, over £10 in value, unless some of the
goods have been accepted by the buyer or some money
has been paid, where some performance of these
agreements has taken place, written evidence is not
necessary. Agreements with moneylenders not made in
a special form are void.

When a man has been induced to enter into some
agreement by some fraudulent untrue statement made
by the other party to the agreement, he can in some
cases have the agreement set aside and in all cases he
can sue the fraudulent person for damages.

If one party to an agreement fails to carry out his
promise, the other party can in some cases compel him
to do so. In all cases, however, the innocent party is
entitled to sue for damages and to recover all that he
has lost through the failure of the other.

The law of agreements in Scotland differs on many
points from that of England. In particular, no
consideration is required and a large class of
agreements have to be proved by written evidence or
by the sworn evidence of the person who is sued. See
Hire-purchase; Insurance; Landlord; Lease; Rent;
Repairs, etc.

AGRIMONY. Any fertile soil is suitable for this
small genus of hardy herbaceous perennials, growing
from 2 to 3 feet high, with yellow,
fragrant flowers. It can be planted
at any time of the year except the
summer, and is propagated by
division in spring. Eupatoria,
odorata and suaveolens are a few of
the best species. The hemp
agrimony is Eupatorium cannabi-
num, a good native perennial, §
growing about a yard high, with %
purplish dowers. Pron. Ag'-ri-mo- |

*

spikes of the

Agrimony. Flower
herbaceous plant

Ague. See Malaria.

AIGRETTE. It is now illegal to import the
osprey or aigrette formed from the tuft of feathers on
the head of the smaller white heron, as the capture of
the bird for the sake of the plume involves its death
during the nesting season. Imitation aigrettes for
millinery purposes are composed of various feathers or
of wired jewels.

AIR-BRICK. These are of the same superficial
size as the edge of an ordinary brick—9 in. by 3 in. Air-
bricks are cast-iron or terra-cotta, and are placed in
the base of all exterior walls, immediately below the
damp course, for the purpose of ventilating the space
between the ground level and the flooring. See Damp
Course.

AIR CUSHION. In round, square, and oblong
shapes, the best cushions are made of pure para
rubber, but cheaper kinds are of material like that used
for mackintoshes. Air is blown into the cushion through
a valve. It should not be fully inflated or undue strain
will be put on the rubber.

When, not in use, cushions ought to be hung up by
a string fastened to the valve and should always contain
a little air; folding them induces cracks in the material.
In the event of leakage, cushions can be repaired with a
thin cycle-tire patch or sheet rubber attached with
rubber solution. This substance can be smeared along
the joints if not air-tight, taking care that the material
is quite clean.

Airedale Terrier.
Prize-winning

specimen of this %
wire-haired terrier §
which is an
excellent house ¥
dog

AIREDALE TERRIER. This is a modern
breed of wire-haired terrier and makes an excellent
house dog. A large, rather gaunt-looking dog, square
built, standing 20 in. at the shoulder, its wiry coat is
close-fitting, dense, and a bright, deep tan in colour,
except that the back and neck are dark grey and the
nose is black. It has a long, straight and flat-topped
head with medium V-shaped ears and small dark eyes.
The tail, always docked for show purposes, is carried
nearly erect. See Dog.

Airer. Fig. 1. Convenient form attached to wall, with
arms that fold down when out of use.

AIRER: For Clothes. Several kinds of airers are
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used. One is a rack suspended from the ceiling and held
in position by cords running over pulley wheels;
another is a rack attached to the wall having a number
of movable arms (Figs. 1 and 2). Both may be made by
any amateur. Ordinary yellow deal may be used, but
beech, birch, or oak will make a stronger job.

Airer. Fig. 2. Simple form with six movable arms.

For the airer shown in Fig. 2, the back piece is 11
in. by 8% in. by 1 in., with the corners cut off 1 in. each
way. Two grooves, each 1 in. wide and % in. deep, are
cut in the back, the lower one being S in. up and the
space between 1% in. Two 7% in. lengths of 1-in. wood
are fitted in the grooves, the width being 8% in. with the
end of each trimmed to a semicircle. Six holes should be
bored in the top piece % in. away from the edge and
equally spaced along the circumference, the holes being
just large enough to take a 3-in. wire nail. The six arms
must be cut to a length of 2 ft. 6 in. from straight-
grained wood, and carefully planed to 1% in. by % in.,
the edges being rounded and smoothed off. A hole,
similar to those in the top, should be bored at one end
of each arm, 1 in. away and exactly in the centre. The
bottom piece must be supported by a bracket cut to a
triangular shape and measuring 5 in. on the two right-
angular sides. Fit the work together by nailing the
bottom piece from the back of the groove and then nail
on the bracket. Next nail on the top piece, and finally
nail the arms in position.

Fig. 3. Kitchen airer with five hanging rails, fitted with
cords and pulleys for the purpose of raising it to the
ceiling.

Many housewives prefer a ceiling airer (Fig. 3)
which can be drawn up out of the way when not in use,
and at the same time has the benefit of the hotter air
which always rises. It may be made about 3 ft wide by
between 5 ft. to 10 ft. long, and is raised or lowered by
means of pulleys and rope. A serviceable size is 6 ft. by
3 ft. The end rails should finish 7 in. thick, and may be
about 3 or 4 in. wide. The hanging rails, of which five
are shown, but which may be increased to seven or
eight, can be of stout bamboo or 1% in. by % in. laths,
as preferred. The latter should be mortised right
through the end rails and double wedged. The canes, if
used, should be plugged with wood well glued in for
several inches at each end. Corresponding holes,
equally spaced, will previously have been bored in the
end rails to receive them.

A hole in each glued joint, bored and screw-entered
from the underside up through the cane and plug into
the end rail, will stiffen the frame generally. About 12
yards of stout cord can be allowed, two lengths of
which will be cut off for the slings. These can be
attached to the end rails by means of stout, galvanised
eyes, or the end rails can be holed for the cord to pass
through and be knotted. Two single and one double
pulley will be required. They should be entered into the
joists for a firm fixing. The ends of the remaining
length of cord can next be passed over the double
pulley by way of the single pulleys and knotted securely
to the slings. The cleat hook is screwed to any available
woodwork in the room. See Clothes Horse; Laundry.

AIR GAS FOR COUNTRY HOUSES

Safe Use of Petrol Mixtures for Lighting and Heating
For other methods see Electric Lighting; Gas, etc.

Air or petrol gas plants are extensively employed
for the lighting (and cooking and heating) of private
houses in the country, where no public supply of gas or
electricity is available. Petrol is highly volatile at
ordinary temperatures, and it is thus possible to
vaporise it by mechanical means without the aid of
heat.

There are two classes of apparatus in use. Both use
incandescent mantles, as the flame in each case is non-
luminous. Air gas containing from 1.25 in 2.0 per cent.
of petrol burns safely with proper arrangements; but if
the proportion of petrol be anything between 2 per
cent, and 5 per cent, the mixture is explosive. Hence in
one of the two systems gas containing just under 2 per
cent. is used, and in the other gas with over 5 per cent.
Both are equally safe, while each claims to have its own
special advantages.

The essential features of a representative type of
apparatus are illustrated in Fig. 1. A is a fixed circular
casing of iron supported, together with the gearing and
other parts, on a suitable wooden or iron stand. The
casing is divided by the diaphragm, C, into two
compartments, D and E. the former being the mixing
or carburetting chamber, and the latter the gas
chamber. F is a drum rotated by the shaft, a, and gear,
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b. This drum is in effect a series of circular hollow coils,
usually four. Each makes several turns spirally round
the drum; a portion of the coils is shown exposed at d.
A cross-section of this coil drum is shown in Fig. 2. The
outer ends of the coils 1, 2, 3, 4, open into the
carburetting chamber, D, Fig. 1; the other end of each
turns down into the small chamber, ¢, formed by
enlarging the end of the axle of the drum.

Air Gas. Diagrams illustrating the generating
apparatus. Fig. 1. Machine in section, with
the pulley system by which it is driven.

Fig. 2. Cross section of the coil dram T

The casing is filled with petrol up to about the level
shown, and the outer end of each coil dips in succession
into the petrol as the drum turns round, the rotation
being in the direction shown by the large arrows in Fig.
2. Each coil, as it passes through the petrol, picks up a
certain amount of the spirit; this spirit is carried round
inside the coil and, as it goes, drives the air before it
through the coil, becoming intimately mixed with it in
the process, till both issue from the chamber, e. Any
petrol not taken up by the air drops into the bottom of
the casing E, and finds its way back into the
carburetting chamber through a small communicating
passage, f. The air gas passes by the opening, g, into a
small receiver, whence it is drawn as required.

Air is admitted into the carburetting chamber
through the opening, /1 , fitted with a valve which,
though permitting air to enter, allows nothing to
escape. Petrol is put into the apparatus through the
opening, j. Very little power is needed to drive the
machinery, and in small plants it is supplied by a heavy
weight and system of pulleys, as shown at G. The frame
carrying the upper set of pulleys is attached to a beam
in the ceiling. The weight is shown in dotted lines in its
lowest position. It is wound up by means of the handle,
k, the wire cord being at the same time wrapped round
the drum, L

When gas is being taken from the machine, the
weight, m, falls gradually and turns the gearing. As
soon as the gas ceases to be taken, the pressure which
develops in the casing, A. stops the action of the weight,
whereupon gas ceases to be made. The only labour
needed is that for winding up the weight once a day,
and putting in the supply of petrol.

Air gas has many recommendations. Though it has
not the brilliance of incandescent gas, it is adequate for
ordinary purposes. It can be used tor heating and
cooking, though it may become expensive when used
for these purposes. There is little risk involved in its
use, provided only that proper burners are employed
and arrangements made to prevent back-flash through
the pipes. Low percentage burners must be gauze
packed, and in any case, for either system, a safety
chamber should be placed on the gas main between the
gas-making apparatus and the burners. One point to
be noted is to have the pipes large enough and the
connexions easy; the free passage of the gas must not
be impeded by sharp corners.

AIR GUN: How to Look After. The principles
on which the various types of air gun work are more or
less identical. An air chamber in the form of a cylinder
having inside an accurately-fitting piston driven by a
powerful spring is attached to the stock. A lever,
usually connected to both stock and barrel, which are
hinged together, compresses the spring when the barrel
is pulled down: the piston is held in position by the
trigger, and when the bullet or pellet is inserted, and
the barrel replaced and locked by the catch, the gun is
ready for use. On the release of the trigger the pellet
receives the full force of the compressed air formed by
the sudden release of the spring-driven piston.

Air Gun. Diagram showing the mechanism of an
ordinary type of air weapon.

The only part of an air gun likely to get out of
order with ordinary use is the spring. To effect repairs,
and also to clean the internal mechanism, the metal
cover must be unscrewed, together with any parts
attached thereto. If the spring is weak or broken, a new
one must be fitted The piston should be taken out, the
new spring compressed in a vice, tied up with twine,
and fitted in position. The trigger catch or attached
rocking-cam should be examined for signs of wear,
and, if necessary, new ones fitted. The parts should be
re-placed, and, when secure, the string attached to the
spring may be burnt with a red-hot wire and the bits
pulled out with a wire hook.

AIR LOCK. In a hot water system an air lock is
generally caused by faulty pipe arrangements
permitting a gap to form in the column of water. The
flow of hot water is thereby impeded by the imprisoned
air. The remedy is to provide a release valve which can
be opened to release the air. It should remain open
until the water flows freely. See Central Heating.

AIR-PROOF PAPER. A dozen or so sheets of
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paper may be laid on a table and ironed rapidly with a
very hot iron, against which is held a piece of wax. The
melted wax is absorbed by the paper through a number
of the sheets. Another method is to dissolve one pound
of white soap in one pint of water, and in another pint
2% oz. of glue and % oz. of gum arable. Mix the two
solutions and warm together, then soak the paper
before drying. Air-proof paper is used for jam-pot
covers.

AITCHBONE. The thick top piece of the leg of
beef next to the rump is economical on account of the
small proportion of bone compared to the thickness of
meat. It is a suitable cut for salting and boiling. See
Beef.

AKEBIA. Quinata is the species mostly grown of
this pretty rambling plant with its Japanese name and
its violet or purple, fragrant, drooping flowers, which
are produced in the axils of the leaves in late spring or
early summer. It is best to grow it on a wall in cold
districts. It likes a fertile and friable soil, preferably one
which contains loam and peat. Pron. A-kee'-bi-a.

ALABASTER. A translucent form of gypsum
which is largely used for ornamental purposes. Strong
soap-and-water is best for cleaning alabaster. Rinse
afterwards in clean warm water before drying.
Alternatively wash with borax and water, half an ounce
of the former to a pint of the latter. Dry with a piece of
soft silk. Alabaster may be polished by rubbing with
pumice-stone and then with a paste consisting of
whitening soap and milk, finally finishing with a dry
flannel. Another method is to polish with a cloth dipped
in melted white beeswax.

The commonest way of mending broken alabaster
ornaments is to use plaster of Paris, but this should
only be done where the joints are not easily seen. It can
be applied cold. A good formula is equal parts of yellow
resin, plaster of Paris, and beeswax, this cement being
applied hot.

ALARM. Fire, burglar, and call alarms are the
three kinds in general use. The two former are
described under their respective
titles.

Alarm worked by a simple elec-
tric apparatus applied to an
ordinary clock.

Call alarms are chiefly used
2 to rouse one from sleep in the
: _%early morning. The alarm clock

is dealt with separately in the
next article, but any person can

J set up for himself a simple and
%Hg ) effective call alarm. The
necessary materials are : a plain
clock, an electric bell, a small

electric battery (one or two Leclanché cells will do), and
sufficient insulated copper wire.

The diagram shows the arrangement : the bell, A,
is near the bed head ; the battery, B, in any convenient
place ; the wire lead, C, is fixed to the metal frame of
the clock, twisted round any accessible part with bare
wire against the metal, and goes to the bell. Another
lead, D, goes from the bell to the battery, from which a
third, E, goes back to the clock. Here it is fixed near
the end to the wooden part of the clock, leaving a short
free piece, F.

The tip of this piece is exposed and bent into a small
hook. If the bell is to go off at 5 o'clock, say, this bare
tip is set so that when the hour-hand of the clock gets to
that time it will touh the tip and thus complete the
circuit, whereupon the bell will ring and keep on
ringing until the hand of the clock is released. See
Burgler Alarm; Fire Alarm

.
- s

Alarm clock. Works of an alarm clock removed from the
case to show details of action. See text.

ALARM CLOCK. The movement of an
ordinary lever drum alarm clock is illustrated. The
motive power consists in a spring connected to the great
wheel, a, which engages with its 48 cogs an 8-point
pinion on the spindle of the centre wheel, which has
also 48 teeth. This centre wheel makes a complete
revolution once an hour, the minute hand being
attached to the spindle, 5. The centre wheel engages
with a 6-point pinion on a 45-toothed train wheel,
which in its turn engages with a 6-point pinion on the
spindle which holds a second train wheel.

The toothed escapement wheel is driven by the
second train wheel acting on a connecting pinion. The
escape pallets strike against the teeth of the escapement
wheel, and the speed of the lever holding the pallets is
regulated by the balance-wheel acting on the pronged
end.

The hour hand is attached to a loose sleeve, ¢, which
fits on the spindle of the centre wheel; it has a pinion
underneath which is fixed to the centre-wheel spindle,
and this pinion drives a train wheel, d, to which is fixed
a pinion engaging the wheel, ¢, on the loose hour sleeve.
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The alarm action is driven by a spring attached to
the wheel A, which drives through a pinion the
escapement wheel B, the teeth of which engage a
projection C and vibrate the striking hammer. The
screw D turns the alarm hand E to the desired hour on
the alarm dial. A slotted sleeve F is attached to the
toothed wheel G, which revolves at the same speed as
the clock hour hand.

On the stationary spindle of the alarm hand is a
projection H parallel with the alarm hand. At the hour
at which the alarm is set the slot in the sleeve allows the
toothed wheel G to slip forward, propelled by the steel
catch spring, J. In moving forward J releases the wire
arm K attached to the alarm hammer spindle, and
allows the alarm hammer to work until the spring is
fully unwound. See Clock.

ALBUMEN. The chief source of albumen is
eggs. It is contained in both white and yolk, but the
latter has in addition a proportion of fat Albumen is
imported, and also prepared in this country in a dried
condition known as desiccated eggs. Only the best
qualities are adapted for use in cooking.

Preparations of liquid egg are also imported. This
form of albumen is sometimes employed in cake-
making and pastry. Another form, obtained from milk,
is used as a food for infants. See Diet; Egg.

ALCOHOL AND ALCOHOLISM. Alcohol
for household purposes is generally used in the form of
rectified spirit, which contains about 90 per cent. of
pure alcohol by volume and 10 per cent. of water. In
beverages, the highest proportion of alcohol occurs in
liqueurs and spirits, the lowest in beers and light wines.
Brandy and whisky contain from 40 to 50 per cent. of
alcohol by volume; liqueurs from 40 to 52 percent.;
port wine from 20 to 30 per cent.; sherry 16 to 22 per
cent.; champagne 9 to 14 per cent.; hock, burgundy
and claret 8 to 12 percent.; beers from 2 to 9 per cent.;
stout from 2 to S per cent.; and cider usually less than 4
per cent.

While it may be said that alcohol is never essential
or beneficial to a healthy person, on the other hand
there is no evidence that, in strict moderation, it is
harmful. The effect of small doses on the stomach is to
cause the blood-vessels to dilate, and stimulate the
secretion of gastric juice. Hence, in some forms of dys-
pepsia a moderate amount of alcohol promotes the
digestive processes. Nevertheless, it is better to cure
dyspeptic conditions by appropriate treatment. Large
doses of alcohol, taken habitually, cause chronic
gastritis and permanent digestive disorder.

The effect of alcohol on the heart is to cause it to
beat more powerfully and more rapidly, but this
stimulating effect soon passes off, and the heart is left
in a more exhausted state than before. Hence the
practice of giving alcohol for fainting or conditions of
collapse is not to be recommended. (See First Aid.) It
has been found that alcohol is of no value in assisting
Arctic explorers to resist the extreme cold.

The evil effects of excessive addiction to alcohol

may be manifested as acute alcoholism or ordinary
drunkenness, and chronic alcoholism. When a large
quantity has been taken, the best simple treatment is
to empty the stomach by administering an emetic such
as a tablespoonful of mustard in a glass of warm
water. A doctor may think it necessary to pass a
stomach tube and wash out the stomach.

Many preparations have been advertised as cures
for alcoholism, but no drug is known which will abate

the craving, except at the cost of producing other
habits and symptoms equally serious. Real cure can
only be obtained by complete abandonment of alcohol.
The practice of surreptitiously adding so-called "
cures " to an inebriate's food is useless.

Alcohol is not required in convalescence from
illness. Most of the medicated wines contain port or
sherry, with meat or malt extract, pepsin, iron, or other
food or medicinal substance. Alcohol is best avoided by
nursing mothers, and should never be given to
children.

Alcove in af
modern dining- .
room fitted with
a built-in settee
with cupboards
at either end.
Easton &
Robertson,

F.R.I.B.A.

ALCOVE.
This is a recess
in a room or in a
garden wall.
An alcove was a
common feature
of bedrooms in
older houses, and the fashion has been renewed by
some modern architects. The head of the bed with
the bedside-table and a chair may be placed in the
alcove, the advantage of this arrangement being
that there is shelter for the head of the sleeper from any
draught, so that the windows can be kept wide open.

In a dining-room which is also used as a
sitting-room, the alcove can accommodate the dining-
table; or it may serve in a general living-room as a
quiet corner where the children can do their lessons or
the elders their writing. A shallow alcove may be fitted
with a built-in settee and cupboards as in the
illustration given.

ALE. The term ale is now confined to lighter
coloured beer, the black beers being called porter or
stout, according to their specific gravity. One
recipe of many for mulled ale is to add to a pint of
good ale two or three yolks of eggs, two tablespoonfuls
of loaf sugar, a pinch of ginger, and the same of
nutmeg. Make the ale hot, but do not let it boil; then
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take it from the fire and stir in the eggs, beaten with the
sugar and spice.  Pour it from one vessel to an-other
five or six times until it froths, and drink hot.

Ale can be brewed at home, but it must not be
made without a licence, the penalty for brewing without
such a licence being £500. The occupier of a house not
exceeding £8 annual value may, under certain
conditions, brew without charge, but he must first
obtain the necessary licence from the local excise
authorities. See Beer; Ginger Ale, etc.

ALEXANDRA SOUP. Take a cupful of
lentils and two heaped tablespoonfuls of barley
and soak them together for at least 12 hours. Next day
chop up an onion and fry it in half an ounce chop up an
onion and fry it in half an ounce of margarine, add the
lentils and barley with three breakfastcupfuls of
water, and cook until the lentils are tender. Add a
couple of fresh tomatoes when the soup is nearly
ready. Rub all through a sieve and heat before
serving. See Lentil Soup.

ALIMONY. The term alimony is used in law
to denote a sum of money agreed, or ordered, to be
paid by a husband to a wife at a time when the
marriage is still in existence. Thus alimony is payable
either (1) while proceedings are pending for divorce,
nullity or judicial separation (alimony 'pendente
lite'"); or (2) after the making of a decree for judicial
separation, whether the petition has been presented by
the husband or by the wife (permanent alimony). When
a decree has been made in a suit for divorce or nullity,
and the marriage relationship is thus ended, any money
ordered to be paid by the husband is called, not
'alimony,' but 'maintenance.' Alimony pendente lite
will usually amount to such a sum as will make the
wife's total income (including any private income she
may have) equal to about one fifth of the combined
incomes of husband and wife. In permanent alimony
the proportion is usually one third. See Maintenance;
Separation Order.

ALKALIES. The group of chemicals known as
alkalies have a strong cleaning action and an alkaline
reaction. The four chief alkalies are:

(1) Ammonia, which has the advantage of being in
both liquid and solid forms, and which as a liquid
leaves no residue behind.

(2) Freshly slaked lime, a useful scouring agent
and water softener. It is best mixed with twice its bulk
of dried carbonate of soda for use as a water softener.

(3) Potashes and pearlashes are obtained by
burning wood. They are in the form of coarse, white
powder, and are used for scouring saucepans, and
cleaning sinks and water-closet pans. For the two
last-named purposes, the potashes or pearlashes are
dissolved in hot water in the proportion of a
tablespoonful to a pint. A stronger form of potash is
known as caustic potash. It burns the skin unless it is
washed off quickly.

(4) Soda, This is the common name for a

crystallised carbonate of soda, also known as washing
soda. It is the most used alkali for softening water
employed for cleaning purposes. Caustic soda is a
stronger form of soda.

Alkalies should not be used for cleaning
aluminium ware, as they have a corroding effect on the
metal. See Ammonia; Lime; Soda.

ALL FOURS: An old Card Game. This card

game for two or four players is also called seven up.

Two-handed All Fours. Players cut for deal,
and the dealer then gives six cards, three at a time, to
his opponent and himself, and turns up the thirteenth
card for trumps. If the turn-up is a knave, the dealer
scores a point. The elder hand then plays a card, or
says, "I beg," according to whether he is satisfied with
his hand or not. If he says, "I beg," the dealer must
either allow him to score a point or deal three more
cards to his opponent and himself, turning up the
seventh card for fresh trumps. If trumps remain
unchanged, three more cards must be dealt each
player, and the seventh card turned up until there is a
change. Any new knave turned up gives the dealer a
point.

The elder hand, when he decides to play, leads
any card he chooses, and the dealer may take it with a
higher card of the same suit or with a trump, the right
to play the latter not being affected by his holding
cards of the suit led. But if, having a card of the suit
led, he neither trumps nor follows suit, he is penalised
for a revoke.

The following are the methods of scoring and the
names of the scores. High: the highest trump played,
scoring one to the original holder. Low: the lowest
trump played, scoring one to the original holder. Jack:
knave of trumps, scoring one to the dealer if turned up,
or one to the winner of the trick to which it falls. Game:
one point scored by the player who finally holds the
greatest number among the cards won by him, that
number being reckoned as follows: For each ten, 10;
for each ace, 4; for each king, 3; for each queen, 2; for
each knave, 1.

The order of counting the scoring is High, Low,
Jack, Game, except where Jack is the turn-up. The
object of the game is to capture the Jack and those
cards which count in Game. In the case of equal scores
in Game, the elder hand scores a point. If only one
trump is out, the player holding it counts it High and
Low. If no player has an ace, ten, or court card, the
elder hand counts a point for Game.

If a player revokes, he cannot win the game on that
hand, nor Jack and Game, his opponent adding two to
his score when Jack is out and one if Jack is not out.
The player first scoring seven points wins the game,
though sometimes nine or eleven points are played for.

Four-handed All Fours. The rules are similar to
two-handed, but the players cut for partners, and each
player plays in rotation, the dealer and elder hand
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alone looking at their cards in the first instance, elder
hand having the option of begging. The other two
players must not look at their cards until the dealer has
decided whether he will give one or deal three, fresh
cards.

ALLOWANCE. This term is used for a payment

which is voluntary and is not necessarily given in
return for services rendered. It is thus entirely distinct
from a salary or wage, which is a legal obligation. The
sum of money given by a husband to his wife or by a
father to his daughter is known as an allowance, the
amount varying in accordance with the income and the
expenses of the person who makes it. A tenth of a man's
income would be a good allowance for a wife, while in
most cases much less is given for her personal use.

It is desirable from every point of view for a wife to
have a definite sum as an allowance which should be
paid to her weekly or monthly according as the
husband receives his salary, and from this she should
meet certain defined expenditure. A wife's allowance
should be sufficient to provide her with clothes and
pocket-money, but she is not expected to pay from it
the expenses of her holidays or her doctor's bills.
Another form of allowance is the separation allowance
(q.v.).

A voluntary allowance is not subject to income tax.

ALLSPICE. Sometimes known as Jamaica pepper,
this pea-like berry, when dried and crushed, provides a
spice which seems to combine the flavours of
cinnamon, cloves, and nutmeg.

Its common uses are in making gingerbread and
pickles, and in curing hams, and it is one of the
component parts of curry powder. It is also used for
these purposes and for adding to spiced wine as a
tincture, made by letting two tablespoonfuls of
powdered allspice soak in a pint of brandy for a
fortnight, shaking occasionally to extract the flavour. It
should be strained and bottled at the end ﬁg‘f that time.

Almond. Fruit split open, showing
stone containing edible kernel.

ALMOND. The Prunus| -

Amygdalus of botanists is cultivated |
almost exclusively for ornament in o
British .gardens, where its dehcatey /:_\
pale pink blossoms open

before its leaves in March and even in February. The
_sweet almond is rather earlier in
loom than the com-mon, and has
rosy flowers. The bitter almond,
amara, has paler flowers. The
~ dwarf, nana or Besseriana, only
grows about a yard high, and has
rose-pink flowers. There are also
white varieties.

T

‘ Spray of almond blossom.
-m—-uJ The almonds may be planted as

standards between November and February inclusive.
They are not at all particular as to soil, but they like a
drained site, and should be well staked. Little pruning
is required, but if the head of a young tree contains
straggly branches it may be regulated.

In Cookery. The Jordan almond from Malaga is
the best variety of sweet almond. As a food almonds are
highly nutritious, and bulk largely in a vegetarian
dietary. They contain little starch, and for that reason
are invaluable in the dieting of persons suffering from
diabetes. Crushed almonds yield a flour for the bread
and biscuits recommended to diabetic patients.
Powdered almonds are used for marzipan and
macaroons. Essence of almond is a favourite flavouring
for cakes and puddings.

To blanch almonds, soak them in boiling water for
five or six minutes until the skin can easily be removed
by pressing each nut between the thumb and finger.
After peeling, rinse the almonds in cold water, then
drain dry or rub them in a clean cloth. See Bitter
Almond.

ALMOND CAKE. The ingredients are 6 oz.

margarine or butter, two thin slices of citron peel, 6 oz.
castor sugar, 1 teaspoonful baking-powder. 10 oz. best
white flour, three large eggs, 2 gill milk (if required),
and 1 teaspoonful almond flavouring. Grease a round
cake-tin and line with greased paper. Sieve the flour
and baking-powder together. Beat each egg separately
into the creamed sugar and butter and beat well for a
few minutes. Lightly fold the flour into this mixture,
which should be soft enough just to drop from a spoon,
but not to run off. Add a little milk if too stiff, and last
the flavouring.

Put the mixture into the cake-tin already prepared.
Bake in a moderately hot oven for three-quarters to
one hour. Decorate the top of the cake with the slices of
citron peel when about half cooked. When ready the
cake should be placed on a sieve to cool.

ALMOND CHEESE CAKES. Take 2 oz.
ground almonds, 2 oz. castor sugar, /2 oz. cornflour, %
oz. butter, 1 egg, and some raspberry jam. Add the
well-beaten eggs gradually and smoothly to the
cornflour, following with the sugar, almonds, and
butter (melted). Line some patty-pans with scraps of
short paste, and spread a little jam in the bottom of
each, then pour in sufficient of the mixture to reach
within % in. of the top of the paste. The cakes should be
baked for 20 minutes in a moderate oven. They are
suitable either for tea or as a dinner sweet.

ALMOND FINGERS. These are made with
Y 1b. flour, %4 lb. ground almonds, %4 lb. butter, 2 oz.
almonds (peeled and chopped), 2 oz. sugar, 1 egg
and a little raspberry jam. Rub the butter into the flour
(margarine may be used instead of butter), add one
teaspoonful of sugar with the yolk of the egg and
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mix all to a stiff dough. Roll this into a strip 3 in. wide,
place on a greased tin and spread the jam on the strip.
Mix together the white of the egg, the ground almonds,
and the rest of the sugar, and work to a paste, which
should be spread on the top of the jam together with
the chopped almonds. Bake for 30 minutes in a
moderate oven and cut into fingers.

ALMOND PASTE. Use 1 Ib. ground almonds
(in the proportion of one bitter almond to four sweet),
the yolks of two eggs, the white of one, % lb. castor
sugar, 1 teaspoonful of orange flower water, and a few
drops of essence of almonds. Put the almonds, sugar,
and yolks of eggs into a pan and stir them over gentle
heat until reduced to a paste; add the orange flower
water and the beaten white of egg. This will cover a
cake of about 3 1b.

ALMOND PUDDING. A good recipe consists
of 2 oz. sugar, 2 oz. ground almonds, 2 oz. butter or
margarine, 2 tea cups of breadcrumbs, 1 egg, 2 oz.
chopped peel, and a gill of milk. Beat butter and sugar
to a cream, add the ground almonds, breadcrumbs, and
warmed milk, and stir well. Add the peel and the egg
well beaten. Pour into a greased pie-dish, and bake for
10 or 15 minutes till firm. Serve with custard sauce
flavoured with almond essence. This is ample for four
persons.

ALMOND ROCK. This needs a teacupful of
best golden syrup, 1 teacupful of water, 3 teaspoonfuls
of vinegar, 1 1b. Demorara sugar, % lb. butter, and a
few drops of almond essence. Boil all together for about
15 minutes. Put a little into cold water, and if crisp it
is ready. Add one or two tablespoonfuls of blanched
almonds and pour all into a buttered tin.

ALMOND TOFFEE. This is made from ¥ Ib.
almonds, 174 Ib. loaf sugar, % pint water, a little almond
essence, and a small pinch of cream of tartar. After
blanching the almonds, halve them and dry in a warm
oven. Let the sugar dissolve in the water, put in the
cream of tartar, and boil until the syrup becomes a
deep amber colour. Do not add the almonds until the
stew-pan has been taken off the fire; then boil the
mixture up again and pour it on to a buttered tin.

ALOE. The true medicinal aloes are evergreen,
greenhouse plants, ranging from 1 ft. to 30 ft. in height.
They thrive best in large tubs, in a mixture of loam,
sand and lime, and are increased by seeds sown in pans
of sandy soil, and kept at a temperature of at least 65°
F. The American aloe is the agave (q.v.).

ALPACA. This fine material with a natural
lustre is used principally for black linings, aprons,
servants' dresses, and men's office coats. It is woven
from the hair or wool of the alpaca, which is a South
American animal of the camel family. The natural
colours are brown, grey, and black. Alpaca cloth is

liable to be confused with mohair, which it somewhat
resembles. Alpaca is washable in any flaked soap and
warm water. If dried without wringing, it will be crisp
and glossy. See Mohair.

ALPINE PLANTS. The name is applied
indiscriminately to plants which are natives of the Alps,
Apennines, and other mountainous districts of Europe,
and in Britain figure chiefly in the rock garden. Alpine
plants do not need anything special in the way of rock-
work or stonework to protect them. They will do
perfectly well on gritty ground in our cool climate if
they are not overrun by coarser plants. Alpine plants
are generally low-growing herbs of perennial habit,
and thrive in drained soil in which the roots can be
kept cool. A garden devoted to these plants is
sometimes called an alpine garden. See Rock Garden.

ALSATIAN, or Shepherd Dog. Introduced into
Great Britain in 1918, this breed has achieved
remarkable popularity. During the last year or two
much has been made of the fact that a few ferocious
Alsatians have been banned in the courts, but the
breed, like many others, has its bad-tempered
representatives. Most Alsatians are good-tempered and
obedient. ]

Alsatian Wolfhound.
Champion of the .
breed originally bred &
by the shepherds of
Alsace.

The Alsatian§
has been produced =
by the union of two or three strains of shepherd dogs,
and though wolf-like in appearance, the cross with the
wolf is fairly remote. In colour these dogs may be
black, brown, fawn, black and tan, iron grey, cinder
grey and sable. White specimens are not favoured. The
gait should be a wolf-like lope.

Dogs should stand about twenty-four inches at the
shoulder, and bitches a couple of inches less. The ears
should be stiffly erect, and broad at the base. Faulty
ear carriage (a soft ear or ears) is common. The head
ought to be clean in its outline, long and strong in the
muzzle, and broad in the skull, with dark almond-
shaped eyes. A deep chest, straight big-boned limbs,
with well-placed hocks and strong feet are points of
importance. The tail should be carried down—never
curled over the back. Obedience classes for those dogs
are a feature at all the leading shows.

ALTERNATING CURRENT. This is an
electric current which continually changes its direction
round a circuit, as distinct from direct current, which
flows always in one direction. Both systems are used in
electric lighting. For certain purposes, e.g. the charging
of accumulators, alternating current cannot be directly
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employed. The alternating current in such a case must
be transformed by a rectifier (q.v.).

One complete change or alternation of current is
called a period or cycle. The voltage of the mains,
together with the periodicity in cycles, is marked on the
supply meter; the periodicity is shown thus (~)

The majority of broadcast receivers can be operated
entirely from the mains, provided A.C. valves are
employed, and sets which utilise ordinary valves can
obtain their high tension supply from this source.

See Broadcast Receiving Sets; Electricity; Eliminator;
Valves.

ALUM: Its Many Uses. The kinds sold are
potash and ammonia alum. Both have the same
properties and are used for like purposes. Alum is sold
as crystals and as a powder: the latter is the usual kind.

Alum is much employed as a mordant in dyeing
and as a fire-proofing material. It acts as a water
purifier when a small proportion of a solution of alum
is added to a large bulk of water. The reason for its
action is that a gelatinous precipitate is formed when
alum solution is much diluted, and as this precipitate
settles to the bottom of the vessel it takes down with it
any organic impurities in the water. The amount added
is not sufficient to give an unpleasant taste to the water.

As a medicine alum is not often given internally.
As a lotion to check excessive sweating of the hands and
feet, a tablespoonful of alum should be dissolved in a
pint of water. As a gargle, mouth-wash, or spray for
swollen tonsils, the strength used is ten grains in one
ounce of water, sweetened with honey. Care should be
taken to rinse the mouth afterwards, as alum has a very
injurious effect on the teeth.

ALUMINIUM. Cooking utensils of aluminium
become heated through more quickly and uniformly
than those made of other metals, and this means
economy of fuel and generally better cooking. With its
lightness and freedom from corrosion, it can be
recommended for the Kkitchen. It requires less polishing,
and does not readily tarnish. Gritty polishes should be
avoided because its surface easily shows scratches. A
good composition is—stearic acid 1 part, fuller's earth
1 part, rottenstone 6 parts.

Soda darkens aluminium and eats it away. For this
reason aluminium cooking utensils should not be
cleaned in soda-water or have soda put in them when in
use. Aluminium can be turned white again by nitric
acid followed by careful washing. The acid attacks the
exterior and leaves fresh metal exposed.

Pure aluminium easily bends, and is mostly
alloyed with small proportions of other metal, usually
zinc or copper. For culinary utensils, and articles which
have to be bent and pressed considerably in
manufacture, it is almost pure. For most other
purposes there is nearly 10 per cent, of other metal For
motor vehicles its lightness has caused it to be
extensively used.

Repairing Aluminium Pots and Pans. To a

large extent articles made of aluminium have no joints.

They are cast in solid metal or pressed from a single
piece of sheet. Handles of saucepans and similar
articles are generally riveted on, as seen in Fig. 1. The
body of the saucepan is a single piece of aluminium
drawn to shape in a die, and the handle is of malleable
iron. Rivets sometimes become loose and the handle of
the utensil no longer holds tightly. The remedy is to
tighten the rivet by hammering one end while the other
bears on solid metal. If rivets come out and are lost the
best method of mending is to use small bolts.

Fig.1 Fig.2

Fig. 3

Aluminium. Fig.1. Saucepan with iron handle attached
by rivets. Fig.2. Stove bolt. Fig.3. Method of attaching
handle by stove bolt.

Fig. 2 shows a stove bolt. This is the most suitable
kind and is easier to insert than a rivet. After it is
screwed up the projecting end should be nipped off or
filed till it is nearly flush with the nut. The end can be
hammered as well to prevent any risk of the nut
working back. If a rivet hole has become too large a
washer can be used between the bolt head and the sheet
metal. Sometimes damage to the rivet holes in the pan
may be made good by covering them with another piece
of metal, as in Fig 3, the metal of the pan being en-
closed between.

A hole lower down in a saucepan is not easy to
deal with. The quickest and perhaps most satisfactory
way is to use one of the pot-menders which are
obtainable at most ironmongers. Aluminium is a
difficult metal to solder. Fluxes are considered useless,
and the general practice is to tin the surface as quickly
as possible after it has been cleaned. Solder specially
made for aluminium is employed. The efficiency of the
joint depends on the adhesion between the tinning coat
and the aluminium. The parts can then be united. As
heat is conducted rapidly the metal near the joints
should be heated almost to the melting point of the
solder. The parts should be kept pressed closely
together till the solder is set.

Alyssum. Flower
clusters of this spring
¥ ~Jrock plant.

dAlyssum or Madwort
Mare distinguished by
hardiness, freedom of
bloom, brightness of colour, and ease of cultivation. Of
those which are grown as annuals, the white sweet
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Alyssum (maritimum) is 10-12 inches high, but a more
useful variety is the low-growing white compac-tum or
Little Dorrit, 4 inches high, which blooms throughout
the summer. A Lilac Queen, 4 inches high, has blush-
coloured flowers. All are sown out of doors in spring.

There are many forms of saxatile ("'Gold Dust"),
a dwarf perennial with yellow flowers. Compactum is
more desirable than the type, being of denser habit:
flore pleno has double flowers. Alpestre and mon-
tanum have yellow flowers; pyrenaicum and spinosum
are white; Wierzbeckii has deep yellow flowers on
stems 18 inches high They all like a limestone or sandy
soil and a sunny position. Pron. A-liss'-um.

LA ; g e s
Amateur Carpentry. Equipment of an amateur's
workshop; a key to the tools and accessories are given
below

AMATEUR CARPENTRY. In and around
every home there is always work to be done which
generally requires but simple equipment. A sash-cord
may need replacing, a door has to be eased to clear the
heavy pile of a new carpet, a spring blind requires
attention, a cornice fitment, gilt mirror or overmantel
has to be fixed. An extra shelf is wanted in the pantry,
or a drop-leaf table for the scullery. Garden
requirements include arches, trellis-work, frames, a
seat and chairs, a tool-shed, a greenhouse. These are
only a few of the innumerable jobs that may be
successfully tackled by the home carpenter with a
modestly equipped workshop.

A simple and inexpensive kit of tools may include a
jack and a smoothing plane, half-rip handsaw, tenon
saw, 4 to 6 firmer chisels from %4 to 1 in. or % to 1% in.,
ratchet brace and 6 assorted bits, claw hammer, pair of
pincers, axe, medium grade India oilstone. A work
bench is required, and a suitable size would be 4 ft. 6
in. to 5 ft. long, 2 ft. 6 in. high and 16 in. wide on top.

A workshop of some kind is desirable. Wherever
the work has to be carried on, be sure that it is well
lighted. Get a corner of the room near the window or
the best lighted attic, and, if possible, a window that
faces north. Probably, however, the ultimate choice will
fall on a shed in the garden, and this can be arranged to
give the maximum of efficiency. The following notes are
based on this assumption, but those who have to be
content with a space in the house should endeavour to

adapt the suggestions as
personal needs.

A minimum size for the workshop or shed would
be 10 ft. long and 8 ft. wide, with an eaves height of 7 ft.
A building with a span roof is preferable to a lean-to, as
the roof space is valuable as a storage loft for drying off
timber. (For both types see Workshop.) A portable
building may be purchased in sections from a reputable
firm. This would be delivered in sections ready to erect
A wooden floor may be used, or one of concrete may be
constructed on the site chosen.

far as possible to their

Lathe .
£9_QACCESSOries|

Key to the illustration above. 1. Glue Pot. 2. Stove. 3.
Bracket. 4. Brace. 5. Sawing dog. 6. Mallet. 7. Hand Saw.
8. Auger. 9. Tool Rack. 10. Bevel Square. 11. Marking
Gauge. 12. Wing Compasses. 13. Combination Pliers. 14.
Pincers. 15 and 16. Gimlets. 17. Bradawl. 18, 20, 21 and
22. Chisels. 19. Firmer Gouge. 23. Keyhole Saw. 24.
Mortise Gauge. 25. Awl. 26 and 27. Screwdrivers. 28 and
29. Files. 30. Half-round Rasp. 31. Square. 32. Block
Plane. 33. Spokeshave. 34. Bench Stop. 35. Work. 36.
Smoothing Plane. 37. 2-ft Rule. 38. Spirit Level. 39. Jack
Plane. 40. Vice. 41. Bench. 42 and 43. Hammers. 44.
Tenon Saw. 45. Bow Saw. 46. Taps and Dies. 47, 48 and
49. Hand-turning Tools. 51. Head Stock. 50 and 52.
Calipers. 53. Vice. 54. Lathe.

The work-bench must be, above all else, strong
and rigid. It can be built into the walls. The carpenter's
bench shown in the illustration has the advantage of
portability, and can also be purchased ready for use.
The vice, made of hard wood, can be used, or an all-
metal one obtained which has only to be bolted firmly
to the bench. While attaching the vice, fix up a bench
stop. This is used to keep a piece of wood in place while
it is being planed.

The illustration above shows the equipment and
arrangement of the workshop. The tools, representing a
fairly complete range, are identified in the key. In
addition to the carpentry implements a treadle lathe
with hand-turning tools is depicted. See Bench; Cabinet
Making Tools; Wood; Workshop.
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AMATEUR THEATRICALS: PLAYS AND
STAGING
Some Practical Hints on Play Producing for
Amusement.
This article contains useful information for those
desirous of giving entertainments of this kind in a simple
manner. See also Fancy Dress; Make-Up; Stage

When a theatrical performance has been decided
on, the most important step is to secure a good stage-
manager or producer. A professional is sometimes
engaged to produce the play and has the assistance of
an amateur stage-manager. For the less ambitious type
of performance the amateur stage-manager combines
with his other duties those of producer. Some
experience, ability to play every part in the piece, tact,
imperturbable temper, readiness to listen to arguments,
and lack of obstinacy are qualities required in the
producer-stage-manager.

The next point is the choice of a play. Consider the
area at disposal; twelve people cannot be expected to
move and act naturally in a space which can only
accommodate three. Consider the height: the balcony
scene in "Romeo and Juliet" cannot be given with only
seven feet of headroom.

Consider the inevitable limitations of the scenery.
Consider the capabilities of the actors as a combination.
A simple piece well acted all round is more satisfactory
than one star performance badly supported. Consider,
above all, the audience; in ninety-nine cases out of a
hundred they prefer to be amused. Finally, it is a
mistake to select a piece which many of them have
probably recently seen performed by a first-rate
professional company.

The casting of the piece naturally follows, and
there are advantages in leaving this task to the stage-
manager or producer. Do not in any case choose
hurriedly, for mistakes cannot afterwards be rectified
easily.

uncorrected. Two or three rehearsals of the whole play,
not counting the dress rehearsal, should then be
sufficient.

The dress rehearsal must be carried out as a
complete performance, and the stage-manager will then
have to see the stage set and all the stage properties in
place; perhaps make-up the actors: get the beginners
on the stage; draw the curtains; prompt—although it is
wiser to appoint a special prompter; see that each actor
is at the proper entrance in time, and has at hand any
properties needed; close the curtains at the end of the
act; change the furniture, if necessary; start the music,
if any be provided; and so on until the curtain falls.

The Stage. A platform raised two feet from the
floor adds to the enjoyment, but is not absolutely
necessary, and unless the room is 14 feet high should
not be attempted. The drawbacks against using the
floor of the room for the stage may be mitigated by
setting the front row of seats as far back as is consistent
with the number of spectators; by using low seats for
the front rows; and by reducing as far as possible the
number of scenes in which the actors themselves are
seated.
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for Joint

Amateur Theatricals. - Fig. 1.

These diagrams show how metal angle-brackets,
diagonal wooden braces and the ordinary wood-joint are
used in stage construction, with a slotted hinged brace

Rehearsals. The producer must study every part. for securing screens.

He should work out movements and positions of every
character from rise to fall of curtain. When this is
accomplished, a convenient date is fixed for the first
rehearsal. At this the producer should read the play
through, afterwards giving each performer some idea
of the character he is playing, and generally clearing
away any difficulties. The second rehearsal should take
place on the stage, or on a space of the same size, with
the furniture arranged as on the night, and the
positions should be gone through, giving time to the
actors to mark them in their books.

The next three rehearsals, assuming the play to be
in three acts, should be devoted to one act apiece in
turn. The sixth, seventh and eighth will be well
employed in the same way, but now rigidly enforcing
the rule '"mo books," supplying all the properties
required, and insisting on the actors playing as if it
were the actual performance; paying special attention
to the principal characters, and letting no awkward
positions, meaningless grimaces, or any exaggerated
gestures, or wrong intonations or emphases pass

The proscenium is the partition which divides the
audience from the stage, carries the curtain, and forms
a frame for the scene. One of those rooms partly
divided into two by an archway gives a proscenium
ready made. Failing this, a built-up proscenium is not
altogether essential, as an entertainment can be
contrived by selecting scenes from the works of the
older playwrights, all of which were so constructed that
the dramatis personae simply walked on at the
beginning and off at the end, or by picking out more
modern plays which do not commence with the
discovery of some of the characters or end with an un-
avoidable picture. A couple of screens high enough to
conceal completely those on the stage, and wide enough
to meet in the middle when drawn out from either side,
will serve as a combined proscenium, curtains, and
wings for those waiting their entrances "off," and
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entail a minimum of trouble and expense.

Building a Portable Stage. Trestles and barrels
can work wonders to improvise a platform; but the
small expense of buying good, durable timber to cover
them is always worth while. Fig. 2. shows what can be
done with an area of only 12 feet by 8, allowing for
back passage, side spaces, and a foot strip in front of
the front curtain. Such a stage can be put together very
quickly by three or four people, and little skill is
required.

Makeshift. "Making things do" is the task of the
amateur, as Mr. Rodney Bennett points out in his
excellent little book '"Let's Do A Play" (Nelson). These
limitations are often advantages, particularly in home
theatricals. Parish hall or drawing-room can provide
all that the dramatic enthusiast needs. For the drawing-
room, choose a drawing-room play, such as St. John
Ervine's "The First Mrs. Fraser," for which no
properties are wanted at all. The box-room makes an
excellent "saloon" setting for a Wild West drama; and

-\

Exit

/ Fig.2. A simple railway-station scene,
improvised mainly with screens. The

Exit

. lower diagram shows arrangement of
Exit screens, exits and back-scene Exre

if a crowd is required for a larger production—perhaps
a Shakespeare play—the audience themselves can be
the crowd. Most homes have screens, curtains, and
curtained french windows which ingenuity can quickly
adapt to theatrical purposes. Fig. 2, above, shows how
effectively a couple of posters, a form, and some
luggage can be used, with the all-important screens, to
make a railway station waiting-room (suitable for the
last act of "The Ghost Train,"” for example). The
simplest "properties'" are needed: their value lies in
suggestion rather than in realism.

A little simple painting will be useful. If possible,
a play which retains the same scene for all all it acts, or
else a one-act play, should be chosen. The scene-painter
leaves out as much as he can, remembering that from a
distance only the general effect is noticed. In painting a
backcloth, a mixture of whiting and size must be laid on
first (the packet gives the proportions). The cloth is
marked off in squares according to a scale drawing,
and powder colours, mixed in jam jars, are applied
with large brushes. Above all, scenery should not
distract; if the acting is good, the audience will hardly
notice the setting; and anything is better than long

waits between acts, for certain plays an arrangement of
dark curtains will suffice, without any scenery.

Lighting is very important, and too complicated to
be described in detail here. There are plenty of good
little books on the subject. In general, safety must
come first: never risk a fire. Lights must never be seen
by the audience, or the illusion is spoilt.

The Actor's Job. One of the hardest tasks is
to ""be natural" on the stage. The greatest asset is a
childlike imagination, the infinite ability to play "Let's
Pretend" which enables a woman to play a man's part,
or vice versa.

The first thing for the performer is to learn the
author's words and the cues—that is, the ends of
speeches which precede his own; the second, to read the
play through with care to find out what his character
is, how to make up, dress, etc., and so form a concrete
image of the personality of the part. Tricks and
mannerisms which would be appropriate should be
tried; those minor movements which come under the
heading of "by-play" or "business'" and where and
when each is to be employed should be settled, and
always when going through the part kept to its
appointed place. Each speech in turn must be gone
through and the meaning duly emphasised to convey it
to the audience.

AMBER. Ornaments of amber are supposed to
bring good luck, and even to bestow on the wearer the
gift of eloquence. The usual form of amber necklace is
the yellow opaque variety moulded into beads; but
there is also a clear amber both in yellow and reddish
brown. Sicilian amber is red with green or blue lights
in it. Amber is seldom worn otherwise than as a neck
ornament and usually in the form of beads.

To join amber cover the parts with linseed oil,
warm carefully over a flame until the oiled surface feels
sticky, and then press firmly together until cold.
Caustic soda may be used in place of linseed oil. A
cement for amber may be made by dissolving sufficient
gum copal in ether to form a syrupy fluid. Warm the
broken portions, apply the cement and bind the two
pieces together until the cement has set.

AMBER PUDDING. A light steamed pudding
is made with these ingredients: 2 oz. flour, 6 oz.
breadcrumbs, % lb. suet (chopped), 2 oz. sugar, 1
teaspoonful baking-powder, 2 tablespoonfuls golden
syrup and 2 eggs. Add a little grated lemon rind for
flavouring. Mix the suet with the breadcrumbs, flour,
sugar and baking-powder. Warm the syrup and add it,
then the well-beaten eggs. Milk may be added if too
dry. Grate in the lemon rind and stir. Place the mixture
in a greased bowl and cover tightly with greased white
paper. Steam two hours, the water boiling quickly all
the time. The pudding may be served with a sauce, and
is sufficient for six persons.
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AMERICAN BLIGHT. Woolly aphis is another
name for American blight, which has the appearance of
small tufts of cotton wool on the trees. The insect
protects itself with the fluffy white covering; when the
latter is removed the pest is revealed as a small
plump aphis-like body. It is a common apple pest,
sucking the sap and so causing swellings or wounds
which become the breeding places of other insect pests
and fungus. In its earlier stages the blight can be got rid
of by using a brush dipped in methylated spirit or
paraffin oil, but in the case of larger cultures vigorous
spraying or syringing will be required.

3

American Bliéiti 1. Wi';ged female. . Wingless female
an young. 3. Twig of an apple tree attacked by the aphis.

In winter an effective wash may be made up of soft
soap, Y2 lb.; paraffin (or solar distillate) 5 pints; caustic
soda (98 p.c, purity), 2 to 2% 1b.; water, 9% gallons. In
summer use the following: Dissolve 20 oz. of soft soap
in about %; gallon of hot water. Make up to 10 gallons,
and then add 1 lb. of Woburn Tobacco Extract. This
should be applied with the aid of a small atomiser to
each tuft of aphis.

AMMONIA: TIts Household Use. Liquid
ammonia is really a solution of ammonia gas in water.
The strength usually sold is ten per cent., but a stronger
kind is used by chemists. Liquid ammonia is poisonous.
It is pungent to the nose and makes the eyes water
when sniffed, and may injure permanently the sense of
smell.

Ammonia is a strong alkali, and on this account is
used as a cleansing agent. Added to the water in which
articles are washed, it softens it in place of soda, and in
cleaning windows, where soda is inadmissible, a little
liquid ammonia added to the washing water is effective.
Sponged on woollen cloth the colour is revived and
grease spots are removed. It also revives the colour of
carpets, and is excellent for cleaning tarnished silver.
Ammonia often restores the colour to delicate fabrics
like silks, especially where acid fruit stains have been
the cause of discoloration. Brushes and combs are
thoroughly cleansed from grease by a tablespoonful of
ammonia being added to the warm water in which they
are to be washed.

Cloudy ammonia is made by mixing common
yellow soap, 8 grains; lavender water, 20 drops;
solution of ammonia, 1 pint Cloudy ammonia is added
to the bath as a refreshing and detergent agent.

Ammonia has stimulating properties which make
it a valuable medicinal agent. Spirit of sal volatile, the
form in which it is administered, contains both liquid
ammonia and ammonia carbonate, with flavouring
agents (lemon and nutmeg). It is a domestic remedy for
nervous headache and faintness. The dose is a
teaspoonful in a wineglassful of water. It must not be
taken alone, as it causes a burning sensation in the
throat.

Mindererus spirit is a solution of ammonia acetate.
It is one of the oldest remedies for feverish conditions
and promotes sweating. The dose is from one to two
teaspoonfuls.

Poisoning. Strong solution of ammonia is
sometimes taken in mistake for spirit of sal volatile,
with serious effects. Ammonia is a corrosive poison,
injuring the surface of the mouth, throat and stomach,
in addition to which the vapour inhaled causes
inflammation of the lungs. The treatment, which can be
commenced while the doctor is being fetched, is to
administer weak acids to neutralise the alkaline
ammonia.

These are vinegar diluted with water, lemon juice
and water, and tartaric acid or citric acid dissolved in
water, in the proportion of a teaspoonful of the acid to
a breakfastcupful of water. Then the patient should be
given demulcent drinks such as milk, olive oil, white of

egg.

AMMONIATED QUININE. Name of a
popular remedy for influenza and cold in the head. The
dose is half to one teaspoonful of the tincture in a
wineglassful of water or milk. When mixed with water
an opaque white liquid is produced, but if aerated
water is used no whiteness results. A solid form of
ammoniated quinine is made as capsules.

AMPERE. In electricity the name given to the
unit of current or rate of flow of electricity. An ampére-
hour is a current of one ampére flowing for one hour.
See Accumulator; Battery.

ANAEMIA. This is the name given to a
diminution of the whole blood or of some of its main
constituents. In two forms, chlorosis and pernicious
anaemia, the cause is obscure, and these are known as
primary anaemias. When, however, a definite cause is
ascertainable, we speak of a secondary anaemia.

Chlorosis. This form of primary anaemia is most
frequently found in young women or in girls just
approaching adult life. It is due to some abnormality in
the formation of the blood, the chief deficiency being in
the haemoglobin, or colouring matter in the red blood-
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cells.

Not infrequently the sufferer is plump, or even fat.
In typical cases the face has a yellowy-greenish tinge,
which gives the disease its common name of green
sickness. The disease, which is now comparatively
uncommon, is one requiring medical attention.

Pernicious Anaemia. Whereas chlorosis is
practically confined to girls and young women,
pernicious anaemia is more frequent in men, and is
commonest at about middle age. It is a very severe
blood disease in which there is an active degeneration
of the blood-cells themselves. Its predisposing cause is
absorption of poison from a septic mouth or the
stomach and intestines. It is considered that there is
another poison of obscure nature and origin which
breaks down the red blood-cells. In a serious disease
like this, the patient must be under medical care as
soon as possible.

Secondary Anaemias. A quite mild type of
anaemia, or '"poorness of blood," is one of the
commonest conditions to be met with among sedentary
workers, particularly women and girls. The chief
outward sign is an unnatural pallor. The lips, instead of
being bright scarlet, are dull.

Before any cure of the anaemia can be expected,
the cause must first be sought out and removed. If this
is possible the anaemia will pass off by itself under the
influences of plenty of fresh air and rest, an iron tonic,
suitable food and general attention to the laws of
health. If necessary, the mouth should be cleaned up.

Anaemia in Children. This is a much more
common complaint than most mothers realize. Lack of
fresh air and sunshine, too little outdoor exercise, and
rapid growth in the child are among common causes.
The diet on which literally millions of children are
brought up in this country—bread and butter, cakes,
sweet foods, potatoes, and other starchy vegetables,
with tea several times a day—is in itself enough to
induce anaemia of more or less severity. Bad teeth and
the resulting constant pouring out into the mouth of
"matter" or pus (which is swallowed and so tends to
interfere with the digestion) are other not uncommon
causes of anaemia in childhood.

While an iron tonic is an important part of any
treatment, it is equally essential to find out and remove
the cause of the deficiency in the blood. Sometimes a
tendency to rickets or chronic constipation may be the
source of the anaemia. In many slight cases more play
outdoors, less study or other brain activity indoors,
more sleep, and simpler and more nourishing dietary,
with some chemical food, may effect a cure. See Baby;
Child; Diet.

ANAGLYPTA. A form of wall and ceiling
decoration which is termed anaglypta consists of a good
quality pulp board pressed during the process of
manufacture to form raised or embossed patterns. It is
obtainable from the same sources as wallpaper. It is

applied to the wall and fixed by a good adhesive paste,
or flour paste with a mixture of glue. After fixing, it
needs finishing with distemper in the case of a ceiling
or cornice, or with paint or enamel if used as a dado

(q.v.).

Anaglypta.
Festoon used
as a friege
decoration in
Adam style.

AT ERE >

ANCHOVY. The anchovy is a small fish of the
herring species, chiefly used in a preserved form to
make savouries and sauces. The foundation of these
sauces is anchovy essence, which is made in this way:
Take 1 Ib. of preserved anchovies, 1 pint of cold water,
Y4 pint of good vinegar, 1 saltspoonful of mace, and 1
saltspoonful of cayenne.

The anchovies must be reduced to a paste by
pounding them in a bowl with a wooden spoon, and
afterwards passing through a sieve. The parts which
will not go through the sieve are then simmered with
the mace, cayenne, and water. Simmer half an hour,
strain, then mix with the pounded anchovy already in
the bowl. Place the mixture back in the simmering pan,
bring to the boiling point, add the vinegar and gently
simmer for ten minutes more. When quite cold bottle
for use. Anchovy sauce is made by adding one
teaspoonful of anchovy essence to an ordinary white
sauce or to 2 pint of melted butter. See White Sauce.

ANCHOVY BUTTER. Having soaked the
preserved anchovies in warm water, dry and remove
skin and bones. To six add 4 oz. butter and pound in a
mortar. Rub through sieve and then pat the anchovy
butter into shape. This is a savoury for sandwiches or
toast.

ANCHOVY EGGS. To make this cold savoury
take as many hard-boiled eggs as are required, usually
one for each person. Having shelled them, split them
lengthways, and take out the pieces of yolk, which
should be pounded in a basin with a small piece of
butter, a tablespoonful of anchovy paste, some pepper,
salt and a sprinkling of cayenne. Fill the eggs with the
stuffing, and serve them garnished with parsley, cress,
etc. The eggs may be made to resemble baskets by
forming handles of parsley stalks.

ANCHOVY TOAST. Wash and bone six
anchovies and chop them roughly. Heat one ounce of
butter in a small enamelled pan, and fry in it a small
onion, chopped finely. When the onion is lightly
browned, add the anchovies, half a teaspoonful of
chopped parsley, and the yolk of an egg. Season with
cayenne. Stir this mixture till it thickens, then pour it
on buttered toast and serve it very hot.
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ANCHUSA. This is the name of a sturdy family of
biennial plants somewhat resembling forget-me-nots, to
which order they belong, but attaining a height of over
2 ft. They flower throughout the summer in sunny
borders and need no special cultivation. Anchusas are
raised from seed sown under glass in spring, and the
seedlings are planted out in the usual way; or by root
cuttings after flowering. Pron. An-kew'-za.

ANCIENT LIGHTS. Any person who has a
window 20 years old and upwards acquires the right
that no one shall block out the light from it in such a
way as seriously to diminish the amount of light that
penetrates into the room. This means for practical
purposes: to enlarge the window does not enlarge the
right of light.

If anyone is starting to build so as apparently to
interfere with an ancient light, the owner should write
at once and say in effect: "You have started building,
and seem as though you were going to block up my
window. I give you notice this is an ancient light, and
await your assurance that you will not interfere with
it." Failing such an assurance, a solicitor should be
instructed to apply for an injunction. It must not be
imagined that an ancient light gives the right to a
continued uninterrupted view. The only right is to a
fair quantity of light.

Ancona Fowl.
Cock of good laying
breed of poultry.

ANCONA. This fowl, of Italian origin, was
introduced into England in the early fifties. It is of
active habit, and better suited to an unlim-ited range
than to confinement. A prolific layer of large white
eggs, as a table bird it has few qualifications. There is a
sub-variety, with a rose-comb instead of a single comb.
See Egg; Fowl; Poultry.

ANDALUSIAN. This is one of the best egg-
producing fowls. A native of Andalusia, in Spain, it
compares favourably with other Mediterranean types,
producing a large white egg. It is also a good table fowl,
its flesh being of delicate flavour. Although thriving in
confinement, it is better adapted to a wide range. See
Egg; Fowl; Poultry.

Andalusian Fowl. Cock of good laying breed of
poultry.

ANDIRONS. More generally known as fire-dogs,
andirons were formerly used in open hearths for
burning wood, each consisting of a stout horizontal bar
of iron raised on iron supports a few inches from the
ground. The front support was extended in an upright
form and finished with a Kknob, shield, or other
architectural device. The andirons were placed one
each side the hearth, and the logs laid across the bar

-----------

Andirons. Modern adaption of he old fire-dogs, now
used to support fire-irons. Waring & Gillow, Ltd.

The modern adaptation of the andiron is to be
seen in the fire-dogs, which are now used to support the
fire irons. See Fire Irons.

ANDROMEDA. The most popular species of
Andromeda is known to botanists as Pieris floribunda.
It is an American evergreen, with leathery leaves and
dense racemes of white flowers, appearing in April.
The height is commonly 3 to 4 feet. Another
beautiful species is Japonica, with tufts of creamy
bells in abundance. There is a variety called variegata
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(or elegantissima).

Andromeda Japonica. Cream owes of the evergreen
shrub.

The only true distinct species of Andromeda is
polifolia, a shrub growing about 1 foot high with pink
drooping flowers in late spring, and evergreen leaves, a
native of our peat bogs. It requires a moist site and a
peaty compost. Propagation is by seeds sown under
glass when ripe, also by layers in autumn. The layers
root very slowly. Andromedas thrive best in a position
where they are not exposed to hot sun.

Pron. An-drommy-da.

ANDROSACE. Some of the gems of the rock
garden are found in the genus of Alpines known as
Androsace or rock jasmine. They are distinguished for
the most part by dense habit, great profusion of bloom,
and beautiful colours. Among the best varieties are the
pink sarmentosa, Chumbyi with rose flowers, pink-
flowered carnea, lanuginosa, and the scented blush
pink villosa. They need well-drained gritty soil.

Pron. An-dros -er-si.

Anemone: three varieties. 1. Double-flowered Alpine
Blanda. 2. Windflower, or wild wood anemone. 3. Violet
Pasque flower or Pulsatilla.

ANEMONE. There are numerous species of the
anemone or windflower. Two of these are British:
Pulsatilla or the violet Pasque flower, and Nemorosa,
which is the wood anemone. Coronaria, with its poppy-
like flowers, white, purple, or scarlet, is an old garden
favourite from six to nine inches high ; there are also
double-flowered sorts. The Alpine blanda flowers from
Jan. to April. The Snowdrop anemone or sylvestris is

about 18 inches high and blooms in May. Fulgens and
hortonsis have scarlet or purple flowers.

The flower gardener should procure a selected
strain of mixed varieties. This will give him a beautiful
range of colours and forms, including both singles and
doubles. The seed is best sown in pans or boxes in a
frame in spring. If spring bloom is wanted, tubers
ought to be planted in autumn; a succession can be
obtained by planting more tubers in spring. Japanese
anemones may be planted any time between autumn
and spring, and they thrive in most garden soils on a
shady or sunny border.

The Japanese anemone is among the most
beautiful of late flowering hardy perennials, the white
varieties in particular. Apennina is sky-blue, with
tuberous roots. The Hepatica type, both single and
double forms, is blue. Pron. A nem'-o-ni.

Aneroid. See Barometer.

ANGELICA. Made from the stalks of the
angelica plant, candied angelica is a beautiful shade of
green, and is much used as a decoration for cakes,
puddings, trifles, etc. Being pliable it can also used to
give the effect of a handle to a sponge-cake
basket filled with whipped cream and preserved
cherries. See Crystallised Fruit.

ANGELS-ON-HORSEBACK. For this
savoury dish take a thin slice of bacon for each oyster
used, and an equal number of rounds of toast or
fried bread. Season each slice of bacon by dipping it in
a mixture of chopped onion, and cayenne pepper. Lay
an oyster on each slice, sprinkling a little lemon juice
over it. Wrap the bacon tightly round the oyster, fixing
it with a small skewer made of the wooden part of a
large match. Fry till the bacon is quite crisp, then serve
on the rounds of toast.

Angels-on-o;v‘é:back.;savorl;ry dish coosed of oysters
and bacon.

ANGLE-IRON. An iron bar bent to form a
right angle longitudinally is called angle-iron, and the
shape greatly increases the strength and rigidity of the
bar. Angle-iron may be had from bar-iron dealers or
retail from a blacksmith in sizes 1 in., 1% in., 1% in., 2
in., and 3 in., and is sold by weight.

Angle-Iron in
section and
perspective.
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ANGLE TEMPLATE. An angle template is
used for marking and testing angles on metal,
and other materials. The most commonly used are 45°,
30° and 60°, but when necessary templates are made
for any other angle. For use in picture-framing a 45°
template is useful, but others are necessary when
setting out the angles for hexagonal shapes and other
types of frames.

Angle templates are commonly used in building
for roof work and other purposes, and in such cases
they are made to a large size and framed up with strip
material. See Roof.

ANGORA RABBIT. One of the most
attractive of rabbits, the Angora is conspicuous by its
long coat of fine silky wool, either white, grey, fawn,
blue, or black in colour. The does are good mothers and
being very tractable, are among the most popular
rabbits kept as domestic pets. When full grown and in
good condition the Angora weighs about 7 Ib. See
Rabbit.

ANILINE DYES: For Domestic Use.
Various dye soaps are made with which the dyeing
process is accomplished in one operation. A base of
equal parts of powdered soap and bisulphate of soda is
employed, and to this is added the aniline dye required.
Generally the proper shade is obtained by combining
two or more dyes. In another variety the soap is mixed
with boric acid instead of bisulphate of soda, and
aniline dye added in the proportion of 1 Ib. to each cwt.
of soap base.

Aniline dye stains are often difficult to remove.
Aniline typewriting ink is removed by applying tartaric
acid or lemon juice.

ANILINE INK. The great variety of aniline
colours makes these suitable for the manufacture of
coloured inks. A simple solution of the dye in water is
generally required, and although some recipes order
the addition of gum-arabic, this is not generally
necessary. For red ink, the best colours to use are
eosine, erythrosine, phloxine and ponceau scarlet. For
blue ink, soluble blue or indigo carmine. For violet ink,
acid violet: and for green ink. malachite green. The
proportion of each dye required is one dram to six or
eight ounces of water. The ink used for copying-graphs
consists of methyl violet 1 oz., dissolved in alcohol 1 oz.,
water 9 oz. Typewriter ribbons are coloured with an
ink of similar composition.

These inks may be used for home dyeing. Red ink
sufficiently diluted tints silk under-clothing a delicate
pink. It is as well to wear rubber gloves when using
inks for dyeing, or to remove the articles from the
dyeing water with two sticks and rinse well before
touching.

ANIMALS: The Legal Aspect. Sometimes a

neighbour objects to noises made by animals such as
cocks and dogs. Anyone is at liberty to keep on his own

premises any animal he chooses so long as it is not a
nuisance to his neighbour. A nuisance is something
which interferes with the neighbour's reasonable,
enjoyment of his own property.

What is reasonable depends on time and place in
a great measure. A man living in the country must
expect his neighbour to keep fowls, but a man in the
centre of London is entitled to object if his sleep is
disturbed by the crowing of cocks in his neighbour's
garden. An action for an injunction is the legal remedy
for such nuisances. One must not keep animals on one's
premises so as to be injurious to health.

Anyone who keeps a dog which he knows to be
accustomed to bite human beings is liable if his pet
bites anybody. As to a dog worrying sheep or baiting
cattle, horses, or pigs, the dog owner is liable whether
he knew or did not know that the beast was ferocious.

Cruelty to animals in captivity or domestic
animals is an offence. It is cruelty to cause or permit
unnecessary suffering, or cruelly to beat, abuse,
infuriate or terrify the animal. In the case of a wild
animal, imprisonment for three months, with or
without hard labour, or a fine of £5 or less; and of a
tame animal, three months or a fine up to £25 is the
penalty. See Cat; Dog; Rabbit. etc.

ANISEED. As a cough remedy aniseed is
much used on account of its soothing effect, generally in
the form of a balsam, which is made as follows:

Liquorice juice 1 ounce
Ipecacianha wine % ,,
Oxymel od squills 4 ounces

Oil of aniseed 20 drops
Treacle 1 pound
Gum-arabic 1 ounce

First boil the liquorice juice and gum-arabic (both
broken up into small pieces) in half a pint of water,
then add the treacle. Allow it to cool, and add the other
ingredients, adding sufficient water to make two pints.
The dose is one or two teaspoonfuls three times a day.

Aniseed syrup, given to children for wind, is made
by adding one drop of oil of aniseed to two ounces of
syrup. The dose is a teaspoonful.

Aniseed cordial, used by adults as a stomach
cordial, is made on similar lines, but is stronger in
aniseed, and contains a fair proportion of alcohol. It is
taken neat or mixed with hot water.

ANKLE. The ankle is a hinge joint, the two main
ligaments binding the bones together being the internal
and external lateral ligaments. These are torn in
injuries to the ankle, which stretch them, and especially
in those which displace the bones to any extent.

For treatment, a sprain requires the application
of cold cloths and elevation of the joint on a pillow. In
fracture or dislocation the foot is placed as far as
possible in correct position by pulling it downwards,



31

and well-padded splints are fixed on the outer and
inner sides of the leg, reaching from above the knee to
below the ankle. The two legs are then tied together and
placed on a pillow. A bed-cradle may be used to take
the weight of the bedclothes off the toes of the injured
limb. This will suffice till the doctor arrives.

The proper reduction of a fracture-dislocation of
the ankle requires special manipulative skill and in first
aid only gentle handling is perminsible.

In sprains, as soon as the acute symptoms have
moderated, perhaps after three or four days, the parts
should be massaged, and as the swelling subsides gentle
movements are performed. In cases of slighter sprains,
after two days the patient may be able to get about a
little. This after-treatment is very necessary, otherwise
a troublesome stiffness of the joints may persist.

Care of the Ankles. Choice of footwear is
important to ankle slimness. Heels of more than 1 to 1'2
in. in height should not be worn for walking. High
heels, by forcing the foot into an unnatural position,
strain and cramp the flexibility of the ankle joint. Weak
ankles are subject to swelling, and to remedy this
condition remove shoes and stockings on returning
home, apply a cold compress to the joint and then, lying
down, raise the foot on a cushion. Afterwards lightly
massage the ankle and apply methylated spirit. Heels of
shoes should be repaired at the first sign of
crookedness. Boots should not be worn habitually,
except by medical advice, as they provide too much
artificial support.

Anaemia may be responsible for swelled ankles;
or, in children, they may accompany a tendency to flat
feet, and are a sign of general debility. Sunshine, fresh
air and a bone-and muscle-building diet are of
importance. Paddling in the sea during the summer
holidays is beneficial, as salt water has tonic properties.

Skipping and dancing barefooted or in flat-heeled
shoes strengthen the ankles, and the following simple
exercise imparts flexibility:

Stand with feet close together, toes as well as heels
touching, knees braced back and the balance on the
balls of the feet. Raise the body on to the toes and hold
the position for a moment, then lower the heels. Repeat
short series of the exercise several times during the day
when convenient to discard heeled shoes. See Beauty
Culture; Dislocation; First Aid; Flat Foot; Foot;
Fracture; Sprain.

Annealing. See Tempering.

ANNUALS: In the Flower Bed. Including
what are known as half-hardy annuals which require
more care and attention, the range of annuals is a wide
one, with a great variety of beautiful colours. Few
plants provide a more charming pink groundwork for a
bed of white tulips than campion or soapwort.
Virginian stock with its slim stems and abundance of
mauy pink and white flowers is just as useful, and

blooms in spring if sown in August or September; so
also do Californian poppies. Some special favourites
are cultivated in the same way, although they are not
true annuals, as, for example pansies, lobelias, petunias,
verbenas, Indian pinks and the antirrhinum or snap-
dragon.

While chrysanthemums and other half-hardy
annuals are raised in seed-boxes, it is rare for the hardy
kinds to be sown under glass and transplanted.
Mignonette and Everlasting flowers do not transplant
well. A dozen seeds of each may be sown in 5-in. pots,
and the resulting seedlings thinned down to three and
five respectively. In many cases gardeners grow most of
their annuals in groups, perhaps along the front of
mixed borders.

Ageratum, alyssum, campion, violet cress,
soapwort, and Virginian stock should be from 2-3 in.
apart. For lupins, double poppies, sunflowers, and
tobacco plants the distance is from 18 to 24 in. The
following are set at 4 to 5 in. apart: Arctotis,
Californian bluebell, candytuft, convolvulus minor,
cornflower, gilia. Indian pink, limnanches, lobelia.
mignonette, phlox (annual), sweet pea, horned poppy,
and Venus's looking-glass.

A distance of 9 to 12 in. apart is required for the
following: China aster, chrysanthemum (annual),
clarkia, coreopsis, godetia, larkspur. love-in-a-mist,
love-lies-bleeding, marigold, dwarf nasturtium, evening
primrose, petunia, poppy, Prince's feather, salpiglossis,
scabious, sweet sultan, verbena, and the zinnia. A
remarkable annual recently introduced is the orange-
coloured venidium fastuosum; seed is sown under glass
in March. See Border: Flower Garden.

ANNUITY. An annuity in the ordinary sense is a
yearly income paid to a person for his or her life. It can
be purchased, by those who wish to provide for their
old age or for the old age of those dependent upon
them, from any insurance office or from the State
through the Post Office; the price varies according to
the age and sex of the person for whose benefit it is
bought. The older the person the cheaper the annuity.
Annuities for women cost more than those for men of
similar ages.

In addition to annuities of this kind, which are the
usual type, there are perpetual annuities, i.e. a charge
upon an estate which is paid to a person and his heirs
forever. Terminable annuities are annuities issued by
the Government in order to pay off the National Debt.

An annuity can be bought by a single payment or
on the instalment plan. The table in the next column
shows the amounts payable to secure a Post Office
annuity of £50.

From the figures the amount necessary to secure an
annuity of £100 or any other income can easily be
ascertained. The State pays on death a sum which is
equal to one fourth part of the annuity.

The amount charged for an annuity by the
insurance offices varies. For instance, a man of 60 can
purchase with £100 an annuity of £7 19s. from one
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office, while another will give him as much as £8 8s a
year. The variations are due partly to the class of
business done by the various offices and partly to some
slight differences in benefits. For instance, some
insurance offices pay the whole or part of the stamp
duty, which is charged on annuities. Those wishing to
purchase an annuity should remember that the main
object is to obtain a secure income, and therefore only
deal with the State or with an ofice whose reputation is
sound. See Insurance.

Price of 2%:% Consols: e.g. 74-77 77-80 80-83

£ £ £
MALES: aged 55| 712 721 730
» 60 611 618 | 624
» 65| 514 519 | 523
» 10| 422 426 | 429
FEMALES: » 55| 810 821 832
» 60 712 720 | 729
» 05| 609 615 | 621
» 10 502 506 | 511
JOINT annuities, man and
woman : both aged 55 | 922 935 949
» 5 60 | 819 829 | 840
» s 65| 711 719 | 726
w s 10| 599 604 | 609

(These sums are approximate)

ANT: How to Destroy the Pest. These little
insects often prove very troublesome in the garden by
their attacks on ripe fruit. They will swarm upon ripe
strawberries, and an apple or plum whose skin has
been pierced by a bird's beak and an apple or plum
whose skin has been pierced will be hollowed out by
them. If the direction of the stream of ants is followed,
they can he tracked to their nest, and this should he
forked up and dusted liberally with air-slaked lime. As
many of the inmates will be in the chrysalis stage and
protected by tough cocoons—the so-called "ants'-eggs"
- the operation must be repeated several times at two-
day intervals. Kerosene oil, diluted with six or seven
times its bulk of water, and carbolic acid, in water ten
times its bulk, are equally effective.

Where ants have invaded the house the problem is
more difficult. The principal offender is a minute
reddish-yellow species, a twelfth of an inch in length,
which finds its way, through cracks in the floor or
skirting, to the pantry, and takes toll of meat, pastry,
jam, and dripping. Here the use of any strong-smelling
deterrent like carbolic or paraffin is liable to make the
food uneatable. So far as possible all crevices should be
sealed with putty or cement, and a watch kept for for
the new entry these insects are certain to attempt.

It is, of course, very dangerous to lay poison

anywhere in the neighbourhood of food. A simple syrup
sufficiently viscid to clog the ants' limbs will serve as a
trap, from whih the insects can be plunged into boiling
water. The syrup may also be made to kill by adding a
few drops of formalin.

Ant bites are treated by the application of
ammonia (q.v.), sal volatile, solution of permanganate
of potash, or a strong solution of common salt. See
Insect.

ANTHRACITE STOVE. The modern
anthracite stove, designed to burn on the closed or open
fire principle, provides more heat than any other solid
fuel, and maintains a continuous fire day and night at a
surprisingly economic cost. It obviates the drudgery of
daily re-laying and lighting, and the total absence of
smoke and soot makes for health and comfort.

Fig. 2 Anthracite cooking range. The two ovens are kept
at different temperatures.

Fig. 2 shows an anthracite cooking range having two
ovens with different temperatures, controlled
thermostatically. The heat from the burning anthracite
is conveyed to the ovens and the top-plate, which are
carefully insulated to prevent waste of heat. The fuel
costs about 4d. for 24 hours. Some of the rangers are
provided with pressure boilers for the domestic hot
water supply.

An anthracite stove for use in sitting rooms is shown
in Fig. 3. This is the closed type, with a small filling
door above the fire door, into which the end of a
tapered coal hod may be inserted, so that the fire door
need not be opened. It requires to be filled only once
every twelve hours. The ash is shaken down and need
not be removed oftener than twice a week. As the
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heat is made to pass through tubes before it enters the
chimney, the wastage is practically nil. These stoves will
burn coke nuts satisfactorily. In another kind, in which
there is an open fire, very small anthracite ("'peas") is
the fuel.
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Anthracite Stove. Fig. 3. Closed type, for the hall or
sitting-room. (Smith & Wellstood, Ltd.)

Anthracite Stove. Fig. 1. Open fire model, with doors for
night burning. Suitable for rooms 14 to 18 feet square.
(London Warming Co.)

Fig. 1 shows another kind of anthracite stove,
which always gives a bright fire, whether open or
closed. There is no danger of fumes escaping into the

room and, by means of a damper at the top of the stove,
the fire can be perfectly controlled.

Sizes of Anthracite. Various stoves need various
grades. For most purposes, Boiler Nuts are cheapest:
they are about as big as walnuts (% in. to 1% in.). In
small heating stoves, grain-size is preferred. Anthracite
at 75/- per ton burning 24 hours costs less than 5d. a
day, as compared with ordinary coal at 52/- burning
only 15 hours and costing over 8d. a day. Use only pure
anthracite: bituminous substitutes burn noisily.

ANTIDOTE. Substance which neutralises or
counteracts the effects of poisons. A list of the
appropriate antidotes is given under the heading
Poison.

ANTI - FREEZER. To prevent water freezing
in radiators of motor-cars, household radiators, and in
the generators of acetylene gas, certain substances are
added, and from their action in lowering the freezing-
point, these are known as anti-freezers. The substances
employed are glycerine and liquid glucose, the
proportion required of either being 32 oz. to each
gallon of water. See Radiator.

ANTIMONY. Apart from its value in the
making of type metal, one of the chief uses of antimony
is in the preparation of the Britannia metal and pewter
(q.v.) employed for making teapots, coffee-pots, spoons,
and other domestic articles. It is also used for trinket
boxes, dressing-table trays, and ornaments. It does not
tarnish and can be kept clean by simply washing with
soap and water. See Poisoning.

ANTIQUE FURNITURE IN THE HOME
Notes for the Amateur on Its Collection and Care
Details of Styles and Pieces are given under Chair;
Chippendale; Hepplewhite, etc.

English furniture is divided into the four periods of
oak, walnut, mahogany, and satinwood, many examples
of which can be seen in the Victoria and Albert
Museum, South Kensington. In the reign of Elizabeth,
ornamental carving was employed for four-post
bedsteads and tables. A reaction set in, mainly under
the influence of Inigo Jones, when upholstered
furniture came into fashion.

Hampton Court Palace has good examples of the
furniture of the later Stuart period. This was the time
of the gate-legged table, also of the "drawinge'" table,
one with a contrivance by which the two ends were
drawn out for the purposes of expansion. Chairs had
carved backs and seats with panels of canework which
were often covered with loose cushions of velvet;
bedsteads had rich hangings of silk and velvet, and a
good deal of luxurious furniture, carved, gilt and
upholstered, was imported from Venice and the
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Netherlands while lacquer from the East came into
fashion.

With the accession of William III, walnut began to
replace oak. Dutch furniture was brought over to
England, and lacquered cabinets from China and
Japan. Marqueterie, which may be defined as an inlay
of coloured woods, came into vogue as a decorative
treatment for surfaces of furniture, such as doors of
cabinets, the drawer fronts of chests of drawers, clock
cases, and the tops, sides, and fronts of the smaller
pieces. The curved or cabriole leg was introduced from
Holland for chairs and tables; ebony and silver, with
ivory and mother of pearl, were also used in inlay.
Chairs and window seats were covered with beautiful
needlework.

Queen Anne and Chippendale Styles

Grandfather clocks, their cases inlaid with
marqueterie flowers and birds, and also with a more
delicate pattern of stained holly-tree wood, termed
"seaweed marqueterie," on a groundwork of walnut,
are of Queen Anne's time. Card tables with cabriole
legs, sometimes carved with a nulled edge and a shell
ornament on the knees of the legs, belong to this time,
as do handsome cabinets, presses, and chests of
drawers decorated with marqueterie or with different
veneers of walnut arranged in geometrical designs. A
peculiar and very beautiful feature of some of the
Queen Anne walnut furniture is the veneer known as
"oyster shell," which has a natural marking of the
wood resembling the shell of the oyster; it was obtained
from boughs of old and matured trees.

The name which stands out most prominently as a
maker of mahogany furniture from the middle of the
18th century is that of Thomas Chippendale, but the
first designer to use mahogany was William Kent,
whose best work was done between about 1735 and
1740. Thomas Chippendale was established as a
chairmaker in St. Martin's Lane about 1754. His
rococo style lasted until nearly the time of his death in
1779. Chippendale should be taken more or less as a
generic term, for it is impossible that a hundredth part
of the old furniture of this time and style could have
been produced in his workshop. Gillow made a good
deal of the so-called Chippendale furniture, and his
book of designs, which were available to every
contemporary cabinet maker, furnished the patterns
adopted by many craftsmen whose names are now
forgotten. Hepplewhite's designs come a little later than
those of Chippendale an are more severe, generally in
good taste, and his work is invariably well constructed.
The decoration of chairs and settees by beautifully
executed japanning was also a particular speciality of
Hepplewhite's.

Sheraton and the Adam Brothers.

The name of Sheraton looms large in the history of
furniture, but his work more properly belongs to the
age of satinwood. The influence of Robert and James
Adam, particularly the former, towards the end of the
18th century must be borne in mind, as the Adam style
was a distinct reaction from the rococo ornament of

Chippendale to the more classical lines of design.

Satinwood came into use towards the end of the
18th century, being generally used as a veneer. The
lines of satinwood furniture did not differ from those
followed by mahogany, but this dainty wood suited
smaller articles.

The following table of dates, corresponding with
the various periods of British furniture making, will
serve as an aid to the identification of the different
styles:

Elizabeth, 1558-1603 "Elizabethan (Tudor)"
James 1, 1603-1625 "Jacobean"

Charles 1, 1625-1649 "Jacobean"
Commonwealth, 1649-1660 "Jacobean"

Charles I1, 1660-1685 "Jacobean"

James 11, 1685-1688 "Jacobean"
William and Mary, 1689-1702  "Queen Anne"

Anne, 1702-1714
George I, 1714-1727
George 11, 1727-1760

"Queen Anne"
"Queen Anne"
Chippendale's work, about

1754

George 111, 1760-1820 Hepplewhite's work, about
1780. Adam Bros' work, about 1780.
Sheraton's work, about 1791.

There are at least two courses open to one who has
decided to collect old decorative woodwork for pleasure
or profit. The first is to employ an expert whose daily
experiences render him difficult to trap. The other and
more fascinating course is that of collecting personally.
It is, however, better, until experience in the little ways
of the sale room has been gained, to enlist a dealer of
repute and pay him 5 p.c. for purchasing. It is a good
plan to examine thoroughly old pieces on sale in the
auction marts—to watch their sales before attempting
to buy personally.

Obviously there are several degrees of faking or
imitating. The piece in its entirety may be an absolutely
modern copy of an old specimen ; it may be a copy
made so many years ago that it has acquired a certain
amount of patina and wear and tear; or it may be, in
part, genuinely of the period.

The steady appreciation in value of old decorative
furniture offers irresistible temptations to the maker of
pseudo antique woodwork. It is an important weapon
in his armoury to increase the value of plain but
genuine old pieces by ornamenting their surfaces with
the detail of the period. Formerly the process revealed
itself by incongruity or over-elaboration of detail, but
the carver of today often produces work instinct with
the spirit of the past. Jacobean, Queen Anne and
Chippendale furniture all lend themselves to carving.
Genuinely old pieces have their carving skilfully
restored by lowering the ground.

The modern cheap copyist of Chippendale usually
stints himself in the thickness of his wood, and is
therefore unable to obtain the relief and depth of the
original in his carving. No such complaint of undue
reticence in his use of fret-cut veneers glued
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together can, however, be made. He regards these as
the hallmark of Chippendale, and applies them to plain
friezes, chair legs, and other vacant spaces (leaving
their edges unfinished) with a prodigality undreamed of
by the master whose fret-cut work was finished by the
carver.

Detecting the Copyist

Inlaying and veneering are necessarily confined to
"Queen Anne'" pieces or to the periods identified with
the brothers Adam, Hepplewhite and Sheraton.
However skilful the modern inlayer and polisher may
be, the soft mellow tone effected by time cannot be
attained, whilst the veneer used is seldom so rich yet
subdued in tone—or so fine in figure—as the old
mahogany or walnut.

Over-elaboration is the pitfall of the imitator of
these periods; he endeavours to atone for his inability
to obtain the finely figured veneers of the originals by
lavish use of vases, paterae, shells, lines, or other details
of the typical style.

The black-stained, cheap, antique oak, ornately
carved, deceives few nowadays. The colour of genuine
old Stuart furniture is almost invariably warm, and
differs radically from the dead tones of the black
imitations. Its fine patina is better imitated by brown
fuming.

Antiques are specially liable to the insidious attacks
of the wood worm (q.v.). (See also page 36)

ANTIRRHINUM. Snapdragon or antirrhinum
is a true old English plant. It was originally a wall
plant. Modern cultivation has raised its height from six
or nine inches to two feet or so, diversified and
multiplied its colourings and increased the size of the
individual flowers.

While, strictly speaking, a perennial, the
snapdragon is often at its best if treated as an annual or
biennial: the plants can be raised (1) from seed, sown in
August where they are to flower, under the protection
of a south wall, and thinned out in the following spring;
(2) sown in open seed-beds in exposed positions in June,
and planted out during the early months of the next
year; or (3) sown in a heated greenhouse in February,
the seedlings being planted and out of doors in May.
The snapdragon can also be propagated by cuttings.

Among the tall sorts, growing from 3 to 4 feet in
height according to the nature of the soil in which they
are planted, the following are noteworthy:

White King (pure white), Yellow King (strong-
growing deep yellow), Crimson King (deep velvety
crimson), Cottage Maid (pink and white), Moonlight
(apricot yellow flushed with red), Vermilion Brilliant
(orange scarlet), Pink Beauty (rose pink), Venus
(delicate pink), Nigrescens (dark crimson).

The following are twelve fine intermediate varieties
(18 to 24 in. high):

White Beauty (pure white). Yellow Queen (large
yellow flowers), Amber Queen (canary yellow, flushed
pink), Bonfire (orange buff), Carmine Queen (rose
carmine), Coccinea (orange scarlet), Cottage Maid

(pink and white), Fascination (pink), Fiery Belt (orange
red with white tube), Nelrose (deep rose pink), Nobile
(white and crimson). The Fawn (terra-cotta and pink).

Antirrhinum. Intermediate variety of this old-fashioned
English garden flower. (R.A. Malby)

Most seedsmen have their own named varieties. The
tom thumbs (about 12 in. high) are generally grown
under colours. Most of these choice varieties must be
treated as annuals or biennials except in the favoured
districts of the south and west of England, where they
often establish themselves permanently.

Bedding antirrhinums are largely planted instead of
the tom thumb varieties: they grow from 10 or 12
inches high and make a brilliant show, as most of the
flowering shoots are of uniform height.

If sown in summer and planted in well-drained soil
in sheltered places in September antirrhinums will
stand most winters and flower a month earlier the
following year than spring-sown plants. They are then
biennials. When treated as annuals they are generally
sown in February in boxes in a greenhouse where there
is a gentle heat, or in a heated frame; germination is
then rapid.

The most difficult stage in culture is before the
seedlings obtain their second leaves. Then they are
liable to damp off or to be scorched out of existence by
strong sunshine unless carefully looked after. When the
plants are big enough to handle easily they must be
transplanted 2 to 2% in. apart, into other boxes or
frames where they will grow till planting-out time,

(Continued in page 37)



A room with paelling brought from the Old Palace at Bomleyby-ow. Chronologically Jacobean, with a
Jacobean ceiling, it is mainly Tudor in style with florid carving, chimney piece with family heraldry, royal arms
and date, an extending table, and numerous panel-backed chairs.

L e ? AP o i B oy i
from Hatton Garden, London. Carved pine and mahogany have superseded oak and
walnut. The furniture has the paw-like feet, curves and delicate rococo ostentation of the Kent period; but the
classical lines of the fireplace and the simpler hoop-backed chairs and veneered cabinet anticipate the age of
Chippendale, Hepplewhite and the Adam brothers.

An early Georgian room

ANTIQUE FURNITURE EXAMPLES OF FURNISHED ROOMS OF THE 17TH AND 18TH CENTURIES
Victoria and Albert Museum
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being gradually hardened in view of this.

Planting or transplanting in the open beds in
borders should take place in April or early May. If in
lines, the intermediates ought to do well at 12 in. apart,
the talls at 15 in., while the tom thumbs require 9 in.
After the first two have grown to a height of 6 or 8 in.
each plant must be staked, 12 in. stakes for inter-
mediates and 18 in. stakes for talls. Pron. An-ti-ri'-
num.

ANTISEPTIC. The chief use of an antiseptic is to
prevent the growlh of organisms which cause
putrefaction. Disinfectants (q.v.) have a different
purpose. They are used to kill the microbes which
cause communicable diseases like diphtheria or enteric
fever. Some substances are both antiseptic and dis-
infectant, but a solution of sufficient strength to suffice
for the former use would not serve for the latter. A
deodorant (q.v.) removes disagreeable odours due to
decomposition, but it, may do this without making
things safer, e.g. in the case of eau-de-Cologne,
camphor, or tobacco smoke. Some of the commonest
antiseptics are:

Perchloride of mercury (corrosive sublimate).
Biniodide of mercury.—Solutions in water of strength 1
to 1,000 or 2,000.

Carbolic Acid.— In water, 1 to 20, 40, or 60. In mixing
the water should be hot.

Tincture of Iodine.— Can be painted on or used as a
lotion, a teaspoonful to the pint of warm water.
Potassium Permanganate. — Dissolve sufficient grains
in water to produce a solution of a port wine tint.
Solution of Potassium Permanganate B.P.— A
tablespoonful in a pint of water.

Hydrogen Peroxide Solution.— Diluted with five parts
of water, this makes a good mouth wash, and is used
in pyorrhoea.

Compound Glycerin of Thymol. B.P.C.— This makes a
useful mouth wash.

Boracic Acid.— A saturated solution (obtained by
mixing an excess of the powder in warm water and
pouring off the clear solution). This can be used as a
lotion, gargle, or mouth wash. For an eye wash dilute
the above with five parts of warm water.

Cresol Soap Solution or Lysol.— A teaspoonful in a
pint of warm water.

Perchloride and biniodide of mercury are
very poisonous, and if sold dry, to make the
solutions, should be in the form of coloured tablets,
which will tint the water and prevent their being drunk
in mistake for water. Tablets of perchloride of mercury
are sold, which are blue, and biniodide of mercury red.
Antiseptics are useful internally, e.g. for fermentation
in the stomach, diarrhoea, enteric fever, dysentery, etc.,
but should only be employed in this way under the
direct supervision or instructions of a doctor. See
Sanitation.

ANTLER MOTH. This is a greyish-brown

moth, with an expanse of wing varying from 1% in. to
1% in., the female exceeding the male in size. The

caterpillar feeds below the surface of the ground on the
roots of grasses. In this way it frequently becomes a
scourge, rendering acres of grassland, as well as
smaller lawns, useless. Although it occurs throughout
the British Islands, its devastating work is largely
confined to the northern districts. The only remedy for
its attacks is the encouragement of rooks, lapwings, and
other insectivorous birds that have a bill fitted for
digging up the caterpillars. The caterpillars' activities
extend from March to June, and the moths fly by night
in August and September.

ANTOFRET. Antofret is a form of woodwork
decoration by which it is possible to create raised
and sunk panelsand other features  without
employing more than a single thickness of wood for the
whole. The cutting of the wood is executed with a hand
fretsaw or a treadle fret machine.
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Antofret. Fig.s 1-4. Diagrams illustrating principle
on which sunk or relief patterns are done.

The basic principle is_that all the pattern lines are
cut to a slight bevel. Fig. 1 shows a section of a piece of
thin wood; the bevel cut of the fretsaw is indicated by
the thin lines at B. If the interior panel C is cut out all
round at the bevel shown, it will be found to fit loosely
in its surrounding wood by virtue of the loss of the thin
line of sawdust which has been cut from the path of the
saw ; therefore, the section C can be pressed upwards
until it tightens on the surrounding wood of A as shown
at Fig. 2, and thus a raised effect is secured.

Similarly, if the bevel is in the opposite direction, as
at Fig. 3, the central part C is depressed and produces a
sunk panel, Fig. 4. This principle may be applied to any
shape either of a raised sunk panel or of a formal floral
decoration.

In practice the work itself is placed on the slant and
the fretsaw is kept in a vertical position throughout the
cutting. For this reason Antofret is best done on a
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machine with an adjustable cutting-table which can be
tilted to any angle as well as used for horizontal work.
Fig. 5 shows one of these adjustable tables in use. A is
the table, B the wood, and C the saw blade fixed in
a hand frame in the position of cutting. The card tray
in Fig. 6 gives a good idea of the solid effect which can
be obtained from one piece of wood. The rim is made
by pressing up the various steps of wood, and the sharp
corners shaped down by filing and sandpapering. In the
diagram of a section through the tray, the various steps
are marked off, A, B, C, etc. An embellished diamond
in the centre, also shown, is an additional improvement.

After the Antofret panels have all been cut each must
be secured with glue. The parts should be pressed out
to their final position and the glue applied on the
reverse side to the face in the right angle made by the
raised rings, etc.

Antofret is frequently used in combination with
ordinary fretwork. There exists a large number of
specially printed designs which may be obtained from
Hobbies, Ltd,. Dereham, Norfolk. S e e Fretwork;
Woodcarving.

Fig. 5. Adjustable cutting table in use.
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Antofret. Fig. 6. Card tray in antofret, with a
sectional view showing the series of steps.

ANTO-TURNING.

This is a simple method of producing square turned
columns, finials, or other similar woodwork
decorations. A column such as that shown at Fig. 2, or
any other pattern desired, can be produced with an
ordinary fretsaw. The wood required for this work may
be of any suitable size, but it must be of square
section and all surfaces should be planed up smooth.

Anto-Turning, showing how a square turned column
can be cut with a fretsaw.

First draw the design carefully upon a piece of good
quality paper and then transfer the design to two
surfaces of the wood as shown at Fig. 1. The tracing can
be done by means of carbon paper and a stylus or a
hard pencil. It is important to see that the features of
the pattern come level with each other upon the two
surfaces.

When the pattern has been placed on the wood, the
latter is laid upon the fret-cutting table and the fine
fretsaw blade enters the wood at the line A shown on
the end of the wood. Thence it cuts along the pattern
line until it reaches the dotted line D; the fretsaw
should not be permitted to emerge from the wood at the
other end, but should be unthreaded and withdrawn by
releasing its clamp. After refixing, cut the line C on the
opposite side, again cutting down the entire pattern line
until it reaches the dotted line D, when again the blade
is released and withdrawn from the cut.

The wood is then turned over so that the pattern on
the side shown at E will be uppermost and the previous
process is repeated. When the four cuts have thus been
made down to the dotted line D, the surrounding waste
wood is severed from the finished column by cutting
through the line D squarely with a tenon saw. In the



39

case of terminals, the point or terminal end should
come at the commencement of the cut. Anto-turnery is
useful for the decoration of mantels, timepieces,
cabinets, brackets, etc.

ANTWERP PIGEON. Unlike other breeds,
which are subdivided according to colour, the Antwerp
is classified as short - faced, medium-faced, and long-
faced, according to length of skull. It is charaterised by
unusual strength and pugnacity, and is one of the
strongest fliers.
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Antwerp Pigeon: the red
chequer short-faced variety.

APARTMENTS.
Considerations of letting
and obligations of landlady
and tenant in both
apartments and lodgings are
similar in nature.
Information on these points
will be found under Lodgings. S ee also Boarding
House.

APERIENT. Under this name, and also under
that of laxative, are grouped the milder purgatives,
such as cascara, castor oil, sulphur, etc. Their effect is
to produce one or more soft motions. Doses of common
preparations of aperients in general use are:

Dry extract of cascara sagrada, 2 to 8 grains in tablets.

Liquid extract of cascara sgrada,’; to 1 dram.

Castor oil, 1 to 8 teaspoonfuls.

Castor oil mixture, 2 to 4 tablespoonfuls.

Flowers of sulphur, 20 to 60 grains.

Confection of sulphur, 1 to 2 teaspoonfuls.

Milk of sulphur, 20 to 60 grains.

Sulphur lozenge, 1 to 2 at bed-time.

Compound liquorice powder, 1 to 2 teaspoonfuls.

Syrup of figs, one teaspoonful for children.

Liquid paraffin, 1 teaspoonful to 1 tablespoonful.

Powder of magnesia or magnesia carbonate, 5 to
30 grains, repeated doses; 30 to 60 grains as a single
dose.

Liquor of magnesium citrate, 5 to 10 ounces.

Olive oil, 1 to 2 tablespoonfuls.

Tamar Indien lozenges, one.

See Constipation; EpsomSalts; Magnesia; etc.

APHIS. This is the scientific name for the family
of insect pests which includes the blue fly (q.v.) and the
green fly (q.v.). The plural is aphides. See American
Blight; Apple; Plum. etc.

Apiary. See Beehive.
APOPLEXY. This is loss of consciousness due to

sudden interruption of the normal blood circulation
through the brain. The commonest cause is the bursting

of a brain vessel, the walls of which have become
degenerated and brittle. Conditions conducing to this
disease of the blood vessels are continuous hard
drinking. syphilis kidney disease, prolonged severe
physical exertion, and lead poisoning. The condition is
not often seen before middle life and is more common
among men than women.

How so to regulate one's life as to minimise the
danger of apoplexy is one of the problems of this
strenuous age. The disease is without doubt commonest
in people who constantly work at high pressure, who
regularly eat more than is good for them (particularly
meats and rich, highly-seasoned foods), who take
alcohol regularly in any quantity, and who are careless
about their health generally. There are certain
warnings, such as dizziness on getting up from the lying
down position, constant headache, numbness, or a
slight loss of strength of an arm or leg.

When an attack of apoplexy occurs, the patient
suddenly loses consciousness and collapses into
complete helplessness. His face may be pale, but is
usually flushed, and the head and eyes may be turned
to one side, commonly the damaged side of the brain.
The breathing is laboured and noisy.

Whenever there is the least doubt, a case of
complete collapse should be treated as if it were
apoplexy till its true nature be determined.
Unconsciousness usually passes off in a few hours,
perhaps three or four.

Treatment during an attack begins with laying the
patient on his back. Loosen everything about the
throat, raise the head a little.

Be sure to prevent anyone from moving him until the
doctor comes. Many a life has been lost from apoplexy
through over-zealous helpers carrying the victim
upstairs, lifting him into bed, undressing him, etc.

Beyond placing an ice-bag on the head, there is
absolutely nothing to be done until the physician's
arrival.

APOTHECARIES' WEIGHT. This weight

is chiefly used in the sale of drugs. It is as follows:

20 Grains 1 Scruple (Rp
3 Scruples 1 Dram or drachm (3)
8 Drams 1 Ounce (¥

12 Ounces 1 Pound (Ib.)

The pound in this weight is somewhat lighter than
the lb. avoirdupois, containing 5,760 grains against
7,000. The apothecaries' ounce, on the other hand,
contains 480 grains against 437.5.

APPENDICITIS. This is an inflammatory
disease of the vermiform appendix, a small blind tube
of gut 3 or 4 in. long leading off from the junction of the
large and small intestines. It may occur at any age,
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but is commoner in young people, and especially
males.

The appendix contains a large amount of adenoid
tissue like the tonsil, and is sometimes called the
"abdominal tonsil". It is narrow, and if there is a slight
swelling of the lining at the entrance, or if the appendix
is kinked, secretions may be imprisoned and
decompose. Foreign bodies such as grape seeds and
fruit pips are not found so
frequently as was at one
time supposed, but what is
found quite frequently is a
little piece of hardened
faeces, probably resulting
from chronic constipation,
and this mass may even
have ulcerated its way into
or through the wall of the
appendix.
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Appendicitis. Diagram
indicating where pain is first felt in early stages of the
disease. A. The neighbourhood of the navel, where it
begins, then quickly moving to B.

The symptoms of the disease in the first instance
are pain around the navel (see diagram), nausea and
sickness, a rise in temperature, perhaps between 101°
and 102°, a quickened pulse, and constipation. After
some hours there is tenderness at a point to the right of
and below the navel, and the muscles of the abdominal
wall become firm and resist any attempt to press in
with the lingers. To ease the pain the patient often lies
with the right leg bent up.

The patient must be in the care of the surgeon at the
earliest possible moment. Many cases have got better
without operation, but a deplorable number of people
lose their lives because operation has been delayed till
too late.

For relief of pain till the doctor comes a hot-water
bottle may be laid by the side of the patient, or an ice-
bag may be applied to the part, and as this should not
press on the belly, it is suspended from a bed-cradle,
placed under the bed-clothes, so that the bag touches
but no more.

APPETISER. Besides grape-fruit, hors d'oeuvres
served at the beginning of a dinner are appe-tisers.
They usually contain vinegar, something extremely
savoury, like anchovy or sardine, and an active
condiment, such as Chili pepper. Cocktails are used as
appetisers, and often contain orange bitters to give
them pungency. See Appetite; Bitters; Cocktail.

APPETITE. When the system requires nourish-
ment there arises automatically the natural craving for
food which we call appetite. It is this and the taste of
food which start the flow of the gastric juices. The
appetite may be affected psychically and an ill-cooked

and badly-served meal may do much to reduce it, as
may any depressing emotion. To a certain extent
appetite is a measure of the quantity and a guide to the
nature of the food one should take; what we fancy is
likely to be good for us. But there are exceptions to this,
as a poor appetite may not represent the needs of the
body, but may be due to faulty hygiene, such as
sedentary habits, too little exercise, or the abuse of
tobacco, tea, alcohol or other drugs.

Where a poor appetite is part of a disease its
treatment is included in that of the particular disease.
In cases where the habits are at fault the obvious thing
to do is to correct such a habit. However, something
may be done to improve the appetite by the use of
"bitters," such as calumba, gentian, quassia, cascarilla,
or a little orange peel. The following is an excellent
example of an appetiser:

Compound tincture of cardamoms 1 drams
Concentrated compound solution

of sarsaparilla 1 dram
Spirit of chloroform 12 drams
Tincture of calumba 4 drams
Water enough to make 6 ounces

Take half a small wineglassful ten minutes before
dinner. See Diet; Digestion; Invalid Cookery.

APPLES: HOW TO GROW AND USE THEM
Practical Hints Concerning All Varieties of the
Tree and its Fruit

Numerous separate entries give recipes for dishes in
which apples are used. For insect pests and diseases
that attack the apple see Apple Aphis; Apple Sawfly,
etc.

There are nearly 2,000 varieties of dessert and
cooking apples, yet new ones are still sought for and
produced. A list of the best sorts for domestic use is
given below.

DESSERT APPLES

ALLINGTON PIPPIN. A juicy, well-flavoured apple
for eating in October, November and December. It
crops surely.

BLENHEIM ORANGE. Good alike for dessert and
baking, but not boiling.

COX’S ORANGE. Probably the best dessert apple.

JAMES GRIEVE. Good late autumn variety with
large handsome fruit of good flavour.

LAXTON’S SUPERB. The best of the new dessert
apples; of first-rate flavour; crops well; at its best from
Christmas to March.

LORD LAMBOURNE. One of the best of the newer
dessert apples; well-flavoured and highly coloured. In
season October-December.

ORLEANS REINETTE. One of the very best
winter dessert apples; of medium size; well coloured
and first-rate flavour.

WORCESTER PEARMAIN. Early autumn apple.
Fine colour, medium size, and good flavour. An
excellent cropper.
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KITCHEN APPLES

BRAMLEY’S SEEDLING. Late apple, and an
excellent keeper. Useful where the soil is very heavy or
damp; it has a red cheek and a tart flavour.

LORD DERBY. One of the heaviest and most
regular cropping varieties. It grows well on all types
of soil and bears large fruits; ready for use in
November-December.

GRENADIER. One of the best early cooking
apples, yellow in colour and fine in flavour. Being very
prolific, it is of great use in small gardens.

EARLY VICTORIA. A remarkably prolific codlin,
suitable for use in July-August.

REV. W. WILKS. A large cream-coloured apple;
ready for use in October-November; drops heavily and
cooks well.

LANE’S PRINCE ALBERT. Large, striped fruit
which “hangs and keeps” for half the year. Like Cellini,
the very ripe fruit can be used for dessert purposes.

NEWTON WONDER. Late variety suitable for
eating raw late in the season.

EDWARD VII. A splendid late variety for small
gardens; in season January to April. The fruits are
very large and produced freely.

STIRLING CASTLE. Large, very prolific variety;
in season from Sept. to Nov. Of good flavour, it is one of
the best for small gardens.

ARTHUR TURNER. An excellent new cooking
apple that bears heavy crops and is fit for use at any
time from July to October. It is of upright growth and
suitable for small gardens.

Cox's Orange Pippin on
bush tree.

Being naturally a
small tree of the
hedgerows and coppices,
the apple is not happy in ¥
bleak, windswept places.
A southern, south-
eastern, or south-western @
slope suits it admirably, if &
there is a good depth of
soil. So long as the roots i
are kept clear, grass or
vegetables may be grown
between trees.

Apples thrive in most
gardens, if reasonable
care is taken to cultivate
and feed the soil. A deep, mellow,
| loamy soil suits best. A light,
shallow, fibreless soil on sand or
| gravel does not suit, but chalk is
no detriment if it is four feet or
more below the surface. The apple
i will thrive on clays and marls if
well drained.

Laxton's Superb, trained grid-iron
style for good fruiting.

Apples may be planted any time between autumn
and spring. The best time is when the soil is moist, but
not wet enough to be squelchy, and that may be from
Nov. to Feb. or March. It is desirable to plant before
the trees actually break into leaf. Wide but not very
deep holes should be made.

Allington Pippin, a favourite
dessert apple.

Most of the manure should §
be put above the roots. The soil
should be trodden firmly
around and among the roots. |
Stakes for standard trees
should be driven down before [
the trees are planted. It is a
good plan to mulch trees with &=
manure after planting. :

Methods of traing the apple tree. King of the Pippins
apple in full fruit. This is a cordon tree which has been
trained horizontally and supported on props.

Methods of training the pyramid apple tree.
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Some apples are self-sterile and if planted alone will
not bear satisfactory crops. A mixed plantation of
varieties alone is profitable; it is advisable to plant
cooking and dessert apples near each other so that the
flowers may be cross-fertilised.

Apples are best turned into good fruiting trees by
shortening the heads for three successive years in
decreasing degrees of severity, and subsequently
summer pruning the side shoots. If the tree grows very
strongly root pruning may be desirable in winter.
Whether for bush or standard the maiden is shortened
to about half a yard. The two-year-old tree is pruned
back to about one-third, the three-year-old to about
half.

Most varieties reach the maximum of health,
strength and fruitfulness with ten or a dozen strong
branches a foot or half a yard apart near the base, all
growing upwards and outwards, so that there is no
intercrossing, and with the head of the tree cup-shaped.

Espalier
trained apple
tree, the best
method with
apples of
prolific habit,
proucing the
maximum
amount of
fruit in the
minimum
space.

Grafting and Budding. Excellent methods of
propagating apples are described by the Ministry of
Agriculture in Leaflet 49, from which much of the
following is taken:

Apples are grown in many forms, the most popular
being standards—that is, trees with clean 6-ft. stems;
half-standards, or trees with clean 3 or 4-ft. stems;
bushes, that is, open-headed trees on short stems;
cordons, or trees restricted to one stem, whether
perpendicular or horizontal; and espaliers, or trees
trained on walls, fences, or wires. These and many
other forms are developed from a young tree obtained
from a bud or graft, and called in its first year of
growth a maiden.

Apple:
method of
pruning.
Left, pyramid 1-,_'-:‘,_ A
apple tree W\i'%
pruning.
Right,
same tre
after it ha
been properly ¥
pruned. "

The best™

stocks are the broad-leaved Paradise for dwarf bushes,
and the Crab for the more vigorous and standard trees.

Scions for budding or grafting should be cut from
prolific and healthy trees. For budding, firm wood of
the current year’s growth should be cut just prior to
use, and kept fresh by standing in a pail containing a
little water. For grafting, well-riped yearling wood
should be cut in the winter prior to pruning, and after
labelling with the variety, bedded in a shady position.
In this way the buds will remain dormant until after
the stocks have commenced growth.

Bud the stocks in July or Aug., and graft any which
have failed to take in the following spring. All stocks,
and particularly those which are dwarfing, should be
grafted or budded as close to the ground level as
possible. There is then no difficulty in planting the
young trees so that the union between the graft and
stock is below ground level.

The requisites for budding are a budding knife with
bone handle; a pail in which to keep the scions; raffia
for binding. For grafting they are pruning knife, bone
or wood carving chisel to open the slits, raffia for
binding, and wax or grafting clay. For top-grafting a
saw is also required. Grafting wax can be bought ready
prepared.

i

Apple: Left, a badly balanced young bush apple tree
which has been wrongly pruned in earlier stages of
growth. Right, the same tree after correct pruning.

The season for grafting is during April and May,
when the stocks have just commenced growth, but
while the scions are still dormant. Success in grafting
can only be accomplished by making clean level cuts so
that the exposed surfaces of the graft and stock
correspond in size and fit together tightly at least on
one side.

Tongue Grafting. There are two methods: (a)
When the stock and scion are of the same size (Fig. 1).
First remove all the side shoots from the base of the
stock. Then cut it off 2 in. or 3 in. from ground level by
an upward oblique stroke 1%z to 2 in. long (Fig. 1 A)
Across the middle of this cut surface, and by means of a
downward stroke of the knife, a thin tongue should be
carefully raised pointing upwards (Fig. 1 A").

Next cut a graft containing three or four well-
developed wood buds from a piece of the wood selected
for the scions. The uppermost cut should be made
slightly obliquely across the wood just above the top
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bud. The lower cut should be about % in. below the
lowest bud of the graft, which is known as the stock
bud (Fig. 1 B'). With a downward stroke of the knife
make an oblique cut 1% in. to 2 in. long across the graft
on the opposite side to the stock bud, so that the
exposed surface corresponds in size to that of the stock
(Fig. 1 B?). Finally, by an upward cut across the middle
of the cut surface raise a thin tongue pointing
downwards (Fig. 1 C").

Apple: tongue
grafing. Left.
Method when
stock and scion
are of equal size.
A, stock cut to
receive graft; A’
position of
tongue; B and C,
grafts ready for
applying to stocks;
B!, stock bud; B’
long oblique cut
surface; C,
position of
tongue; D, graft
and stock fitted
together; E. graft
and stock bound
together with
raffia; E, arrow,
stock-bud left
uncovered; F, the
operation
completed; all the
cut surfaces
covered with
grafting wax.

Fig.3

Below. Method of
fitting the tongue
when stock is
iewt: larger than graft
(c). Fig. 3. Union
of equal-sized stock and graft after one year's growth.
(By permission of the Ministry of Agriculture and
Fisheries.)

The graft is then applied to the stock and the two
tongues fitted together tightly, so that the rinds of each
coincide as far as possible (Fig. 1D ). The manner in
which the tongues should fit into each other is well
shown in Fig. 2. Now bind the graft and stock tightly
together with raffia, leaving the stock bud free (Fig. 1 E
with arrow), and cover all the cut surfaces with
grafting wax (Fig. 1 F) or clay (pug) to prevent drying.

For the second method (b), when the stock is larger
than the graft (Fig. 2), the graft is prepared in the same
way as in (a), except that the tongue is made at the top
instead of across the middle of the oblique cut surface.

The stock, after trimming, is cut almost square across
2 to 3 in. above ground level. By an upward

stroke of the knife expose a clean surface on the longest
sideof the stockslightly wider than that cut on the
graft. At the top of this surface make a tongue to
receive the graft. Apply the graft to the stock so that
the tongues fit together closely and the rinds coincide
(Fig. 2). Complete the operation as before by binding
tightly with raffia and covering all the cut surfaces with
wax or clay.

As soon as the grafts begin to grow it is a good plan
to tie the main shoots to sticks to prevent the wind
breaking them and to secure straight main stems. The
raffia ties must be cut as soon as growth commences,
otherwise the ties will cut into the wood. When the
main shoots are 18 in. to 2 ft. long all the lateral
growths from the grafts should be stopped. The suckers
sent up from the stock should also be removed two or
three times during the summer.

Shield Grafting, or Budding. The season for
budding is from the end of June to the beginning of
Sept. Stout well-ripened buds from the current year’s
growth should be used and all fruit buds or young
unripened buds should be discarded. The method
usually adopted is known as “shield” or “T” budding.

The bud is removed from the selected wood growth
together with a semicircular shield of wood and rind,
about % in. in length (Fig. 4 A). To remove this shield,
the cut should commence about ’; in. below the bud
and finish about % in. above it. The blade of the leaf is
then removed, leaving the leafstalk A', intact for
pressing the bud under the rind of the stock and
preserving it from damage. Next, the portion of wood
cut away with the shield is removed from the rind with
the point of the knife (Fig. 4 C), but leaving the bud on
the shield undamaged. Care must be taken to leave
intact the small protuberance at the base of the bud,
inside the rind (Fig. 4 B").

Apple. Fig. 4.
Preparation of the
bud shield by
removing core of
hard wood. See
text.

Al

A C

Below: processes
in budding. Fig. 5.
T-shaped cut on
the stock ready for
the bud. Fig. 6.
Bud shield slipped
beneath lips of the
downward cut.

5
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Fig. 7. Bud shield pressed completely beneath rind of
stock. Fig. 8. Bud shield bound to the stock with raffia.
Fig. 9. Bud united to the stock after removal of raffia.
(By permission of the Ministry of Agriculture and
Fisheries)

To prepare the stock, remove all suckers and side
growths within 6 in. of the ground. Next make a “T”
shaped cut in the rind as close to the ground level as
possible (Fig. 5). The down stroke of the “T” should be
about 1 in. long and the cross-cut about % in. The bark
on both sides of the downward cut is then raised
slightly with the back of the budding knife. The bud
shield is slipped beneath the lips of the downward cut
on the stock (Fig. 6) until the top of the shield is below
the crosscut of the “T” (Fig. 7). Tie with raffia over all
the cuts, but take care that the bud is left uncovered
(Fig. 8).

Later in the autumn, as soon as the buds have
taken, the ties of raffia should be cut to allow the stock
to swell normally. Fig. 9 shows the budded stock after
the raffia has been removed. Suckers or shoots arising
from the stock must be removed two or three times
during the summer.

& S ﬁfm . st % PRI B
to be top grafted, having been cut back in
the winter and with the faggot-wood removed. Fig. 11.
The same tree after top grafting, showing length at which
top branches of stock are left. (By permission of the
Ministry of Agriculture and Fisheries)

Top Grafting. Rind or Crown Grafting is the
method recommended for top grafting. The trees which
are selected for this purpose should have their main
branches sawn off during the winter and the faggot
wood removed. Fig. 10 shows the tree cut back in this
way. At grafting time— that is, when the rind peels
quite easily from the wood— the branches are sawn
square across (Fig. 11) where they are stout enough to
support the large branches which will grow from
vigorous grafts. The sawn surface at the end of each

branch is then pared smooth with the pruning knife to
facilitate healing (Fig. 12 A). Afterwards a longitudinal
cut 2 in. to 3 in. in length is made in the bark, and the
rind at the top of this cut is then raised slightly on
either side (Fig. 12 A?%).

A graft (Fig. 12 B), containing 3 or 4 buds, similar
to that used for tongue grafting but with no tongue, is
cut and slipped beneath the raised lips of the rind on
the stock. It is then pressed downwards until the long
cut surface is level with the top of the branch (Fig. 12
C). The graft is then bound tightly to the stock with
raffia, but the stock bud (C") is left uncovered. The top
tie should be as tight as possible to effect a perfect
union at this point and so prevent the graft from
breaking  when it commences to bear fruit. The
operation is completed by covering the cut surfaces
around the graft with wax or “ Pug” (Fig. 12 D). One
graft is sufficient for branches under 2 in. in diameter.
Above this size two or even three grafts should be used.
Fig. 11 shows the tree depicted in Fig. 10 with the top
grafting completed.

Al

Cl

9 Fig. 12. Rind or crown grafting. A, branch of stock
 prepared to receive graft; A' pared surface at top of
| branch; A% longitudinal cut in rind. B. graft; C, graft

slipped beneath rind of stock; C', stock bud. D,

completion; grafts bound to the stock and cut surfaces

waxed. (By permission of the Ministry of Agriculture and
Fisheries)

Picking and Storing. The right time to pick

apples is when the fruit parts readily from the spur on
. being lifted gently, but certain varieties part more

easily than others. Early varieties are often
intentionally picked a little earlier than late varieties,
which should hang until some of the fruit has dropped
naturally. If picked too soon fruit will shrivel. Fruit
should be picked carefully and placed gently in the
picking apron, or into a basket lined with soft material.
The fruit should be handled as little as possible.

For fruit to keep well the store must be (1) Slightly
moist. (2) Well ventilated; extra ventilation is required
for apples during the first three weeks or so, while they
are sweating. (3) Cool and of even temperature;
warmth causes shrivelling, and frost generally causes
decay. (4) Dark or only dimly lit; daylight spoils the
quality.
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Large quantities of apples may be laid in heaps, not
more than 2 ft. deep, on 6 in. of clean, dry, wheat straw
laid on the floor, and covered with a good thickness of
straw; but this is not the best method for small
quantities. Apples may also be stored in boxes, barrels,
or baskets placed one upon the other in the store, so as
to allow air to circulate. Special trays may be used
which rest one upon another and economise space (see
Fruit Tray).

The ripening of apples is usually well marked, the
green part becoming distinctly yellow. As a rule, the
later an apple ripens the longer it will keep in good
condition. Early apples should keep about a fortnight
after ripening, Worcester Pearmain a month, James
Grieve six weeks, Cox’s Orange and King Pippins two
months.

How to Cook. From the health point of view, for
most children and adults apples are excellent, but in
some cases only agree with the digestion when cooked.
For very young children raw apples should be grated
into a dish just before a meal and made into sandwiches
with bread and butter, or eaten with a spoon.

Apples are particularly good for casserole cookerys;
in this way the whole fruit is preserved, and can be
served more effectively than when stewed to a pulp.
Baked apples make a wholesome dish when peeled, the
cores removed, and the centres filled with sugar and
one clove in each. Having put them in a casserole, add a
little water with some grated lemon-rind. Cover the
dish and bake in the oven or stew in the hay-box until
they are tender.

To stew apples, wipe eight large apples and quarter
them. Stew gently with 1 teacupful of sugar, strips of
lemon-peel, and '2 pint water, and serve with custard
sauce or cream.

APPLE AMBER. To make this take 6 oz.
breadcrumbs, 4 oz. suet, 2 oz. castor sugar, 2 eggs, 2 0z.
flour, 1 1b. apples, 1 lemon, and 'z oz. fat. Chop the suet
finely and mix it with the flour. Peel and core the
apples and put them through a mincer, or chop them
finely. Add the breadcrumbs, sugar, chopped apple,
grated lemon-peel, and nutmeg to the flour and suet.
Beat up the eggs and mix them well together with the
other ingredients. Grease a pint mould or basin with
the fat; then pour in the mixture, cover it with a
greased paper, and steam it for 3% hours, or cover it
with a floured pudding-cloth and boil it for 3 hours. It
should be served with sweet sauce. This is enough for
six persons.

APPLE AND PEAR SCAB. Great damage is
caused in orchards every year by the ravages of scab,
which is one of the most widely distributed fungus
diseases. The information given is taken from the
Ministry of Agriculture Leaflet 245.

During early spring the part of the leaf which bears
the fungus becomes a dark olive-green or sooty colour.
Sometimes the fungus confines its attack almost
entirely to the veins of the leaf, while in other cases it

forms distinct and sharply-marked patches scattered
over the surface. The early infection of the fruit takes
place almost entirely from the leaves. The wind-borne
spores alight on the fruit, germinate, and penetrate the
skin, beneath which they form a mass of fungus tissue.
In time the skin of the fruit is broken, and dark-
coloured spores escape.

Affected wood is readily distinguished by its
blistered appearance. It should be cut out when
pruning the trees in winter. Badly diseased wood
should be cut out as far as possible without injuring the
trees, and this should be completed by the middle of
March. To prevent the new wood being affected, it is
necessary to spray during spring and summer:

There are two mixtures which may be used.
Bordeaux Mixture (q.v.) and Lime-sulphur (q.v.).
Bordeaux Mixture is the more effective though in the
case of a few varieties of apples it is apt to cause
scorching. These varieties include Beauty of Bath,
Cox’s Orange Pippin, Duchess’s Favourite, Gladstone,
James Grieve, Lady Sudeley. On all of these a lime-
sulphur spray only should be used.

In bad cases of apple scab several applications are
necessary, the first immediately before flowering, the
second as soon as the petals fall, and a third about three
weeks later. On pears the first spraying should be given
directly the fruit is set, and a second spraying three
weeks or a month afterwards.

APPLE APHIS. Blue bug blight, otherwise apple
aphis, is a pest of apple trees. A description of the
symptoms and treatment is given in the Ministry of
Agriculture Leaflet 106. The damage is mainly to the
foliage and young wood, though the fruit may be
stunted.

The blue bug or rosy apple aphis causes the leaves
to curl up, and beneath this shelter the lice reproduce,
poisoning the foliage by their secretions. They swarm
on the leafstalks, shoots, and fruitlets, and by their
punctures deform them. The leaves may fall and only a
few stunted and galled apples remain. The green apple
aphis feeds upon the young top growths.

Apple aphides can be controlled by spraying.
Limewash should be sprayed early in the season when
the eggs are about to hatch. The normal time to apply
this wash is when the leaf-buds are swelling and about
to burst. The whole tree must be covered, and
especially the twigs and smaller branches. A contact
insecticide, such as nicotine (q.v.) and soap, or pyridine
(q.v.) and soap, may be used during the period between
the opening of the leaf-buds and the bursting of the
bloom. A contact insecticide such as paraffin emulsion
is used from the middle to the end of October, when the
leaves are falling. The aphides are then laying the
winter eggs, and can be Killed by a thorough
application of aphis wash.

APPLE BLOSSOM WEEVIL. A small black
beetle barely a third of an inch long, known as the
apple blossom weevil, feeds on the leaves of the apple
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tree in summer. During the spring the female weevil
pierces the buds of the fruit spurs and lays one egg in
each bud. The Ministry of Agriculture Leaflet 28
describes its effect on the apple tree.

Apple Blossom Weevil in various
‘) staged of life. 1. Larva. 2.
2 Weevil. 3. Pupa. 4. Blossom bud
containing weevil. In 1, 2, and 3
Y the insect is much enlarged.

Certain of the blossoms fail
to expand, the petals having
died and become brown in
colour without falling off. Such
blossoms are known as “capped
% blossom,” and underneath the
brown petals is a small yellowish grub (or later a pupa),
which has eaten away the base of the flower. The
blossoms attacked invariably die and fall off.

Weevils hibernate on the trees, and a winter wash,
or later a limewash, will destroy many of them. In small
orchards it is worth collecting capped blossom by hand
before the beetles emerge. The weevils early in June
may be trapped by bands of sacking tied round the
tree. The bands should be removed and burned in the
autumn. It is possible to reduce the number of the
beetles by shaking them off the trees just before they
lay their eggs. A large sheet is spread under the tree,
and the beetles which fall down are tipped into a pail
containing a little paraffin.

APPLE CHARLOTTE. Line a greased pie-dish
or pudding basin with slices of bread and butter,
leaving no crevices. Fill the dish with stewed and
sweetened apples and add a clove, if this flavour is
liked. Cover the top of the dish closely with slices of
bread.

APPLE CHUTNEY. A good recipe is composed
of 4 1b. sour apples, % lb. Demerara sugar, % lb. onions,
% oz. dry chillies, 2 1b. seedless raisins, 1 oz. salt, 2 oz.
ground ginger, 1 oz. mustard seed, 1 quart vinegar, 2
oz. garlic (if liked). Peel, core and slice the apples, and
simmer with the sugar and vinegar in a pan. Peel and
mince onions, garlic and chillies. Wash mustard seed
and dry in oven. Chop raisins. Pound them in a mortar
with the onions, etc., and the ginger. When the apples
are soft add the other ingredients and mix well
together. Bottle and cover as for pickles. The chutney
improves by storing for two or three months previous
to being used.

APPLE DUMPLING. The ingredients required
are % 1b. of flour, /2 tea-spoonful of baking powder, %
Ib. of margarine, 6 apples, 6 teaspoonfuls of sugar, and
6 cloves.

Peel the apples and take out the cores with an apple
corer. To make the short crust, sift the flour and
baking powder into a basin, and rub in the margarine
until it is as fine as breadcrumbs. If self-raising flour is

used the baking powder must be omitted. Add a pinch
of salt and mix with a teacupful of water. Use a knife
for this purpose, and when a ball of dough or paste is
formed take this up in the hand, and use it like a sponge
until all the flour is worked into a stiff paste. Mix more
water as required in lightly without kneading it. Turn
on to a floured board and divide into six pieces.

Roll each piece into a round shape, and place an
apple on each. Put a clove and a teaspoonful of sugar
into the centre hole of each apple. Damp the edges of
the pastry, and draw it up round the apple to the top ;
squeeze the edges together and make it look as round as
possible. Press it well, and turn it down on to the sealed
end. Brush it over with white of egg or milk, and bake
in a hot oven about 30 minutes. Try with a skewer near
the bottom to see when the apple is done. The pastry
should be a light brown in colour. Sprinkle with sugar,
and serve hot or cold. Sufficient for six persons.

APPLE FRITTERS. These require % lb. of flour,
1 1b. of apples, 2 eggs, % pint of milk, and deep fat for
frying. Put the flour into a basin and make a well in the
centre. Break the eggs into a basin, and drop each into
the flour unbeaten. Add half the milk gradually,
stirring all the time, and letting the flour fall in from
the sides of the basin to prevent lumps. Do not add all
the milk at once, or the batter will be too thin. Work it
until it is smooth, like a thick custard, and beat it well
for 10 minutes. Stir in the remainder of the milk and
stand on one side for an hour for the batter to thicken.
A coating batter should be thick enough to cover the
back of a wooden spoon as it runs off. If it is too thin,
add more flour ; if too thick, gently stir in more milk.

" A8 34
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Apple Fritters. Top. Slicing the apple after they have
been cored. Bottom. The fritters as they should be served.

Peel the apples and take out the cores with an apple
corer. Cut them into rings about %; in. in thickness. Put
into a deep-fat frying- pan enough dripping, lard, or
salad oil to fill half the pan. Heat this until it begins to
send up a faint blue smoke, dip the apple rings into the
batter, and then take out and drop them into the hot
fat—about four pieces at a time. Fry them a golden
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brown, turning them in the fat; then drain them on
kitchen paper. Bring the fat to smoking heat again and
continue until sufficient apple-rings have been fried.
Sprinkle with castor sugar and serve very hot. The fat
can be used again and again for frying. This makes a
dish for six persons.

APPLE JAM. Good flavoured cooking apples
should be selected, and there should be enough to weigh
6 1b. after being peeled and cored. Peel them thinly, cut
into quarters, and, after removing the cores, slice them
and put into a pan with a pint and a half of water. Peel
2 lemons thinly, and tie the rind in a piece of muslin
with 8 cloves, and add to the apples. Cook until the
apples are a soft pulp, remove the clove-bag, and pass
tho apple purée through a sieve.

Put this pulp back into the pan, add 4% 1b. of lump
sugar, boil for 1 hour, skim and stir frequently. Be
careful to put it into clean dry jars when it is cool. A
few drops of cochineal added when the jam is boiling
improve the colour. Tie the jars down closely, and keep
in a very dry place. See Jam.

APPLE JELLY. An important requisite is to have
a proper jelly bag (q.v.) ready for use.

The apples are cut up in the rough, neither peeled
nor cored, though bad parts should be removed. Rinse
the fruit and cover with cold water in a stew pan. Add
some strips of lemon peel and boil quickly until tender.

Next pour the pulp into the jelly bag and let it drain
slowly. Do not squeeze the bag, or the jelly will be
cloudy, and no boiling will clear it. Measure the liquid
obtained, return to the pan, and bring to the boil. Add
1 Ib. of lump sugar to each pint. Remove scum and boil
fast for 30 minutes. Drop a little on to a cold plate; if
this forms into jelly it is ready for the jars. When set,
cover the jars with air-proof papers and store in a dry
place.

APPLE PIE. The ingredients are 1 Ib. flour, 3 oz.
lard, 3 oz. margarine, 1’2 teaspoonfuls baking powder,
3 Ib. apples, 6 oz. sugar, 1 oz. lemon rind and 3 cloves.
First peel, core, and slice the apples. Put half of them
into a pie-dish, in the middle of which is an inverted
egg-cup, add the sugar and flavouring, and on this lay
the remainder of the apple slices. Let no sugar be on
top of the fruit next the pastry, as this makes it heavy.
Pour in 17 teacupfuls of water.

To make the short crust that is usually employed to
cover the apples, sift the flour with the baking powder
into a basin, add a good pinch of salt, and then rub in
the margarine and lard; 6 oz. margarine alone can be
used. It should be well rubbed in with the fingers till
the whole flour is mixed with it and looks like fine
breadcrumbs. Then pour in enough water to make it a
dry paste. The water should not be added all at once,
but gradually, though not too slowly. Mix it in with a
knife, not a spoon. Turn the paste on to a well-floured
board, and roll it out with short forward rolls, lifting
the pin up between each roll.

The crust should be about a quarter of an inch thick.

Cut a strip from the pastry. Moisten the rim of the pie-
dish, and put on it the strip, cut side outward. Damp
this, and cover with the pastry, pressing the edges
together. Cut off the rough edges, and mark the edge
with the back of a knife or fork dipped in flour. Bake in
a hot oven for 30 min.

The pastry should be alight brown and the apples
soft. If the pastry browns too quickly, remove the top
browning shelf of the gas stove, or put on to a lower
shelf in the oven, and cover with a greased paper.
Sprinkle the pie with castor sugar, and serve hot or
cold. If the apples are not good cookers, they should be
stewed before being put in the pie-dish, and allowed to
get cold before adding the crust.

APPLE PUDDING. In the first recipe given,
which contains suet, the following ingredients are
required: 2 1b. flour, % 1lb. suet, 1’2 1b. apples, 3 oz.
Demerara sugar, 3 cloves, together with some grated
lemon rind.

Apple Puddng. 1. Lin gihé basin with a suet brdst}:_t;t
should be pressed well down. 2. Fixing on the top crust to
the edges of the lining pastry.

Peel, core, and slice the apples. Chop the suet finely
and mix with the flour, add a pinch of salt, and mix to a
stiff paste with water. Cut off one-third of the pastry
for the top of the pudding. Flour the board and rolling-
pin, roll out the larger piece of crust to a round shape
about one and a half times the size of the top of the
basin. Grease the basin and line with the pastry,
working the creases evenly into the sides and pressing
well up to the top of the basin. Put in half of the sliced
apples, sugar, and flavouring, and fill up with the
remainder of the apples, and add a teacupful of water
to make a syrup.

Roll out the small piece of pastry to the size of the
top of the basin, moisten the edges, and fix on to the
pastry lining the basin, not round the outside rim of the
basin. Cover with a greased paper, tie it on, and steam
for 3 hours. If boiling, cover with a greased paper,
and then a floured pudding cloth, and boil 2% hours.
For steaming, have sufficient boiling water to come
three parts of the way up the basin, and add more boil-
ing water as it boils away. Boiled puddings must be
immersed in boiling water, and be kept covered and
boiling fast all the time.

To serve, loosen the edges from the sides of the basin
with a knife, put a flat dish on the top of the pudding,
gently and carefully turn the pudding basin over, shake
it, and the pudding should leave the basin quite clear.
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Prick with the knife to allow the syrup to run round
the dish, and serve at once.

A recipe in which no suet is used can be made thus:
Mix four teacupfuls of flour with an equal quantity of
breadcrumbs, two teaspoonfuls of baking powder, and
a good pinch of salt. Rub in 6 oz. of margarine, and
then add enough cold water to make a stiff dough.
Knead on floured board, and roll the pastry into a
round. Line a greased bowl with it, and put in slices of
apple covered with sugar. Cover it with pastry and then
with greased paper. Steam for two to three hours.

APPLE ROLY POLY. Prepare the pastry as
for apple pudding. Roll it out into a strip 8 or 10 in.
wide and % in. thick. Spread over it apple jam, or
minced raw apples and sugar, leaving 1 in. at the sides
untouched by the fruit. Moisten the edges, roll it up,
and put it into a greased 3-1b. stone jam jar. Cover with
a greased paper, tie down, and steam for 3 hours. If it is
to be boiled, tie it in a floured pudding cloth, immerse it
in boiling water, and boil for 2 hours. This is enough
for six persons.

APPLE SAUCE. Peel, core and slice 5 large
apples. Place them in a saucepan with half a teacupful
of water. Simmer and stir over a slow fire until pulped.
Turn them into a basin, beat well with a fork, add 1
teaspoonful of sugar, half a teaspoonful of made
mustard, a pinch of salt, and a small piece of butter.
Squeeze in some lemon juice, and serve in a sauce
tureen. This sauce is eaten hot with roast goose, roast
duck, and roast pork.

APPLE SAWFLY. The injury caused by the
apple sawfly resembles that of the codlin moth, the
attacked fruit seldom growing to any size and generally
falling off in July. The pest is dealt with in Leaflet 13 of
the Ministry of Agriculture.

Apple Sawfly. 1. Adult fly. 2. Larva of the pest. Both are
shown considerably enlarged.

The measures which have been found of service are
as follows, but they are suited to small gardens rather
than to fruit-growing on a commercial scale. All
attacked fruits should be picked off the tree and
destroyed before the larvae have left them. The pupae
in the soil may be destroyed by carbon bisulphide
injections or by the use of some other powerful soil
fumigant. By thoroughly working the soil under
attacked trees some of the pupae may be exposed to the
attacks of birds, while others may be prevented from
emerging. A dressing of Kkainit is said to be
beneficial.

APPLE SNOWBALLS. Peel four apples and
remove the cores with an apple corer. Place them on a
baking-dish, and put half a teaspoonful of sugar and a
clove into the centre of each. Put a little water into the
bottom of the baking-dish, and bake in a moderate
oven 20 to 30 min. until tender. Beat the whites of three
eggs stiffly, and whip into them 1% dessertspoonfuls of
castor sugar. Remove the apples on to a shallow dish,
and cover each with the white of egg mixture. Place in a
warm oven for 15 min., to set the meringue. Garnish
with angelica or glacé cherries and serve cold. The
snowballs can be made to look more attractive if
surrounded with chopped jelly.

J v gy et AR s SRR .-‘, & 2]
Apple Snowballs. Attractive way of serving baked
apples, the snow being white of egg and sugar.

APPLE SUCKER. The apple sucker is a green,
filmy fly about one-twelfth of an inch long. It is seen
flitting about in autumn, and does double injury, as its
larvae feed on the buds in spring. How to deal with this
pest by spraying limewash and contact insecticide is set
out in Leaflet 96 issued by the Ministry of Agriculture.
The formula for limewash is 10 to 15 1b. of best
quicklime in lumps to 10 gallons of water. The trees are
sprayed about the time when the buds begin to swell.
Shortly before the blossoms open a contact
insecticide of nicotine and soap should be applied. The
following formula has proved satisfactory: Nicotine
(98-99 per cent.), % oz.; soft soap, 2 - 1 1b.; water 10
gallons.

Apple Sucker. Above, larva in third
stage; below, insect. Both magnified.

APPLE TART. Pastry as for S
apple dumplings or apple pie is made. @g& G
Line a shallow tart-dish, with pastry By
and spread over with stewed apples.

Cut strips of pastry and lay them in cross-bars over the
tart. Bake in a good oven for 20 min.

Another apple tart is made by lining a greased pastry
ring with puff pastry. Bake in hot oven, scoop out the
soft centre and fill with stewed and sieved apples. Whip
the whites of 2 eggs to a stiff froth, and fold in lightly 1
tablespoonful of castor sugar. Put on the top of the
apple to cover, and return to the oven for 5 to 10 min.
to bake the meringue a light brown. Decorate with a
few glacé cherries and serve cold.

APPLE TURNOVER. Make the pastry as for
apple pie. Cut it into rounds, and put in each a
tablespoonful of chopped apple with a sprinkling of
sugar. Moisten the edges and double the pastry over.
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Bake it in hot oven for 20 min.

APPLE WATER. Take 4 large cooking apples, 2
quarts of cold water, the juice of a lemon, a strip of
lemon peel, and enough sugar to sweeten. Cut the
apples into rough pieces and boil them until soft with
the lemon peel, water and sugar. Strain off, add the
lemon juice, and serve cold. This is a good drink in hot
weather.

APPLIQUE NEEDLEWORK. This French
word is used for a form of decorative trimming in
which one kind of material is “applied” upon another
to form a pattern. Thus lace is often appliquéd on
washing satins and crépes for blouses or underwear,
and scraps of coloured silks, satins, velvets, linens or
cretonnes can be utilised for making gay patterns on
cushions, bags, curtains and table sets. Motifs, ready
made for appliqué, can be purchased in lace and in
such diverse materials as tinselled braid and brushed
wool (the latter in white ‘animal’ shapes for applying to
nursery coverlets), but more originality can be
displayed by cutting out designs suitable to the work in
hand.

: : 5 { .

Appliqué Needlework: Stitches used in the work. 1 and
4, buttonhole; 2. stem stitch; 3. satin stitch. 5. Bag
trimmed with appliqué work. 6. Cushion decorated with
geometrical patterns appliquéd with buttonhole stitch in
coarse silk.

Lace, for instance, particularly lends itself to good
effects when a needlerun kind is chosen with a large
flower design, which can be cut out and sewn or
embroidered on to the garment, smaller pieces of the
lace design being used to fill out the pattern as
required. Special lace motifs can be made for household
linens, but a brighter note in decoration is the coloured
border to white linen, wide enough to take motifs
designed each from a different fruit, apple, pear,
cherries, grapes, etc. These can either be drawn on the
coloured linen selected, or transfers can be obtained.
Flower designs can be applied in the same way if
preferred. Luncheon sets and afternoon tea cloths are
most successful with this appliqué, the colours of which
should harmonise with the china and table decoration
in use.

A simple form of appliqué is shown in the bag
illustrated in Fig. 5. Such designs can be used for
cushions, blotters, sachets, etc. Buttonhole stitch, Figs. 1
and 4, and satin stitch, Fig. 3, are the two simple
stitches employed for appliqué, and the design should
first be neatly tacked on to the article in the correct
position. Where possible edges should be turned in,
especially for linens which will have to be frequently
laundered. Details too small for appliqué, such as stalks
of flowers or tendrils of vines, can be embroidered,
using stem stitch, Fig. 2.

The simpler the design the more effective the work.
Conventional or geometrical patterns are particularly
good for colour notes on cushions or curtains. The
stitch employed for the appliqué of the angular design
in coloured satins on the cushion illustrated in Fig. 6 is
buttonhole stitch in coarse silk. See Embroidery; Lace.

APRICOT. A heavy, clay soil suits many fine
plums, but the apricot requires a fertile, mellow and
friable loam, with sand or chalk not far from the
surface. If the soil is stiff it can be lightened and
sweetened by breaking up, and adding lime rubbish
and gritty matter. Do not overdo the use of yard
manure, which is rich in nitrogen.

Apricot trained against a
sunny wall, and protected
at the top by a glass frost-
shelter.

The following is a good
annual dressing: if no
yard manure is used, an |
addition of one part of |
sulphate of ammonia may |
be made: 4 parts, by
weight, superphos-phates
of lime; 3 parts sulphate |
of lime; 2 parts sulphate o
of potash;% part_
sulphate of iron. The
mix-ture is spread round the trees at the rate of % Ib.
per square yard. Mulching with yard manure might be
practised in early spring. Every third year a
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dressing of ground lime or slaked lime at the rate of 1
Ib. per sq. yd. might be given.

Both for size and flavour of fruit no variety of
apricot equals Moor Park, but there are other good
kinds, as the following list shows:

BrEDA.—Very old variety, fruit small, but of good
flavour, ripe in August on a wall, but somewhat later in
the open. About the best variety for growing as a
standard.

HEMSKIRK.—Large fruit, ripe about mid-August,
resembles Moor Park, and must have a wall.

LARGE EARLY.—Large fruit, ripe early in August.
MooRr PARk.—Large fruit, very rich in flavour. Ripe at
the end of August. Liable to loss of branches by
gumming.

POWELL’S LATE.—Large fruit, paler than Moor
Park, ripe in September.

The apricot is trained with main fruiting branches
spaced a foot or more apart over the face of the wall,
diagonally, in the familiar fan shape. It is best to renew
the fruiting wood every few years by taking up shoots
from wood-buds at the base, and turning them into
fruiters by summer pruning. Apricots are generally
propagated by budding them in early summer on
Mussel or St. Julien Plum stocks, the former being used
for Moor Park and other choice varieties, while the
latter is employed for standards.

APRICOT BATTER. Take one small tin of
apricots, a pinch of salt, 3 oz. of castor sugar, % lb. of
flour, 2 yolks and 2 whites of eggs, ¥; pint of milk and
water, 2 oz. of dripping, and one gill of apricot syrup.
Mix the flour and salt together, and put through a wire
sieve. Then make a well in the centre of the flour and
place in the yolks of the eggs, gradually mixing the
flour into them. Gradually add the milk and water, and
as it is added more flour must be mixed in. An even
consistency about the thickness of custard must be
maintained all the time the batter is being mixed. When
well mixed, beat it until the surface is covered with
bubbles.

Strain the syrup from the apricots and lightly stir one
gill of this into the batter, and put aside for an hour.
Cut the apricots into quarters; use only about half of
them, as too many would make the batter heavy.
When ready to cook the batter add the sugar and
apricots and lightly fold in the whisked whites of egg.
Melt the dripping in a pie-dish, and when hot pour the
batter into it. Bake in a moderately hot oven for about
forty-five minutes. Place carefully on to a hot dish, cut
into six, and serve at once. This is sufficient for six
persons.

APRICOT CREAM. Sieve enough tinned or
stewed apricots to make 2 pint. Dissolve without
boiling 1 oz. of gelatine in 1 gill of water, or in syrup
from the apricots. Mix with 3 oz. of castor sugar and
the strained juice of half a lemon, and whip 'z a pint of
cream until it will nearly, but not quite, hang on the
whisk. Having strained the gelatine into the fruit, mix
and lightly stir in the whipped cream. Pour the mixture

into a mould that has been rinsed with cold water and
leave it till it is set. Dip the mould into warm water and
turn the whole on to a dish. This is sufficient for 4 or 5
persons.

APRICOT EGGS. A simple sweet for children’s
parties is made from apricots without any cooking. Cut
some plain cake into large rounds. In the centre of
each place the half of an apricot to look like the yolk of
an egg. Surround the yolk with a thick layer of whipped
cream flattened till perfectly smooth. The result will
resemble poached eggs on toast.

APRICOT GATEAU. Take one small tin of
apricots in syrup, 2 eggs, 1 pint milk, 4 small sponge
cakes, and 1 dessertspoonful of sugar, with a little
vanilla flavouring and cochineal. Grease a border
mould with margarine or butter. Heat the milk in a
saucepan with the sugar and add it to the beaten eggs,
crumble the sponge cakes and mix with the eggs and
milk, and finally add vanilla for flavouring, together
with a few drops of cochineal, sufficient to make the

Apricot Gdteau. Sweet made with sponge cakes,
apricots and egg custard.

This mixture should be poured into the mould and
covered with a greased paper, the mould being then put
into a saucepan of boiling water, on an inverted saucer,
the water reaching only half-way up the side of the
mould. It should not boil, but simmer, otherwise the
custard will curdle. Steam until it sets, which will be in
from 30 to 40 minutes. When cooked, turn it carefully
on to a dish, and leave until cold. The apricots should
be arranged round the top of the giteau, the cut side
being placed downwards, and the apricot syrup poured
all round. The custard may be baked instead of
steamed. This is sufficient for 4 or 5 persons.

APRICOT JAM. The ingredients are 2 Ib. dried
apricots, 6 pints cold water, 6 1b. lump sugar, and 2 oz.
almonds. Thoroughly wash the apricots in two or three
warm waters and cut into quarters. Place in a basin,
cover with the water and soak for 72 hours. Put the
whole into a preserving pan with the sugar, and boil the
jam for about one hour. Blanch the almonds and split
them in half. Add them to the jam about ten minutes
before it has finished cooking.

To make jam of apricot pulp, which can be bought
ready for this purpose in large tins, take 6 lb. of fruit
and 4 to 6 1b. of sugar, 6 Ib. if the jam is to be kept. Boil
all together until a little sets when put on a cold plate.
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Mix in 2 oz. of blanched almonds when it is done.

APRICOT JELLY. Add the grated rind and
strained juice of a lemon to 1) pints of apricot pulp, or
1 large tin of apricots pulped and put through a fine
sieve. Shell and shred four sweet almonds and add
them. Dissolve % oz. of gelatine in a gill of water, taking
care that it does not boil, and strain it into the fruit, etc.
Mix all thoroughly in a basin, and occasionally stir
until it begins to set, then pour into a wet mould. Serve
with whipped cream.

APRICOT MACAROON. Take a small tin of
apricots, half a dozen macaroon biscuits, a quarter of a
teaspoonful of castor sugar, a little vanilla flavouring,
and one gill cream. Place the biscuits in a dish, soak
them with the apricot syrup and then place an apricot
on each macaroon. Add to the cream the vanilla and
sugar, and then whisk it lightly until it thickens, taking
care not to overwhisk it, or it will curdle; it should be
poured round each macaroon and on the top of each
apricot, placing a crystallised violet and angelica strip
for purposes of decoration.

APRICOT PUDDING.

Sieve together 4 oz. of flour and half a teaspoonfril of
bicarbonate of soda. Beat 4 oz. each of butter and
Demerara sugar till the whole is as soft as whipped
cream. Beat 2 eggs till frothy, then work them
gradually into the creamed mixture. Stir in 2
tablespoonfuls of apricot jam and 2 tablespoonfuls of
milk. Mix well and quickly, turn into a thickly greased
mould or pudding basin; twist a piece of greased paper
over the top and steam for 2 hours. This will be found
sufficient for 6 persons.

APRICOT SAUCE. This useful sweet sauce can
be made with jam or sieved pulp. Put 1 large
tablespoonful of the jam or pulp into a saucepan with
% pint of water, and then heat until it boils. Mix 1
tablespoonful of cornflour smoothly with 2 table-
spoonfuls of cold water. Stir this into the boiling jam
or pulp, and stir and boil gently for S minutes. Add 1
tablespoonful of cooking sherry or lemon juice and
then strain. Sufficient for 4 persons.

APRICOT TART. An open apricot tart, served
either with custard or cream, may be made by lining a
greased dish with short-crust pastry, and covering this
with apricots and a little of the syrup; one tin of 13 oz.
will be ample for a large tart. Sprinkle the whole with
castor sugar and bake in a fairly quick oven till the
pastry is a light brown. This tart is sufficient for 6 to 7
persons. A closed apricot tart is made in the same way,
except that enough syrup to half fill the dish is poured
over the fruit, and a covering of pastry added.

APRON. Domestic servants require a stock of
aprons. Plain white linen is used for nurses, for cooking
and general morning wear, and fancy lawn or muslin

for parlourmaids, often lace-trimmed or embroidered,
for afternoon duty. These last-named aprons may be in
a coffee shade if brown or green uniforms are worn.
See Overall.

Aqua Fortis. See Nitric Acid.

AQUARIUMS FOR THE HOME
How to Construct and Stock Them
Related articles under Fern; Gold Fish; Plumbing; Slate,
etc.

The bowl of goldfish is, of course, the simplest type of
aquarium, though it may not be usually thought of in
that light. It is a charming, colourful thing, especially
near a window, a relief piece to the rest of the furniture,
and an amusing diversion for the children, but for the
fish inside it, if they could make their wishes known, it
is a veritable torment.

The reason is that the ordinary glass bowl in general
use excludes air, it admits far too much light, and its
all-round transparency is harmful to the health of the
fishes.

Aquarium. Slate and plate-glass tank.

The best type of aquarium —which does not at all
mean the most expensive—is that which is as near to
natural conditions as possible. In a pond, for example,
the light only enters from above, and there is plenty of
air for its animal, or plant, life. True, one cannot in a
pond study the movements and habits of its inhabitants
as well as one can in the more artificially constructed,
portable type of aquarium. But the principle of pond,
river, or lake must be the guide, and in constructing an
aquarium many advantages that nature “in the raw”
frequently fails to provide, can be embodied. Unlike
nature, sanctuary is not given to fish that prey on other
fish. Plants can be chosen, especially those which are
valuable as oxygenators, and the occupants of the
aquarium can be looked after in many other ways
which nature quite ruthlessly leaves to chance.

Window Tanks. Choice of site is very important. A
north window will avoid too much sunlight entering to
irritate the fish, or plants, or to cause harmful
vegetation to flourish. If placed on the window-ledge, it
will be built to suit the site. It can be made of suitable
upright dimensions, if preferred, especially for inside
the room, so that it will be in keeping with the rest of
the furniture; Aquariums can, of course, be bought of
any shape and size, and at all prices. If one is to be
made to be placed outside the window, a small supply

(Continued in page 53)
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APRIL

What to do in the Garden

Flowers

Sow In the open:
Hardy annuals, e.g.
alyssum ; Californian
poppy; calliopsis;
chrysanthemum, an-
nual ; clarkia ; flax or
linum ; godetia ; lupin ;
nasturtium ; nemophila ;
Poppy ; sweet pea |
sweet sultan

Plant border chrysan-
themum, viola, pentste-
mon, old stored dahlia
roots. Layer voilet run-

other hard wooded
plants after flowering in
greenhouse

Roll and mow lawn
frequently, and reno-
vate bare patches with
seed to match the turf

Fruit
Graft apples and give
a spraying of Bordeaux
mixture to fruit trees
before blossom opens
Thin early grapes and

required for climbing
purposes
Vegetables

Plant late potatoes

Plant out lettuces
and onions from
frames

Put in'last sowings of
onifons and parsnips

Sow early beetroot ;
carrots ; salsify ; scor-
zonera ; sweet - and
pot-herbs ; also bore-

cole ; broccoli ; Brussels

ners for fresh supply inch off tips of shoots, sprouts; cauliflowers;
Plant out herbaceous leaving one leaf above |AVOYS for transplanting
perennials from glass Plant out straw- at midsummer; dwarf
Plant gladiolus bulbs berries French beans to-
for autumn flowering Look over gooseberry wards the end of the
Move seedlings from bushes for caterpillars month; and spinach,
glass to cold frames Re-pot seedling keeping on sowing at
Re pot azaleas, melons, and pinch off intervals of three
camellias, heaths, and the shoots of those not weeks.
Food in Season
Fish Meat gus ; broecoli ; cabbage :
flounder; haddo cri : pork ; veal seakale ; spinach ; rhu-
halibut :' mullet: sal. barb: forced French
mon: shad: skate: Poultry & Game beans ; Jerusalem arti-
sole; turbot; trout: _ Chicken; duckling; ¢hoke; beetroot ; carrot ;
whitebait ; whiting fowl ; gosling; pigeon; mushroom
guinea fowl; ortolan ; Fruit
Shellfish ptarmigan: rabbit gr:pg-pleémbpg??r%iati
Crab; crayfish; lob- Vegetables orange; pineapple:
ster ; oyster; prawn; Watercress ;  lettuce ; lemon: forced straw-
scallop ; shrimp tomato : radish ; aspara- berries.

Notes for the Month

APL. 1.—Refreshment
house licences require
renewal

ArL. 7.—Time limit
for Fire Insurance expires

APL. 14.—Parish coun-
cils required to hold
annual meeting on or
within seven days

APL, 19.-Primrose Day

APL. 23.—8. George's
Day

Summer Time starts
at 2 a.m. on day follow-
ing third Sat. in April.
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of slate and plateglass will be required, obtainable from
any merchant who deals in these commodities. Avoid
wood, for it is too susceptible to extreme heat or cold.
The most convenient shape is, of course, rectangular.

Get slate 1 in. thick and 30 in. long by 16 in. wide for
the bottom, and 16 in. by 13 in. for each end. At 1 in.
from the extremity of each end, that is, across the
broad part, cut a groove '; in. deep and 1% in. broad.
First mark with an awl the exact place and dimensions
of the groove, then get two straight-edged pieces of
wood some inches longer than the breadth of the end;
place them each side of the line which is to be cut, and
nail them to the bench—they should be just wide
enough apart to admit a tenon-saw—and with the saw
cut the line to the required depth, % in.

Having sawn to the required depth, take an old chisel
and a mallet, and cut out the slate which lies between
the lines.

Before chiselling, be careful to put some heavy
material between the slate and the bench, to prevent
cracking. The grooves receive the ends of the bottom.
Strike the chisel against the edge, and not on the top, to
split the slate cleanly.

Now along both sides of the bottom, and across the
narrow part of each end, cut, at a distance of % in.
from the edge, grooves ’: in. deep and % in. broad.
These grooves receive the plate-glass sides, which
should be % in. thick. After this bore four holes, ¥4 in.
in diameter, right through each end. Two of these to be
1% in. from the edge and % in. below the groove which
is to receive the end of the bottom, and two 1 in. from
the top and just within the grooves cut for the glass.

The holes are for bolts to run across from end to end
to hold the sides together. Bore them with an ordinary
brace and a bit used for metal. Brass bolts are best.
Before putting the ends, plate-glass, and bolts into
position and screwing the nuts home, place a little
cement in all the grooves, and press the glass gently
downward to force it firmly into place. Carefully finish
filling up the grooves with cement, and the aquarium is
ready.

The cement can be red and white lead mixed into a
stiff paste; or one pint each of plaster of Paris, litharge,
and fine white sand, and one-third pint of finely
powdered resin; or Portland cement; or, finally, four
parts pitch and one part gutta-percha, applied when
warm.

A strong stand under the tank will be required for
support, and if the window is an upper one, the tank
must be secured by iron brackets let into the wall.

The frame, back, and sides must be glazed with
tinted cathedral glass. The near side only should be
clear glass.

Aeration Methods. In an aerated tank a greater
variety of species of fish, etc., can be supported than in
a still one, and various electrical appliances are
available. But simpler methods are quite practicable;
either fix up a regular supply of water to drip into the
tank from above, from a canister, say, regularly refilled
—or run a pipe to the right spot— and provide for the
overflow to drain away. In most cases, however, the

movements of the fish and the oxygenating powers of
the plants will provide sufficient aeration; many
varieties of life thrive in perfectly still water.

To furnish the tank, get a supply of small shingle to
make a flooring of about 3 inches deep and, over this,
place a 2-inch layer of sand. Silver sand is best for
enabling dirt or discarded food to be detected and
removed, and the shingle offers a secure anchorage for
plants. You may fix up a little retreat for the fishes by
placing a small piece of rock over two stones a few
inches apart.

In filling the tank do not use water from the main,
especially in chalky districts. Take water from a stream
or pond, or rain water. Let it settle for a day or two
before filling.

Choosing Aquatic Plants. An enormous variety of
plants is sold by the aquarium dealer, or nurseryman.
Choose plants for their value as oxygenators. The so-
called Eel Grass, Vallisneria spiralis, is one such, and a
most graceful plant into the bargain. Vallisneria has
long ribbon-like leaves, and coils like spirals. The allied
eel grass, Sagittaria nattans, with its broader leaves,
also gives off a large amount of oxygen. Myriophyllum,
the Milfoil, a feathery plant of many varieties, is worth
getting for fish that spawn on plants. The water thyme,
Elodea, grows very rapidly, is a splendid oxygenator,
and is not spoiled if nibbled by fish or water-snails.
There are also the fanwort Cabomba, and the swamp
plant, Ludwigia palustris, the water moss Fontinalis,
which grows in floating platforms, and many others.

In planting, use small pots filled with heavy loam
and a little clay, and conceal them under the sand or
gravel before filling with water.

Stocking with Fish. Give the plants a few weeks in
which to become thoroughly acclimatised before
introducing the more active inmates. Under-stocking is
better than overstocking. Let the guiding principle be
“an inch of fish to a gallon of water,” and don’t put in
any “ fighters.”

Small carp, goldfish, golden orfe, tench, rudd and
bitterling are “still-water” fish that thrive well
together.

Rather avoid putting in pond snails. They damage
the plants and devour fish eggs.

As to food, the most nourishing for most fish is small
earthworms or raw meat, finely minced, and heart or
liver. If you have any duckweed plants in your
aquarium, you will find that they are a favourite food
with carp and goldfish, which also accept spaghetti and
macaroni. For small fishes the gnat larvae, and water
fleas, Daphnia, are plentiful in all ponds during the
summer months. Daphnia, in bulk, are especially good
in another way, for they clear the water of those minute
pests called algae which darken the water, and turn it
green, and often obscure the glass.

Fish Ailments. The chief of these is fish fungus
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(Saprolegnia), a white film or scum on the fins and
sides of the fish. In its early stages this highly
contagious disease may be cured by introducing a salt
solution—one tablespoonful of salt to a gallon of water.

If any fish rolls or moves about the surface of the
water with difficulty, its swim bladder is probably
affected. In that case, segregate it in a shallow pan of
water, kept at a temperature slightly above the normal.

Parasites are the bane of many fish. Salt and pepper
disease (Ichthyophthirius), caused by a minute
protozoan parasite, results in an outbreak of white
specks on the sides and gill covers. For this not
uncommon and very contagious disease the best
remedy is 5 drops of a 2 per cent. solution of
mercurochrome to a gallon of water. Place the fish in
this healing solution every day for a week for at least
four hours at a time.

Among other enemies and intruders are beetles and
water scorpions. The larvae of the beetle, Dytiscus, will
attack fish several inches in length. The fish-louse,
Argulus, is less easily detected. Other foes are the leech,
and the fresh-water anemone, Hydra, which latter also
robs the fish of their food. Suspect the presence of
parasites when a fish rubs itself impatiently against
rock or the floor bottom, and relieve it at once.
Experience will show how to detect and deal with these
pests.

Some Golden Rules. (1) If a plant becomes
uprooted, it can be put back into position with the aid
of a long flat piece of wood about half an inch by 12
inches in length, having a little cleft cut at one end.

(2) Remove and trim plants by tying two sticks to a
pair of scissors, one to each handle.

(3) If more sand or gravel is needed, do not empty
the tank—it is disturbing to the inmates and causes
changes of temperature. The new sand or gravel can be
poured into the tank by means of a long tube.

(4) Keep the glass clean by means of a wash- leather,
rubber, or small brush mounted on a long handle.

(5) Never introduce tap water in bulk. The sudden
change of temperature may give rise to that dreaded
fungus disease, Saprolegnia. When introducing new
fish, see that the temperatures of the aquarium and of
the travelling water are the same. A cold-water
aquarium should not be lower than 45° F. in winter, or
above 65° F. in summer.

(6) Remove any fish that is ailing, and so avoid
infection of its tank-mates.

(7) Remove any stale food, or dregs, with a small
pair of pincers, treated as in (2) above.

(8) Remove creeping algae with a brush, or stand the
aquarium for a few days in complete darkness.

(9) Always keep a close watch for parasites. For the
success of your home-aquarium, a clean tank is the first
and final necessity.

If in doubt refer to an aquarium dealer, a
nurseryman, or the keeper of a public aquarium. They
are usually ready to help. (See also page 55)

ARABIS. Hardy perennial of low-spreading habit,

suiting either spring beds or the rockery, and thriving
in almost any soil. The two chief species are the
Caucasian albida and the Swiss alpina; both have white
flowers and are at their best in early spring. They can
be raised from seed sown in late spring, the seedlings
being transplanted in autumn. The double Arabis
albida produces large spikes of pure white double
flowers. Lucida variegata has light green leaves edged
with yellow. Arabis Billardierii bears pink blooms.
Pron. Arrer-bis.

Arabis. Profusely flowering clump of this low-growing
rock plant.
(See also page 55)

ARBOR VITAE. Two kinds of Arbor Vitae are
commonly grown—the Chinese, Thuya orientalis, and
the Western or American, Thuya occidentalis. They
belong to the conifers, and are well adapted for small
gardens, where they may be used in shrubberies, on
lawns, and even as hedges.

Arbor Vitae. Spray of a golden-leafed variety.

(Continued in page 56)
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The American Arbor Vitae has many varieties,
including Ellwangeriana. The most popular of the other
forms is dolabrata, with drooping branches, and
leaves silvery beneath. There is a dwarf form, nana.
Gigantea is of pyramidal habit.

All these thrive in any good soil that is fairly
substantial and moist. Light, thin, dry soils do not suit
them. Planting should be done in April or September
and October. Pron. Ar'-bor vi'-tee.

ARBUTUS. The principal variety of arbutus is the
Unedo, or common strawberry tree, which has many
lance-shaped, bright green leaves, and drooping
clusters of white flowers borne in September, and
followed by strawberry-like fruits. There are several
varieties, such as coccinea rubra and croomei.
Andrachne has smooth, oblong leaves and greenish
white flowers, produced in spring. Most varieties attain
a height of 6-10 feet.
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Arbutus. Leaves and fruit of the common strawberry
tree.

They thrive best in a sandy loam or peat, and are
suitable for the shrubbery. Propagation is by seeds for
species, and by layers or grafts for varieties. Planting
maybe done in Feb. Pron. Ar-bew'-tus.

ARCHES AS A FEATURE OF THE GARDEN
Decorative Fixtures in Rustic and Plain Wood
Further information is given under Pergola; Rustic

Work; Summer House, etc.

Arches for use in gardens are described as rustic
when they are made of poles and branches in a natural
state, with or without the bark. They are easily made if
suitable material is available. Larch poles, about 3 in.
in diameter, are best for uprights and framing; the
smaller branches of oak, about 2 in. or so in diameter,
provide good material for filling in spaces. The joints
should be as simple as possible, and strongly nailed
with stout wire nails. An effective design is given with
the necessary joints in detail.

Timber with the bark on gives the ideal rustic
appearance, but it is more difficult to make and does
not last as long as timber which has had the bark
removed. It is advisable in the latter case to varnish the
wood in order to preserve it. That portion of the arch
which is placed in the ground should be coated with
or soaked in creosote, or given two or more coats of tar.

e

fig 6 Fig7 fig8

Arch. Fig. 1. Simple rustic arch made of larch wood.
Figs. 2 and 3. End and side elevations of the simple arch.
Fig. 4. Side view of a larger rustic arch. Figs. 5-8.
Various forms of notched joints used in making arches.

Rustic Arches. An arch made from larch is shown
in Fig. 1. The end elevation will be as Fig. 2, and the
side elevation as Fig. 3. To build this arch, the four
posts are first planted in the ground and cut off to the
required level. The two horizontals are then fixed to the
top of the posts, allowing them to overhang the latter
some six inches. The four rafters come next. Nail them
together where they cross at the top ends, and then lay
in the top horizontal, and nail each of the rafters to this.
The various other horizontal and diagonal pieces can
next be fitted and fixed by side nailing.

Another style of arch is shown in Fig. 4, the
different arrangement of the top of which gives it a
more important appearance, especially when covered
with climbing roses or creepers. Such an arch as this
should be braced at the corners as shown.

There are certain rules of construction which
should be carried out. The best way to fit a horizontal
piece to an upright one is shown in Figs. 5 and 6,
cutting a piece out of the underside of the former so
that it will fit on to the flat top of the latter; this will
give firmness and strength, while no depression will be
formed in which water can lie. In all cases where a
horizontal piece comes to an upright, the former should
be notched to fit on to the latter; but do not make the
angle of the notch too acute, or there will be a risk of
splitting the wood in forcing it in. This will also apply to
the fitting of the diagonal pieces.

In fixing the rafters, do not cut the horizontal piece
to make a flat bed for them, but cut away the underside
of the rafter slightly, which will answer the purpose
better; it is quite as easily done, and makes not the
slightest lodging-place for water. The proper method is
shown in Fig. 7.
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The mitre joint shown in Fig. 8 is a very good one,
provided that the timber is nearly all of one size, and
that the joint is always on the underside as shown. It
has, however, the drawback of weakening the
horizontal piece.

Timber and Trellis Arch. A garden arch of
stronger build is shown in Fig. 9. It is designed for the
best timber. The wood may be oak, beech, American
whitewood, or red deal. Qak will be finished by
varnishing; the other woods will be well painted, a
fresh coat being given each year The height must be in
proportion to the width, and the width is usually
determined by the path which the arch spans.

Here we assume a width of 3 ft. 6 in. over the posts.
The height from the ground to top of the crossbar (B) is
6 ft. 6 in., the total height to apex of arch being 7 ft. If
the arch is wider, a little more may be allowed in
height, to give a pleasing proportion. The depth of arch
over the posts is shown as 1 ft. 9 in. In speaking of
height, it is, of course, the height above the ground that
is referred to. For an arch of this size, the posts have to
enter the ground from 18 in. to 24 in.

v

] S=lEists

Im:[: == = -F

T ATEAEH

3 HE 7 <A

ey g e
= Figo ¢ A Fig.3
= 8.
i e e e e 0y

VL

Arch. Fig. 9. Heavier type of arch constructed of
quartered timber and trellis work. Fig. 10. Side elevation.
Figs. 11-13. Diagrams and working scale in making the
arch. See text for an explanation of the lettering.

From Fig. 9 and the section shown at Fig. 13 it will
be seen that rebated posts are used. The upright laths
(E) are nailed to the top and bottom rails (C), the short
horizontal laths (F) lying against the upright ones and
resting in the rebate. By this method the laths are not
nailed over the post, and a better appearance is
secured.

Long @ Wide Thick

ft. in. in. in.
Four posts (A) 8 6 2V 2
Two top bars (B) 3 2 4 1%
Four rails (C) 1 9 2 1%
Four shaped braces (D) 1 6 4% 2
Six laths (E) 5 3 1% Y8
Fourteen cross laths (F) 1 6 1% Vs
Six cross pieces (G) 2 6 2 1%
Twelve top laths (H) 3 0 1Y Y8

The posts (A) are of 2% in. by 2 in. material, and a

length of from 8 ft. to 8 ft. 6 in. should be allowed.
Framing timber 2% in. by 2 in. may be purchased with
a rebate as indicated at Fig. 13. The posts are mortised
for the rails (C) to enter, and should have a tenon cut to
go right through the top crossbar (B). The lower ends
must be well tarred for entering the ground.

The top crossbars (B) are 4 in. wide by 1% in. thick,
lengths of 3 ft. 2 in. being required. The ends should be
chamfered off as indicated, and the bars are mortised
for the post tenons, which should pass right through
and be wedged. They should also be mortised on the
underside for short tenons on the shaped braces (D).

The section at Fig. 13 shows a rail (C) 2 in. by 1% in.
which will be tenoned (and pinned) to the post so that it
is flush at the outside. The upright laths (Fig. 13) are
nailed to the rails from inside. The rails (C) may be
made 2 in. thick, so that they are flush with the posts on
both sides. In this case they must be mortised for the
upright laths to enter. The shaped braces (D) may be
straight if preferred, but the shaped ones shown are an
improvement. The shape may be taken from a width of
about 4% in. The thickness may be the same as the
posts (2 in.) or may be reduced to 1% in. It is well to
provide a short tenon for entering the top crossbar (B),
and the braces may be dowelled or simply nailed to the
posts.

The laths E, F and H are 1% in. wide and may be %
in. or % in. thick. For the sake of appearance as well as
for durability % in. laths are recommended. For an
arch of this size, three upright laths may be fixed at
each side. The horizontal ones may be spaced so as to
give square openings, in which case twelve a side will
be necessary, but probably the 6 in. by 3 in. openings
indicated in the illustration will be preferred. For the
top of the arch, allow six laths on either side. In regard
to the top cross-pieces, the apex of the arch is shown as
a very wide angle, this being appropriate to the type of
design illustrated.

The wood for the top cross-pieces (G) may be 1 % in.
square or 2 in. by 1% in. (set 2 in. deep by 1% in. wide),
and to allow for the overhang and the halved centre
joint, lengths of 2 ft. 6 in. should be provided. The
outer ends are chamfered, and the pieces should be cut
as shown to fit close down on the top bars (B). At the
centre the pieces are lap-jointed (as Fig. 12) and
pinned, care being taken to get all three pairs exactly
alike. These top pieces are nailed to the crossbars and
the laths nailed on above.

All joints should be painted before putting together,
and every care taken otherwise to protect the arch
from damage cause by rain. It will be found easier to fit
up the two sides complete and fix these in the ground
before putting on the top. The earth must be rammed
down around the tarred post ends so as to avoid the
risk of any sinking. A plumb-line can be used to keep
the posts vertical whilst ramming, and if a couple of
laths are temporarily nailed across the top the two
sides can be Kept in line. The upper part is easily
completed after the sides are erected.
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The sizes of the wood required are shown in the
above list, which is given for guidance only. The lengths
allow for paring, but widths and thicknesses are net.

ARCHITECTURE: THE MEDIUM-SIZE HOUSE
Professional Advice on Choice of Site and
Construction of Attractive and Economic

Dwellings

The information here is supplied by two well-known
experts of wide experience in domestic architecture and
relates to the scale plans and sketches in our colour
plates, pages 63-64. For fuller details see numerous
separate entries throughout the Encyclopedia, e.g.
Attic, Bungalow; Cesspool; Concrete; House; Roof;
Septic Tank; Water Supply; etc.

Before selecting a site, the client will do well to
consult his architect as to cost and conditions of
purchase, aspect, boundaries, easements, road charge
liability, artificial lighting, water supply, drainage,
subsoil, etc. The following points might be borne in
mind:—

A good and uninterrupted view will provide an
amount of restfulness and satisfaction which cannot be
over-estimated.

The entrance roadway is best on the north side of
the site. The best rooms can then be placed to the south
and thereby enjoy the advantage of a sunny aspect and
the best available distant view.

A site having a steep slope or gradient is costly to
deal with, because the foundations will require to be
much deeper than normal if subsequent subsidence is
to be guarded against. Avoid a site containing live
springs.

Chalk or stone subsoils are the best, but stone
rubble, firm gravel and the like are quite good, and less
costly to build upon. Rock is the best, but the most
expensive to excavate. All the latter subsoils will yield
good material at little cost for concrete, paths, etc.
Sandy subsoils, unless free from running water and of
very stiff formation, should be avoided.

Clay subsoil is generally considered to be damp, and
not good for those suffering from rheumatism, asthma,
and similar complaints. This is, however, frequently
exaggerated. If building on clay the foundations should
be not less than 3 ft. below the surface of the ground to
avoid unequal settlement of the subsoil during very hot
weather.

Tipped or made soil should not be built upon unless
it has been standing in its present position for at least
15 years. In any case, it is advisable that the house
foundations should rest upon the natural subsoil. This
involves additional excavation.

How the Plans are Worked Out
The site settled, the client conveys to his architect in
general terms the accommodation desired and the
amount of money to be spent. The architect proceeds to
scheme his plans in a manner calculated to give the best
arrangement of the rooms in relation to each other. He

will also give consideration to the aspect of the site, and
any natural features it may possess, such as distant or
near view points of interest, trees, etc. In the planning
of the house he will, in addition, have clearly in mind
the lay-out of the garden, so as to provide an
appropriate setting for the house.

The three sets of plans in pages 63-66 illustrating
this article are typical of the form in which the
architect conveys to the builder what is desired, and
upon which, in conjunction with the written
specification, the builder bases his estimate. The first
set deals with a medium sized house having four
bedrooms, and the second set with a cottage dwelling of
the better type, in which the general principles laid
down in the first part of the article are worked out in
detail.

The ground floor plan of the medium priced house
has first to be considered.

The architect first roughly sketches to scale
(generally % in. to 1 ft.) the entrance hall and main
rooms with their fireplaces, doors, windows, etc., and
then fits into their appropriate places the stairs and the
various smaller apartments. In the same manner the
rooms on the upper floor are dealt with.

These rough sketch plans in turn are superseded by
plans worked out to scale in the more exact and careful
manner shown in the illustrations. Here the front
entrance porch is recessed to give shelter to visitors
when waiting at the front door. The hall is so arranged
that easy access is gained to the stairs, living-room,
dining-room, and Kkitchen without an unduly long
corridor. A small cupboard for hats and coats is
provided under the stairs. If space and cost permit, a
basin and w.c. in addition will be of great convenience.

The living-room, measuring 18 ft. by 12 ft., is
planned with an outlook to the road on the north, a
larger window to trap the sun on the S.W. side, and a
pair of glazed doors to the S.E. giving access to the
pergola and garden. The fireplace is shown in recess
with a beam over the recess—denoted by dotted lines—
the ceiling of which is lower by 12 in. than that of the
room. The fire is of the open-hearth type with glazed
tiles around the fireplace and hearth, at the side of
which a small window has been placed as a peep into
the garden. A picture-rail fixed to the wall, low skirting
and the sparing use of enriched plaster on the ceiling, a
point for electric light (or gas) in the centre of the
ceiling or wall bracket, and a plug point or two for a
standard lamp or vacuum cleaner should be provided.
The use of pale cream paint for the woodwork, cream
distemper for the walls, and broken white distemper
for the ceiling will produce a satisfying architectural
expression.

The Dining Room and Kitchen
The dining-room, measuring 16 ft. by 14 ft., is
entered off the hall near to the Kkitchen in order to
reduce this distance to a minimum. The fireplace has
been arranged to back against the living-room
fireplace, which makes for economy in cost of erection
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and gives additional heat. Owing to the more occasional
use of this room a gas or electric fire might be
substituted for a coal fire. On each side of the fireplace
cupboards are placed for china and glass. On the
opposite wall an arched recess is provided for the
sideboard. A large window gives an outlook over the
garden to the S.E., and in addition small windows are
placed in the east and west walls to trap the early and
late sun. A picture-rail and low skirting, and the use of
enriched plaster on the ceiling, an electric or gas fitting
in the centre of the ceiling, together with paint and
distemper as described for the living-room—of perhaps
a darker shade appropriate to the use of the room—will
make this a comfortable and pleasing room. A plug
point for vacuum cleaner is desirable.

The kitchen, measuring 12 ft. by 10 ft., gains access
off the end of the hall; and is lighted on the south side.
This room, in conjunction with the scullery, should be
very carefully planned with the object of reducing
labour as far as possible. The fireplace is situated on
the wall at the side of the window (opening to its full
height) which will ensure its good lighting.

A cupboard for the storage of oddments and a
separate store for dry goods are provided near the
dresser.

The dresser is placed on the wall in close touch with
the scullery, in which position it will be found to save a
great many steps. It should be enclosed at the top
where the china is kept. The lower portion can be
arranged either with drawers or cupboards or left open
with what is known as a potboard. If the potboard is
not fitted to the dresser, shelves must be provided for
this purpose in a convenient position. The architect, by
giving careful consideration to this fitting, will save a
great deal of work and labour, and produce an article
of great convenience. A good modern type of cabinet
might to advantage take the place of the dresser at
about £/ to £12 extra cost. Rails will also be provided
for the dish-covers, etc.

The floor might be made of tiles for cleanliness, or of
wood blocks or ordinary boards— whichever is
preferred—for comfort. The walls might be lined with
tiles, or if this method is too expensive, painted or dis-
tempered. A drying line fixed to ceiling, raised and
lowered with cords attached to pulleys, will be found
useful in wet weather.

The larder (facing north) is entered off the scullery.
Ample shelf room should be provided, including, if
possible, at least one slate shelf. A ventilating brick
should be fixed in the external wall near the floor and
another near the ceiling. The window should have
perforated wire fixed to a light frame, and be hinged on
the inside to keep out the flies. The walls should be tiled
or distempered, and the floor either tiled or cement
finished. If space can be provided for a refrigerator so
much the better.

The Scullery and its Fittings
The scullery should be in the closest touch with the
kitchen, and in size about 70 to 80 square ft. It is
lighted on the north side by a window about 3 ft. 3 in.
off the floor. The sink should be placed near the

window, and be of glazed stoneware about 8 in. deep,
16 in. wide, and 24 in. to 27 in. long, with a grooved,
hardwood draining board at each side if possible. A
deal plate-rack will be fixed in a convenient position on
the wall over the draining board, and glazed tiles
should be fixed to the wall around sink and draining
boards.

The copper, if of the coal-consuming type, should be
fixed near a fireplace for the easy connexion of the flue.
If a gas copper is installed, a flue is not so essential. In
the illustration the gas copper is shown under the
draining board, which is made hinged to lift up for
economy of space. The floor should be of tiles or
cement, and, if cost will permit, the walls also should be
tiled. As an alternative, plaster and painting, or even
distempering direct to the bricks, is often resorted to.
The woodwork for the whole of the kitchen quarters
will be painted or stained.

Servants’ w.c., coals, and trades entrance complete
the ground floor. The two former apartments are
conveniently planned near the scullery door, and
entered off the back entrance lobby, the floors in all
cases being of cement, and the walls distempered.

The ground floor is 8 ft. 6 in. high, and the staircase
has 15 steps to the first floor landing.

Arranging the Upper Floor

Coming to the first floor, the stairs are of deal about
3 ft. 3 in. wide, the treads being 9% in. or 10 in. wide,
with a “rise” of about 7% in. If an additional step can
be introduced, the rise will be reduced to 7 in.

The bedrooms are entered off the landing, and are
approximately alike in all particulars except size. Care
must be exercised in their planning to permit of the
convenient placing of the bed, dressing-table,
wardrobe, etc. Cupboards convenient in size,
arrangement, and position should be provided. Where
practicable, a fireplace should be provided, but the type
of fire to be fixed is not of such importance as in the
sitting-rooms.

The floors generally will be boarded, and the walls
and ceilings plastered and distempered pale tints. A
picture-rail will be provided in each room about 7 ft.
off the floor, and one window at least in each room
should open to its full height. Where a bedroom is not
provided with a fireplace, a ventilating brick should be
placed in an external wall.

The bathroom should be placed as nearly as
possible over the Kkitchen, thereby ensuring a ready
supply of hot water and economy of service from the
range. This room will be fitted with a porcelain
enamelled bath fitted with taps of at least %-in. bore.
The lavatory basin will be enamelled fireclay fixed on
chromium brackets with chromium taps of easy
cleaning pattern, and a towel-rail with hot-water
circulation will be provided if cost permits. The walls
should preferably be tiled or painted and the floor of
deal or an impervious composition material. A venti-
lating brick should be fixed near the ceiling in an
external wall. The w.c. should be separate from
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the bathroom and fitted with a wash-down glazed
stoneware pedestal w.c. with enamelled cistern as silent
as practicable. A ventilating brick should be fixed in
the external wall in addition to the window.

The elevations represent externally the four sides
of the house as they will appear to the spectator looking
directly at it when completed. It is in the elevations that
the external architectural expression of the house will
be imparted by the architect, who will so arrange and
treat the doors, windows, chimney-stacks and roof lines
that not only will they be well suited to their various
practical uses, but they will be of good proportion and
have a proper relation to each other.

The section is a form of elevation of the inside of
the building. It is assumed to cut through the building
in a vertical plane. It shows the depth of foundation,
heights of the various rooms, together with certain
features of construction and interior design.

The perspective sketch shows a general view of the
house. The general lines of the garden are here shown,
since the setting of the house will have an important
bearing upon its effect.

Preparing the Specification

Before reliable competitive estimates can be
obtained, the architect must prepare a specification
setting out in detailed form everything needed for the
erection and completion of the house.

Good stone is the best material for external walls,
and sound, well-burnt bricks are next in value. If
exposed to weather, bricks known as facing bricks only
should be used, but frequently cheaper bricks are
available locally at a much less cost and are therefore
resorted to. In such cases the external surfaces are
generally covered with cement roughcast in various
forms to withstand the weather. Where facing bricks
are used for external walls it is usual to build them in
two thicknesses with a cavity between. These are
generally known as “hollow” walls.

The ground floors may be of ordinary deal floor
boards, pine blocks, concrete with cement mortar
finish or some form of impervious composition
material. Ordinary deal floor boards on joists are, as a
rule, cheaper than any other form, and are less tiring to
walk upon. Pine blocks laid on cement concrete might
be used to advantage in the hall, and are sometimes
used in the kitchen. Cement concrete floors finished
with cement mortar are suitable for the floors of
scullery, larder, etc. Skirtings might be of the same
material.

Air bricks for ventilation should be inserted in all
external walls under wood floors. A damp-proof course
of asphalte or slates in cement is essential through the
full thickness of the outer walls about 6 in. above the
ground.

Ordinary plastering remains the best material for
finishing the internal surfaces of walls and ceilings.

Deal is the timber most generally used for windows,
doors, skirtings, stairs, picture rails, etc. It should be of
good quality and free from sap and loose or decayed
knots. Similar timber is most generally used for floor
joists, rafters, plates, lintels, etc., and should be selected

with equal care.

Tiles are generally preferred to slates for roofs.
They need a steeper roof and are therefore rather more
costly than the commonest Welsh slates; they look
much warmer, however, and time improves their
appearance. Thick Westmorland or Cornish slates are
very beautiful in appearance, and vary considerably in
shade. Their cost, however, is much in excess of
ordinary tiles. Hand-made sand-faced tiles are the best.
Machine-made and pressed tiles are not so durable, nor
are they so beautiful. Asbestos slates are cheaper than
any other form, but less beautiful. Previous to fixing
tiles to the roof cover the slopes with boarding and felt;
where both make the cost too high the boarding should
be retained.

With regard to the decorations, where plaster is
used in new work, coloured wallpapers should be
avoided for a year or two, until the surfaces are
thoroughly dry. Distemper is the best finish for all new
plaster work, and the many shades in which it is now
procurable make good decorations easy.

Exposed joinery work is usually either painted or
stained. The former is generally preferred for lasting
effect, but it is more costly. New work if painted should
have at least four coats, and all knots in the wood
should be treated with a solution known as knotting, or
in due time they will deface the painted work. Enamel
is more lasting than oil paint as a last coat, or two coats.

Medium Size House Plans in Colour
The house illustrated in the colour plate, page 63,
should under ordinary conditions of labour and
materials, and providing the site is within fairly easy
reach of a railway station, say within two miles, be built
for about £1,400 to £1,500, which allows for good,
sound, well- designed and executed work throughout.

Another medium-sized house providing four
bedrooms and a very attractive modern layout for
about £1,100 is illustrated in the colour plate, page 66.
The plan is for a north or east aspect, and has been
contrived within a simple shape. On the ground floor, a
large lounge occupies half the plan. This feature is
especially called for in the modern house as a room for
daily use, replacing the old-fashioned drawing-room
used for “special occasions.” The hall staircase is
broken up into easy flights for comfortable mounting.
The kitchen is compact and designed as a room where a
maid could live if necessary, although it is primarily a
working kitchen for a maidless house. A particularly
useful combined service or buttery-hatch and cupboard
connects kitchen and dining-room. On the first floor
the linen cup-board is almost directly over the kitchen
boiler, ensuring quick circulation. The whole plan aims
at simple design, easy domestic running, generous
layout and economy.

The cost of a house can be reduced by using
inferior materials, but economically this is unsound
because of the increased cost of subsequent upkeep.
Approximate estimates for a house are generally
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prepared by means of measuring up its cubical
contents. This is done as follows: Take the superficial
area of the plans measuring to the outside face of the
walls, then multiply the result by the height of the
building measured from the top of the concrete
foundations to half way up the roof. The price per foot
cube for the two houses described will depend upon
quality of materials specified, perhaps 1s. 2d. to 1s. 5d.
per cubic ft.

What a Building Contract should Contain

To get the actual cost, the specification should be
carefully compiled and invitations extended to several
reliable builders to give competitive tenders. Estimates
having been received and the builder decided upon, a
contract is entered into between the client and builder.
This contract stipulates for the completion of the house
within a prescribed time, in accordance with the
drawings and specification, and to the complete
satisfaction of the architect. The work is thereupon
commenced. During the process of building, the
architect issues to the builder certificates for payments
on account, in accordance with the contract, which
certificates are honoured by the client. The architect,
together with his client, selects the fittings required.

A well-drawn contract should contain a clause that
the builder shall not be entitled to be paid for any
extras unless these have been ordered in writing by the
architect or by the owner. A careful architect, if he is
advising a client on this matter, will always make a
stipulation with the builder that the extras ordered
shall be supplied at an inclusive or contract price. If he
does not, the builder is entitled to charge a
“reasonable” price; and the builder’s idea of what is
“reasonable" may differ very widely from the idea of
the building owner. Out of the neglect to observe this
simple precaution of stipulating for a fixed price for
extras when they are ordered arise much litigation and
consequent cost.

Upon completion of the house the architect certifies
to the builder for the balance of the amount of the
contract not previously paid to him, less about 5 per
cent, of the contract price, which amount is retained on
behalf of the client for a period—usually about six
months—- during which time the builder is responsible
for all defects arising in his work, and must rectify such
defects to the architect’s satisfaction before the balance
is certified as due.

ARCHITECTURE: THE SMALL HOUSE
Detailed Description of the Coloured Plans in page 65.

The plans and perspective sketch given in the colour
plate, page 65, illustrate a small cottage dwelling
designed for a family that do not require
accommodation for a maid. It may be taken as a typical
dwelling for any self-contained family.

The design being governed by strict economy
without undue cramping, every foot of space is thrown
into the rooms, instead of being wasted on passages and
staircase. The main considerations were that both
living-room and parlour should look on to the high

road, and that the living-room and scullery should also
get the morning sun. The bathroom is placed down-
stairs, and the bath can be filled directly from the
copper adjacent, and hot water obtained without the
expense of any circulating system.

The larder, facing north, opens from the scullery,
near the sink and back door, whilst outside, under
cover, are the closet and coal house. The staircase rises
between two walls, both for economy and to obviate
dirt-collecting balusters, etc. Upstairs there are three
bedrooms, each with large hanging closet, and on the
miniature landing, below the window, is a long
cupboard with shelves. The walls are 11 in. hollow—i.e.
two half-brick walls with a cavity between, and
whitewashed outside.

The problems which meet the designer here are
different from those in a larger building, but certainly
no less difficult. He is in most cases bound by the strict
limits of economy, and in planning must always bear in
mind the need for economy of housework. At the same
time many good examples, both new and old, show that
charm is the result of care and skill rather than money.

As regards the site, this will probably be a
compromise between one’s own desires and what
actually can be obtained. The presence or otherwise of
such services as water, gas, electric light, and drainage
will greatly affect the price of the land, and, inversely,
of the building. The question of sewage disposal will
depend upon the nature and extent of the land,
probably by a cesspool or septic system.

Considering internal accommodation and the dis-
position of rooms, the question of the preparation of
food and the elimination of useless walking to and fro
will be the main factors. The arrangement shown here
—that of a small parlour, separate from the other
rooms, with one large living-room with range and
dresser—is probably the most generally suitable. The
adjacent scullery in this case becomes the working
centre of the house, and it may be used for cooking if
required. A small gas-cooker may be provided if gas is
available. Sink, larder, hot water, fuel, and copper are
all concentrated here. If the bath is placed downstairs it
must be in a separate room instead of in the scullery,
otherwise all the ordinary work of the house must be
interrupted every time a bath is taken.

The position of the larder is of importance, it should
be near the back door, readily accessible to sink and
range, and away from the heat of any flue. A north
aspect is best.

The position of bath, sink, w.c.’s, etc., will mean a
simple drainage scheme or the contrary. If these, in
planning, can be arranged along one side or round one
angle of the house, much piping will be saved. If the
outside w.c. and fuel store can be approached under
cover, especially the latter, it will be appreciated in bad
weather.

In designing bedrooms, not only the position of beds
should be considered in relation to doors and windows
while in the plan stage, but also the possibility of
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getting a dressing-table in a good light before a
window.

Much room is often wasted by placing a house in the
middle of the frontage. If it is on a high road, and the
light and other services run along this, it must not be
forgotten that the farther it is placed back, to avoid
dust and noise, the greater the cost of connexions.
Externally, the charm of the small building will be
found to consist in simplicity and good proportion; to
attempt absolute balance is usually unhappy in result.

Brick still remains the most generally satisfactory
material for walling. If cost precludes good surface
bricks, or the building is in a district, such as many
parts of the Midlands, devoid of good brick earth, a
good effect may be obtained by slightly raking out the
joints and covering with two coats of limewhite and
Russian tallow, or one of the many substitutes now on
the market. If the situation is at all exposed, it is
advisable to build the walls hollow, that is, two 4 in.
brick walls with an air space between, bonded together
by galvanised ties.

Roofs may be of tiles, slates, straw, or reed thatch.
This last makes an excellent and warm roof with a life
of 70 years or more. Straw thatch is cheaper and looks
neater at first, but has a shorter life and is liable to fire.

As to windows, whether these are of steel or wood,
the main consideration is their proportion and placing.
In considering the interior, light and simplicity should
be aimed at. Plastering, for instance, if done with a
wooden float and left with a granular face, presents a
delightful surface without the addition of paper or
distemper of any kind. In all simple building, and
especially in the cottage, the three essentials are good
materials, good plan, and good proportion. The first
two will give a sound and economical building, while
the third will add an unconscious charm to the home.

ARCHITRAVE. The moulding employed for
fixing around doorways, windows, etc., is known to the
builders as the architrave. It is made in a variety of
patterns, and in sizes 2 in. by % in., 2% in. by % in., 3
in. by 1 in., 3% in. by 1 in. See Door.

Architrave of a room
doorway.

AREA. The area of a
house is the sunken space
before the basement found
in the older class of town
houses. The basement is
approached from the area,
to which a flight of steps
leads from the street. It is
im-portant to see that the
area steps are in good
repair, while a watch
should be kept upon the
fittings of the gate that guards it. See Basement.

ARECA NUT. This is the seed of the betel tree

and resembles the nutmeg, but is harder and red in
colour. The powdered nut is used as a remedy for
tapeworms in dogs, the correct amount being estimated
as two grains for every pound of the dog’s weight. It is
not advisable to give the powder to puppies under six
months. Areca nut powder loses its strength on
keeping. The quantity to be administered to the dog is
best mixed into a paste with a little butter. The remedy
is not safe for cats. Pron. A-ree'-ker or Arry-ker.

ARM: Fractures and Care. Extending from the
shoulder to the hand, the arm is described as the upper
arm above the elbow and the forearm below. The
former has one bone, the humerus, and the latter two,
the radius and the ulna.

Fracture in any of these situations will be marked
by pain, perhaps a sense of snapping, deformity, and
loss of power in the limb. First-aid treatment consists in
pulling on the lower fragment of the bone and the
application of padded splints. These are applied on the
outer and inner sides of the upper arm for fracture of
the humerus and when one or both bones of the
forearm is broken, this is bent to a right angle at the
elbow, in a position midway between pronation and
supination (that is, with the thumb looking upwards),
and the splints are applied on the front and back of the
limb, reaching from the elbow to beyond the wrist. In
fractures of the upper arm a lesser arm-sling is used,
that is to say, the weight is taken on the wrist only, but
for fractures below the elbow a greater arm-sling is put
on, thus supporting the whole forearm.

Beauty Culture for the Arms

For improving the colour, texture and shape a
simple night treatment is as follows:

Rest one hand, palm downwards, on the edge of the
bath and with a loofah or rubber friction glove on the
other hand, stroke firmly in one sweep from fingers to
shoulder, returning down the arm with a light touch.
Repeat the movement several times, apply to under side
of arm and then treat the other in the same way.
Sponge with warm water and while wet spread over the
skin enough toilet almond meal, first mixed to a stiff
paste with extract of witch hazel, to cover hands and
arms. Leave on till quite dry, then brush off and gently
massage the arms with this cream:

Coconut oil, castor oil, sweet almond oil, each 2 oz.;
hydrous lanolin and white vaseline, each 3 oz. Melt
together the coconut oil, lanolin, and white vaseline in a
jar placed in hot water, stir in the castor and almond
oils, perfume, and allow the mixture to cool.

Should the arms be sore from exposure the cream
only can be used without friction or massage for a few
nights, smearing on thickly and leaving to soak in,
covered by a pair of old long white gloves, with finger-
tops cut off. Ugly elbows can be improved by mas-
saging with the palm of the hand each time an
emollient is used for arms or face.

(Continued in page 68)
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ARCHITECTURE OF THE HOUSE
This set of working drawings is to scale. The flans show the arrangement of the house by
floors, the Elevations the external appearance of the completed house, and the Section gives

room heights and foundation and roof details. Perspective Sketch in page 65.
Specially prepared for this work by Herbert A. Welch, F.R.I.B.A.
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ARCHITECTURE: AN ATTRACTIVE SMALL HOUSE
Specially prepared for this work by P.D. Hepworth, F.R.I.B.A.
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The Plans and Perspective View above show the style and arrangement of an attractive six-
roomed house suitable for two or three persons or for a small family where no resident maid
is kept. For descriptive details see pages 61 and 62.

ARCHITECTURE: THE MEDIUM SIZE HOUSE WHEN FINISHED

Top left, Perspective Sketch accompanies the series of working drawings for the medium size
house designed by Mr. Herbert A. Welch, of which Plans, Elevations, and Section appear in
pages 63 and 64. The complete set, together with the contract and specifications (see pages 58
and 61), provide the builder with the main details required for the construction of the house.
Plans of another medium-size house are given in page 66.
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ARCHITECTURE
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Wiews of the £1,100 House from road front and from garden

MEDIUM-SIZE £1,100 HOUSE

This exceptionally good example of a straightforward and thoroughly modern  design is built in brick, cement-
rendered and painted cream. It gives four bedrooms, a large sitting-room and excellent working kitchen at the low
cost of about 1s. 2d. per cube (see p. 36). The elevations, plans, and photographs of the house as built differ slightly,
bedrooms 2 and 3 being made one large room and an extra room being built on the garage site.
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ARCHITECTURE: MODERN SMALL and MEDIUM HOUSES

In the photographs above two examples of the smallest types are seen. Left, a five-roomed cottage in lime-washed
brick and weather boarding; cost about £350. Right, a cement-rendered brick bungalow at Wembley of modern
design with five rooms; cost about £750. (Dalgliesh & Pullen and Montague Elliot, Ltd.)

™

Left, an excellent specimen of the modern concrete
house with four bedrooms, large living and dining
rooms, garage, etc. Cost about £1,900.

| (Architect Sir John Burnet, Tait & Lorne)

Right, medium size house in Surrey with four bedrooms, lounge hall, dining room, lounge, etc. Note Mansard
tiled roof and deep eaves. Cost about £1,600-£1,650.

Left, an example in brick and cement rendering from a London building estate, the cost being about £1,095. The
long metal-frame curved windows are pleasantly modern in design, and give well-lighted rooms.

(1. G.Alan Fortescue, F.R.I.B.A.; 2. Allen Fairhead & Sons, Ltd., builders)
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A safety razor for the armpit is more sensible than
the use of depilatories (hair removers), which
sometimes cause irritation. See Bandage; Beauty
Culture; Dislocation; First Aid; Sprain; Strain.

ARMCHAIRS: HOW TO CHOOSE & HOW TO MAKE
Antiques for the Connoisseur and New Chairs
for Home and Garden
Other varieties are described under such headings as
Cane; Chair; Garden Chair; Rustic Work, etc.

The first English armchairs were of solid wood and
box-seated. Often the backs were adjustable as tables
and the wood oak. Many Tudor chairs were carved,
had leather seats and low backs, legs and stretchers
turned. Jacobean chairs were mostly high straight-
backed, with scrolled carving extending on the arms
well beyond the supports. Late Stuart chairs were
luxuriously upholstered and walnut was used instead of
oak, as the former wood can be more finely carved.
Cane panelled backs were introduced within the
framework of carved wood. Upholstery was kept within
the back framework, but often carried over the sides
and finished with fringe or a braid. Arms were not
padded.

Armchair by Hepplewhite in walnut, with shaped
back and Prince of Wales's feathers splat.
(Victoria & Albert Museum)

With the Queen Anne period came the fully
upholstered winged armchair, needleworked or
tapestry-covered, with cabriole legs and delicate
stretchers, both turned and carved. In the great
designer Chippendale’s work a French influence is
apparent, which continued throughout the Georgian
periods of Hepplewhite, Sheraton and Adam,
introducing more refinement, well balanced frames
and beautiful decoration and upholstery.

Armchair. Carved walnut chair said to have belonged to
Nell Gwynne, Charles Il period.
(Victoria & Albert Museum)

Modern chairmakers either base their work on these
classical designs or break away completely with the
lounge and divan types fully upholstered, springs being
used in seats and backs and also sometimes in arms.

For garden, bungalow and bedroom armchairs, fine
examples in canework are also made, while designs are
also carried out with metal framework and proofed
fabric upholstery.

Many modern armchairs are upholstered all over.
Some have merely an upholstered seat, or seat and
back, or perhaps have padded arms as well. Others are
bare wood. The cheapest variety are of wicker. Another
kind, costing a little more, is of cane wound over a
slender wood framework. After these come the
comparatively heavy and substantially built chairs of
the cabinetmaker.

The wood used may be oak, mahogany, birch,
walnut, or beech. In a cheap class of chair, deal may be
employed for parts that are covered by upholstery. A
covering of morocco leather is the most expensive, but
it is durable and retains its colour, while roan leather is
inferior. Most of the imitation leathers are very good;
they consist of linen or duck coated with a composition.
Other coverings are velvet, tapestry, cretonne, and
linen. Tapestries may be wool, silk, or mercerised.

Best quality curled horsehair is used for the more
expensive chairs, being more springy than any other
kind of stuffing. Vegetable fibre resembles hair, and
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is often employed in combination with it. Flock of
various kinds and qualities is used, alone or with wood
fibre or wood wool, or a dried seaweed called Alva.
Canvas coverings vary in quality. Springs are used in
the seat of an armchair, sometimes in the back, and
occasionally for the arms, other parts being padded
only.

Armchair. Modern easy chair, upholstered in printed
tapestry, with unstained oak frame, shelf for workbox,
ashtray, etc., newspaper rack, and adjustable back.

Adjustable Armchairs. The armchair shown in
Fig. 1 has a movable seat and back, with separate
cushions, and can be made by the amateur
woodworker. The four legs should be prepared to 2 in.
x 2 in., cut off to 2 ft.': in., with the lower ends
trimmed off to 1% in. square. The fails are 1 ft. 11 in.
long, with tenons cut off % in. on one side only and left
12 in. long.

Fig. 2 shows details of construction. The top rail is 2
in. wide and 1 in. thick, and mortised in ' in. down
from the leg tops so as to leave a space of ! in. each
side of the rail. The middle rail is 3 in. wide and 1 in.
thick and is mortised in 10 in. below. The bottom rail,
1% in. wide and 1 in. thick, is mortised in 2% in. below
the middle rail. The mortises should be so gauged that

a space of % in. is left on each side of a rail with the flat
side of the tenon on the inside, as shown in the
diagram. Four uprights, each 11 in. x 2 in. x 1 in., with
a tenon 'z in. long and % in. thick, should be equally
spaced out and mortised in between the top and middle
rails.
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Armchair. Fig. 1. Adjustable armchair with movable seat
and back. Fig. 2. Working drawings giving
measurements and details of joints employed.

The arm-pieces are 2 ft. 9 in. x 3 in. x 1 in., with
about 12 in. at the end cut back to 2 in. wide, the top
corners and the front end being carefully rounded. A
dovetail should be cut on the top of the legs to hold the
arms, as indicated in the diagram. The two side frames
are joined at the front with two rails and at the back
with three; two being seat rails, two bottom rails and
one joining the arm-pieces.

Armchair. Fig. 3. How slots to hold supporting rod
may be cut in arms.

The seat rails are 1 ft. 11 in. x 2 in. x 1% in., with
tenons 1% in. x 1 in., with the cut on one side only, and
they should be mortised in 10 in. from the bottom of the
legs so that the notch is on the inside of the tenon and
the front is set back % in. The bottom rails are 1 ft. 11
in. x 1% in. x 1 in., with tenons 12 in. x % in., and
should be mortised in 3 in. below the seat rails and
spaced centrally. The arm rail is 1 ft. 11 in. x 2% in. x 1
in., with tenons 13 in. wide and 3% in. thick and so sawn
that one edge of the tenon is flush with the outside. The
mortise in the arm-pieces should be set back % in. to
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bring the back rail flush with the ends.

Two rails, each 2 in. x 1 in. and 2 ft. long, should be
tenoned into the seat rails and run from front to back 1
in. away from the legs. These lengths provide runners
for the seat frame, the tenons being 1% in. x % in. The
two side frames should now be glued up with very hot
and thin glue.

The seat frame is composed of two sides, 1 ft. 10 in.
x 2% in. x 1 in., two ends, 1 ft. 8 in. x 2 in x 1 in., and
four rails, 1 ft. 8 in. x 1% in. x 1 in. The ends
should be tenoned into the sides and the rails into the
ends, all tenons being ¥ in. thick, and full width, with
the exception of the front and back, which should be
17 in. wide. For a distance of 9 in. the front of the seat
frame should be cut back % in., to allow of it sliding
between the front legs.

The back is composed of two sides, 2 ft. 6 in. x 2 in. x
1 in., and six rails each 1 ft. 6 in. x 1% in. x 1 in. with
the exception of the top and bottom rails, which are 2
in. wide. The seat and back frames should be hinged
and fit easily in position.

In some adjustable chairs the hinged back frame
rests against a hardwood or metal rod which lies in
slots cut in the arms, as shown in Fig. 3. The backward
slope can be varied by changing the rod from one pair
of slots to another. The cross rail which ties the arms
together forms a secondary support for the back
frame, should the rod become dislodged.

The arms for a chair of this kind are shown in plan
in the illustration, which also clearly indicates the
shape and arrangement of the slots. Four slots are cut
in each arm, 1 in. wide at the top and % in. high by %
in. deep, cut on the slope in the manner shown. The
slots are 1 in. apart.

The cushions are both 1 ft. 8 in. wide and 3 in. thick,
one being 2 ft. 3 in. and the other 1 ft. 10 in. long. Two
bags should be made of hessian to these dimensions,
and filled with either horsehair, fibre or flock, and
sewn at intervals of 4 in. all over to keep the filling in
position.

The covers should be made separately and fitted on,
but they may be buttoned, especially if made of
imitation leather or tapestry. A better decorative effect
is given if either brown velveteen or hair seating is used
for the cushions, without buttoning, and the edges
piped. Closely woven tweeds in tones of beige, piped
with imitation brown leather, or heavy corded fabrics
in geometrical patterns are suitable to the lines of this
framework. The seat and back may be upholstered
direct, and in this case the inner rails of both frames
should be omitted, and webbing used instead.

Garden Armchair. Fig. 4 shows a comfortable
garden armchair. It should, if possible, be carried out
in oak, but any of the harder whitewoods may be sub-
stituted. The chair is as suitable for indoor use as for
the garden, and, fitted with loose cushions, it will make
a comfortable seat for the sitting-room or library. A
feature of the design is that the legs are not square
posts, but are of 2 in. x 1% in. section.

The construction is simple and straightforward, and
is shown in detail in Fig. 5. The legs may be tenoned

right through the struts and wedged.

Armchair. Fig.4. Strong chair suitable for garden use.

The seat rails and back rails are tenoned in the
usual way, while the strut rail, the side slats, and the
back slats are rebated in. The seat laths are nailed on,
and the side slats may be nailed or screwed to the side
seat rails. The arm is tenoned to the back leg, and is
secured to the front leg by means of a stub tenon.

Length | Width | Thick-

ness
Two front legs 25 2 1%
Two back legs 38 2 1%
Two struts 26 3 1%
Strut rail 23 4 78
Front seat rail (shaped) 24 3 7s
Back seat rail 24 3 7
Two side seat rails 22 3 Vs
Seven seat laths 24 3 Ya
Two arms 24 1 1%
Six slats (sides) 22 2 Y8
Lower back rail 24 2 1
Top back rail (shaped) 24 4 78
Middle slat (back) 16 5 )
Two slats (back) 16 2 )

The wood required is shown in inches in the above
list. The lengths quoted allow for joints and paring, but
all the thicknesses given are strictly net.

(See page 71 for armchair working drawings and
details of construction)

ARMORIAL BEARINGS. An Englishman
may legally assume any armorial bearings he pleases.
Thus a chimney sweep from Whitechapel can, if he
pleases, assume the arms of the Stanleys, the
Grosvenors, or the Howards. If, however, he has them
painted on his carriage, he pays two guineas a year tax,
and if he displays them in any other position, e.g. on
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his notepaper, he must pay one guinea a year. If a man
is left an estate on condition that he assumes the name
and arms of Blank, his best plan is to apply for a royal
grant of the name and arms, which will probably be
issued, but he will pay £50. He may get the same royal
licence on a voluntary application for £10. It he covets
armorial bearings, and applies to the crown or the
College of Heralds for a grant of a coat of arms, it will
also cost him £10. The penalty for displaying arms on a
carriage or elsewhere without paying the tax is a fine of
£20.

ARNEBIA. The best known species of arnebia is
echioides, a hardy perennial from Armenia. It is about
12 in. high, and produces yellow flowers in May. Each
blossom has five dark spots, fabled to be the marks of
the fingers of Mahomet, hence its popular name of the
Prophet flower. It is a curiosity for the rock garden
(q.v.). Pron. Ar-nee'-bi-a.

ARNICA. The flowers and root of Arnica
montana are employed in making preparations for
bruises and sprains. Arnica flowers are to be preferred
to the root for the purpose.

Tincture of arnica is made by soaking an ounce of
arnica flowers in half a pint of weak alcohol or brandy
for ten days, then pouring off the liquid. Squeeze the
flowers in muslin, so as not to waste any of the tincture.

To make a lotion for sprains and bruises mix two
tablespoonfuls of this tincture with enough water to
make one pint of lotion.

Arnica opodeldoc is a handy form for rubbing
purposes. It is made by mixing:

Soap 4 oz.
Camphor 1 oz.
Tincture of arnica S oz.
Strong alcohol 10 oz.

Carefully heat together until dissolved. It sets to a
jelly when cold. To use it rub a small quantity in until
the paste disappears.

Arnica should not be used on broken skin, as a
disagreeable rash may be produced.

ARRAS. Named after the French town, the
original Arras was handworked tapestry hung before
the wall of the room, leaving a passage behind. An
arras of cretonne will assist in making a loft or
outhouse habitable at a minimum of cost, because it
serves to exclude draughts. See Tapestry.

ARROWHEAD.

The best known species is the native Sagittaria
sagittifolia, which has arrow-shaped leaves 3 in. to 6 in.
long, and white flowers in widely spaced whorls in
July. The numerous stamens have purple anthers. It is
found in pools and is a good plant for the water garden,
but the water should not be more than about 1 ft. in
depth.

Arrowhead. Floermg shoots and arow-shaped leaves.

ARROWHEAD: In Tailoring. Arrowheads are
used on coats, skirts and tailored dresses, to give a
decorative finish to dartlike seams and pleats, the sides
of pockets, to cuffs, collars and the like. They are
worked in coarse, buttonhole silk twist to match exactly
the shade of the garment, except on navy blue when
they are worked in black. Mark in chalk a triangle the
size desired, with a straight line down the centre.

T,

W

(4

Arrowhead in tailoring. Diagram showing the stitch.

For the first stitch push the needle, from
underneath, through the lower left-hand corner, carry
up to top point of the triangle, and take up a tiny
running stitch here towards the left, then carry needle
down to the right-hand corner and insert here, bringing
up the needle again at the left-hand side, but within the
stitch first made, as in A.

Again carry the thread up to the apex, take up
another running stitch, but this time just below the
first, so that the thread crosses right-hand stitch and
will cross both left-hand stitches when carried down
alongside the right-hand stitch as in B. Continue thus,
working first along one side of the triangle and then the
other, the running stitches getting each time farther
from the apex, and the others nearer to the centre of
the base, until the arrowhead is completed as in C.
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ARROWROQOT. A pure starch powder, obtained
from the maranta plant, grown in the West Indies and
Bermuda. English arrowroot is prepared from
potatoes. It is a valuable invalid food, being easily
digested in cases of gastric irritation. To prepare, blend
a dessertspoonful of the powder with two
tablespoonfuls of milk or water, and pour over it half a
pint of boiling milk or water. Stir briskly, then add a
teaspoonful of sugar. If ordered, a teaspoonful of
brandy or cream can also be added. See Cornflour.

ARROWROOT BISCUITS. Sieve% 1Ib. of
arrowroot together with' 1lb. of flour and a
dessertspoonful of sugar into a basin and rub into them
Y4 Ib. of butter until the mixture is free from lumps.
The whole should then be formed into a stiff paste with
the aid of a beaten egg, and, if necessary, a little milk.
Knead the paste well, and when smooth roll out very
thinly on a floured board. Cut into shapes and bake
until golden brown in colour.

ARROWROOT PUDDING. Mix two dessert-
spoonfuls of arrowroot with a little cold milk, boiling
what remains from a pint of milk, and pouring it over
the mixture. If the latter does not thicken immediately
the arrowroot is not sufficiently cooked, and the whole
needs to be boiled up in the pan. After adding a
dessertspoonful of sugar, leave the mixture to cool;
then add the yolks of two eggs and lastly beat two
whites of eggs to a stiff froth, folding them lightly into
the mixture. Turn the pudding into a thickly buttered
dish, and bake it in a fairly hot oven for a little more
than half an hour.

ARSENIC. In medicine, arsenic is best known in
the form of the oxide or white arsenic; it is used in
anaemia, and also as a general tonic. A favourite
preparation is Fowler’s Solution or Liquor Arsenicalis.
Arsenic is very useful in the debility which results from
malaria. It is found in rat poisons and in weed-Killer.

Arsenic Poisoning. In cases where an overdose of
arsenic has resulted in acute arsenical poisoning the
chief symptoms are vomiting, continuous diarrhoea,
abdominal pain, and great weakness. Give the patient
emetics of warm mustard and water (a tablespoonful of
mustard to half a pint of water).

The antidotes for arsenic are dialysed iron,
tablespoonful doses in water every ten minutes, or
magnesia given freely in water. Later give the whites of
two eggs beaten up in a glass of equal parts of milk and
water. The patient should be kept warm in blankets,
with a hot water-bottle at the feet. Nothing but milk
should be allowed for the first week after recovery.

The earliest symptoms in chronic poisoning may be
cold, running eyes, sneezing and cough; or there may
be loss of appetite, nausea, vomiting and diarrhoea.
Itching of the eyes is a usual sign when a person is
taking arsenic that the dose should be reduced. More
serious effects are observed—inflammation of nerves
leading to weakness and unsteadiness of the gait, drop-

foot and drop- wrist, and increased sensitiveness of the
skin.

The only treatment of any avail is to remove the
patient from all possible contact with arsenic, and to
build up his general health by some tonic, such as
Easton’s syrup, /2 to 1 teaspoonful in a little water
three times a day after meals, while nature expels the
absorbed arsenic from the system. If the digestion has
been greatly upset a very light diet, consisting chiefly of
milk, milk puddings, custards, etc., is necessary. Where
there is the slightest suspicion of chronic poisoning the
advice of a physician must be sought. See Antidote;
Poisoning.

ARSENICAL SOAP. This is a paste employed
by taxidermists for preserving the skins of birds and
animals that are stuffed and mounted. Its use depends
upon the fact that arsenic is a very powerful antiseptic
and preservative, but its poisonous qualities render it
necessary to use it with great care. The paste or soap is
made as follows:

White arsenic 4 oz.
Camphor 6 dr.
Charcoal 1 oz.
Slaked time 4 oz.
Carbonate of soda 12 oz.
Soft soap 4 oz.

Water sufficient to make a stiff paste.

It should be mixed in a mortar.

The charcoal gives the paste a grey colour that
prevents it being mistaken for a harmless preparation.
The soap is used by spreading it on the inner side of the
bird or animal skin. See Taxidermy.

ARSON. This word is used in English law for the
wilful burning of a house belonging to someone else, or
of a place of worship, public building, or building
owned by a public company. Arson is a felony. See
Fire; Insurance.

ARTHRITIS. Term used by medical men for
inflammation of a joint or joints. See Inflammation;
Joints; Rheumatoid Arthritis.

ARTICHOKE: To Grow and Cook.

Plants belonging to three different genera are grown
under the name of artichoke in Great Britain, namely,
the true or Globe Artichoke, Cynara scolymus; the
Jerusalem or tuberous Artichoke, Helianthus
tuberosus; and the Chinese Artichoke, Stachys
tuberifera.

Jerusalem Artichoke. The plant is a hardy
perennial, growing from 8 to 12 ft. high in a season, the
stiff green stem, without side branches, bearing
roundish rough leaves on short stalks. The rootstock is
tuberous. In the common species, the tubers are pink,
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very numerous, and variable alike in size and shape.
Each plant will produce from half a peck to a bushel of
tubers per annum. The white-tuber variety is superior
in flavour to the other kinds.

over 6 ft. high, showing their close rsemblance in foliage
and growth to giant sunflowers.

Planting should be done in early spring and the sets
covered 4 in. deep. They may be planted about 18 in.
apart, rather more in rich soil. A light hoeing up of the
soil over the tubers once or twice during the summer is
beneficial. In September the plants cease extension and
the leaves lose colour and droop. The stems may be cut
down in October. From that time the tubers may be
taken up at intervals for use as required, The plant
enjoys a liberal dressing of decayed manure. In fertile
soil the smallest of sets or seed-tubers will produce a
strong plant and a heavy crop.

Globe Artichoke. This is a perennial and the young
flower-head forms, with the fleshy receptacle, a close
ball, globular in shape; it is this which is the edible
part. Seedsmen usually list at least two varieties—the
Green Globe and the Purple Globe; the seed may be
sown out of doors in spring in a drill and covered with
an inch or so of soil. The seedlings should be thinned
and planted out about 4 ft. apart when strong.

Those who have established plants can get strong
plants from suckers. In each case three or four shoots
should be left on the old plant. Those removed should
be set 3 ft. apart, with 4 ft. between the rows, and
bedded firmly in with moist soil.

Artichoke. Tubers of Jerusalem or white artichokes
ready for cooking. (Photo from Sutton & Sons)

The stage for gathering the globe is when the scales
begin to spread and before the flowers have time to

open; a portion of stem should be taken with each.
When all have been gathered the stems may be cut
hard back, together with the decayed leaves, and the
soil round the plants mulched with fine ashes, seaweed,
or stable litter. In cold districts the soil ought to be

' ridged up over the stools and litter thrown on. In spring

a dressing of manure may be given. After the fourth
year the plants, having become exhausted, should be
replaced by fresh stock.

The Chinese artichoke is an edible-rooted species of
Stachys, growing about a foot high. The tuber ranges
from 1 in. to about 3 in. in length and may average an
inch thick at the centre. The flavour resembles that of
the Jerusalem artichoke.

Medium sized tubers are selected in spring and
planted 3 in. deep and a foot apart in rows 18 in.
asunder. Any well-drained soil will do, but it should be
friable. Fresh manure is not desirable. In autumn the
tubers should be lifted and stored in dry sand.

How to Cook. When Jerusalem artichokes are
peeled place them immediately in a bowl of water to
which a little vinegar has been added or they are apt to
become discoloured. Have ready a pan of boiling salted
water, add a little vinegar, put in the artichokes and
boil gently for about twenty minutes. They break easily,
hence the water must not boil too fast. When the
artichokes are tender, drain them, place in a vegetable
dish and send to table well covered with white sauce.

Jerusalem artichokes may be mashed if preferred.
When boiled, rub them through a fine sieve, flavour
with butter, pepper and salt, add a little cream and
heat up in the oven.

Artichoke. Basket of young flower-heads of the globe
artichoke.(Photo from Sutton & Sons)

To make artichokes and cheese, boil six artichokes
till tender, then mash them with a fork, and add
pepper, salt, lemon juice, and some cayenne pepper.
Place a layer of this in a small pie-dish, then a little
grated cheese, and then a little more of the artichoke
mixture. Scatter breadcrumbs and cheese over it, bake
for 10 min. in a quick oven and serve very hot. This is
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sufficient for four persons.

Globe artichokes are served as a separate course,
usually after meat, with either a sauce made of equal
parts of oiled butter and lemon juice or sauce
Hollandaise (q.v.). Only the lower portions of the leaves
and centre of globe artichokes are edible.

Before boiling take off coarse outer leaves and cut
away the stalk. Wash thoroughly to remove any grit or
insects. Place the artichokes in boiling salted water,
head downwards, and boil quickly without putting on
the lid of the pan for about half an hour. Drain in a
colander and arrange in a dish, tops uppermost. The
sauce is sent to table in a sauce-boat and not poured
over the vegetable as with Jerusalem artichokes.

ARTICHOKE SOUP. Also known as Palestine
soup, this requires 2 Ib. artichokes, 1 small turnip, 1
onion, ;2 pint milk, 2 pints white stock (272 pints milk if
a meatless soup is preferred), 1 small head of celery, 72
oz. flour, 1 oz. margarine. Pare and wash the
vegetables, cut up and boil gently in the stock till
tender. Melt the margarine in a separate saucepan, stir
in the flour and add milk, stirring till the thickening is
smooth. Rub the vegetables through a sieve, return to
the stock, add it to the thickening, season to taste and
boil up. Serve very hot with dice of fried bread.
Sufficient for five persons.

Artificial Fertilisers. This term is used for
manures manufactured by the aid of chemicals. See
Fertiliser.

ARTIFICIAL FLOWERS:
HOW AMATEURS CAN MAKE THEM
Using Materials of Many Kinds for Dress and the
Decoration of the Home

Related information will be found under the !

particular materials used, e.g. Paper; Raffia; Shells;
Silk, etc.

Made of shells, fish scales, glass, Kknitting yarns, b

and removed or lightened in colour by use of
methylated spirit. Leaves and petals are supplied in
crystal or in coloured glass for a few shillings a
hundred. Where a pearly sheen is liked on glass
flowers, a mother of pearl solution is obtainable, to coat
the petals.

Artificial Flowers. Mixed bunch of flowers made from
shell, felt, cork and raffia, and mixed with dried grasses.

raffia, scraps of silk, cotton, velvet or felt, of crépe =

paper and of leather, artificial flowers of all kinds can

be selected for dress, fancy work, table and Christmas | -

decoration.

Shells and glass lend themselves to original and -

striking designs for conventional vase sprays and for
floral trees of the weeping willow type on solid glass

blocks and fancy stands. Glass flowers are brittle for
personal wear, though used in small posies, and shell

flowers are rather stiff. Fish scales are light and

adaptable for this purpose. For shell and glass flowers, = -'

leaves of the same material have a better effect than the
ordinary artificial foliage which is often used. Mother
of pearl shells, which do not require tinting, are sold
from 1s. a dozen (prices vary according to required
size), miscellaneous shells from 3s. a pound, and fish
scales about 1s. an ounce. French enamel varnishes are
suitable for colouring all shells and scales, and cost 9d.
a bottle. These can be intermixed to obtain other shades

Besides these materials, flower centres, varieties of
stamens and foliage, stems, wire, brown or green gutta
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percha, various kinds of calyx and tools for piercing
shells can be obtained or ordered at art shops and art
departments in stores. Small camel-hair brushes are
best for tinting; clean them with methylated spirit after
using the enamel varnish.

Artificial Flowers.Conventional flowers, buds and leaves
made in glass and stuck in sand.

 Artificial Flowers. A flower
| greatly enlarged to show the
details of construction.

Anemones Made From
Shells

Anemones are effectively
made in shells and are easier
to tackle than roses, water
1 lilies, camellias or apple
blossom, though all these
flowers are suitable for this work. Select five shells the
required size of anemone petals, pierce, from inside, the
thickest part of the shell where the hinge is, with two
holes, a quarter of an inch apart, thread with wire,
working from inside shell. Wire the five thus, and then
colour. For a red anemone, a brushful of crimson
enamel varnish would start from the top of the petal
and blend with a little mauve from the base, where
afterwards a small dab of black should be used, as seen
in the natural flower. The painted shells will dry in
about five minutes. Both sides must be coloured and
various tints will be suggested by the real flowers for
sufficient blooms to make an effective vaseful. Have at
hand a little cotton wool and dab off colour if wrongly
applied.

Take an anemone centre, surround with stamens
(ready made), wired together and spaced evenly round
the centre, and then wire to a piece of galvanised wire

for the stem. Next wire the coloured petals to this stem
by the wires already fixed to them. Green sealing wax
may be used to hide the mass of wires beneath the
petals. After a short piece of rubber tubing has been
pushed up over the wire stem a special readymade
anemone stem is used to which short leaves, as found
on the real flower, are attached. This should be
gummed on to complete the flower.

By piercing the shells at the thin top edge incurving
petals are obtained. Thus, when making a rose or a
water lily, the central petal shells are pierced at the
thin edge and the outer or open petals are pierced, as
in the anemone described, at the hinge side. For a bud
all the petals would be pierced on the thin top edge. A
special calyx is obtainable for a rose and double-ended
yellow stamens.

Natural twigs are often used for almond or apple
blossom, gutta percha strips in a matching colour
concealing the wiring of the bloom to the twig. For
large leaves, flat sun shells are obtainable from 3 to 4
in. in diameter, and can be cut with special cutters to
the desired shape and coloured after piercing.

With large shell flowers, rattling of petals caused by
too loose wiring must be carefully avoided. Glass
flowers are made in the same manner as shell, but gold,
silver or silk-covered wire is used. For heavy flowers or
tree effects the stem wires must be extra stout.

Artificial Flowers. Narcissi made from shells, the leaves
being of cardboard covered with green raffia. The rose is
also in shell.

Fish scales are good for making small flowers when
an enamelled effect is liked for millinery purposes. One
side of the scale has a satin finish and should be used
for the upper sides of petals. These can be curled round
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on a knitting needle if desired, cut to shape with
scissors and holes pierced for wiring with a stout
needle.

Fish Scales Used lor Violets

To make violets, select five fish scales, four about
the size of a sixpence and one of a three-penny-piece:
cut five lengths of wire, 7 in. long, wire up the scales,
and then colour both sides with violet enamel varnish.
Take a violet centre and arrange the coloured petals,
two at the top, one at each side and the small one at the
bottom, overlapping. Twist the wires of the petals
together firmly to make the stem foundation. Bind a
narrow strip of green gutta percha round this and
finish. Ordinary artificial violet leaves may be used, or
leaves cut out of green suede, to complete a bunch of a
dozen violets tied up with raffia.

Artificial Flowers. Fig. 1. Daisy made in raffia.
Fig. 2. How to start making the flower.
Fig. 3. How the petals are formed.

Guelder-rose Apple tlossom Pappy

Chercy- blossem

Fig. 4. Simple shapes for cutting out flowers in silk,
cotton or crépe paper.

Fig 4 Carnation Camomile

Wool or chenille flowers for attaching to knitted
work or for posies are usually very simple, effect being
obtained by the use of bright colours. A wool needle
may be threaded with the yarn, a loose knot made and
loops worked with this, overlapping each other all
round. About a dozen loops of wool should suffice. The
centre i s formed either with a bought flower centre

with a wired stem, or by attaching the flower to the
article to be trimmed with French knots of wool in a
contrasting shade. Leaves are easily crocheted to shape
and wired if necessary, or cut-out felt leaves may be
used for a posy.

Raffia flowers usually start with a canvas
foundation, from which the loops of raffia may be
worked. Daisy-like flowers (Fig. 1) can be made on a
circle of canvas rather larger than a penny with an
inner circle marked the size of a farthing. To start,
thread a raffia needle with the selected colour and darn
into the canvas to avoid a knot (Fig. 2); from the centre
circle edge make a loop 1 in. in length, taking the
needle back close to the starting point (Fig. 3). Pass the
needle under the centre circle, bringing it out opposite
loop just made. Take needle back again, leaving a
similar loop, making it as close as possible to the first
one, and continue all round till the circle of petals is
complete.

The centre may be of looped yellow wool or small
wooden beads sewn on the canvas. The back is finished
off by cutting away the canvas near to where the petals
start and covering with green raffia in loops until the
remaining canvas is hidden. Through the back, wire is
passed to form the stalk about 8 in. long. Use double
wire and wind round with brown raffia. To keep the
raffia in place, pass it through the flower, when it may
be bound with a little brown cotton. Wire in an
occasional loop of green raffia on the way down the
stalk, as shown in Fig. 3.

Flowers of Ribbon, Silk and Paper

Narrow ribbon flowers can be made in the same
way. Circles of felt, skiver or suéde, with slit edges, in
diminishing sizes, form conventional asters with bead
flower centres and wired stalks covered with gutta
percha or raffia. More ambitious leather flowers
require a knowledge of tooling and use of leather
implements (see Leather Work).

Simple shapes for cutting out flowers in silk, cotton
or crépe paper are shown in Fig. 4. Ready-made stems,
centres, stamens and leaves can be used if an attempt at
natural flowers is desired. After cutting out, if the
petals are to be coloured, it is a good plan to pin
material to white blotting paper, wet slightly with clean
water on a small sponge, and tint with water colour to
which add a little gum. Aniline dyes are quite useful for
this purpose."

In using crépe paper for decorative flowers suitable
for Christmas, cut the paper with the grain, use as little
adhesive as possible, and allow pasted petals, etc., to
dry before using them. Fold the paper into several
thicknesses so that several petals or leaves may be cut
out at one time, draw or trace design on top fold and
use a sharp pair of scissors.

To make a daffodil or a bell flower, turn down the
end of a wire and cover with the paper to make a small
head on to which to fix six stamens, each made from a
square inch of paper, twisted tightly between the
fingers to form a thread. Cut the bell or cup three
inches square and join with paste. Turn the top edge
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slightly over, stretching the paper a little. Put over the
centre of the flower and bind with fine wire. For the
daffodil cut six petals and also bind these with a sheath
of brown crépe, pointed at one end, at the base. The
bellflower is finished underneath by a calyx cut from a
circle of green paper into points. Stalks are bound with
crépe.

Many variations on these schemes will soon suggest
themselves. Glass beads may be used for blossoms with
shell or glass leaves, and effective flowers can be made
of American cloth with wool or bead centres.

ARTIFICIAL LIMBS: Their Care.

The sockets of artificial limbs (those portions which
enclose the stumps or remains of the lost limbs) are
made of wood, composition such as celluloid and
certalmid, etc., or of metal such as aluminium alloy.
They should fit the stump accurately.

For the sake of cleanliness the socket should be
sponged out with warm water and then carefully dried
with a cloth, at the end of each day’s wear. In the case
of a wooden socket, if the varnish has been rubbed off,
it should be renewed; if the surface of the wood is
rough or uneven it must be smoothed down with fine
glasspaper before the varnish is applied.

Metal joints, except those which have leather
bushes, should be kept lubricated with oil. If from wear
they become too loose so as to rattle, or allow improper
movement, they will need repair or renewal by the limb
maker. The joints which are usually bushed with
leather are the knee and the ankle. The leather which is
used for this purpose is thoroughly impregnated with
grease, and needs no additional lubricant. When a
bushed joint becomes too loose it must be rebushed by
the maker.

In some of the older pattern legs the ankle-joint is of
wood of the mortise and tenon type, connected by
means of a leather-bushed bolt. When these joints
become worn so as to allow of undesirable side play,
they must be rebushed and packed. These joints are
usually controlled by tendons and steel spiral springs.

In the standard types of limbs generally supplied by
the Ministry of Pensions, the ankle-joint is fitted with
rubber buffers, which are compressed by tightening
two nuts in the sole of the foot. If adjustment of these
nuts fails to make the ankle movement satisfactory, it is
probable that new rubber buffers are required. The
foot is easily detached when the nuts and locking plate
have been removed. Certain limbs are fitted with
rubber feet. All others have a separate toe-piece,
hinged on its lower edge and having steel or rubber
compression springs which maintain extension.

As a rule, wearers of artificial limbs should not
attempt to take them to pieces themselves, as special
tools are needed and special experience to reassemble
the parts. Oil gradually disintegrates rubber, and care
must be taken to prevent its coming in contact with the
buffers.

ARTIFICIAL RESPIRATION. This is a

method of restoring breathing in cases of drowning,

gas-poisoning, etc., by alternately expanding and
contracting the patient’s chest, so that air is drawn into
and expelled from the lungs. The method usually
employed is Prof. Schifer’s. The subject should be
placed face downward on the ground, with the arms-
stretched out in front, and the face turned to one side.
The operator kneels astride or sometimes beside the
prone body, facing the head, his knees being about the
level of the unconscious man’s hips. He then places his
hands, one on each side of the patient, over the lowest
ribs, with the thumbs parallel and nearly touching.
Leaning forward and downward, he presses the base of
the ribs upwards and inwards.

In this movement the arms should be kept quite
straight. The result is that the air is expelled, and any
water in the lung tubes is pushed out through the nose
and mouth. At the end of the movement the rescuer
swings back into an upright position, still leaving his
hands flat against the patient’s side. The first part of
the movement should occupy the time necessary to
count slowly 1, 2, 3, and the second, 1, 2. Care must be
exercised that the hands are actually on the ribs, as
seen in the illustrations, and not down on the loins.

Artificial Respiration. In Schifer's method the ribs
are alternately compressed (2) from behind and
released (1), this last causing chest expansion.

The whole double movement, consisting of the
pressure forward and the withdrawal of pressure,
should take about five seconds, and should be
continued rhythmically until the patient shows signs of
recovering consciousness.

When the patient begins to breathe by himself,
artificial respiration may be discontinued and the
operator should now turn his whole attention to
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stimulating the circulation by various means.

As soon as possible, in a drowning case, the patient’s
wet garments should be removed and he should be
wrapped in warm flannel blankets, and carefully
protected hot-water bottles or bricks warmed in the
fire should be placed in the armpits and against the
soles of the feet. The arms and legs should be vigorously
rubbed, always in the direction towards the body, to
force the stagnant blood back to the heart.

After the patient is sufficiently recovered to
swallow, a little hot water may be given, or small
amounts of heart stimulants, such as a teaspoonful of
brandy in warm water or a small cupful of hot, strong
coffee or tea, or a teaspoonful of aromatic spirits of
ammonia in a small wineglass of water.

ARTIFICIAL SILK. Artificial silks are made
by different processes, and there are various qualities.
They are made by forming artificially a gelatinous
material, hardened in contact with air or in passing
through a trough of hardening fluid. This jelly-like
compound is obtained by dissolving raw cotton or wood
pulp. For artificial silk it is made into fine threads by
being forced through minute holes, and endless lengths
of filament are thus secured. Usually about a dozen of
these are twisted lightly together to compose a single
thread for machine-knitting or weaving. In the
ordinary thick 2-ply cord used for knitting there are
generally about 24 of such threads and nearly 300
original filaments.

Short-fibred artificial silk can be spun like wool or
cotton, and certain mixed artificial silk and wool
knitting yarns are made by blending the two materials
together, when the bright silk speckles the yarn.

A good point in artificial silk for furnishing fabrics
is its brightness of surface, and this varies with the
amount of twisting received in making the ultimate
filaments into yarn. Tight twists wear better than slack
ones, but they make the thread wiry and less flexible.To
reduce the brilliance and obtain a crépe de-Chine
lustre, several fancy-twisted knitting cords are made.

Reckoned per 4 oz. hank, artificial silk is cheaper
than real silk, but it is not actually so much cheaper to
use because it is heavier than natural silk, of which
fewer hanks are required to knit the article. Artificial
silk should not be knitted or crocheted too tightly or
with too fine a needle.

Artificial silk can be distinguished from natural by
touching an end of thread with a match flame. The
artificial will burn freely with a white flame, leaving
little ash behind. Natural silk is nearly non-
inflammable. The flame does not run and the ash forms
itself into a knob and at the same time a slightly
unpleasant smell is emitted.

Care must be exercised in washing. Tepid water
should be used and a pure soap. On no account should
the article be mangled. After rinsing, the excess of
water may be gently squeezed out inside a towel.

Artificial silks made by different processes behave
differently in the dye bath, and an experiment should
first be made by dyeing a sample of the material.

ARTIFICIAL SKIN. Collodion, or a pre-
paration like it, is used to paint over fresh, clean cuts or
hacks to protect them from irritation or infection.
These preparations should not be used where the
wound is dirty or discharging, as harm is done if the
discharges are pent up. See Collodion.

ARTIFICIAL TEETH: Their Care. Know-
ledge with regard to the care of sets of artificial teeth or
dentures is necessary on account of the different nature
of the material composing the teeth, and the base or
plate to which they are attached. The artificial teeth or
porcelain part should not be rubbed by anything in the
nature of a tooth powder, otherwise the translucency
and polish of the enamel may be lost or injured. When
the surfaces of the teeth become discoloured, they
should be well rubbed with the forefinger covered with
white muslin moistened with soap and water.

The plate to which the teeth are attached may best
be cleaned with a small toothbrush and whiting, special
attention being given to hollows and crevices. Time and
trouble are avoided by placing the denture at night in
water to which a few drops of antiseptic have been
added. By morning matter which is apt to adhere
tenaciously to artificial plates is easily removed.

The difficulty of keeping gold plates and clasps
bright is greatly overcome by putting them into a
chlorinated antiseptic. Special care is necessary in the
cleansing of bands or clasps and the parts in direct
contact with the natural teeth.

Artificial teeth should almost invariably be taken
out of the mouth overnight. Particularly is this
necessary when some natural teeth are still present. In
addition to the cleaning of the denture in the morning,
it should be rinsed after every meal. Artificial teeth are
fragile and easily broken.

Arum Lily which
has produced a
considerable
number of
blooms although
grown in a small &
pot.

ARUM LILY. In spite of its name this beautiful
plant, with its rich, green leaves and pure white flower
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spathe, does not belong to the genus Arum, but to
Richardia, and as Richardia Africana it is also known
as the Lily of the Nile. It is grown in a fertile compost of
loam and a third of decayed manure (preferably cow
manure) with sand. Splendid plants can be grown in 6-
in. pots, with abundant watering and liberal feeding
with liquid manure.

In summer the plants are put out into the open
garden in well-manured soil, and given occasional
soakings of water in dry weather. They are potted up in
September, and kept in a cool greenhouse in winter.
Little Gem is a favourite variety, of which Godfrey’s
arum lily is a special form. There are also two yellow-
flowered species, Elliottiana and Pentlandii, which are
best grown in pots throughout the year. Pron. Air'-um.

ASBESTOS. Being a fibrous material which is
non-combustible, asbestos has many uses for fire
protective purposes. It has a low thermal conductivity,
and is thus an excellent heat insulating material. As an
electric insulating material it has been extensively used
in electric heating devices of various types. It is made
up in a number of different forms, such as cord, felt,
mill-board, and in sheets suitable for building purposes.

Asbestos mill-board can be purchased in sheets
from about %-in. thickness upwards. The thinner
boards can readily be cut to shape with strong scissors
or a sharp knife, and used, for example, on cooking
stoves to protect the utensils. When such boards are
covered with linen or some similar material they make
excellent table-mats. Asbestos can also be used to make
joints in hot water-pipes, or on exhaust pipes of gas
engines. Asbestos cord bound around the handles of
pots and pans or on the knob of an oven door prevents
burnt or blistered fingers.

Moulded asbestos is used in the form of briquettes,
balls, etc., for gas heating stoves, the most efficient
types being those with ample air spaces, as they radiate
the heat better than the more solid patterns.

For building purposes asbestos is generally
combined with other materials, such as magnesia or
Portland cement, and is treated in various ways to
render it waterproof. For amateur use sheets of such a
material are very effective. There are several
proprietary brands which can be obtained from most
builders’ merchants in convenient size. It has to be cut
to the desired shape and nailed in place. The joints
between the sheets are covered with strips of wood
nailed to the “studding” or framework. The material
can also be obtained in the form of tiles.

ASH. Tough, flexible, and able to resist shock
without breaking, ash is a wood that is extensively used
in many trades. It is light brown or nearly white in
colour, with rather coarse grain, and the several
varieties show certain differences in colour and
appearance. For the handles of garden implements,
hammers, hatchets, and other tools, ash is peculiarly
well suited. It is used also for barrows, sticks and
umbrellas, tennis rackets, hockey sticks, oars, and in
gymnasia. It is also employed for furniture, and a thin

veneer of ash does well on other wood. See Wood.
Ashbin. See Dustbin.

ASHES. The ashes from household grates may be
utilised for various purposes. The first care is to see
that all fuel and kitchen waste is so completely burnt
that the ashes are thoroughly dry and powdery. Ashes
should be well sifted and the coarser pieces burnt. The
cinders are useful for the garden path or the hen-run.
The fine, dry powdered ashes that pass through the
sieve can be made up into a paste with water and used
for cleaning the outsides of saucepans. See Dustbin;
Refuse.

ASH TRAY. A simple form of tray is illustrated,
which may be made without any of the special tools of
the metal or repousse-worker. A piece of thin brass or
copper sheet of No. 18 standard wire gauge, measuring
5 in. square, is required, both sides being first cleaned
with fine emery cloth and oil, and the design drawn on
with a lead pencil. The pencil lines may be lined in with
a sharp metal point.

The plate must be secured to a piece of wood with
strong tacks driven in close to the edge, and the
background of the pattern covered with indentations
made with the point of a large wire nail. The plate
should next be removed from the wood and the edges
lightly tapped over with a hammer, holding the metal
on the edge of a narrow strip of wood and at an angle of
45°. The surface of the metal should be rubbed over
with dry pumice powder, applied with a hard nail-
brush and, after being warmed, coated with colourless
lacquer.

Ash Tray made of thin metal sheet. A, finished tray.
B, punching the pattern. C, bending the edges.

ASPARAGUS: Culture and Cookery.

Asparagus is propagated almost exclusively from seed.
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The kitchen garden species is officinalis, belonging to
the order Liliaceae, a native of Great Britain. Favourite
sorts are Connover's Colossal, Battersea and Reading
Giant or Large Reading (Perfection is the modern type
of this variety). The Giant French or Early Giant
Argenteuil is grown by those who appreciate the large
French type.

No crop of any importance can be obtained until the
plants are three years old. The seed may be sown in
spring, in fine, friable, well-prepared soil, and covered
an inch or so deep. If more than one drill is sown, it is
wise to allow a space of 18 in. apart. The seedlings may
be thinned gradually to 6 in. apart and alternate
seedlings transplanted in the following spring, leaving
the others a foot apart. They may remain for a year in
order to make strong rootstocks.

Asparagus is fond of salt at all stages, and
sprinklings may be laid along the rows of seedlings
during their first and second years. When the growth of
seedlings decays at the end of the season, it should be
cut away, and a dressing of manure spread over them.

Soil Preparation. The plant likes abundance of
moisture while in full growth in summer, but is not
suited by stagnant soil during the dormant period of
winter. It does not dislike heavy soils, and will thrive on
clay, provided the soil is well drained and is made
friable. The soil should be laid up roughly in autumn or
winter in order to let the frost get well into it. Any
disintegrating material available may then be added.
After lying for a few weeks exposed to frost, the soil
may again be dug over, preferably with the fork. On a
substantial loamy or clayey soil asparagus will thrive
for many years with nothing more than an annual top
dressing of salt and wood ashes, but in light land a
heavy preliminary dressing of manure is desirable.

The laying-out of the beds should be completed
sufficiently early in the spring to permit of planting
before growth is much advanced. It is not advisable to
plant more than four rows at the most, and three, or
even two, suffice. The rows may be 2 ft. apart, with a
foot and a half of space at each side.

Planting and Cutting. The correct time to plant
asparagus is late in March or in April. In the first
summer keep down weeds. In autumn the decaying tops
can be cut away and the beds furnished with a suitable
winter dressing.

In the absence of seaweed, a dressing of salt may be
given to the bed in spring, a quarter of a pound per
square yard being a suitable quantity; or the following
dressing of chemical manure may be given:

Superphosphate of lime 2 oz.
Sulphate of ammonia 7 oz.
Sulphate of potash 72 oz

Cutting may begin on established beds at or after
the middle of April, according to the soil and district.
With a strong bed any shoots of about the thickness of
the little finger may be severed or broken off just below

the surface. The first weakly shoots of young beds
should be left intact. The crop is improved if soakings
of water containing ' oz. of nitrate of soda per gallon
can be given during May and June.

Cutting should cease at the end of June, in order to
allow the plants to make their annual growth, which
will extend with great rapidity in July and August.
Afterwards with the routine advised above a bed ought
to yield heavy crops annually for a quarter of a
century.

(For detailed  methods of planting and forcing of
asparagus see page 82)

Forcing Methods. Only strong roots, three years
old or more, are suitable for forcing. These may be
taken up in November and onwards throughout the
winter until the season of outdoor cutting approaches.
In large places there are frequently houses or pits with
bottom heat which can be utilised, the roots being
packed in boxes. Cucumber or melon frames may be
used, the bottom heat being provided by a bed of
manure and leaves. In this case, when the heat of the
manure has begun to decline, a layer of three or four
inches of soil may be placed on as a base for the roots,
which may then be set close together and covered with
the same depth of soil. A steady temperature of about
55° to 60° Fahr. is desirable. Produce may be expected
to be ready for cutting in five to six weeks from the
commencement of forcing. Tepid water may be given
through a rose can if necessary to prevent the soil from
becoming dry, and air should be admitted in favourable
weather. The frame light should be covered in hard
weather. The roots are of no further use after forcing.

How to Cook. Asparagus as a rule is served as a
separate dish. If fresh when bought, the tips stand up
firmly. The utensil used in cooking is a deep pan in
which the bundle can be placed straight, only the tips
being above the water. Should this not be at hand, put
the bundle of asparagus flat in a large pan; and when
done, lift out very carefully, so as not to break the
points. Sauces to use are equal parts of oiled butter and
lemon juice Hollandaise, or, when cold, vinaigrette.

To boil asparagus, cut the stems to an even length
to fit the pan. Scrape the stalks clean from the tips
downwards, taking care not to break off the heads. Tie
in bundles of about eighteen, and place in cold salted
water until needed. To cook them, put into boiling
salted water and simmer until the heads are tender.
Twenty minutes is long enough if the shoots are young.
Take out carefully and drain, then place in a dish upon
a slice of dry toast, which will absorb remaining
moisture. The water in which asparagus has been
boiled makes a good stock for soup. Drop a little butter
over the tips of the asparagus before sending it to table.
Serve the sauce in a sauce-boat.

(Continued in page 83)
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ASPARAGUS

Fig. 4
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Asparagus: methods of planting and forcing.

1. Soil preparation and planting.

2. Where to cut stems.

3. Method of planting with crowns on ridges of soil.

4,5 and 7. One, two and three year old crowns.

6. Forcing in a frame over a hotbed of manure, with frame ventilated at A.
8. Forcing in a frame between sunk pathways filled with manure. B.

9. Measurements of bed for planting in the open.
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ASPARAGUS AND CHEESE. Place a layer
of boiled tops of asparagus in a pie-dish, and over it
grate Parmesan cheese. Add a few pieces of butter and
pepper and salt to taste; then add a second layer of
asparagus with more cheese, etc., till the dish is full.
Heat in the oven for 10 minutes.

ASPARAGUS BEETLE. A small beetle with
black head, dull red fore-body, and the wing-covers
over the hind-body glossy black with an outer edge of
brown connected with four yellow spots. The grey-
green grubs are a pest on asparagus. The surest way to
be rid of them is by hand-picking and destroying the
beetles as soon as they emerge. In the grub stage they
may be treated in like manner. Where this is not
practicable, when the foliage is wet with dew dust it
with finely-powdered charcoal, soot or lime, which will
adhere to the larvae and destroy them.

They may be syringed with a solution prepared as
follows: Boil 2 oz. of soft soap in a quart of water, stir
in whilst hot 2 quarts of paraffin oil, and dilute for use
with 4 or 5 gallons of water.

s

Right. Asparagus Beetle :
greatly magnified. o

Below. Asparagus Fern.
Foliage and flowers of a plant
much used for table
decoration. ; -
(Courtesy of Country Life,

Ltd) e

ASPARAGUS FERN. The orange or black
berries of the asparagus fern are pretty, but it is the
decorative lightness of the foliage which is most
admired. Among several ornamental forms Sprengheri
is a good indoor plant, enduring the dry air as few
others will. Retrofractus is a similar variety. Smilax
(Asparagus medeoloides) is useful for table
decoration. Plumosus and nanus are used with
flowers for buttonholes. A compost of loam and leaf-
mould in equal parts, with a sprinkling of sand, suits
the plant best.

ASPARAGUS FLY. This is a small fly whose
two wings are banded with brown. The body is dark
brown and its hinder division crossed by four lighter
lines. The flies may be seen from April to July,
depositing eggs about the scales and leaves of
asparagus. From the eggs, a fortnight later, emerge
legless yellow maggots with dark heads. These bore
downwards into the shoots and stems, causing them to
turn yellow and rot.

The flies may be caught early in the morning,
settled on the plants; or traps may be set for them
overnight by thrusting in the ground sticks whose
exposed parts are smeared with bird-lime or other
sticky substance, by which the insects will be held. Egg-
laying is discouraged by dusting the young shoots with
charcoal in fine powder. The grubs can only be
destroyed by cutting out all yellow or brown shoots and
burning them.

ASPARAGUS SOUP. Seasonable from March
to July, for this soup buy the cheap bunches of slender
green asparagus. Cut off the tips and boil gently for 10
minutes, then take out and set aside to garnish the soup
when done. Now take the stalks of the asparagus, cut
into pieces, and place in the boiling salted water,
together with 1 pound of well-washed spinach. When
tender, rub this through a sieve, and also set aside for a
few minutes. In the saucepan melt 1% oz. of butter, and
gradually rub into it 1 tablespoonful of flour. When
smooth, add to this mixture 1 pint of milk, heat, and
put in the purée made of asparagus stalks and spinach,
with enough boiling water to make the soup rich and
creamy. Add pepper and salt to taste. Take off and
garnish with the asparagus tips already boiled. Cream
may be added. This is sufficient for four persons.

ASPHALTE. Strictly speaking, asphalte is pure
bitumen, or natural pitch. Rock asphalte is a limestone
naturally impregnated with asphalte. It is applied in its
natural form, after suitable treatment, for the
construction of road surfaces and other purposes. The
term is frequently applied to natural and artificial
compositions of a bituminous character The most prac-
tical way to use asphalte for domestic purposes is to
buy it in one of its many specially prepared forms.
Bitumen or asphaltic damp-proof courses can be laid
by obtaining the material in the form of a sheet or roll,
and setting it in position between the brick courses, or
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wherever needed. To render a flat roof watertight there
are numerous asphaltic compositions on the market
that give good results. See Paths; Paving.

ASPHODEL. The sacred lily of Greek
mythology is in gardening phraseology the Asphodelus,
a hardy herbaceous perennial of Southern Europe, with
white or yellow flowers. The species ramosus attains a
height of 4 ft. in good soil; it has long, sword-shaped
leaves and bears white flowers in late spring and
summer. It does well in a shady place. Albus, closely
related, is a smaller plant; acaulis, 18 in., bears pink
blossoms, and comosus, 2 ft., white.

y -

Asphodel. Flower
spikes of the giant
ariety. (Courtesy
Nof Country Life,
td)

Closely related to the Asphodel is Asphodeline, the
principal distinction lying in the upright stems. The
species lutea produces a tall stem, sometimes 3 ft. high,
clothed with dark green furrowed leaves, and studded
with large yellow fragrant flowers in early summer. It
is a hardy perennial, well worthy of a place in the
herbaceous border. There is a double form. Pron. Ass'-
fo-del.

ASPHYXIA. The condition in which aeration of
the blood has ceased or almost ceased owing to
interference with respiration is termed asphyxia. It
may occur in the course of disease or it may be
accidental. Thus it occurs in (1) Drowning, when water
takes the place of air in the lungs. (2) Blocking of the
air passages, as in strangling, hanging, or choking,
where a piece of meat or other foreign body gets into
the windpipe, or where a large mass sticks at the back
of the mouth or in the gullet. Or the blocking may be
due to swelling produced by stings or by swallowing
boiling water or corrosive poisons. Choking may also
occur in diphtheria. (3) Compression of the chest, as

when a person is buried by falling earth, etc, (4)
Inhalation of coal gas, chlorine, sulphurous acid, and
other poisonous gases. (5) Disease of the respiratory
centre in the brain or paralysis of the nerves or muscles
of respiration, as by certain poisons. (6) The treatment
is to remove the cause, loosen tight clothing about the
chest, draw forward the tongue and see that the mouth
and throat are clear, and if breathing has stopped begin
artificial respiration. Remember that more than one
cause may be present. The cause will be dealt with as
follows:

Strangling: loosen, or, if necessary, cut whatever is
constricting the neck. Hanging: cut down. Choking:
prize open the jaws, if necessary, with the handle of a
spoon covered with a handkerchief, and endeavour to
hook forward the obstruction, or, especially in children,
invert the body and slap the back. Compression of the
chest: uncover properly if from falling earth, or
secure space when the cause is compression in a crowd.
See Artificial Respiration; Suffocation.

Aspic. Savoury dish of hard-boiled eggs served in aspic
jelly. (Courtesy of Ward, Lock & Co., Ltd.)

ASPIC. This savoury jelly is made from meat
stock and gelatine or from calves’ feet, and flavoured
with herbs and sherry. Cutlets, eggs, prawns and other
foods are embedded in the aspic jelly, to form dainty
entrees or supper dishes, A recipe for aspic jelly is as
follows:

Put '; pint of water and 2% oz. French gelatine into
a clean saucepan, together with % pint of sherry, the
same quantity of chili, tarragon, and malt vinegar
mixed, a bunch of mixed herbs, the juice of two lemons
and the rind of one, a good sprinkling of salt, ten white
peppercorns, the whisked whites of two eggs and their
shells crushed, an onion, a carrot, and a turnip, and a

stick of celery. Whisk all these together till they
boil, and, after boiling up well, strain them through a
cloth until clear. Serve in small moulds containing the
prawns or other food required.

ASPIDISTRA. Green and variegated are the
two forms of the aspidistra. They benefit by having the
leaves sponged frequently with soapy water.

The variegated is the more delicate, and apt to
revert to the type. The green leaves should be cut away
as they come, and the plant kept away from draughts
and fire heat. Compost, three parts loam, two parts
leaf-mould, and one part sand. Propagation is by root
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division and suckers in spring. Pron. Aspy-dis'-trer.

Aspidistra: dividing and re-potting. 1. Plant that needs
re-potting. 2. Single leaf division. 3. Six-leaf division, the
best way. 4. Root, showing the leaf buds at A. 5. Section
of pot, showing correct preparation of soil.

ASPIRIN. Acetyl-salicylic acid, a drug used to
relieve pain, reduce fever, and combat rheumatism, is
equally known under its trade name of aspirin. It gives
relief in most cases, but in some people it produces
gastric acidity. In feverish conditions it induces
perspiration, and exposure must then be avoided.
Combined with quinine it is useful at the beginning of
malaria and influenza, and 5 grains of each might be
given for the latter. The same dose would help
neuralgia.

Asplenium. See Spleenwort.

ASSAULT. In English law an assault is “an
attempt or offer with force or violence to do corporal
hurt to another.” It is thus more than a threat,
although it is still an assault if a person attacking an-
other with a stick or other weapon misses his aim.
Battery is an aggravated form of assault in which
actual injury has been done. The maximum pun-
ishment for a common assault is 12 months’ im-
prisonment with or without hard labour. If bodily
harm has been done, three years’ imprisonment may be
given. See Separation Order; Summons.

ASSESSMENT. The term assessment is applied
to the annual value of land or income in order to
ascertain the sum which a man should pay in rates or
taxes. Houses and other property are assessed at a
figure, known as the rateable value, and on this the
rates are calculated. The valuation is made by the
assessment committee in each area.

Assessments are revised from time to time. A man
who considers his property is assessed at too high a
figure should apply to the clerk of the local assessment
committee. See Income Tax; Rates.

ASSETS. In the case of a deceased person the
assets are estimated by a valuation.

Stocks and shares are reckoned at the price they
stood at on the market on the day of the death of the
deceased. Shares in a company not quoted on any Stock
Exchange should be valued by the directors or the
secretary. If the deceased had a business, an estimate is
made of the machinery, stock-in-trade, etc., and
something added for goodwill—from three months’ to
two years’ profits according to the kind of business. But
the test is, what price would be paid by a person who
wanted to buy a business of that kind. See Executor;
Will.

ASTER. This name is usually, but incorrectly,
given to the popular summer-flowering annual, the
China Aster. The real aster is the perennial
Michaelmas Daisy (q.v.).

ASTHMA: Self Help for the Patient.

The chief symptoms of asthma, which is a disease of
the chest, are attacks of great difficulty in breathing.
They often come on suddenly, and may be followed by
equally sudden relief. The disease is due to a spasmodic
contraction of the smaller branches of the windpipe.
Some shock to the nervous system is probably the
primary cause.

The circumstances which bring about this nervous
activity are numerous. The inhalation of such
substances as pollen, horse dandruff, cat or dog hair,
the ingestion of some foods, e.g. white of egg, or
infection with pus-producing microbes, appear to be
responsible in many cases. At other times there is
irritation from some condition inside the nose. The
disease is often an inheritance from parents who have
themselves suffered from it. It affects mainly males,
and frequently begins in childhood.

During the attack the patient should be allowed to
place himself by an open window and to get into any
position which appears to him to minimise his
difficulties in breathing. When it can be taken, a
mustard emetic (a tablespoonful of mustard in a glass
of warm water), by making the patient vomit, some-
times relieves the spasm and terminates the seizure. A
cup of strong coffee is useful.

Medicated papers and powders are sold by
chemists to be burnt during asthmatic attacks, the
resulting fumes having a sedative effect on the excited
nerve-endings in the lung. A simple but useful fumigant
of this kind can be prepared at home by soaking thick
blotting paper in a strong solution of nitrate of potash,
and then drying. Bend the dried paper into a cone and
set light to one comer, letting the patient inhale the
fumes.

It is not desirable, however, that the patient should
rest content with a fumigant, a spray or anything else
which relieves his paroxysms. The causes underlying
these must be investigated, and he can help his
physician by carefully observing and making notes of
the circumstances which precede the attacks, e.g. the
food he eats, or contacts with animals or plants. The



86

pollen variety is likely to be seasonal. His adviser can
help him to fix responsibility on anything suspect by
testing solutions of it on scarifications on the skin. If
there is a reaction there, he will know what to avoid, or
his resistance to such a substance can be raised. Or it
may be found that a vaccine does good, or the cor-
rection of some intra-nasal condition.

The medicinal remedies most in use are arsenic and
the iodides. The patient should live a well-ordered life,
with sufficient exercise and plenty of fresh air. His
meals, of moderate size, should consist of good, plain
food, and the evening meal should be small. He should
avail himself of the bracing qualities of baths as cold as
he can bear them, followed by a brisk rub down. It is
worth repeating that if a man, early in his disease,
explores every avenue for escape, there is hope for him;
but there is little if he accepts a destiny of invalidism in
a drug-impregnated atmosphere.

In children treatment should be under medical

supervision. Q
km.
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Astigmatism. Simple test for normal vision. If the sight is
correct, all the lines in the diagram should appear
equally distinct.

ASTIGMATISM. Abnormality of vision, due to
the bulging, transparent portion of the eye (the cornea)
not being equally curved in all directions, produces
astig- matism. Rays of light striking on the deformed
cornea are not accurately reflected on the inner,
sensitive part of the eye (the retina), with the result
that the vision is inaccurate, It should be corrected by
spectacles. See Eye; Spectacles.

ASTRAKHAN. The cured and dyed skin of
certain lambs used for trimmings on coats and dresses,
or coats are made entirely of it. The real skin is
imitated by knitted and woven goods, an astrakhan
cloth being made with mohair curls on a foundation of
threads.

ASTRINGENT. Alum and sulphate of zinc, are
examples of drugs which are used as astringents to
control bleeding, to reduce the outpouring of fluids
from mucous surfaces, and to stop discharges. Other
drugs similarly used are tannic acid, perchloride of
iron, and lead acetate. Astringent lotions containing
benzoin, witch hazel, etc., are used for the face. See
Beauty Culture; Complexion.

ATHOL BROSE. To make athol brose, mix in a
tumbler a wineglassful of whisky with a large
teaspoonful of honey, and fill up with milk that has
been nearly brought to the boil. A well-beaten egg may
be added.

AT HOME. This term is employed for an
afternoon party to which formal invitations have been
sent out, but occasionally means the periodically fixed
At Home day of the hostess. These have decreased in
popularity, but where still continued a lady notifies on
her visiting cards the day (weekly or fortnightly) on
which she will be at home to callers. The usual hours
are from four till six, and tea is served in the drawing-
room, poured out by the hostess or by a daughter, not
by maids. Gentlemen leave their hats and coats in the
hall. Ices are not usually served at such At Homes, but
there may be a great variety of dainty small cakes, cut
cake, paste or cress or cucumber sandwiches; also thin
bread and butter and, in winter, small hot buttered
scones.

Guests, on arrival at any At Home, do not inquire if
the hostess is in. At very large formal parties they may
be offered tea at once and taken to the tea-room before
going to the drawing-room; but in any case the servant
precedes them to the drawing-room and announces
them. The hostess stands near the door to receive guests
when a number are expected. When dancing, bridge, or
a special programme of music are the objects of the
party the hours are usually from three o’clock to six, or
later, and the guests remain for the whole afternoon;
otherwise people come and go as they please, and move
about the room to talk to their friends, or go to have
tea, when this is served during the party in another
room. Only at a small party can the hostess talk to all
her guests or introduce them generally. It is
unnecessary to take leave of the hostess, unless she is
standing near the door, or it is the guest’s first visit,
when it would be more formal to do so. Guests make
their way to the hall, and servants call up cars or taxis,
if required. Gratuities are never offered to servants.

For the formal At Home party invitations are sent
out a week or two weeks in advance, and acceptances
are expected in writing. The card of invitation bears the
printed name of the hostess, with At Home underneath
then the date of the party beneath that. The address
should be in the right-hand bottom corner, and in the
left “Bridge,” “Music,” or whatever form of
entertainment is to be provided, and the time. The
guest’s name is written in ink on the top left-hand
corner. An increasingly popular form of At Home is the
sherry party. More formal than the cocktail party,
which it has to some extent superseded, it is held
usually from 6 to 8 p.m. Sometimes dancing is included
to enliven the party; and this is stated clearly on the
invitation: “Sherry and Dancing, 6 to 8,” with the name
of the person invited written in the top left-hand
corner. Bridge-party clothes, i.e. fairly elaborate
afternoon wear, are usual. Women generally keep their
hats on. The sherry party is also a good way of celebra-
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ting an engagement or “house-warming." “Softdrinks”
or gin, for those who prefer them, are often served as
well; but the sherry is the important thing. Good sherry
(q.v.) is the same price as bad: let your wine-merchant
advise you. You are not obliged to buy it by the crate.
4s. 6d. per bottle is a reasonable price. Food at sherry
parties nowadays includes Danish delicacies such as
Smorrebrod (a kind of large savoury sandwich of
which there are many varieties), chipolata sausages,
stuffed olives, and cheese-straws, with perhaps some
salted almonds and raisins. See Cocktail; Dinner Party
E tiquette; Reception; Sherry; Wedding.

Atomiser. See Spray.

ATROPINE. Atropine or atropia is the active
principle of the belladonna plant or deadly nightshade.
It is much used in eye diseases, as it dilates the pupil
widely.

Both atropine and various preparations of
belladonna are dangerous drugs, and should never be
used except on a physician’s directions. The practice of
using drops of a solution of atropine in the eyes to make
them lustrous is most dangerous. See Belladonna.

ATTACHE CASE: Its Renovation. The best
attaché cases are made of cowhide, but cases of similar
appearance are made with a cardboard foundation
covered with thin leather and lined either with leather
or cloth. The solid leather case will stand much wear
and tear, but the leather-covered varieties are liable to
break away at the corners and get out of shape.
Cheaper kinds are made of compressed fibre.

The leather covering is kept in good condition by
rubbing over occasionally with brown boot polish; fibre
covers should be treated with furniture polish. When
the sewing at the comer of leather cases gives way or
shows signs of wear, a thin leather corner piece may be
sewn on; further strength may be given inside by fitting
a tin or thin brass corner plate, which is attached by
means of bifurcated rivets. To clean an old leather
attaché case, use a weak solution of oxalic acid, applied
with a rag; polish when dry with a good brown boot
polish.

ATTACHMENT. A person can be attached—
that is, arrested—by any judge of a court of record if
he is guilty of contempt of court. Attachment of debts is
the process by which one person can obtain money
which is owing to another who in turn owes money to
him. For instance, A owes B £100, which B cannot
obtain. B, however, knows that C owes A £200, so he
can obtain an order of the court by which he attaches
£100 of this debt; i.e. C, instead of paying £100 to A,
pays it to B. The order by which this is done is called a
garnishee.

ATTESTATION. This word is used by lawyers
for the act of testifying or witnessing to anything, either
by signature or on oath. All wills must be attested by
two witnesses, who must be present at the same time,

and must sign their names on the document in the
presence of the testator and of each other. See Will.

ATTIC. If left in an unfinished state by the
builder, the attic is not of much use until the walls and
ceiling have been plastered and papered; but this is
easily done. At the same time it should be ascertained
that the roof and window are watertight. The fireplace
usually possesses a chimney that smokes in a high wind,
so lighting and heating should be carried out, if
possible, by gas or electricity.

An attic window sometimes lends itself to
picturesque treatment with a window-seat. For an attic
bedroom quaint chintz or cretonne may be used for the
curtains, window-seat, chair cushions, and bed
drapery. If children are to play in the room a large
table should be provided, covered with brightly
coloured American cloth, the same fabric being used
for the curtains, as it can be easily and frequently
washed with a damp cloth and soap.

Any odd pieces of furniture may furnish an attic,
and if they are shabby they may be scraped and
enamelled in some suitable shade. The floor should be
stained or painted if good,- or, if not, covered with
parquet linoleum and a rug or two. As draughts enter
below attic doors, felt weather stripping is often
necessary, or a piece of boarding arranged to keep
away the draught. A screen adds cosiness.

It is not difficult to convert an attic into a sitting-
room. As its window will doubtless be small, the walls
should be made light in colour; cream or light grey
distemper gives a satisfactory effect, or primrose
yellow, or pale green plastic paint for a bad wall sur-
face. A thick coat of the paint is laid on and finely
stippled.

A cheap seat can be made from a wood frame on
short legs, adorned with cretonne hangings and
provided with a cretonne-covered cushion. Easy chairs
which are no longer required for rooms downstairs can
be given a new lease of life by means of loose covers of
cretonne to match.

Wood shelving, enamelled or stained, will
conveniently fill the odd corners. A bureau or tallboy
affords a good deal of storage space. The bureau should
be placed by the window to enable the writer to see
well.

Should the room be disfigured by means of a
chimney passing through it, the latter can be encased
by bookshelves stained to match the rest of the
woodwork. Treated in this way it will be hidden from
view.

Many people who convert their attics into sitting-
rooms have the walls panelled in such a way that one of
the big panels can be lifted out at a moment’s notice.
When this is done a large cupboard running the entire
length of the room is disclosed, and this contains trunks
and a collection of other miscellaneous articles usually
stored away in a loft. A wardrobe is not recommended
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on account of the space it occupies, and because a
curtained recess can be fitted up with hooks and
stretchers to do equally well.

Attic. Two views of an old-fashioned wallpapered attic
converted into a comfortable bedroom. The grate is filled
in and a gas stove fitted. Furniture is rugged and
"dumpy'’; electric light is let into the ceiling.(Photos:
Lincoln Collins Studio)

In the case of a girl’s bed-room, a long mirror can
be fastened against the wall. A pedestal desk with a
glass top and swing mirror makes an effective dressing-
table, while for a washstand a small table with a
coloured rush mat behind it will serve. A bedstead
without a foot rail gives an attic the appearance of
roominess.

A small bedside table, a bookshelf made from a long
narrow box and stained to match the rest of the
furniture, together with an easy chair, brightly col-
oured rugs and a harmonizing cretonne will furnish a
pretty room.

The storage space provided by an attic or loft is
often wasted because there is no ready access to it.
Many attics are entered only by a rectangular trap
door, and steps or ladders have to be carried up every
time there is any reason to go into the attic. The illus-
tration shows a type of disappearing stairway which
can readily be brought into use when required. This is
made in a wide range of standard sizes, and is sent out
ready to be installed by the user. Should it be necessary
to do so, the stairway can easily be removed. See
Bedroom; Chair; Curtains, etc.

tttc. Sliding stairway which is lowered and raised w1t
ease. When out of use (above) it is concealed behind a
panel in the ceiling. (Courtesy of H.C. Slingsby)

Attic. How it may be transformed into an attractive
sitting-room.

ATTORNEY. Power of attorney is the authority
which one man gives to another to carry on his business
for him. Sometimes power of attorney is only given for
a single purpose. Sometimes it is a general power of
attorney which enables the holder to do all things which
normally require the signature of his principal. The
stamp duty is 10s.

ATTORNMENT. The attornment of a tenant to
a landlord takes place when the property passes from
one owner to another, and the tenant acknowledges
the new owner as his landlord. After attornment the
tenant is not allowed to deny that his new landlord has
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a good title to the property. See Mortgage.

AUBERGINE. The seed is sown in a box or pan
in late winter or early spring, set singly in small pots,
and transferred to larger ones, using good loam with a
quarter each of leaf-mould and decayed manure with

sand, and giving plenty of water. There are white #

varieties, but the best cookers are the Early Purple,
Long Purple and New York Purple.

Aubergine in fruit.It has a delicate flavour.
(Photo from Country Life, Ltd.)

Baked Aubergines. To prepare these wipe and put
in a casserole with a very little water at the bottom.
Cover them and bake i n a moderate oven until tender.
They can be served in the casserole. In eating cut them
open and mash them with a little butter, pepper, and
salt.

Fried Aubergines. Take two aubergines, one egg,
and a little flour, salt, pepper and breadcrumbs.
Remove the peel and cut the aubergines into slices.
Soak these in strong brine for about 2 hours, as the
plant seems more bitter when fried. Drain them in a
cloth, dip in flour previously mixed with salt and
pepper, brush over with beaten egg, and coat with
breadcrumbs. Fry in hot fat, drain on soft paper, and
serve hot. A frying batter may be used instead of egg
and crumbs. Pron. O-ber-zheen'

AUBRIETIA. Coming into bloom before spring
is far advanced, the purple rock cress or Aubrietia is
generally at its best in April or May, but loses brilliance
in summer, and after being cut back soon begins to
grow again. On the rockery these plants form cascades
of colour, while in beds they are a ground work for
tulips. They are propagated by seed sown in spring,
preferably under glass. The seedlings should be pricked
out in a spare bed for the summer, and planted where
they are to flower in autumn.

Only one species is in general cultivation. This is

Aubrietia. Clump 0 thi quck—spreding, ightly
coloured plant which thrives in rock gardens.
(Photo from Sutton & Sons, Ltd.)

deltoidea, with purple flowers. Modern varieties of it
include Bougainvillea, Fire King, Royal Purple, Dr.
Mules, Lavender, H. Marshall, Leitchtlinii, J. S. Baker,
Pritchard’s A1, Violacea, Moerheimi, Lloyd Edwards,
Excelsa, and Violet Queen. Pron. O-bree'-sha.

Auction Bridge. See Bridge.

AUCTIONS AND AUCTIONEERS.

In most cases people prefer to do their own bidding
at auction sales, but a broker may be employed at a
small commission to bid up to a certain figure for any
articles desired, and his services are useful in a
crowded sale-room. He is also useful in arranging for
the removal of purchases the day after the sale—a
matter of expense which must not be overlooked in
determining limits of prices to be bid.

There are special sales in various places, and on the
premises of certain celebrated firms where the word
antique in the catalogue is a genuine guarantee; but in
the mixed sale of furniture and effects antique is used
indiscriminately to describe anything not in the style of
the last thirty years.

For the casual buyer, cash payments are the rule—a
deposit being paid to the clerk for each article as it is
knocked down, and the remainder before the goods are
removed. After one or two visits resulting in business a
client’s cheque will be accepted at the conclusion of the
sale for the amount owing.

For the vendor also there is opportunity in the
auction sale. Instead of bargaining with a private
buyer, the haggling is done by the bidders, and there is
the possibility of a price being obtained in excess of
expectation. In selling a houseful of furniture and
effects, it is well to consider the question of a sale on the
premises, placing the business in the hands of a good
firm of local auctioneers. @ The usual commission
charged on each article is 10 p.c. of the sum realized.

A reserve price should be put on valuable pieces.
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The vendor is then responsible to the auctioneer for a
commission on the highest figure bid, should it fall
short of the reserve and result in no sale—but such
commission is usually only 2% p.c., with a minimum of
2s. 6d.

Good furniture and effects which have intrinsic or
fashionable value are best sent to sale-rooms which
attract a large number of well-to-do buyers, where sales
are held once or twice a week regularly, and goods
received to be catalogued four or five days before the
sale. Sotheby’s is a recognized mart for rare books, and
Christie’s for valuable china. Advice and valuation can
be obtained from an expert for a small charge.

Legal Aspects. From a legal point of view the
auction is an offer of property to the highest bidder. It
follows (1) that the owner of the property cannot bid
himself, so as to run up the price. If he does so, the
buyer can cancel the sale, return the property and
demand his money back; (2) that unless it is duly
advertised, or stated by the auctioneer, there can be no
reserve price. The only exception to (1) is that in the
case of a sale of landed property the owner may employ
one person to bid for him. The sale is complete on the
fall of the hammer.

Although a sale of goods, etc., may be advertised
without reserve for a certain day, the owner is not
obliged to put them up on that day or at all. He may sell
by private treaty beforehand, or withdraw the property
from the auction. This will not deprive the auctioneer
of his right to be paid. The auctioneer need not accept a
bid; but once he has accepted it he is bound to knock
the property down to thatbidder unless there is a
higher bid. If two persons simultaneously bid the same
amount, the auctioneer can accept which of the bids he
pleases. An auctioneer is not entitled to sell except for
cash. Those who bid at an auction should read the
conditions of sale carefully. Anyone entering into a
"knock-out," i.e. an agreement among dealers not to
bid against one another, is liable to a fine of £100 or 6
months imprisonment or both.

Auger. Correct manner of holding the
tool.

AUGER. This tool is used for
boring holes to a greater depth than
is practicable with brace and bit, :
especially in hard wood. It consists of
a steel shank terminating in a twisted
cutting-bit, the wooden handle
passing through the eye of the shank.
Augers may be obtained in sizes from
¥ in. up to 1% in. In using this tool it
is essential to keep the shank in a true
vertical position while cutting,
watching it from two different angles. See Boring.

AU GRATIN. A dish served au gratin is one

covered with sauce and grated cheese or breadcrumbs,
and brought to the table in the dish in which it is
cooked. Fish and vegetables are frequently prepared in
this way. See Cauliflower; Egg; Macaroni; Sole, etc.

AURICULA. Hardy and half hardy perennial,
easily raised from seed. The indoor or show varieties
are always grown under glass. The soil should be good
loam with some root fibre in it, about a third part of
leaf-mould, some decayed hotbed manure, and a little
sand for drainage.

Auricula. Fine specimen of the plant allied to the
primrose.(Reginald T. Malby)

Potting is generally done in spring, soon after the
flowering is over, and the plants kept in a frame facing
north throughout the summer, but they are given a
south exposure after the end of October. Towards the
end of winter gentle heat may be given, but no attempt
must be made to force. Water carefully as growth
proceeds, and the reward will be a crop of exquisite
blooms in March. A small brown grub often causes
trouble, and this must be watched for and destroyed.

Propagation is by division after the flowering period,
each of the crowns making a new plant.

For outdoor cultivation seedlings are generally sold
under the name of border auriculas, but a beautiful
yellow strain is to be obtained separately. Border
auriculas require to be sown in cold frames in February
and planted out in a semi-shaded nursery bed in June if
they are to make good plants for bedding out in
autumn.

Border auriculas are charming in clumps along the
front of herbaceous borders, and also in beds, where
they may be associated with hardy primulas in spring.
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AUGUST

What to do in the Garden

Flowers

Sow mignonette
Take layers of car-
nations.
Take cuttings of
geraniums,  antirrhin-
ums, pansies, pentste-
mons, and violas, and
put in cold frames
Pot up Roman hya-
cinths for Christmas
flowering
Pinch off all seed
pods from sweet peas
Fumigate greenhouse,
and syringe plants dur-
ing hot weather
Bud roses

Fruit

#Gather early apples,
and summer-prune old-
established apples and
pears )
Finish  budding
early . in month
possible

Keep roots of cherry-
trees well moistened

Gather peaches be-
fore full heat of sun

Cut out old wood
from black currants

Re-pot young straw-
berries rooted f{rom
runners in July

as
as

Vegetables

Break leaves over tops
of cauliflowers when
hearts are developed

Earth up celery

Sow cauliflower seed
in frames, also sow
pickling cabbage

Sow winter onions,
and tread soil down
firmly- beforehand. Sow
turnips for winfer use.
Put in last sowing of
radish seed

Cut herbs for drying,
and hang them. upside
down, in a cool place

Food in Season

Fish
Bass; bream; brill;
dory ; eels; flounder;
haddock ; hake; hali-
but; mullet; plaice;
perch; pike; salmon ;
shad; sole; tench;
trout ; turbot; white-
bait ; whiting
Shellfish
Crabs; crayfish;
lobsters ; prawns;
shrimps
Meat
Beef ; lamb ; mutton ;
veal

Poultry and Game

Chickens ; ducklings ;
ducks ; fowls; geese;
goslings ; igeons;
turkey poults; black-
game ; capercailzie ;
grouse ; hares ; plover;
rabbits ; venison;
woodcock

Vegetables

Cresses ; cucumbers ;
lettuce ; radishes; en-
dive; celery; mush-
rooms ; onions; toma-
toes ; watercress ; arti-

chokes:
beans;
Brussels
cabbage ;

aubergine ;

beetroots ;
sprouts;
carrots;
cauliflower ; leeks;
marrows; peas; pota-
toes ; spinach ; turnips

= Fruit

Apples ; apricots ;
bananas ; cherries ;
damsons; grapes; green-
gages ; melons; med-
lars ; nectarines ; nuts;
oranges; peaches;
pears; pineapples ;
plums ; quinces

Notes for the Month

AvGusT 1l.—Lammas, quarter day in Scotland

AUGUST 4.—Great Britain declared war on Germany, 1914
AUGUST 5,—Oyster season opens
AveusT 11.—Half quarter day

AvcusT 12.—Grouse shooting begins
The first Monday in August is a bank ho

liday in England and Wales
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The plants may be lifted from the beds or borders
towards the end of May, and planted in a reserve bed,
preferably in a rather shady place. Pron. Or-rik'-u-la.

AUTUMN: In the Garden. Strictly speaking,
the autumn season extends from September 21 to
December 21, but popularly it is regarded as covering
the three months of September, October and
November.

Apart from the routine work of each month, autumn
is the proper time to take in hand the lay-out of a new
garden, or to make any alterations required. Rough
turf should be dug up, piled and systematically fired
from time to time to destroy weed seeds. Afterwards
the residue may be spread upon the ground to await
further cleansing and disintegration by winter frosts.

Hardy spring flowering bulbs, crocuses, snowdrops,
and daffodils, may be planted at any time during the
autumn, though daffodils yield the best results when
planted in September. April tulips should be planted
during the month of October, whatever the existing
climatic conditions, to obtain the best results. May
flowering tulips are planted early in November.

In the gardens of the protected southern and
western districts of the country the autumn is the time
for planting roses and fruit trees. In the northern and
eastern parts of Britain planting is better deferred until
the spring, unless it can be completed by the end of
November.

The greenhouse needs careful management in the
autumn. An important detail is to close the ventilators
early in the afternoon; this has the effect of maintaining
the required temperature without the aid of much fire
heat. Watering should be done in the morning so that
the atmosphere may be dry by even-ing. See
Gardening; September; October; November.

AVIARY. As generally understood this is an
outdoor cage for captive birds, sufficiently large to
permit the birds inside to fly. One portion should have
close walls and roof, and be fitted with nesting boxes
and natural branches for perching, the remaining
portion (say three-fourths) being left open save for
wire-netting of small mesh. This portion should be
furnished with growing shrubs in tubs, drinking water,
bath, etc.

For the construction of an aviary, the chief materials
required are 2 in. deal quartering, feather boards and
wire-netting. If possible, it should be built against a
wall, and should face S. or S.W. Supposing the length
decided upon to be 12 ft., the height 8 ft. and the depth
from back to front 6 ft., the quartering for the
framework would be three lengths of 12 ft., three of 9
ft., five of 8 ft. 4 in., and nine of 6 ft. ; the 8 ft. 4 in. to
have their lower ends tarred for 6 in., of which 4 in. will
be inserted in the ground.

The 9 ft. uprights having been fastened to the wall at
equal distances apart, a 12 ft. horizontal is attached to
their tops, a simple joint being made by cutting half
through the wood, so that they interlock. The
remaining two 12 ft. lengths and the five 8 ft. 4 in.

lengths are joined up in similar fashion to make the
frame of the front, which is then connected with the
back by means of the 6 ft. lengths, as shown in the
diagram. The side, front and roof of the eastern fourth
are boarded in and tarred on the outside, roofing felt
being added here.

The remainder of the structure is then covered with
wire-netting. A small door should be contrived, hinged
on an upright and opening inwards to a sort of wire
“lock” to prevent birds escaping as anyone enters the
aviary. In selecting tenants, the seed-eating woodland
and hedgerow birds will be found the most suitable.
The tits, which are mainly insect eaters, may be
included, and meaty bones, suet, and coconut
substituted for insect food. See Bird Cage; Canary.

1+ Boards covered with . o
—farred relt i -

......

garden wall. It is
constructed with a boarded shelter to protect the inmates
firom the weather.

AVOIRDUPOIS WEIGHT. By far the most

used of English weights is avoirdupois, food and
materials being usually sold by it. It is as follows:

16 Drams =1 Ounce (0z.)

16 Ounces =1 Pound (Ib.)

14 Pounds =1 Stone

28 Pounds =1 Quarter

112 Pounds = 1 Hundredweight (cwt.)
20 Hundredweights =1 Ton

In the case of certain articles the stone is less than
14 1b.

AWL. A fine-pointed tool, the awl is used by
bootmakers, saddlers, cobblers, and all leather workers
for making holes to receive the thread when
handstitching is being done. Its blade is not edged but
pointed. See Boot Repairing; Bradawl.

AWNING. The fittings of window awnings must
be strong and well made, so that they may be drawn in
and out with ease. Where a large French window opens
on to a garden a wide awning, the full width of the
window, fitted in the same way as the ordinary awning
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used for shop windows, adds to the amenities of a small
house in summer.

Awnings for the garden range from the giant sun
umbrella and the simplest awning spread over four
uprights to what becomes virtually a summer-house.
The favourite material for making these is striped cloth
in red and white or green and white.

Awnings should not be exposed to dew and rain
without being properly dried. Before they are put away
for the winter they should always be well laundered so
as to keep the material in sound condition. See Tent;
Waterproofing.

AXE. This tool for cutting wood a n d felling
timber consists of a weighty head with sharp cutting
edge, the helve or handle being of varying length
according to the work required. It is employed with a
wide swinging stroke, at the beginning of which the
right hand is just under the head, the left at the other
end of the helve. During the swing the right hand slips
down the handle, until, as the axe is brought down,
both hands are together. For lopping light branches a
blow is given on the under-side of the branch.

L T

Axe. How to hold to obtain the correct swing in felling a
tree.

For felling trunks the axe is wielded first in a
downward sloping direction, then in an upward
direction, to take out a V-shaped chip; the V is then
gradually increased to the centre of the trunk. A notch
is then commenced on the other side, and continued to
meet the first V in the centre, when the tree falls away
from the cutter.

If the edge of an axe is rubbed occasionally with a
carborundum, the tool will require less frequent
grinding. The wedge that secures the head is made of
some hard wood. If a new wedge is needed, cut one
longer than the depth of the cut in the handle, and
sufficiently wide. Hammer it in as far as it will go, and
then saw it off level with the axe head. See Chopper;
Hatchet.

i

Axle. See Front Axle; Live Axle; Motor Car.

AXMINSTER CARPET. A tufted, machine-
made fabric, the pattern being formed by tufts of
woollen yarn, cut off and inserted in the body of the
carpet. It is made in different qualities and in two

kinds, seamless squares and in breadths. See Carpet.

AZALEA. These flowering shrubs, now classified
as rhododendron by the botanist, consist of several
species and numerous varieties of three types:—the
Indian azalea (rhododendron indicum), the Ghent, and
the mollis azaleas. The Indian azalea, largely imported
from Holland, is grown chiefly under glass for spring
blooming. The Ghent and mollis azaleas are used
similarly and also as hardy summer-flowering shrubs;
the flowers are brilliantly coloured—orange, apricot,
salmon, rose, etc. They thrive best in soil mixed with
peat or leaf mould. The correct potting compost for
Indian azaleas is peat and loam with sand added freely.

Azalea. Luxuriant bloom of a potted plant.
(Courtesy of Sutton & Sons).

When the plants are potted, room should be left for
adequate watering, as many failures occur because of
dryness at the root. Periodical syringing of the foliage
before the plant comes into bloom is also beneficial, and
as the buds swell an occasional top-dressing of manure
should be given. After flowering the plants should be
stood out of doors for the summer on a bed of ashes.
Repot immediately after the flowers have faded.

To propagate azaleas, cuttings are taken when the
plants are making new growth. Young but sturdy
shoots should be chosen, and they will root better if
they are pulled off the stem, so that they retain a heel of
the old wood.

Good varieties of Azalea Indica: Deutsche Perle
(white), Fielder’s White (white, large flowers), Alice
(deep rose, double), Bernard André (violet purple,
double), Souvenir de Prince Albert (rosy salmon with
white edge), Criterion (salmon pink), John Gould
Veitch (lilac rose), Madame van Houtte (carmine and
rose, flaked), and Vervaeneana alba (white).

(Continued in page 95)
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'A' RECIPES: A SELECTION SHOWN IN ACTUAL COLOURS

Alexandra Pudding, made of 6 oz. bread cut into cubes and soaked in 2 eggs beaten up with % pt. milk. Add 3 oz.
currants, 2 oz. sultanas and 2 oz. chopped candied peel; grated rind of 1 lemon, 30z. sugar. Colour with
browning. Put in greased basin and steam for 1%, hr. Apple Hedgehog, i.e. baked apples with almonds, covered
with icing sugar and browned in oven. Amber Jelly: Follow general directions for Jelly and add a little sherry,
lemon-juice, two eggs and pieces of any fruit desired.
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BABY: THE FIRST YEAR OF LIFE
Practical Advice for the Young Mother

For infant care from the second year onwards, see
Child; other information is given under Baby Chair;
Cot; Perambulator; etc.

Mother ignorance is responsible for a fair
proportion of the children we lose before their first
birthday. Unhealthy motherhood accounts for many of
these deaths, so that the first duty of every expectant
mother is to care for her own health. The ante-natal
period of life is also very important to the health of the
baby. That is why ante-natal clinics have been
organized so that mothers may attend during
pregnancy to receive medical advice.

The expectant mother should always see a doctor
three or four times before the baby is born, and before
the first baby’s birth this is especially necessary, as
certain simple measurements have to be made in order
to know that the young mother is capable of bearing a
fulltime child of average size.

The term “hygiene of pregnancy” includes proper
diet and exercise for mothers during the months before
the baby is born, and the provision of fresh air, rest and
healthy sleep. The expectant mother ought not to over-
feed. Indiscretions in diet cause the dyspepsia with
heart-burn which makes so many mothers miserable at
this time. Light, nourishing food, with flesh meat served
certainly not more than once a day, must be the rule.

Eggs, cheese dishes, and fish can take the place of
meat at two of the three substantial meals, and, in
addition to these, a cup of tea with biscuits or bread-
and-butter at 4.30 p.m. If an evening meal is not served
later than 7 p.m., a glass of milk at bed-time is permis-
sible. During the last month some doctors advise that
no flesh meat should be taken at all. Plenty of fruit and
vegetables should be eaten, and as much of them be
taken uncooked as possible.

The breasts require a little special attention, in order
to prevent cracked nipples, which interfere with
natural feeding. The nipples should be washed daily
with warm water, carefully dried, and hardened by
gentle friction. If the nipples are small, they should be
rolled between an oiled finger and thumb to develop
them. Clothing should be light and loose, without any
constriction of the body, and supported from the
shoulders. Special maternity corsets or belt may be
worn if desired. Garters must be discarded and
suspenders used instead. High-heeled shoes should be
avoided; they are apt to cause loss of balance when
walking during pregnancy.

Expectant Mother Must Take Exercise

Regular exercise and a certain amount of work are
far better for the health than the sort of sofa existence
some women think justifiable at this time. The
expectant mother can do light housework, even light
gardening. She can carry on her business or profession
for several months at least, providing her work is not
physically or mentally exhausting. A brief rest of 20

minutes after luncheon and also before the evening
meal is excellent. Every effort should be made to obtain
restful sleep by regular bedtime, a well-aired room, a
comfortable bed and a tranquil mind. It is usually
necessary to cultivate a restful outlook, and not to be
emotional or to exaggerate trifling grievances.

Indigestion and constipation are perhaps the
commonest ailments at this time. The only medicine
which should be taken without a doctor’s prescription
is a tumbler of hot water, with a pinch of bicarbonate
of soda added, ¥ to % of an hour before meals.

For constipation take plenty of water and raw fruit
between meals, regular exercise, and a tablespoonful of
liquid paraffin once or twice daily. If these simple
measures are not successful consult a doctor without
delay. Morning sickness is not so much a digestive
disorder as a symptom caused by chemical changes in
the body at this time; it usually passes off at the end of
the third month.

Varicose veins are often quite painful in pregnancy.
When they appear it is necessary to wear a crépe
velpean bandage, and this must be applied round the
instep first (not the ankle, or the feet may swell) and
then upwards to the knee. Rest is most, important.
When resting, keep the feet up on a couch or stool, and
do not stand more than is strictly necessary. The teeth
should be watched stoppings attended to and decayed
teeth removed before baby is born. Bad teeth, by
infecting the milk, will jeopardise the child’s health and
development.

Feeding the New-Born Baby

The average normal child weighs from 7 to 7% Ib. at
birth. Mother’s own milk is baby’s right and natural
food. In almost every case it is possible for a mother to
feed her child herself. Nevertheless quite a common
mistake is lack of patience because the breast milk does
not seem to satisfy the baby, and artificial feeding is
resorted to to help the breasts. Test-weighing will show
whether or not there is need to complement the breast
milk. Sometimes all that is needed is a little sweetened
water after the breast-feed. Keep baby a little hungry,
otherwise he has not an incentive to suck strenuously,
and the milk is apt to go.

During the first two days he should be fed every six
hours; on the third day at four-hourly intervals, and
after that every four hours, or every three hours in the
case of a weakly or premature baby. No night feeds are
given to the modern baby from birth, unless to a
premature or very weakly child.

When the milk is insufficient, the baby should not be
weaned, but the natural food is supplemented by giving
a feed immediately after the breast of diluted and
modified fresh cow’s or dried milk. Give both breasts
at each feed, so that each is regularly stimulated.

When baby cannot be breast fed through abscesses
of the breast or other serious cause, then the child must
be brought up on the bottle. His chances of health and
even of survival are diminished by bottle-feeding. It is
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the duty of every woman to nurse her own child unless
advised not to do so by the physician for serious health
reasons. Breast milk is free from germs; it is most easily
digested, and it is of the right temperature.

e

B ol
Baby. Above: cleanse the teats by rubbing them inside
and outside with kitchen salt. This will remove milk
slime. Below: whole day's supply of modified fresh cow's
milk mixture can be made in the morning, bottled and
stoppered with sterilized cotton-wool. Stand the bottles in
cold water and keep them in a cool place.

o

To improve the quantity of the mother’s milk, she
should take extra water to drink between meals. To
improve the quality she should see to her health. See
that she has more rest—two hours’ rest in bed every
afternoon may make all the difference—and teach her
to douche and massage the breasts. This is done as
follows:

Get a basin of hot water and a basin of cold water
and put a piece of Turkish towelling in each. Bathe the
breasts alternately with hot and cold water for 10
minutes once or, better still, twice daily. Dry and
massage for 10 minutes. With proper care, 90 per cent,
of women can nurse their babies.

When bottle feeding has to be resorted to, use the
best quality cow’s milk which can be modified so that
the sugar fat and protein content approximates to that

of human milk. Dried milk can be modified in the same
way. The vitamin destroyed by boiling the former or in
the preparation of the latter can be replaced by orange
juice. Give half a teaspoonful of orange juice after the
first two months in the same amount of cool boiled
water and work up to three teaspoonfuls at six months
and six teaspoonfuls at one year.

The following table shows the percentage in human
milk and cow’s milk:

Sugar Fat Protein
Human milk 7% 3-5% 1-3%
Cow’s milk 5% 3-5% 3-3%

To reduce the protein content, dilute with boiled
water. As this reduces also the sugar and fat contents
these must be made up.

The proportion for an average baby of 3 to 10
months are as follows: To make S oz. of food take 2V;
oz. of cow’s milk, 1 teaspoonful of sugar, 2’; oz. of
water and ‘% oz. of lime water. 1 teaspoonful of
emulsion of cod liver oil is given to make up the fat
content. A younger baby would need more dilution, an
older less.

To Prepare: Stir milk before measuring off desired
quantity. Bring milk with sugar quickly to the boil in
clean open saucepan. Add lime water and cold boiled
water and strain.

Make the food once in 24 hours, and always stir the
mixture before measuring off into the feeding bottle.
Before giving to baby stand bottle containing milk in
hot water to warm to 100° Fahrenheit. Cover bottle
with flannel bag to maintain temperature during feed.

This table may be taken as a guide to the quantities
required, although it must be modified as required:

Total in 24 hours.
Ist week 5-150z
2nd ,, . 15-20 ,,
2nd month 25 .
3rd 27%
4th 30 s
5th 2%
6th 35 "
7th 37% o,
8th 40 ”
9th 0

The most careful attention should be given to the
bottles. The upright type of bottle without valve is
recommended (see above). Wash in cold water and then
in hot water after use, and keep dry, standing on a
saucer underneath a cup or mug.

The bottles should be boiled before using again, a
special saucepan being kept for this purpose. Place the
bottles in cold water, boil for five minutes and cool
before the bottles are removed.

Turn teats inside out, rub well with dry salt inside
and then out. Scald teats once a day, never boil.



Much fretting is saved by correct attention to warmth and skin-comfort. Three photograph.s left, show some simple ga.rments

Top: stretchable long-sleeved vest, rib-knitted in soft silk-and-wool mixture. Next: warm, long- le ged bootees to protect knees

from chilling. Bottom: a romper for the time when baby begins to crawl, dgattwularly if he has sunbaths. For

ordinary bathing, the ri hr.-han photos show what to do. Above : soap baby all over with your hands before futi:mg him into
the bath. Below: hold his head over the bath and wash gently with soft cloth or cotton-wool

Fmalstag&smbahya toilet. Left: bmmmgfggymwbamsﬁomng spmeandholdmg feet Centre let him splash

freely, but always support his back. ering, give his hair a leisurely broshing
BABY: CLOTHES AND CLEANLINESS IN HIS FIRST YEAR
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Baby. A cosy corner for baby's bath-time. Note the
folding rubber bath, low nursing chair, clothes horse,

and all other necessaries close at hand. Pour in cool
water first, then add warm.

Clothing and Bathing. Whilst the diet is obviously

the most important factor during the first year,
attention must also be given to daily regimen and to :
clothing. No binder is needed after the cord has healed =
at about five or six days, the vest being pinned down on |
to the napkin to protect the abdomen. The clothing |

should consist of silk-and-wool vest, a soft napkin of

muslin and another of Turkish towelling, petticoat of °

loosely woven flannel or Viyella, dress of soft all-wool
material and a knitted matinee jacket in cold weather.
Also a shawl when he is being nursed. The dress and
petticoat should reach only a few inches below the feet.
Nothing longer than 23-24 inches, which should be the
length of the nightgowns.

It is often forgotten that babies need their own
pocket handkerchiefs, particularly soft and small ones.

The baby should be bathed in the morning and
sponged at bedtime. The bath may be enamel, papier
maché, rubber or tin. If it has not a stand it must be
stood on two chairs at bathing time so as to escape
draughts from the floor.

A face cloth and a buttock cloth, a piece of pure
soap, and a soft Turkish towel and one of old diaper for
the face complete the requisites for the bath, together
with a good baby powder. At first the temperature of
the bath should be blood heat, 98° to 100° F., and the
water is gradually made less warm until it is about 80°
F., at six months or so. The bath water should be tested
by a thermometer. Thorough removal of soap and
careful drying, especially where two surfaces of the skin
are in contact.

After the bath the baby has a feed and is put to
sleep. He should sleep in his own cot from the
beginning, as it is both unsafe and unhygienic to sleep
with mother or nurse. He should lie on a firm mattress
of hair and wool mixture with overlay of chaff, and bed
and bed-clothing should be thoroughly aired daily in a
current of fresh air, except, of course, on damp or wet
days. It need not be emphasised that a child must live
and sleep in fresh air every day of his life. The night air
is just as healthy as the day-time air, and the only time
that windows should be dosed, for a healthy baby, is in
foggy weather.

Weights. A baby should be weighed once a week, a

regular gain being the best indication of progress. A
few days’ sickness or unsuitable food will immediately
affect the weight. After baby regains his birth weight,

" which is usual at the end of the second week, there

should be a gain of from 4-8 oz. a week until the 4th
month, the birth weight being doubled between the Sth
and 6th months. At six months the average weight is
15% 1b., the weekly gain being 4 oz. At one year the
average weight is 20-21 lb.

Baby. Enamel bath which fits into a stand at a
convenient height for bathing the infant.

Teething. Teething and weaning are the two
milestones of the first year. He begins to cut teeth in the
sixth month, although they have, of course, been in the
gums since birth, their formation beginning about the
16th week of pregnancy. The cutting of the teeth is a
physiological process and ought not to be attended by
any adverse signs or symptoms. There is an increased
flow of saliva (dribbling) and some heat and tenderness
in the gums, but he should not otherwise be sick or
sorry. Give him something cool and hard to bite on
with frequent sips of water, and see that the bowels are
acting well, and he should have no trouble with
teething. The comforter or dummy teat does not find its
way into any properly conducted nursery.

The first teeth are the lower central incisors, or the
biting teeth, which should appear about six months, the
upper central incisors in the ninth month, and the
lateral incisors a month later, i.e. at nine months, which
is the time to begin weaning baby. At the end of the
first year the first molars are cut; the remaining teeth
belong to the second stage of child life.

Weaning from breast or bottle should be completed
at ten to eleven months.

From four to eight months, start baby with fruit
and vegetable juices and purees. His taste for these will
thus be trained before starch, which is not given as
early nowadays as formerly.

At eight months give rusks or baked crusts before
three of the feeds.

At nine months continue with rusks and introduce a
little barley or oat jelly.

At ten months give, at one meal, soup or vegetable
puree or egg (not more than three times a week) or
gravies.
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At eleven months introduce also milk pudding
(sieved) and grated or pulped fruits.

After the first birthday the child’s meals can be
adjusted to those of the household.

Napkins are essential for a baby’s comfort. Fewer
than two dozen will mean that they will never be
properly washed, boiled and aired, and three dozen is
the number recommended. The most useful size is 22
in. square after the hems have been turned. Suitable
material is butter muslin (made of four thicknesses
stitched together) or old soft sheeting (torn into squares
and neatly hemmed) for the napkin going next to the
skin, and Turkish towelling for the outer napkin.

Never allow a baby’s legs to be cramped and
deformed by the bulk of the napkins he wears. The
better way is to draw one only between the legs folded
in a triangle, and over that a second square of Turkish
towelling folded round like a pad. Some woolly jackets
and a warm shawl complete the necessities of the
infant’s wardrobe.

Baby is better without a pillow. If one is used, it
should be of chaff. As well as the mattress and overlay
of chaff, an underblanket, rubber draw sheet, flannel
draw sheet, enveloping blanket (70" x 44'"), pair of
small blankets (36" x 27"), and porous coverlet of
cellular material will be needed.

It is handy to have a special basket to hold his
immediate requirements, and there are varieties to suit
most purses. In the basket the expectant mother should
place in readiness the following articles:

Linen thread; one box or string of safety pins; one
tin of starch, zinc, and boracic powder; one cake of
super-fatted soap; one small tube of vaseline; a case
containing needles and white cotton, for stitching the
first binders; thimble and sharp square-pointed
scissors; a packet of white absorbent cottonwool; a
small bottle of pure olive oil; a soft hairbrush; screw
top jar for cotton-wool swabs, and small enamel
chamber.

Elaborate robes of any kind are not to be
encouraged, but prettier day gowns are easily managed
by the addition of a little fine lace or embroidery.
Babies are rarely dressed in long robes nowadays. Deep
embroidery flouncing makes a dainty gown for any
baby. There is a Shetland wool which is ideal for
making a baby’s shawl. It is light in weight, easy to
wash and wears well.

Baby. Hamper basket [
in wicker with a tray |,
in which to keep the

toilet requisites.
(Treasure Cot Co.,
Ltd.)

The following list

summarises a baby’s accessories:

Four long-sleeve vests (silk and wool); four petticoats
(loosely woven flannel or Viyella); four frocks (soft all-
wool material; four nightgowns (flannel); three knitted
coatees; four pairs bootees; large shawl; two small
shawls; six bibs; 2 doz. soft napkins; 2 doz. Turkish
towelling napkins; 2 doz. small handkerchiefs; crépe
bandage, 27 - to 3 ins. wide.

There are various types of fitted baskets. A hamper
basket is made of strong wicker or cane with side
handles, the lid fastening with a rod which runs
through cane loops and can be padlocked if necessary.
It frequently has fitted castors, which run easily over
the floor. On removing the tray, there is a deep recess
for the baby’s clothes. It can be lined and trimmed to
suit the colour scheme chosen for the cot curtains and
any other decorations in the night nursery.

The tray has a pincushion attached, and two pockets
for brush and comb and powder-box. Clean clothes can
be kept in the lower part of the basket; those actually in
use remain on the tray when discarded night or
morning. This form of basket is dustproof when closed
and handy for travelling.

A table basket, trimmed and fitted, is easily carried
from place to place and will rest on any table. It is less
expensive and also makes a useful work-basket. One of
this type has been successfully made out of a white chip
basket, without a handle, used for picking fruit in the
strawberry fields. The basket is wide and shallow and
can be covered daintily with a length of white muslin.

BABY CHAIR. For sitting at table, a baby chair
needs to be high, but it should preferably be low for

play.

Baby Chair. Adjustable chair with play table attached. t
can be raised to a high position.

Baby chairs are often fitted with a bar or board in
front of the arms, and this must be easily removable. A
footboard is generally provided, and in some chairs this
is adjustable for height. In the folding chair illustrated
the legs are hinged so that the lower part can be turned
up the reverse way, the tray at the base serving as a
table as shown. It is provided with wheels,
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which allow it to be pushed about when in its low
position.

Parts of chairs likely to need repairing are, first, the
rails or horizontal rods which unite the legs. Often
these are plain parallel rods of small diameter, and if
broken a new one must be put in, for a strong repair of
the old one is difficult. If it is turned to an ornamental
pattern not easily matched, a repair may be attempted
by gluing the broken place and perhaps screwing a
strip of metal beneath to assist in holding the parts
together.

Often a rail becomes loose without breaking, and
when this happens other rails soon go the same way
and legs become rickety. The ends of rails are glued
into bored holes, as in Fig. 1. If they come out it is
generally sufficient to glue them in again, but the parts
must fit properly, and must be forced right home into
their original positions. If the gluing does not seem
satisfactory, a fine wire nail with small head can be
inserted, as in Fig. 2, either crosswise or endwise. The
latter is shown dotted. In some cases screws may be
better than nails.

Baby Chair. Figs. 1-3. Diagrams illustrating correct
methods of replacing rails and mending breakages.
See text.

Next in importance to leg and rail joints are
breakages like that in Fig. 3, where a portion is split off
a flat piece of board. Here also it is stronger to repair
with nails, rather than trust to glue, as is shown in the
dotted lines on the diagram.

BACHELOR FLAT. Bachelor flats in
Westminster or other expensive residential districts in
London undertake to provide full service, including

that of a valet, while meals are charged at fixed prices |

and, if a restaurant is attached to the block, served
there or brought to the flats. Accommodation includes
a bathroom and either one room with sometimes an

alcove for the bed curtained off, or a bedroom and |

sitting-room.
Many bachelor men and women are unable to afford

suites of this kind, but must simplify domestic =
arrangements so that they occupy the minimum of ; j
have been

attention. In some cases where houses
converted into single flats, with use of bathroom on
each floor, cleaning service is provided but no cooking.
In others no such arrangement can be made on the
premises, and a charwoman may be employed to clean
and, where there is a kitchenette, sometimes returns in

the evening to prepare dinner.

Where only one room without service can be
afforded, simple labour-saving devices should be
installed where possible, and the idea of a bedroom
should be remote during the day time. Comfort is
essential to the worker, but all unnecessary ornaments
and draperies should be discarded. Colour-schemes
create beauty with simplicity of detail and thus reduce
the cleaning problem.

Every day new devices appear for adding to the
attractiveness and space-saving needs of the modern
bachelor '"flatlet”: combined writing-desks and
dressing tables, with detachable mirrors; sets of chairs
which, placed together, form an extra divan to
accommodate a guest at the last minute; dining tables
which fold away into cupboards; and many others.

Parquet floors with rugs or small carpet squares are
ideal, but, failing these, unless the boards are good,
linoleum, which can be easily polished, is more
satisfactory than mere staining. A vacuum cleaner is a
practical help, but a carpet sweeper will serve. A corner
cupboard fitted as wardrobe utilises space, the bureau
or chest of drawers on legs and the long mirror can all
fit into a sitting-room scheme. A divan lounge with
separate mattress, and under the padded spiral springs
a box for linen, is a suitable bed. The eiderdown rolls
up into a case and forms a bolster cushion by day, and
a fitted loose cover conceals all bedclothes. Small
dressing tables can be obtained, which open out to
disclose the toilet articles, but when shut look like an
ordinary table. Unless accommodation provides a
kitchenette or cupboard large enough to contain sink
and small gas cooker and fitted with shelves for
crockery and cooking utensils, the most convenient
combination cooking and heating arrangement is a gas
fire with a concealed boiling ring on top and a flap that
lets down for grilling and reveals a small oven, together
with a separate gas ring alongside for a kettle.

A gate-legged folding table for meals, and shelves
fitted below window seats, for which cushions can be
made to measure, are space savers. While it may be
possible to make arrangements with the caretaker to
receive parcels, it is desirable to provide a store cup-
board so that catering emergencies can be met. The
tenant may have little time available when shops are
open to do marketing. See Attic; Bed-Sitting-room.

‘ " Bachelor's Button, the garden Ranunculus.
- | (Sutton & Sons)

BACHELOR’S BUTTON. The
% name is locally applied to two distinct
' varieties of flowers. One is a form of the
- species of buttercup known as Ranunculus
cris, which produces double yellow
. flowers. It thrives in ordinary border soil.

The other is a variety of Ranunculus
aconitifolius which bears double white flowers;
this plant, which is known also as Fair Maids of
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France, likes moist soil and flourishes by the waterside.

BACKACHE. This may be part of a general
condition, may be due to a local cause, or may have its
origin in one of the internal organs. Influenza and
smallpox frequently commence with a severe backache,
and it is found in anaemia, hysteria, and neurasthenia.
Examples of the local cause are backache from
lumbago, stiffness from over-exercise, chill or
weakness. Bright’s Disease, gall-stones, and various
feminine ailments are instances of pain referred from
an internal organ. Pain between the shoulder-blades
occurs in flatulence, and pain at the bottom of the spine
is common in piles.

Where the pain is due to muscular stiffness or
lumbago, the surest relief is given by rest in bed with
warmth applied to the back either by hot-water bags or
a mustard plaster, and later the rubbing in of a soap
liniment or other embrocation.

Some people find comfort in a menthol or a
belladonna plaster. Internally 10 grains of aspirin will
be useful. In backache due to other causes the
application of a hot bag may give ease. See Bright’s
Disease; Lumbago.

BACKGAMMON. Backgammon, or trictrac, is
a game for two persons. It requires a special board and
30 draughtsmen, 15 white and 15 black or red. The
board usually consists of two equal compartments with
raised sides hinged together. The backgammon-board
is marked with a series of 12 points at each end. The
points are alternately coloured black and red, and each
player has six points on each side of his board.

To begin play the board is placed between the
players, so that the points lie in the same direction as
the players’ faces. One compartment of the
backgammon board is known as the outer table, and
the other as the inner or home table. These tables are
not fixed by name, but depend upon the position of the
men when the game starts.

With each backgammon-board two dice-boxes and
a pair of dice for each player should be provided. After
the men have been arranged ready for play, the right of
first move is settled by the throw of the dice. The first
player then throws two dice, and the two numbers he
throws decide his move. The object of his game is to get
all his men into his own inner table, and to play them
out again before his opponent is able to succeed in
attaining a similar object.

The actual ability to move certain pieces depends
upon the position of the opponent’s pieces. A single
piece on a point is known as a blot. If such a piece is
legitimately in the way of a player’s move after a throw,
it is removed and placed on the bar, and has to begin its
move over again from his opponent’s inner table. A
player, having succeeded in getting all his pieces into
his home table, begins to remove them from the board,
or bear them off. At this stage of the game each throw
of the dice enables a player either to advance his pieces
according to his throw, or remove one from the board.
He can remove only one, however, if his throw

specifically allows it. The game is won by the player
who first succeeds in removing all his pieces from the
board.

When the winner has borne off all his pieces before
his opponent has started to do so the game is called
gammon, and if he succeeds in bearing off all his pieces
while his opponent has still one or more pieces on the
bar or in the winner’s home table the game is called
backgammon. For a gammon and backgammon,
double, treble, or other increased stakes are paid.

BACON: THE CUTS AND THEIR COOKING
How to Choose and Prepare it for the Table
Separate Recipes follow, and related information will
be found under Ham; Pig, etc.

Bacon. Side
marked off to show
the cuts.

A. Fore hock.

B. Collar.

C. Thick streaky.

D. Back and ribs.

E. Thin streaky.

F. Long loin.

G. Flank.

H. Gammon hock.

J. Corner gammon.

The flesh of the
pig when cured,
salted, or otherwise
treated comes from
all parts of the
world. Wiltshire
bacon, sold under
that name, is from
Wiltshire, but
Wiltshire Cut on a
label may refer
merely to curing
after the method of
that district. There
are four principal
cuts— back,
gammon, collar, and
Bath chaps, or
cheeks. The back is
divided into best cut
or loin, best streaky
and flank. The best
cut is favoured for
breakfast rashers,
though streaky
parts are excellent.
The flank is good
for baking and boiling.

The gammon is divided into three cuts: upper,
middle, and bone end or hock. The upper part makes a
substantial joint for boiling, the middle is excellent for
thick rashers to fry or grill. These are suitable for
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lunch. The hock is useful for boiling, and with yellow
split peas the stock makes good pea soup.

Boiled Bacon. Bath chaps are generally bought
ready boiled and served cold. Prime or small back,
gammon, corner and collar are all good boiling cuts for
serving hot with chicken, turkey, etc., or as a cold
breakfast dish.

Put the bacon after washing it into a saucepan of
cold water to cover it. Bring gradually to boiling point,
skim well and simmer until it is very thoroughly
cooked. For one pound allow an hour, and an extra half
hour for each pound after that weight. When cooked,
peel off the skin, which should come away quite easily,
and dust thickly with browned crumbs. The liquor in
which the bacon was cooked must be thoroughly
skimmed when cold and the fat put into a basin. Then
pour boiling water over it, and let it stand. The cake of
fat that rises to the top can be used for making pastry.

Fried Bacon. In a clean, heated frying-pan lay slices
of bacon. Turn frequently and cook gently so that the
lean is tender, but never let the fat become so hot that a
smoke rises from it, or its value as bacon dripping is
lost. When cooked, the fat should be tinged with brown
and slightly crisp, but not chippy.

Toasted rashers are cooked either on a fork over a
baking-tin in a Dutch oven before the fire, or can be
grilled on a tin under a gas toaster. In each case the
slices must be turned. Thin, trimmed rashers can be
rolled to garnish chicken, veal, etc. Thread them on a
skewer, running it through each and pushing them
closely together to keep them rolled. Lay the skewer on
a tin in the oven till the bacon is delicately crisped and
browned, then draw out the skewer.

For baked bacon, take a piece of flank or any streaky
cut and score the rind across with a sharp knife. Make
the oven very hot and put the bacon in a baking-tin.
When the rind has become crisp reduce the oven heat
and cook gently to avoid excessive shrinking, allowing
20 min. to the lb. It should be served cold for breakfast.

Bacon Dishes. French beans first boiled till tender,
then fried in bacon fat with two sliced peeled tomatoes
and served with rashers, are a change for breakfast.
Bacon with cabbage is a favourite Welsh dish, being
savoury for lunch or supper, as well as nutritious.Trim,
wash carefully, and boil quickly about 2 1b. of spring
cabbage. Then drain off the water, pressing the greens
well, and chop. Trim and cut % Ib. of bacon into largish
cubes, and fry till crisp and lightly browned. Keep the
bacon hot, and into the fat from it stir the cabbage, and
a seasoning of salt and pepper. Add the bacon, mix and
heat well, and pile on a hot dish. Garnish with fried
bread. Shake over two tablespoonfuls of grated cheese.
Heat in a quick oven till cheese is browned and serve.
This quantity will be found sufficient for about four
persons.

Bacon with macaroni is a useful dish for breakfast
or supper. Break 6 oz. of macaroni into short lengths,
about an inch long. Put into a saucepan with plenty of
boiling water, salted, and boil until quite tender.

Meantime trim and cut the bacon into cubes. Fry till
lightly browned, and add the strained macaroni, one
large peeled, sliced tomato and a careful seasoning.
Heat all these very thoroughly, serve them piled in a
hot dish, with crisp fingers of toast. This is sufficient
for about four or five persons.

Bacon: principal cuts. 1. Gammon. 2. Gammon Hock.
3. Fore end. 4. Thick streaky. 5. Forehock. 6. Flank.
7. Thin streaky. 8. Corner gammon. 9. Long loin.

10. Back and ribs.
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A good supper dish can be made from bacon and
cheese. Toast on one side only as many slices of bread
as there are persons to be served. Butter the side that
has not been toasted and cover thickly with shredded
cheese, pepper, salt, and a little made mustard. Lay on
top of this two rashers of bacon and place in a
moderate oven to cook slowly.

Bacon Curing. This is only undertaken safely in the
cold months of the year from November to March. The
first point in home curing must be to obtain a stone-
??1d side of best fed pork.

Salt, sugar, and saltpetre are the usual ingredients
employed in the cure, the first two being antiseptic, and
the third bringing out the fine, rich, colour of good
bacon. The sides can be cured either by the dry-salt
process or the pickle process. The former commences
with a vigorous rubbing of salt, repeated several days
in succession, and then the side is left with a thin
covering of salt, followed by a light sprinkling of
saltpetre and granulated sugar. In 10 days from the last
rubbing in, the salt, etc., may be removed and the side
hung up in a cold, dry place. For protection from dust
and other contamination it should be enveloped in a
thin butter muslin covering.

To ensure adequate curing, the thicker parts, such as
the gammon and the fore end, should be injected with
brine by an ordinary pickle pump. A good pickle for
this purpose is composed of 1 Ib. of saltpetre, 1 lb. of
Demerara sugar, 11 1b. of salt, and 4 gallons of water.
This same pickle is sufficient for curing by the wet
process, which is done by immersing the side, or parts,
in the pickle and keeping it for 10 days, covered with
the brine. The result of this cure, either by the dry or
the wet process, is known as green bacon. For added
flavour the bacon can be smoked by being suspended in
a square stone cubicle, with an opening at the top to let
out the smoke, the floor being covered with peat and set
alight, and the bacon kept therein from 36 to 40 hours.

BACON CUTTER. A bacon cutter suited to

domestic needs consists essentially of a strong base,

generally of cast-iron, heavily enamelled. Mounted
upon an upright is a circular steel knife or cutter
rotatable by a crank handle and gearing.

A tray or carriage provided with a safety guard is
pushed along on guides on the base, and carries the
bacon or other food to be cut into slices, means being
provided to adjust their thickness. In operation the
crank is turned with the right hand; the left holds the
bacon on the carriage, which is pushed past the
revolving knife, and a slice is cut off, the process being
repeated as often as required. The same machine may
also be used to cut bread.

Bacteria. See Microbes.

BADGER BRUSH. For shaving, tooth and

painter’s brushes badger hair is used on account of its
softness. It is grey on the end with a black portion
under, the lower portion being of a creamy shade.
Being an expensive article, it is widely imitated, e.g. by
dyeing hog and similar bristles. The real hair is fine,
silky to the touch, straight and springy. A badger-hair
shaving brush will wear right down to the stump and
still remain soft and springy.
Painter’s brushes must be cleaned directly after use.
They should be washed in warm water with a little
washing soda and rinsed in clean water. If used with
varnish or varnish paint, this should be dissolved with
turpentine before washing. See Brush; Shaving.

BADMINTON: How to Play it. The popularity
of this game has increased astonishingly in recent years,
rivalling that of squash rackets. Badminton clubs are
widespread, and All-England championships are held.

The strokes are not unlike those in lawn tennis, but a
shuttle takes the place of the ball. The shuttle is in play
from the time that it is hit by the racket until it touches
the ground or the person or dress of any player, or
until a fault or let occurs, this period being known as a
rally. There is no first bound as in lawn tennis and the
service may not be overhand. The shuttle, at the instant
of being struck, must not be higher than the server’s
waist. Most players hold the shuttle loosely close to the
cork part, and the object is to hit the shuttle in such a
way as to make it difficult for an opponent to return it.

Scoring at Badminton

The scoring is adapted from that used in rackets. In
the doubles, when one pair of players opposes another
pair, and in the men’s singles, when there is one player
on each side, the game usually consists of 15 aces. When
the score happens to reach 13 all, the side which has
first arrived at 13 has the option of setting the game to
5. In other words, the side may, and generally does,
elect that the game shall continue until one side or the
other has won five additional aces.

In the same way, when the score is 14 all, the side
which has reached 14 first has the option of setting the
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Badminton. Left, court as it should be marked out for
singles; right for doubles game.

game to three. In either case, when the game is set, the
score is called love-all, and the side which first scores 5
in the first instance or 8 in the second, wins the game.
Generally in ladies’ singles the game consists of 11 aces.
Here again the game may be set at 9 all to 5, and at 10
all to 3. The match is decided by the best of three
games, which is the rubber.

In badminton, as in rackets, a side (or in singles a
player) is either in or out. The scoring can only be done
by the in side; the business of the out side is to put the
other side out. In the doubles the side (A and B) which
begins the game has only one hand in its first innings.
Thus when A is put out, B does not serve, and the
service goes to the other side (C and D). But after D is
put out the turn of the other pair comes, and so on to
the end. The service is delivered alternately from each
half court into the half court diagonally opposite. After
the service the players can take up positions where they
please till the rally is ended.

The diagrams show that the court for singles is as
long as that for doubles, but not quite as wide. For
convenience both courts are generally marked out in
one, the dotted lines in the diagram of the doubles
showing where the singles court comes.

BAGS AND HOW TO MAKE THEM
Some Attractive New Ideas for the Needlewoman
For details of Methods employed see Applique;
Beadwork; Embroidery; Tapestry; and for Bags in
other Materials see Leather; Raffia, etc.

A shopping bag is shown in Fig. 1. It may be of
American cloth, hessian, or striped canvas. It should be
lined through with cretonne or similar fabric to give
extra strength, and requires 2 yard of 24-in.-wide
material, with the same quantity of another fabric for
lining. Take the material for the outside, and cut a 3-
in.-wide strip from one of the cut edges, not the

selvedges; then cut this strip in half, to obtain two strips
3 in. wide and 12 in. long.
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Bag. Fig. 1. Simple shopping bag. Fig. 2. How it should
be cut out and the gusset inserted.

Cut a V-shaped piece out from one end of each of the
two strips, as in left-hand side of Fig. 2. Fold each strip
lengthwise down the centre, and sew the edges of the V-
shaped opening together. Now fold the larger piece of
material to bring the selvedges together, as in Fig. 2,
with right side inside. Join the long edges of the folded
strips to the side edges of the larger piece (Fig. 2) so
that the narrow strips are sandwiched between the two
layers; then turn the bag right side out.

Make up the lining in the same way, and slip it inside
the bag with seam turnings facing, turn top edges in to
meet, and oversew along with embroidery silk, a fine
coloured twine, wool or raffia, finishing the remaining
edges with decorative oversewing to match. Next cut
small holes within the top edges to take handles, and
oversew or buttonhole the edges round for strength;
then add handles of cord, or strips of material doubled
and stitched along. Hand embroidery or appliqué work
can be added as a decoration.

. ‘Bag. Figs. 8-5. Details
for making a silk bag
fo be sewn to a frame

Frame-mounted Bags. Handbags of silk and other
materials, mounted into a frame of ivory, tortoiseshell,
or an imitation of either, or of metal, with chain handle,
or one made of the material can be easily worked at
home, frames being purchased. These are made with
rows of tiny holes through which the bag is sewn on.
The bags are lined and may be supplied with pockets to
contain powder puff or mirror, while the top of the
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lining is finished off with a narrow ruching, galon, or
silk floral trimming.

Details for making such a bag are shown in Figs. 3-5.
The mount or frame illustrated measures about 6% in.

galon.
An effective way of using strips of embroidery with a
right-angled silver frame and cord-padded handle is

in width; ’ yd. of 18 in.- wide silk for the outside of the s
bag is required, and also % yd. of 18 in.-wide silk for |
the lining. If there is no handle to the frame, to make =

one cut a strip off the width of the material 17 in. wide, |

fold double, and stitch along for strength.

Begin by taking the silk for the outside of the bag, :
folding it into halves, and then cutting off the two top |
sets of corners to form a circle. Now turn in the edge of |

the silk circle to the wrong side and run in a gathering
thread, leaving long ends of cotton. Open out the frame

or mount to its full extent, so that it will lie flat on the |

table as in a circle, and measure all round the inside @

edge of the frame where the tiny holes are. Then draw

up the gathering thread along the silk edges to make |
them the same size as the mount. Sew the bag into the |

mount, working from the inside, according to the
pattern sketched in Fig. 3.

Pass the needle through the edge of the bag and

through one of the holes to the outside; then carry the
needle below the frame edge, and push it through the
silk to the inside again, then passing on to the next hole

Take the silk for the lining, and from it cut a strip |

measuring about 17 in. long (an inch less than the
length of the bag silk) and about 8| in. wide; that is, 2
in. more than the width of the frame. Fold this strip in
halves with the right side inside and curve off the top
corners slightly. Then seam up the sides as far as the
commencement of the curves.

A pocket for holding a small mirror and comb, and
made of a square of material, hemmed at the top and
having an elastic run-through hem, can be stitched to
one side of the lining before it is seamed up, as
suggested in Fig. 4.

Turn in the curved top edges of the lining and gather
up lightly, then slip them inside the bag, and hem them
to the top of the latter. Finally, add a strip of floral
trimming, or ruching, over the edges. Ruching is made
by cutting on the cross a long strip of the lining silk,
about 1% in. wide, folding it over with the wrong side
outside and running it along as though for an ordinary
rouleau. Turn inside out with the aid of a small safety
pin, and with sewing silk to match, run it in a zig-zag
line from side to side, as shown in Fig. 5. When this
gathering thread is drawn up, a pretty trimming is the
result. This can be sewn to the bag along the gathering
thread, which should now run in a straight line down
the middle.

Flat shaped bags on stiff, one-piece tortoiseshell or
wooden mounts show off embroidery or make up well
in heavier materials such as tapestry, tweed or moiré.
To make such a bag in brown moiré silk, with shell
mount and lining of moiré to tone, cut two pieces of
moiré, one for cover and one for lining, 9 in. wide and
14 in. long; fold in half, making depth of bag 7 in. Join
up the side seams and slip the lining into the bag,
oversewing together at top; attach a small square tab
on one side, made of double moiré. Turn in corners, fit
into frame and finish off lining with a narrow gold

Bag. Fig. 6. Brocade bag mounted upon a silver frame
and having a handle of covered cord.

A variation of the framed bag has a yoke piece as in
Fig. 7. A paper pattern can be cut to desired size from
the diagram (Fig. 8). It requires a gilt frame, 4 yd.
black silk, and the same amount of lining silk, and may
be embroidered on one side. Cut a strip of covering and
lining silk, each 23 in. long and 2 in. wide. The yoke
part must be stretched flat. Join the two main parts of
bag to edge of 23-in. strip, letting in piping cord
covered with black silk (the lining requires no piping).
Turn up the scalloped edge of yoke pieces and sew over
a strip of cord. Fix lining to yoke and invisibly sew to
gathered lower part. Sew top edge to frame and cover
stitches with narrow bead trimming.

Bag. Fig. 7. Silk bag
gathered on to a yoke
Ppiece the top of which is
sewn to a gilt frame.

Pochettes. Two pieces of material, for lining and for
cover, each measuring 18 in. by 9 in. and folded in.
three, are needed for a simple pochette bag. If to be
embroidered, trace the pattern on the first 6 in. of
cover and press before making up.
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Bag. Fig.9. Pochette in heavy corded silk with an
appliqué trimming outlined with tinsel thread.

Interline with buckram to stiffen before folding the
bag into three and oversewing the two sides. Such
pochettes are useful for evening bags, but not for hard
wear. They may be fastened by press studs concealed
under the flap or by a jewelled button and tinsel cord.

For a more practical pochette side gussets are
required. Fig. 9 could be carried out in heavy corded
silk and lined and trimmed with the same in
contrasting shade. The trimming has been edged with
tinsel thread (six rows) and couched on to the flap. Cut
cover and lining, as shown in Fig. 10, to measure 9 in.
by 20 in., also a piece of buckram % in. smaller all
round; draw and cut a paper pattern of the trimming,
three times size of diagram, lay on material and cut out
(see diagram). Having marked position, tack neatly and
sew the trimming to bag, pressing afterwards with a
slightly warmed iron on the wrong side of material.
Tack cover to buckram, turning edges of material over
the buckram so that the trimming comes on edge of
bag. Then slipstitch lining to cover. Cut the gussets in
covering and lining silks, turn in the edges and stitch
together. Fold the bag and neatly sew in gussets. Such a
shape lends itself to a variety of trimmings; a central
applique ornament may be used, a monogram, or the
whole flap may be gaily embroidered; or it may be cut

out in an env elope shape and made of brocade.
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Fig. 10. Diagrams giving details for
making and trimming the corded

silk bag

BAGATELLE: How to Play. The bagatelle
board or table is usually from 6 to 10 ft. long, and from
1% to 3 ft. wide. It is made to fold up, can be placed on
a table for play, is of wood covered with green cloth,
and the sides are cushioned with rubber. When open
the top is in the form of a semicircle, and let into the
surface are nine rounded holes or cups, each the size of
the nine balls used. These holes are numbered 1 to 9.
Some tables have pockets in addition to holes, but with
these the game is more akin to billiards.

Bagatelle Board

The players, using a cue on the model of an ordinary
cue, play from the end of the table opposite to the holes.
Each player in turn takes eight balls, 4 white and 4 red,
while a ninth, a black one, is placed on a spot in front of
the holes. His object is to drive the balls one by one into
the holes, but before scoring he must hit the black ball.
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The scores count according to the holes into which
the balls are sent, save that the black ball counts
double. A player will aim at driving all the balls into
holes, reserving the black ball for the one marked 9.
The game is usually for a n agreed number of points,
and most boards have holes and pegs at the sides by
which the marks can be recorded. If the game is played
by more than two persons, sides will be chosen, and
members of each will play alternately.

A number of other games can be played on the
bagatelle table. One is the cannon game, in which only
three balls are used, as at billiards, by two players. Two
of them are placed in position, the black on the spot
and the white between holes 1 and 9. The striker plays
with the third ball, and to score must cannon before
driving a ball into a hole. If he drives one without
cannoning the score counts to his adversary. Two is

scored for a cannon, while points go to the other side if |

the balls are missed. As in billiards, he continues to
play until he fails to score. For this game there is a
special table without holes.

BAKED JAM PUDDING. Take 1%
breakfastcupfuls breadcrumbs and pour over half a
pint hot milk to which has been added 1% oz.
margarine or butter. Sweeten with 2 tablespoonfuls

sugar, flavour with a few drops vanilla essence, and add |

the beaten yolk of an egg, and bake in a moderate oven.
Then add the white beaten up with sugar and spread on
the top over a thick layer of jam. The pudding must
then be put back in the oven for the white of egg to
brown. Serve sprinkled with fine sugar.

BAKELITE. This is a synthetic resin formed from
phenol and formaldehyde. It is infusible, resists acids
and solvents, and has great strength as a dielectric. For
use by manufacturers it is supplied in a form allowing
of fusion, but after heating to a certain temperature the
material solidifies, hardens, and thereafter resists
fusion.

Bakelite is readily moulded into intricate forms, and
is extensively employed for switches, plugs and other
electrical apparatus, as well as for household utensils,
being practically unbreakable.

BAKEWELL PUDDING. For serving either hot
or cold, this is a convenient sweet. To make it, line a
pie-dish with ordinary short crust. On top of the crust
spread a layer of jam, and fill in remainder of dish with
the following mixture. Cream together 2 oz. each butter
and castor sugar, and add to this a beaten-up egg and 2
oz. ground almonds, with a little almond essence. Beat
well and put in the pie-dish on top of the jam. Then
bake the pudding in a quick oven until thoroughly
browned. Sufficient for 6 or 7 persons.

BAKING AND ITS UTENSILS. While a roast
of meat is cooking in its later stages, baked puddings,
scones, buns and short-crust pastry needing the same
beat may share the oven; but puff pastry, which
requires a very hot and dry oven, would be spoiled if

cooked in the same oven as meat. Much good pastry is
ruined in baking. For ordinary pastry, the oven should
be 375 to 380 degrees in temperature; for puff pastry
400 degrees. Otherwise the pastry will be heavy and
oily. Bread requires to bake in a moderate oven. Joints
of meat should first be placed in a very hot oven to seal
up the surface and prevent too much of the juice
escaping. When the meat is well browned the heat can
be moderated. Milk puddings without eggs should at
first be placed in a hot oven to bring near boiling point,
then allowed to cook slowly. Eggs may be stirred in at
this stage. Custard pudding, or any pudding containing
eggs, requires a moderate oven.

Baking. Up-to-date glass overware: the top is either a lid
or another dish.

Baking. Fireproof earthenware of the casserole type,
double and divided.

To bake a cake well is one of the most difficult
branches of the cook’s art. To ascertain the heat of the
oven, sprinkle a little flour on a baking-tin and place in
the oven. If the heat is just right for the cake the flour
should be of a good yellow colour in about one minute.
The oven should be kept at this moderate heat
throughout.

Opening and shutting the oven door should be
avoided as much as possible, as draughts cause a
sudden drop in temperature which often spoils cakes
and pastry.

Special thermometers for baking are now made, and
if used the following temperatures (Fahrenheit) should
be recorded:



109

Meat 300-10
Pies 290
Cakes and pastry 320

Bread and puff pastry 340

All kinds of pastry require to be baked in a very hot
oven at first, to expand the air enclosed in the pastry, so
that it raises and lightens the flour. If the temperature
of the oven is not sufficiently high to set the pastry
quickly the air or gas will escape, and the pastry sink
again and become heavy. A sharp heat is also needed to
swell quickly and burst the starch-grains in the flour,
and thereby enable them at once to absorb the fat used
as it melts. Unless this happens the warm butter or lard
merely oozes out on to the baking tin, and the pastry

becomes hard and chippy. It must always be
remembered that the richer the pastry the hotter must
be the oven. When the pastry is set, the heat must be
slackened to prevent it burning.

Heat the oven whilst preparing the dish for which the
pastry is to be used. If a coal range is used, make sure
that the flues at the back of the stove and round and
under the oven are clean and free from soot, otherwise
a proper heat will never be attained.

An oven with a good bottom heat is desirable for
pastry-baking, and the top shelf is always the hottest.
This shelf throws down the heat on to the food and thus
browns it. Should the pastry seem likely to be too dark
before everything is cooked through, this shelf can be
pulled right out from the oven. Another plan is to lay a
sheet of stout paper over the pastry.

When putting pastry into or on to tins it is
unnecessary to grease them, as there will be sufficient
in the pastry itself to prevent it sticking, and to add
more only wastes fat and increases the risk of burning.
After the pastry is completely baked, let it cool down in
a warm place, and not in a draught. It is a mistake to
hurry it away into a cold larder, as by so doing the
steam in it condenses and the pastry loses its crispness
and becomes tough.

Baking Utensils. Double baking pans are best for
oven roasting. They can be obtained in oblong or
square shapes and in all sizes. Patty pans for baking
cheesecakes, mincepies, etc., are made of tin, fluted or
plain, and may be oval, round, shallow, or deep. Open
jam or syrup tarts require tartlet pans, with plain or
fluted edges. Raised pie-moulds, in which raised pork,
veal, or game pies are baked, are made to open at the
side, and the bottom is movable.

Flan rings consist of a plain or fluted ring with no
bottom, and stand on the baking sheet. Cake tins of all
sizes are made in strong tin; the bottom may be
movable.

A border mould with a hole in the centre, so that a
cake border can be made if required, must be kept only
for that purpose, not used for jellies, etc. One or two
bread-tins should be in every kitchen, for home-made
bread is not difficult to bake, and a cake baked in one
of these tins looks inviting. Shallow tins, about one inch
in depth, are used for Yorkshire puddings; several
baking sheets are necessary on which to place small

patty and queen-cake tins.

Dishes and pans in fireproof ware and also fireproof
glass, an apple-baker, with wells for the fruit, ramekin
cases in which to cook and serve numerous dishes, and
soufflé dishes, in various sizes, are all baking requisites.

BAKING POWDER. Baking powder is made as
follows: (a) Tartaric acid, 18 oz.; bicarbonate of soda,
20 oz.; ground rice, 2 lb.; (b) cream of tartar, 2 lb.;
bicarbonate of soda, 1 1b.; ground rice, 1%2lb. Cheaper
ingredients used in place of tartaric acid and cream of
tartar are acid phosphate of calcium and acid sulphate
of potassium.

As the chemical action begins as soon as water is
added to the baking powder, any dough in which baking
powder is used should be put into the oven as soon as it
is made. The heat of the oven causes the gas to be given
off more quickly, so that the dough rises rapidly. At the
same time it is forming a hard crust, so the gas cannot
escape.

BALATA. This is a combination of guttapercha and
other natural gums and cotton dux. The gum of the S.
American bully tree (balata) enters largely into its
composition.

Its original use was as a substitute for leather for the
driving belts of machinery, but it was discovered that it
had qualities which made it eminently suitable for
soling footwear, being not only very durable, but light,
flexible, and absolutely waterproof. Boots and shoes
soled with Balata should not be placed near artificial
heat to dry.

BALDNESS: Its Treatment. A prevalent cause is
scurf or dandruff. Frequent washing of the head should
be avoided, and growth may be induced by the use of a
stimulating lotion.

During convalescence from typhoid or severe measles
or scarlet fever there may be a sudden and pronounced
falling of the hair. This may also occur after a perfectly
normal pregnancy, but in these cases new and vigorous
growth will take place within a few months’ time.

Alopecia areata or baldness in circles may occur in
several members of a family through some infection
which is often traced to the mouth, nose, or tonsils. The
patches may be painted with iodine or sulphur, or a
stimulating lotion may be used. At the same time
attention should be directed to improving the general
health. See Hair.

BALL BEARINGS. These comprise all types of
bearings where the working parts are separated by
means of metal balls, relatively small in diameter. The
chief advantages from the use of ball bearings are the
easy running qualities due to reduced friction between
the bearing surfaces, simplicity of adjustment, and long
life, if properly cared for.

There are two great classes of ball bearings: (1) the
cup and cone type, as extensively used on bicycles; and
(2) radial bearings, used on small electric motors, and
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for bearings in motor-cars and other purposes. Ball
thrust bearings are adapted to take an endways thrust.
An example is the bearing in a cycle steering-head.

Dustproof Cap

Eal/s

Ball Bearings. Hub of a bicycle partly cut away to show
cup and cone bearing.

A typical cup and cone bearing, as used on a cycle
hub, is shown in the illustration. The cones are
mounted on a spindle, one is firmly fixed thereto, the
other works on a screw thread, and provides the means
of adjustment.

The balls run between the cup and cone, and
sufficient of them are used to form a complete circle. To
adjust any bearing of this type, slacken the locking nut
and rotate the movable cone until every trace of
slackness or shake has been eliminated. The locking
nut is then tightened up hard.

To clean a ball bearing, take out the cones and
spindle, placing a clean piece of paper or a large tray
on the ground to catch the balls as they fall out. Then
wash the balls, cups and cones in paraffin, and clean
the hub or part from which the bearing has been
removed. Assuming there is no wear or damage, the
bearing may then be reassembled. First fill one cup
with vaseline or thick grease and place it on the bench
with the cup horizontal. Insert the balls one by one into
the cup (the vaseline will prevent them falling out), then
insert the spindle and fixed cone. Hold the spindle in
place and invert the bearing, thus allowing the spindle
to rest upon the bench. Support the bearing with blocks
of wood if necessary. Insert the balls in the other cup as
before. Finally, screw the adjusting cone on to the
spindle and adjust as already described. See Bicycle;
Motor Cycle.

BALL COCK: In House Cisterns. The principal
purpose of a ball cock is to regulate the flow of water
into a tank or cistern, its action depending on the
buoyancy of the ball, which is hollow and made of
copper. It is attached at one end of a lever arm, the
other end of which is pivoted to the valve body or tank.
Near this end of the lever is a small plunger that moves
loosely in the valve body and is arranged to close the
water inlet.

Assuming the cistern to be empty, the ball hangs
down, the lever is depressed, the plunger falls, and
water is admitted. As it rises in the tank the ball floats
on the water, and gradually lifts the lever. Finally,
when the desired height of water is attained, the lever
has lifted sufficiently to close the water inlet by forcing

the plunger hard up against the valve face. It remains
in this position until the water level falls, when the same
cycle of operations is once again gone through.

Ball Cock. How the floating ball controls inlet of water.
Inset, valve part of high-pressure type.

Should the cistern overflow, the remedy will not be
far to seek if these facts are borne in mind. Examine the
ball itself; see if it leaks; if so, remove the ball and lever
complete by removing the pivot pin. Then drill a small
hole to allow the water to escape and carefully heat the
ball over the gas flame to dry out all moisture. Finally
clean the ball and resolder it, making sure it is
watertight. If the water level is too high, bend the lever
down; if too low, raise the lever. If the water inlet valve
leaks, the leather or fibre washer may need replacing.
See Cistern; Water Supply.

Ballroom. For instructions how to prepare see
Dance.
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Body of Valve

Ball Valve. Section of the simple type of ball valve used
in tire pumps.

BALL VALVE. The particular advantage of a ball
valve is that it opens readily and gives a free and
unrestricted passage through the valve body. Typical
examples are the oil pump of a motor-cycle and the foot
valve of a tire pump. The valve consists of a metal ball.
To ensure perfect functioning, the ball must be clean,
must seat on a knife edge, or very narrow seating, and
must be prevented from lifting too high off its seating.
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The diagram makes the construction of such a valve
quite clear.

BALM. The plants of the genus Melissa, a hardy
herbaceous perennial with aromatic stems and leaves,
are classified as balm. They flower in the summer
months, at which period the stems should be cut off
and stored for winter use. Balm leaves make a good
pot-herb and were formerly
used extensively. The plants
may be increased by
division of the roots in
autumn, or by seed sown in
March. Any ordinary gar-
den soil suits them,but they
prefer a sunny border.

Balm. Aromatic leaves of
this garden pot-herb.

BALM OF GILEAD.
This is the popular name of Cedronella triphylla, a
sage-like plant from the Canary Isles: it bears purple
flowers but is valued chiefly for the sake of its fragrant
leaves. It is hardy only in mild districts. Propagation is
by cuttings under glass in spring. When nosegays were
fashionable, they invariably contained a few fragrant
sprigs of Balm of Gilead.

BALSAM. This is a half-hardy annual belonging to
the genus Impatiens, the main types being camellia-
flowered and rose-flowered. The balsam is liable to
damage in bad weather and it is thus more useful for
t h e greenhouse than for flower beds. When balsam is
grown in greenhouse or conservatory, it should be
watered freely when well rooted and must be potted in
rich soil.

Balsam The double
camellia-flowered variety.
(Sutton & Sons, Ltd.)

It is raised from seed
sown under glass in
February or March, and
potted in a compost of &=
three parts loam, one g2
part manure, and a little
sand. The double white
camellia-flowered balsam
rivals the begonia in
beauty. The common
Impatiens glandulifera
has white and pink
flowers, and in a shrubbery is often a nuisance because
of its enormous faculty of reproduction. Pron.

Ball'sum.

BALUSTER. The term is given to the supports of
handrails, barricades, etc., which may be turned,
shaped, or square, the last named being sometimes
fixed at an angle. See Railing; Staircase.

BAMBOO. The genus of grasses known as
bamboos belong to three groups, Arundinaria,
Phyllostachys and Bambusa. They are graceful
evergreens which flourish best in moist soil and a
sheltered position. They are most attractive from
midsummer to early spring; between February and
July the leaves become shabby. Some of the best hardy
bamboos for British gardens are Arundinaria anceps,
8-10 feet, A. nitida, 8-10 feet, A. Simoni, 12-15 feet;
Phyllostachys fastuosa, 15-20 feet, and P. nigra, 8 feet.
Attractive low-growing kinds are Bambusa tassellata, 3
feet, with very large leaves; pygmaea, 15 inches, and
Veitchii, 15 inches. The two last named are improved
by being cut down almost to the ground each year.

BANANA. A natural food containing all the
substances of which the average meal is composed,
namely protein, fat, carbohydrates, salts and water. It
is deficient only in Vitamin C. Bananas should not be
eaten raw unless quite ripe. On account of its
slipperiness, the fruit is often swallowed without proper
mastication, and may cause indigestion, especially with
children, for whom it should preferably be mashed. See
Diet; Food; Vitamin.

BANANA CHARLOTTE. Line the bottom of a
plain charlotte tin with a layer of sweet jelly and
decorate with strips of angelica and glacé cherries.
Trim the required number of finger biscuits and line
sides of mould so that they fit closely. Beat up 3 fresh
eggs and stir into them a pint of boiling milk sweetened
with 2 oz. castor sugar. Put this in the pan and stir over
the fire with a wooden spoon; when the consistency of
cream add the pulp of 4 ripe bananas.

Stir in /2 oz. dissolved gelatine, add 'z teaspoonful
vanilla, and lastly /2 pint whipped cream. Just before
the cream begins to set pour it into the prepared mould
and place it on some ice to set firmly. The shape should
be unmoulded carefully on to a cold dish and then
served.

BANANA ECLAIR. Put Y% pint of water and 2
oz. of butter in a saucepan. Boil and having removed to
a slow fire, add 6 oz. flour and stir well with a wooden
spoon for 10 minutes. When cold, add 4 eggs, one by
one. Next pass the mixture from a large pastry bag
through a large piping tube on to a buttered dish,
making each piece about the size of a walnut and about
an inch apart. These should be baked in a moderate
oven for half an hour and then taken out to cool. To
prepare the cream take 2 eggs, 1 oz. flour, 1 oz. sugar,



112

% pint milk, and 6 ripe bananas, which should be
passed through a sieve. Boil the milk, add the flour and
sugar, and beat all up well with the eggs. Cook a little
without boiling, add the banana puree, and mix
thoroughly. When cold, cut off the tops of the pastries
and stuff each with the cream, afterwards replacing the
tops and sprinkling them with sugar.

BANANA PRINCESS PUDDING. Peel and
mash 6 bananas, afterwards placing them in a greased
pie-dish. Add a layer of apricot jam, and let it get
warmed through in a moderate oven. Whip the whites
of 2 eggs with castor sugar until they are quite stiff,
cover the pudding with it, return to the oven and bake
until a golden brown. This will take about 5 min. This
pudding may be served either hot or cold.
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Banana Princess Pudding with angelica and cherries.

BANANA TRIFLE. Take 8 sponge cakes, a pint
of custard, some jam, 3 bananas and 1 oz. of blanched
almonds. Cut the sponge cakes in half and place a few
in the bottom of a large crystal dish. Spread them
thickly with strawberry jam, and add a layer of sliced
bananas. Repeat the process until the dish is full. Make
a good custard flavoured with vanilla essence, and pour
over the trifle while hot. Leave it to soak well, garnish
the top with blanched almonds and a few strawberries
out of the jam. The top may be decorated with whipped
and sweetened cream and crystallised cherries, violets
and angelica, as shown in the illustration.

BANBURY CAKE. These are scraps of pastry
with a mincemeat of fruit in the centre. To make this
mincemeat, cream 2 oz. butter and add to it % Ib.
chopped orange and lemon peel,’2 Ib. currants, 2
teaspoonful ground cinnamon, and the same of ground
allspice. Lay a little of this mincemeat between two oval
pieces of puff pastry, pinch the edges, brush over with
egg, and sift powdered sugar over the top of the cake.
Bake in a quick oven till the pastry is browned lightly
and has risen well. Sprinkle again with sugar and serve
hot. This quantity is sufficient for 10 or 12 cakes.

BANDAGES FOR WOUNDS AND DRESSINGS

Simple Instructions and Diagrams for the Home Nurse

For the Application of Principles given here see Arm;
Bleeding; First Aid; Fracture; Leg, etc.

Bandages are used to fix on dressings and splints, to
give support or to restrain movement, and to arrest
haemorrhage. Various forms are employed, e.g., the

triangular, the roller, the T-shaped, the many-tailed. Of
these the triangular is the easiest to apply and is usually
chosen in rendering first-aid.

A triangular bandage is made by taking a piece of
calico, 38 in. square and cutting it diagonally across.
The parts of the bandage are named, thus the longest
border is known as the base or lower border and the
others are the side borders. The angle opposite the base
is the point and the others are the ends. The bandage
may be used as the whole cloth, the broad fold and the
narrow fold. If the point is brought down to the middle
of the base and the bandage again folded we get the
broad fold; folded once again it is the narrow fold. In
fastening the bandage the two ends are tied in a reef
knot. The diagrams in the next column show the
difference between a reef knot and a granny.

Point

Enag

lower Border

The various methods of fixing a triangular bandage
or dressing are as follows:

(1) Greater arm sling. This takes the weight of the
whole forearm. Use the whole cloth and place one end
over the sound shoulder, the point being towards the
injured limb. Carry the limb across the cloth and carry
the other end over the shoulder on the injured side.
Knot off behind the neck; take the point, carry it
forward in front of the elbow and fasten with a safety-
pin.

(2) Lesser arm sling. This takes the weight at the
wrist. Use the broad or the narrow fold and apply as
shown in the illustration. The pressure of the knot may
be relieved in either sling by placing a folded bandage
or a piece of cotton-wool beneath it.

(3) To fix a dressing on the neck, the forearm, and
arm. Take the narrow fold, place the centre over the
dressing, cross the ends and bring back; then knot over
the dressing.

(4) For the thigh and leg use a broad fold and tie as
above.

(5) For the elbow. Take a broad fold and place the
centre over the point of the elbow. Cross in front and
carry round the forearm, overlapping the lower edge of
the bandage already applied. Cross again in front and
carry back round the arm, knotting over the upper
border.

(6) For the knee. Take a broad fold and apply the
centre over the knee-cap, then proceed as above,
making the knot, however, below the knee-cap.

(7) For the shoulder. Take the whole cloth and lay it
on the shoulder with the point upwards. The lower
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border is placed opposite the middle of the upper arm.
Cross the ends on the inside of the limb and bring back
and tie off. Fix a lesser arm sling to carry the injured
limb. Take the point first beneath, then down over the
sling and pin off.

(8) For the hand. Take the whole cloth and lay the
hand on it palm down, with the fingers towards the
point. Carry this back to the wrist and cross the ends
over it. Cross again in front and tie off on the back. Pull
the point up and carry down over the knot and pin off
on the back of the hand.

(9) For the foot. Place the sole on the cloth, toes
towards the point, and proceed as above.

(10) For a wound on the top of the scalp. Take the
whole cloth and make a hem on the lower border of
about an inch. Place the centre of this border on the
forehead over the nose, the point being thrown back
over the head. Carry the ends round and cross below
the prominence at the back of the head. Then bring
these ends forward and tie them securely in front,
drawing the point well down under the bandage at the
back of the head, carry forward and pin into position.

(11) For a wound of the chest, in front. Take the
whole cloth and lay the point over the shoulder on the
wounded side. Carry the ends round to the back and
tie, leaving one end long; then tie this end and point
together.

(12) For the eye. Take a narrow fold and place the
centre over the eye. Carry one end obliquely across the
brow and the other over the ear. Cross below the
prominence at the back of the head, bring forward and
tie over the dressing.

Bandage. Above,
reef knot, the best
to make.
Below, granny
knot, which is
unsafe.

Bandage. Left, greater arm sling: the whole cloth is first
Placed with one end over the sound shoulder and the
point towards and beneath the injured limb. Right,
bandage for shoulder combined with lesser arm sling.

The roller bandage may be from one to six inches
wide and for fixing dressings should consist of cotton or
linen; for binding or splints calico is better; a flannel
bandage is very comforting for painful joints. To give
support to the legs in cases of varicose veins a woven
crépe or elastic bandage is used.

In bandaging a limb always begin on the inside and
unroll the bandage outwards, but do not uncover more
than three or four inches at a time. First take a few
turns round the limb to fix it, and then proceed
upwards obliquely, each turn covering two-thirds of the
width of the preceding turn. (See diagram above.)

It will be found before one has gone very far that the
bandage will not lie evenly, and then it is necessary to
reverse. The thumb of the free hand is placed in front
of the turn which is being made, the roll is twisted
round towards the operator, and the turn is completed
with the reverse side of the bandage in contact with the
skin. When the bandage comes to the front it is again
reversed, and this is continued till it lies evenly without
reversing. The first method is the simple spiral, and the
second the reversed spiral.

When a joint is reached a turn is taken round the
joint, at the knee, for example, across the knee-cap. The
next turn overlapping this turn goes below and the
next overlaps above, and so on, till the joint is covered
in. This is the figure of eight bandage, one loop of the
eight being above the joint and the other below. When
the bandage is completed it should be fixed with a
safety pin.

Certain rules must be carefully observed: Do not
apply a damp bandage, as it will shrink on drying and
be too tight. Apply the turns with uniform pressure and
parallel to each other. Do not reverse over a sharp,
bony edge. While bandaging, the nails should be left
free, because pressure on them will show whether or
not the bandage is interfering with the circulation. In
removing a bandage do not roll it up in the process, but
before re-applying it. If no bandage roller is available it
is possible to roll the bandage quite tightly between the
fingers, purchase being obtained by taking it over the
back of a chair.

Finger Bandage. To cover a finger, using an inch-
wide bandage, take a couple of turns around the wrist,
not covering the free end of the bandage, but leaving
this loose for tying later. Carry the roll from the inside
of the hand over the back of the wrist outwards. After
it is firm at the wrist, bring it down across the back of
the finger to be bandaged and then make a series of
spiral loops, the one overlapping the other, downwards
to the tip of the finger, and back again to the root of the
finger, thence crossing over the base of the finger and
over the back of the hand to circle the wrist in the
opposite direction to the point where the end can be
easily tied into a knot with the free end of the bandage.

Foot and Leg Bandage. Laying the free end on the
back of the foot, the roll is carried around the outer
surface of the foot across the sole, up over the inner
border of the foot across the instep, round the back of
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the ankle, and again over the instep. This figure of eight
is repeated, each layer of bandage overlapping the one
below by half its width, until the ankle has been passed,
and then, commencing from the ankle, spiral turns may
be used. At the knee a return to the “figure of eight”
may be made.

roller bandage to the leg; top, right, shows a reverse
being made.

Hand and Arm Bandage. With the arm and hand
palm downwards, the bandage is laid across the back of
the wrist, the free end towards the patient’s body, and
kept in position by the operator’s free hand. The roll is
then carried across the back of the hand from thumb
side to little finger side, around the outer side, across
under the palm, up through the angle between the
thumb and first finger, over the back of the hand,
around the wrist and again over the back of the hand

Faty i

Bandage applied to hand and arm in figure of 8 loops
and spirally.

Two or three of these figure of eight loops will cover
in the hand. A spiral bandage is then continued up the
arm, the spiral being reversed when necessary. At the
elbow a return may be made to the figure of eight

turns, similar to those described above.

Head Bandage. The best head bandage, if no pins
are to be used, is the double roller “capelline.” This
latter is simply a long single bandage, the two ends of
which have been rolled up in contrary directions until
the rolls meet. If the rolls are of the same size, one
should be unrolled about a couple of feet, the slack
being taken up by rolling up the other bandage until
the two rolls again lie side by side. The surgeon stands
behind the seated patient. Taking the large roll in his

. N\ |
Bandage. Use of a double roller 'capelline’ bandage for a

head injury: one roll is brought round the head and the
other across the top.

e,

left hand and the small roll in his right, he first applies
the portion of the bandage connecting the two rolls
horizontally across the patient’s forehead.

It is important that the beginning fold of the
bandage be low enough on the brow. The two rolls are
then brought round, one on each side of the head just
above the ears, until they meet well below the
prominent back of the head. The left-hand roll is now
brought over the top of the right-hand roll, the
operator taking it in his right hand, while the other
bandage is folded over this and carried forward over
the top of the patient’s head until below the level of the
brow.

The original left-hand bandage, now in the
operator’s right hand, is continued horizontally around
the right side of the patient’s head to the forehead,
where it crosses over the top of the bandage which has
been brought forward over the centre of the head, and
i s continued around to the back again. As soon as it
has covered over the fold crossing the forehead
vertically downwards, this latter is brought upwards,
and carried back again over the top of the skull, a little
to the left of and overlapping the first strand brought
forward. At the back of the head it is again crossed by
the horizontal roller, and then is brought forward to
the forehead again, this time overlapping the central
vertical bandage a little on the right side. The process is
continued until the scalp is covered, each horizontal
layer serving as a fixation point for the overlapping
vertical bandages. When enough backward and for-
ward turns have been taken to cover the dome of the
head thoroughly, a few extra horizontal turns may be
taken in order to keep the headdress firmly in place.

Thumb Bandage. Begin by fixing the bandage with
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a couple of turns around the wrist, carrying the
bandage from the thumb side over the wrist, and
leaving a free end of five or six inches. After the second
turn, bring the bandage down as far as it is necessary to
bandage, and make a loop around the thumb here by
carrying the roll around the thumb from without
inwards, crossing over the back of the thumb and the
back of the hand from thumb side to little finger side as
the hand is held palm downwards. The roll is again
carried round the wrist, and a second loop is made
around the thumb as before, this loop overlapping the
former and not extending so far down as the first. The
loops are continued until the thumb is covered with the
bandage from the end joint well up to the wrist, when
the bandage is finished off by tying with the free end
around the wrist.

BAND-SAW. The wood-worker’s band-saw is a
comparatively large and heavy machine saw used for
cutting flat material into curved shapes. It is used
extensively in the cabinet-making and joinery trades.
The blade is made of thin steel varying in length from
12 to 24 ft. and in width from % in. to 1'% in. The saw is
joined by brazing the ends and forms a continuous
band. See Saw.

Bangle. A thin bracelet made of metal, glass, ivory,
or jade. See Bracelet.

Banister. See Baluster; Railing; Staircase.

BANKING. Banking accounts are either current or
deposit. The latter is only for the investment of money,
but a current account is useful even to persons of small
means. It enables them to deal easily with cheques,
dividend warrants, coupons, and the like. It is a
convenience to pay by cheque, which minimises the risk
of loss by reducing the amount of ready money a
person must have in his house or on his person. Unlike
a Treasury note or a coin, a cheque, if lost or stolen, can
be stopped and probably traced.

The customers of a bank enjoy other advantages.
These include the privilege of depositing deeds and
other securities and valuables in the custody of the
bank, usually without charge, and that of obtaining
drafts on foreign and other banks in case of travel
abroad, while the bank will purchase and sell stocks
and shares for them. It is useful also for certain
purposes to be able to give a banker’s reference.

A banking account may be opened by applying to the
manager at any convenient branch on production of a
reference or introduction. The bank supplies a pass
book for recording the customer’s receipts and
payments. The counterfoils and the book should be
compared periodically with the pass book, which is
made up by the bank every day and balanced every
half-year.

The charges made by the bank vary as between
London and the country, and, to some extent, with the
nature of the account. Small accounts in London pay
from £1 1s. to £2 2s. a year; in the country 2s. 6d. is

charged on every £100 turnover. If, however, a certain
minimum balance, say £50, is kept in the bank, usually
nothing is charged. See Cheque; Pass Book.

BANKRUPTCY. Any man may be made a
bankrupt, but a married woman cannot, unless she
carries on a business or trade. When a husband has lent
money to his wife for the purpose of her trade or
business, and she is made a bankrupt, he cannot claim
for his money until all other creditors have been paid in
full. The same holds good when a wife has lent money
to her husband for the purpose of his trade or business.
The whole of a bankrupt’s own property belongs to the
creditors except the tools of his trade, necessary
apparel and bedding of himself, wife and children to
the value of £20.

When a man has made a marriage settlement before
his marriage, it holds good against his creditors.

If a man settles money or property on wife or children
after marriage, and becomes bankrupt within two
years, the transaction is void and the creditors take
everything. If more than two but less than 10 years
elapse, the creditors still take the money, etc., unless it
can be shown that the bankrupt at the time of the
settlement was able to pay all his debts without the
money or property settled.

BANTAM. Although regarded in many households
as a pet for the children and nothing more, the bantam
may be made a source of profit. Being the smallest of
all poultry, it eats less and takes up less room, but it
lays as well as most other fowls. Its egg, averaging 1%
oz. in weight, has a delicate richness of flavour.

o

A antam Cock.

BARBERRY or Berberis. These are hardy
shrubs, comprising both evergreen and deciduous
species. They thrive in any fairly good, friable ground,
and may be raised by seed sown either in autumn or
spring, or suckers springing up from the rootstocks
may be removed and planted. Cuttings of the ripened
wood may be inserted in sandy soil in a frame in
autumn.
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sprays of a variety of the shrub.

i

Barberry. Fruit

Among the species and varieties of berberis are
many of the best hardy ornamental shrubs.

The mahonia (Berberis aquifolium, 3-5 ft.) bears
yellow flowers in spring and purple fruits in autumn; it
will thrive under large trees and is a good covert shrub.
Darwinii, and stenophylla, two vigorous evergreens 8 ft.
or more, bear orange yellow and yellow flowers
respectively in spring; buxifolia, 8 ft., bears yellow
fragrant blooms in April.

In recent years many new barberries, valued for
their brilliantly coloured fruits, have been introduced
from China, including Wilsonae aggregata, polyantha
and dictiophylla. They are invaluable for the front of
shrubberies.

The common barberry (Berberis vulgaris) is a large
leaf-losing bush or small tree which bears bunches of
scarlet fruits in autumn. Candidula is a low-growing
evergreen, with purplish fruits, and suits a rock garden

(q.v.).

BARK. The exterior covering of trees has many
uses. Bark can be removed from a tree-trunk by cutting
round the tree with a sharp knife or saw. A second cut
is made below the first, and the two cuts joined by a
vertical cut. The bark can then be peeled off. Coloured
barks are employed effectively as coverings for the
walls and roofs of summer-houses and similar outdoor
structures. The variety of bark known in the trade as
virgin cork has a rough surface not unlike rock, and is
used to some extent in building up internal ferneries
and such-like greenhouse fitments. It is preferable to
wire this material to the wooden framework. See
Summer House.

Plum Bark beetle, much
enlarged. '

BARK BEETLE. The fruit-
tree most often damaged by this
insect is the plum, but the beetles |
are also found on apple, pear, f_ :
cherry, apricot, peach, and quince.

In the case of an infested plum-tree it will usually be
noticed that some of the twigs or smaller branches are
dead, and that numerous holes have been bored
through the bark, which peels off easily, disclosing little
tunnels between the bark, and the wood of the tree. The
trouble may extend to the larger branches and even to
the trunk itself, and the entire tree may thus be killed.

The adult beetles are brownish-black insects about
one-sixteenth of an inch in length. During warm
weather in spring the beetles leave their burrows, flying
away in search of fresh trees to attack. On discovering
a suitable tree the female selects a twig or branch and
bores a hole vertically through the bark. It then turns
and bites out a tunnel or brood chamber %-Y; in. in
length along the branch between bark and wood, laying
eggs as it goes. This information is given by the
Ministry of Agriculture (Leaflet No. 159). See Plum.

The measures to be adopted are preventive rather
than remedial. Trees in an unhealthy state are
preferred by the beetles, and a bad attack by aphides or
brown rot on plums, for example, may cause an
increased infestation by bark beetles. Therefore all
dying and badly damaged trees or branches should be
cut down and promptly burned.

BARLEY. Pearl barley is the grain deprived of
huskand pellicle and rounded and polished by
grinding. Pot or Scotch barley is more nutritious than
pearl barley, being deprived of the outer husk only, and
roughly ground.

Barley is valuable for thickening soups and broths,
for making puddings, and for the preparation of
barley-water. It contains no gluten, and therefore is not
suitable for bread-making, except with a slight
admixture of wheaten flour. It unites well with the oily
matter extracted from meat in boiling. If soaked
overnight in sufficient cold water to cover, it needs less
time to cook.

For a nutritious barley stew, take 1%: Ib. of boneless
shin of beef or ox cheek. Wash and wipe this, then cut
into large pieces and place it, in layers, in a saucepan,
casserole or stewing jar, with two large sliced onions,
some carrots, and 1 gill of soaked Scotch barley. On the
top of the last layer arrange 1 lb. of washed, peeled, and
thickly sliced potatoes. Season two quarts of cold water
and pour this over the mixture until the saucepan is
three-parts full. Then cover and stew slowly on the fire
or in the oven until tender. Small suet dumplings and
well-cooked cabbage should, be served with this dish.
Mutton may take the place of beef, but the gravy will
then be less rich.

BARLEY CREAM SOUP. Melt 2 oz. butter in
a saucepan and stir smoothly into it 1 oz. flour; then
add a pint white stock and stir it with a clean wooden
spoon until boiling. Put into the mixture 1 oz. washed
pearl barley, simmer till the latter is soft, which will
take about 1'% hours, and rub all through a hair sieve.
Rinse out the pan, pour back the sieved soup, and
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simmer for 5 minutes.

Allow the mixture to cool for a few min., and then
strain into it the beaten yolks of eggs and 2 gills milk or
cream. Add seasoning and reheat the soup; it must not
boil or the eggs will curdle. Serve in a hot tureen with
fried croiitons. If no white stock is available use a
mixture of half milk and half water, to which a small
piece of onion has been added. Margarine may take the
place of butter. Sufficient for about four persons.

BARLEY MEAL. A mixture of flour and barley
meal is sometimes used for scones or home-made bread.
Mix well 4 oz. each of flour and barley meal, 2
teaspoonful each of salt and carbonate of soda, and 1
teaspoonful of cream of tartar. Rub in lightly and finely
2 oz. of butter, and mix with about 1 gill of milk to as
soft a dough as possible without making it actually
sticky.

Having kneaded it lightly on a floured board, form
into a thick round and cut across into four or eight
pieces, taking care not to cut right through to the
board. Place the round on a floured tin, brush over
with milk to gloss, and bake in a quick oven for from 15
to 20 minutes. The scones should be broken (not cut)
apart, and served hot, split and buttered. They can be
baked on a hot, greased girdle if preferred. Sufficient
for eight scones.

For barley meal cheese mix two heaped
tablespoonfuls of barley meal with a little cold milk
until smooth. Boil the rest of a pint of milk and stir in
the barley meal. Cook for ten minutes, then add two
tablespoonfuls grated cheese with some made mustard,
and salt and pepper to season. Put the mixture into a
pie-dish and brown in the oven.

BARLEY SUGAR. Put 1% Ib. of loaf sugar into
an enamelled saucepan, add 2 pint of water and half
the beaten white of an egg. Mix well together and then
bring to the boil and skim carefully. When scum ceases
to rise the sugar is clarified, but it is as well to strain
through muslin. Put back in the pan and boil to the
crack, i.e. so that a little dropped into cold water
becomes hard and brittle. Remove from the fire, add a
teaspoonful of lemon-juice, and after letting it stand for
a minute or so, pour out on a greased dish. Before it
sets hard, cut into strips and twist.

Barley sugar is one of the healthiest sweets for
children, being rich in glucose, which counteracts any
tendency towards rickets. Far better than cane sugar as
a digestive, it is strongly recommended by doctors, and
very cheap to buy or make.

BARLEY WATER. Wash 2 tablespoonfuls of
pearl barley in cold water, put it into a saucepan with 2
pints of cold water, bring to the boil and boil gently till
the liquid is reduced to 1 pint. Strain, and sweeten or
salt according to taste. One cupful of this, added to one
cupful of milk, hot or cold, makes a pleasant invalid
drink, and for infants the barley water is used in the
same proportion as water in their milk allowance.

For large quantities of barley water as a wholesome

drink make as above, adding to every pint, while hot,
the juice of half a lemon and one tablespoonful of
sugar. This beverage seems to be growing fashionable
as a “soft drink” for teetotallers at parties, rivalling
grape-fruit squash and tonic waters. Thin people, who
want to put on weight should drink at least a quart a
day. Barley water should be freshly made each day, and
kept in a cool place.

To make Imperial Drink add 1 teaspoonful of
cream of tartar to 1 pint barley water while hot. This is
used in febrile conditions and to stimulate the action of
the kidneys.

Barm. See Yeast.

BAROMETER. Mercury barometers for
measuring weight or pressure of the atmosphere are
not to be confused with the aneroid instrument, which
arrives at the same result by totally different means. A
barometer such as the Fitzroy consists of a large-bore
glass tube about 3 ft. long, filled with mercury, and
inverted into a vessel also containing mercury. This
allows the mercury to descend a few inches, thus
causing a vacuum at the top.

The surface of the mercury in the container is
subject to atmospheric pressure. Hence, as the air
pressure increases, the column of mercury is forced up
the tube. Conversely, as the air pressure diminishes, the
mercury column falls proportionally to the atmospheric
pressure at the time. The average height of the top of
the mercury column from the surface of the mercury in
the vessel at the bottom is about 30 in. By arranging the
tube so that the top of the mercury is visible it is
possible to add a scale and take readings direct.

In general principle this system is used in the
Fitzroy, Piesmic, Cistern, and Fortin barometers: the
last mentioned is largely employed for observatory
purposes. In other types a small float on the surface of
the mercury is attached to a cord passed over a drum
on an axle provided with a pointer, from which
readings are taken on a suitably graduated scale.

Important points to remember with any mercurial
barometer are to keep it always perpendicular and to
hang it in a position where the temperature is equable,
otherwise it will act as a thermometer.

Barometer. Aneroid barometer shown in section.
Explanatory details are given in the text.

Aneroid Barometer. The aneroid differs from the



118

mercurial barometer in having no long glass column to
get broken, nor any quicksilver to get lost. Also, it
works anywhere and in any position. On the other
hand, it depends on metal springs, and is, therefore,
affected by changes of temperature, so that it requires
to be checked from time to time by comparison with a
good mercurial instrument in the neighbourhood or on
about the same height above the level of the sea.

In the illustration, which is a section, a is a thin metal
box with the top and bottom corrugated to make them
more springy. This box is partly exhausted of air, so
that the effect of the atmospheric pressure is to force
the top and bottom inwards. A strong curved spring, b,
is attached to the top of the box at one end and at the
other to a fixed stand, ¢, and connected by the lever, d,
to a bell-crank, e. The other end of this crank has
another lever, f, attached; it joins a fine chain, g, which
is wound round the spindle, 4, of the pointer, k. A hair-
spring, /, controls the movement of the spindle and
keeps the chain taut.

The dotted lines show the movement in an exag-
gerated form. In the dotted line position the
atmospheric pressure is high, and the box is
compressed in consequence; lever d has been drawn
down, the bell-crank pulled over, and the hair-spring
has wound the pointer round several degrees on the
dial in a clockwise direction. When the pressure falls
the reverse action takes place, and the chain, g, pulls
the pointer back.

BARONESS PUDDING. Take equal quantities
of flour, suet and raisins; %2 1b. of each makes a good-
sized pudding for four or five persons. Add a pinch of
salt and make into a stiff dough with milk. Steam in a
greased bowl covered with greased paper for three
hours. Serve with jam or sugar.

BARON OF BEEF. A joint consisting of two

sirloins left uncut at the backbone is called a baron of
beef. This cut is now seldom used. See Beef; Sirloin.

BARREL. This is a cylindrical wooden vessel made
of curved staves bound together with hoops and used
for holding beer, tar, and other liquids. A barrel is also
a measure of capacity, varying according to the liquid
measured. A barrel of beer contains 36 imperial
gallons, a barrel of oats equals 14 stone, and a barrel of
tar equals 26 Y4 gallons.

Barrel. Leaky barrel
mended by tightening staves
with wire.

When they are no longer

Il purposes, barrels can be
4@ utilised in various ways in
or around the house. A port
wine pipe set up on legs or
on a small platform serves
as a rainwater-butt.

”I\Q
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should be coated inside with tar, which is then set on
fire and burned out. A second coating of tar is given,
and after the exterior has been painted, the barrel is
ready for use.

The charring and tar treatment preserves the wood
from rotting. A draw-off tap near the bottom and
overflow pipe at the top and a lid to exclude dust and
dirt are desirable additions.

When barrels have been left lying about for some
time the staves generally become slack; they can be
tightened by driving the hoops further down the barrel,
or by wiring them tightly. The wiring is done by
twisting several turns of 1/16 in. diam. (16 gauge)
galvanised wire round the barrel and tightening it up
with a tourniquet. Secure the wire with clout nails, or
by cutting a shallow groove for it to lie in, to prevent it
shifting from its place.

To clean old barrels, wash and scrub them with
caustic soda solution, or use one of the paint removers.

Tapping a Barrel. Barrels may be tapped by first
setting the cask in such position that nothing will be lost
during the process. Then remove the plug in the hole
intended to receive the barrel tap. Wrap a piece of
paper around the stem of the tap and drive it home
tightly with a mallet. Set the cask in position with the
tap to the bottom, drive the air release peg into the
barrel, or preferably withdraw it if possible. The
contents can then be drawn off by turning on the tap.

BARREL: In Gas Fitting. The trade name of
barrel is given to wrought iron tubing used for gas and
hot water pipes and similar purposes. Such tubes are
made in three thicknesses or weights, according to the
size of bore, and are butt-welded. The lightest and
commonest class is used for gas fitting. Hot water pipe
is stronger and of superior quality, and is usually tested
to withstand a pressure of 300 lb per square inch.
Steam barrel is superior to water barrel, and with-
stands 500 lb. per square inch.

There are many uses for such tube apart from their
specific duties. Numerous fittings, such as angles, tees,
and junctions, are avail able, and by their use a large
number of articles can be produced by the home
worker. Gas and steam barrel is measured by the bore
or diameter of the hole. Thus % in. gas pipe has % in.
diameter hole, and actually measures approximately ¥
in. diameter on the outside. Gas barrel is connected by
means of a screw thread cut on the exterior of the tube,
two straight lengths being connected by a screwed
socket or sleeve, screwed over the outside of the barrel.
See Gas Pipe; Pipe; Tubing.

BARRENWORT. This is a hardy herbaceous
perennial, equally attractive in leaf and bloom. The
foliage, somewhat like that of a begonia, in autumn
colours well; it gets dingy later, but should be left on
through the winter to protect the buds. It is a spring-
flowering plant, bearing yellow, white, blue, or violet
flowers. The height of the different species varies from

It 6-18in.
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Barrenwort, a hardy
perennial somewhat like
a begonia.

The barrenworts grow
best in shade, especially
in cool, peaty soil, or in a
(¥ mixture of peat and

loam. They are very

Afluseful for shady
! rockeries, and will thrive
s under trees. Propagation
_is by division in spring,
or by portions of the
{ rhizomes which will form
plants if put into gentle
heat in spring.

BARROW. A barrow is an article used for
conveying goods. The commonest form of it is that
more usually known as a wheelbarrow, but there are
also hand-barrows without wheels. See Wheelbarrow.

BARTONIA. Growing about 15 in. high, the
bartonia is a hardy annual with deeply cut, toothed,
greyish leaves and large bright yellow flowers showing
a mass of prominent stamens resembling those of the
wild dog-rose in shape. It thrives in ordinary soil, the
seed being sown in September for spring flowering, or
in spring for blooming in late summer. Pron. Bar-tony-
er.

BASEMENT. A basement is the lowest floor of a
building when it is situated below the ground level and
when access to it is attained by steps outside or inside
the building. The term half-basement is used when the
ceilings on such a floor are above ground level.

There are various sanitary, hygienic, and other
objections to basements, and modern houses are built
without them. In large buildings, where mechanical
ventilation can be installed, there is less objection to
them.

The decoration of basement living rooms and flats
requires careful consideration of wall treatments,
artificial lighting and window curtains. Semi-glossy
paints are helpful in pale, warm colours, avoiding dead
white even for ceilings as uncomfortably harsh.
Patterned papers should also generally be avoided, but
a distinctive note can be given to plain wall surfaces by
the use of colour for woodwork; thus a pale buff plastic
paint may have coral enamel, a primrose yellow
distemper, amber painted skirting and door. Mirrors
can be used to advantage in dark rooms and give an
effect of space. Wall lighting, which can be both bril-
liant and yet diffused, is the best substitute for daylight.
Where possible reflectors may be placed outside
windows. In the case of bay windows the inner sides of
the bay may be panelled with looking glass.

Window curtains may be of light, bright surfaced
materials. Pelmets, if used, must be designed not to
obscure light. Curtain rods should extend on either side

beyond the window frames, so that curtains may be
well drawn back. To hide out basement views
somewhat, straight French net inner curtains with a
light all-over pattern may be used completely to cover
the windows. See Area; Cellar; Flat; Mirror; Window.

Basement. Part of an
ingenious and
decorative conver-
sion of a basement
into a flat.

BASIC SLAG.
This is a valuable
chemical manure,
its worth depending
on the percentage of
phosphate of lime which it contains. As influencing the
availability of the phosphate, the fineness of grinding is
extremely important. Basic slag is slow in action and
must be applied in autumn. It is beneficial in fruit,
flower and kitchen gardens. See Manure.

BASIL. Two species of this potherb are generally
known, sweet and bush basil. They are nearly allied to
the mint (Mentha) family and their scientific name is
Ocymum. The sweet basil grows about 12 in. high, and
is densely covered with small oval leaves. The little
white flowers appear in early summer and are borne in
long clusters. The bush basil grows about half the size,
forming a roundish bush. Both plants are highly
aromatic. They are annuals and are easily grown from
seed in spring. They like a light, sandy, friable soil.

Basil. Spray of sweet
basil, an aromatic pot-
herb.

The tips of the leaves |
are used to impart their
distinctive clove flavour | g
to soups and salads, and |
are also used for
seasoning. By cutting
down one or two plants
as soon as they come into
bloom, and drying the
leaves slowly in the |8
shade, the leaves can be
used in the winter. A
form of bush basil is{ o
sometimes grown as a
pot-grown as a pot-plant
for a greenhouse or window. It bears shining green
leaves, and pale pink flowers. Pron. Baz'-il.

Basil. S e e Leather; Sheep-skin.
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BASIN. Cooking basins are made in enamelled
ware and aluminium as well as earthenware. The
former have advantages, being light, unbreakable and
easily cleaned.

Good quality enamel-ware is essential, as inferior
enamel is liable to contain arsenic, easily, fragments of
the coating getting mixed with the food.

To minimise the danger of chipping delicate china,
glass, etc., when washing it, papier-méché basins might
be used with advantage. Clean them with a soft rag
dipped in paraffin if marked and stained, and rinse
well in hot water and dry. Mixing basins should be 11
or 12 in. across. These are useful sizes.

Pudding basins differ from the ordinary bowl, on
account of the deep rolled rim intended to prevent the
string used for tying on the pudding cloths from
slipping upwards. These basins can be obtained in sizes
from 3 to 12 in. across. Pudding basins with special
covers obviate the need of pudding cloths. Spouted or
lip-basins are handy, as milk, stock, etc., can be easily
poured from them. See Aluminium; Crockery; Enamel.

BASKET MAKING AND REPAIRING
How to Practise Simple Weaving with Osiers
Other Varieties of Basket Work are described under
Linen Basket; Raffia, etc.

Basket making may be carried out with the aid of a
few simple tools, and although elaborate baskets
require skill in manipulation simple work may be
produced after learning a few of the methods of
weaving the rods.

Most baskets are made with osiers worked up with
the bark intact; others are made with rods from which
the bark has been removed, and either left white or
stained to a buff colour.

All osiers must be thoroughly soaked in water
before use, in order to render them sufficiently pliable
for bending. Round baskets may be made with no
other tools than a knife and bodkin, but for square-
sided work a screw-block is required to hold the stakes
whilst weaving. A simple round basket embodies the
principal methods of weaving, termed strokes. Such an
example is shown, which can be used for marketing
purposes. Short lengths of osier may be used; either the
sizes known as luke and small in brown osier or tack
and long small in white and buff will be suitable.

Basket. Simple round bagket, -
useful for marketing, and three.
stages in weaving it from short el :

lengths of osier Second Stage Breaking out”

The bottom should be commenced by prearing six
12 in. lengths cut from the thick ends. For the first

stage these lengths must be tied together in two sets of
three as shown in the illustration, but as there should
be an uneven number of spokes, a whole rod should be
used to provide the extra spoke, and also the material
for binding the lengths together. The long rod will rest
with its thick or butt end alongside one of the sets, and
the remainder must be carried over and under the
crossed lengths until it has been twice round.

The next stage commences the separation of the
spokes, and the weaving of the rod is continued, first
under and over each length until it is used up. Care
must be taken to bend the spokes evenly and to work
the weaving length as closely to the centre as possible.
Having once singled out the spokes the suc-ceeding
work is quite straightforward, and only needs care in
keeping the weaving rods close up as each round is
finished. New rods are started two spokes back and left
projecting about 1 in. beyond the top of a spoke, or the
end may be pushed down alongside one of the spokes
and then bent out. When a diameter of 9 in. is reached
the end of the weaver should be cut off and pushed
down alongside the nearest spoke, and the projecting
ends of the spokes cut off close to the weaving.

The natural tendency in weaving will be to form a
hollow tray, and this is just the formation required. The
sides should now be formed by inserting the stakes,
which are long lengths sharpened at the butt end, and
pushed in alongside. It is still necessary to have an odd
number of rods, so, as there are 13 spokes, 25 straight
rods should be trimmed at the ends with a slicing cut
called a slype. Each rod should be pushed down by the
side of a spoke, a hole being prepared if necessary with
the bodkin, and the single rod placed at the point where
two spokes are closest together. The bottom must be
placed flat on a table with the crown uppermost, and
each spoke turned upright. If the osiers have been
properly soaked, and the point of the knife is dug
slightly into the angle of the bend this can be done
readily enough. The tops should be gathered together
and placed in a hoop, as shown.

The next stage is known as the upsett, three rods
being worked round the stakes to stiffen them. Sharpen
three rods and push the first alongside the single stake
and the next two following. The three are now worked
together, each one being carried in front of two spokes
and behind the third, taking them in order, and
continuing until they are used up. This should be done
as tightly and closely as possible, working down on the
corner in order to give a firm foundation to the
succeeding work.

Three Methods of Weaving

The quickest way of filling up the sides, known as
slewing, consists of three or more rods worked in and
out all the way up, new lengths being taken as required,
and each length started with the top or thin end. The
used end is left projecting on the inside and cut off later
when the work is dry. The slewing should
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be continued to a height of 5 in., and the rods worked
out to leave the top level; if necessary short lengths of
osier can be worked in in order to obtain the required
level.

A band termed a wale has to be worked round the
sides. Pick out four thin rods of medium length and,
commencing with the tops, place them behind four
stakes in order, and then carry them alternately in
front of three and behind one, until the round has been
completed and the commencing ends covered. The
result of the work will be seen in the stiffening of the
weaving. A single rod weaver should be worked, adding
others to bring the sides up to the height of 8 in. This
method of weaving is termed randing. The top should
be left level, and if the weaving has been carefully done
all the upright stakes will be equally spaced all round.

The sides are now ready for the border, which may
be quite simple or full. The simple border is formed by
bending each stake down in turn, and carrying the bent
top in front of the first on the right, behind the next,
and left outside the third, the ends being trimmed off a
little beyond the stake they rest against.

For the full border, commence by laying down four
spokes, the first behind the second, and left in front of
the third; the second is taken behind the third and left
behind the fourth, the third behind the fourth, and left
behind the fifth. The fourth stake is taken behind the
fifth together with the end of the first one laid down,
the fifth stake is worked together with the second laid
down, and so on until the complete round has been
worked, the last four stakes being worked together with
their corresponding ends underneath the bends of the
first four. The projecting ends which are now on the
outside of the border are trimmed off quite close to the
border, when the work is dry.

The handle is formed from a stout length of rod, and
bound in position with lengths of osier. A rod is cut to a
length of 30 in., with both ends sharpened. One end is
driven down through the border to a depth of 6 in.
alongside of the stakes. The rest of the rod is carefully
bent, and the other end driven through the border
alongside a stake on the opposite side. The plain bow
may be covered with a double spiral formed by driving
the sharpened end of the rod each side of the handle.
The rods should be wrapped round and theends
worked across and through under the border on the
opposite side in each case.

The basket should be finished by cutting off all the
projecting ends left inside, but as the rods shrink when
dry, sufficient should be left to prevent the end slipping
past the stake on which it rests.

Basket Repairing. The handles of clothes baskets
are formed with two thoroughly soaked rods which are
driven through the border alongside suitable stakes.
The ends should be driven down as far as possible.
Bend the rod on the left and pass the top under the
border from the outside alongside the rod on the right
and pull it right through to form a bow. Now twist the
second rod on itself and carry it in the form of a spiral
three times round the bow, carry it under and through
the border and return to the commencing side and
repeat. The end of the first rod can be treated in the

same way, and this is continued until the bow is filled
up. The same method may be followed in re-covering a
large bow handle when the covering is broken.

The bottom rim of both square and round baskets
can be strengthened by driving in, alongside the
upright stakes, a n