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P R E F A C E .  

THAT there is a widespread belief among all classes 
of people in the supposed value of intoxicating drinks 
as articles of daily requirement no one can question. 
It is, therefore, no wonder that thousands of persons 
who have been trained to believe that such drinks are 
absolutely needful continue to use them, notwithstand- 
ing the fact that thousands yearly fall victims to the 
seductive influence which the habit is k11omn more 
or less to exercise upon all who adopt it. While 
people thus fancy that there is any good to be obtained 
by using them, or have a lingering suspicion they arc 
liable to suffer from giving up their use alt~get~her, so 
long will thonsands continue to endeavour to obtain 
what they imagine to be such real or supposed benefits 
from them. 

It is to such that the following array of facts and 
evidence is presented, with the full assurance that, if 
carefully and honestly considered, it will be sure to 
result in rt complete giving up of every particle of an 
idea that such drinks can do good, or that any possible 
harm will result to  any who resolve totally to abstain 
from them. The experience of fifty years among all 
classes and conditions of people has :~l)m~dant,ly proved 



the soundness of the teachings of true temperance- 
namely, that the most complete health is compatible 
with entire abstinence from all intoxicating drinks, 
and that perfect safety in every way to all people can 
be guaranteed, so long as such drinks are not used. 

It will be seen that no mention is made of any of 
the so-called "Light Wines," whether bearing the 
name of "Hungarian," ''Greek," ''E'rench," or any 
other "spe'cialite'." Perhaps some day this may be 
done. Meantime let i t  be distinctly understood that 
they are all more or less intoxicating, as is well known 
by those who make and sell them ; or the fact can be 
tested easily by the process suggested in page 47. 

It was thought that, in addition to the chemical and 
physiological history and mystery of these drinks, i t  was 
advisable to give a slight sketch of their social and 
.moral effects on the people, hence the title and contents 
of the last chapter, a What ought to be done?" &c. 

The subject is commended to the candid considera- 
tion of all who desire long life and happiness for them- 
selves and others, with the conviction that both can be 
promoted by total abstinence for life from all intoxi- 
cating drinks. 

JOHN W. KIRTON. 

December let ,  1879. 
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A G L A S S  O F  ALE,  

ITS HISTORY AND MYSTERY. 

1 . A  GLASSOF ALE-ITS HISTORY. 

1F 
i t  would be necessary to speak of its rise, progress, and 
we had to give the history of the town in which we live, 

present condition ; and we should be considered trustworthy 
historians just so far as we succeeded in giving a correct 
accounk of its first settlers and their descendants, an? in 
tracing the gradual increase of their numbers, the character 
and growth of their trade, their social and religious condi- 
tion, and any other matters belonging to their general welfare. 

I t  is our intention to pursue the same course with the 
subject under consideration, and in doing so we have here 
to notice THE HISTORY of a glass of Ale, or, in other words, 
to give an account its RISE, PROGRESS,of and PRESENT 
CONDITION. 

A GLASSOP ALE, provided it is genuine-and we have 
nothing to do a t  present with any other kind-takes its rise 
from three things:-MALT, HOP, WATER. Let us briefly 
trace each of these through the process of brewing, and we 
shall by this means be able to discover the origin and character 
of ale, whether it be mild, strong, old, or real old stingo. 

I. MALT is an artificial substance made from barley, and 
as its mode of manufacture involves some very important 
and serious considerations, let us see how it is produced. 

I t  so happens that some years back a book was sent us 
by a ,large brewing company entitled "Xotes on Beer and 
,Brewing," and on the cover it was stated that ''they would 
I cc.1 honoured by e careful perusal!' We r e d  it as requested, 
i n d  felt so much pleased with the information imparted, 
f l a t  we take the liberty of transferring a few paragraphs to  
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A O i d S 8  OF ALE. 

the following pages, feeling assured that evidence from such 
a reliable source must be considered, even by the most pre- 
judiced mind, to be above suspicion. Well, they say- 

"The Barley is first steeped in cold water, during not less 
than 4G hours (as rr~gulated by law), and thns imbibes mois- 
ture and increases in bulk. It emits at the same time carbonic 
acid, and loses some portion of i ts  szcbsta~zce, which dissolves in 
the steepwater. When the grain has been sufficiently steeped, 
the water is drained off, and the barley is tl~rown out upoil 
the malt floors, where it is formed into a heap called the 
' couch,' and begins gradually to absorb ouygen from the 
air, and convert it into carbonic acid. The tern?-zature, 
which is a t  first the same rls thnt of the sarrounding atmo- 
ephce, begins then slowly to increase, and mould soon become 
excessive, but for the repeated turnings given to the bulk of 
the grain, acd the gradual lessening of the depth of the 
layer. I n  about ninety-six hours the grain is generally ten 
degrees hotter than the surrounding atmosphere, an& although 
il bL3previously become dry, is again quite moist, and emits 
an agrceable apple-like odour : this is called sweating. Under 
these iufluences germination rapidly advances, and the roots 
begin t,>appear as a small white prominence a t  the base of 
each seed, which presently divides into three rootlets, that 
push forth in the vain search of food, for the plant that is 
never to grow. The very absence of food in their immediate 
neighbourhood seems to make them cnly extend the faster 
and further in the hope to reach some resting-place. About 
a day after the appearance of the roots, the rudiment of the 
future stem, called ncrospire by the maltsters, may be seen to  
lengthen gradually, from the s Lme end as thc root, along the 
husk towards the opposite end. But here the maltster's object 
is now acconlplished ; the glutinous and mucilaginous matter 
of the grain is taken up and removed, the colour has become 
white, the texture so loose that it crunlbles to powder betwcen 
the fingers. So he arrests the progress of both roots and 
stem, by dryin? the grain upon a kiln, at a temperature com- 
nlencing a t  90: but which is gradually raised to 140' or so. 
The rootlets are then parted from the grain, and the malt is 
ready for use. T h e  weight of rnqlt is  nozo lesse~tcd by about 
25 per cent. f rom the origi~zltl weight of barle2/." I n  other 
words, the maltster spoils the barley just in the same way as 

is spoiled, if it  gets wet and ~proutsin the field. Evcry 
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A GLASS OF ALE'. 

housewife understands the same truth ; for as soon as she 
perceives the potatoes begin to sprout she puts them in the 
pot, and coolrs them for dinner, or as she says, they "go 
sweet." As soon as onions begin to sprout she puts them 
into the soup as quickly as possible, for it is well known that 
if wheat, or potatoes, or onions sprout, they also suffer loss 
in weight and nutritive properties. Barley does the same. 

Now all this trouble and labour on the part of the maltstcr 
is mainly to develop the starch of the barley and also the 
sugar. This will be seen by a careful comparison before, and 
after, the process. Before malting, the constituents of Barley 
are-yellow resin, 1 part; gum, 4 ;  sugar, 5; gluten, 3; 
starch, 32 ; hordein, 55 ; total, 100. But aftw the malting 
process these relative proportions are changed, and the consti- 
tuents of malt are-yellow resin, 1part ; gum, 15 ; sugar, 15 ; 
gluten, 1; starch, 56 ; hordein, 12 ; total, 100. Here you 
see that malting decreases the hordein 43, and increases the 
gum 11,sugar 10, and starch 24. 

Let us pause here and ask a plain question. Has this steep- 
ing and drying the barley light or dark brown improved it ? 
After 28 lbs. of barley is made into malt, we find it meighs 
only 21 lbs. Now, suppose a t  Christmas-time you sent a 
piece of beef weighing 28 lbs. to the bakehouse, and when 
it came home you fancied it looked altered in size, and after 
putting it in the scales found i t  only weighed 21 lbs., would 
you think that the lobs of 7 lbs. in baking had improved it ? 
TVould you not rather think the baker had been helping 
himsclf to a few slices, and resolve never again to  trust him 
to do you brozun again? I n  like manner, apart from any 
other consideration just a t  present, a great loss talies place 
Ly the process of changing barley into malt. 

The next stage the brewers tell us is as follows :-
"The art of BREWING consists mainly in the extraction of 

a saccharine solution from grain, and in converting that 
solution into a fermented spirituous beverage called Ale. 

"The Malt has first to be crushed or ground to grist,, 
either between millstones or cylindrical iron rollers. It is 
then ready for the mash tun, a large vessel generally of wood, 
containing a movable false bottom, on which the grist rests, 
(tud picrced with snlall holes, through which the hot lratcr (or 
liquor' as it is techilically called) can pass freely, and having 

at the bottom two or more holes or t ap .  T'ie hot wntcr 1s 
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A GLASS OF ALE. 
/

then admitted, and the2grist is intimately mixed with it, 
by the aid of a machine. Thus, a t  last, the 'goods,' as 
brewers call the malt in this stage, are worked up with the 
water into a perfectly uniform mass. Mashing being thus 
completed, the mass is allowed to rest a certaiu time, and 
then the infusion or sweet wort is ready to be dra~vn off and 
oonveyed to the copper. More hot water is then poured in, 
and a seconcl mash takes place. 

" The worts having been put in the copper, the Hops are 
thrown in, and boiling commences. At the proper time-o 
point of great delicacy to determine, and one whcre the 
skill of the practical brewer is most usefully shown-the 
whole contents of the copper are turned into a vesqel called 
the Hopjack, in order that the licluor may be drained from 
the hops, and which, like the mash tun, is provided with a 
false bottom. 

" Cooling is the next process, and this also is one requiring 
much care and circumspection, on account of tlle nstural 
variations of the temperature, aiid the effects that nlay thus 
be produced on the boiled worts. 

"Perrnenfaf~onnow commences in the gyle or fermenting 
tun, into which the wort flows from the cooler. As ib flows 
on, the yeast is added, having been first rendered thinner by 
mixing with some of the wort. At this stage coines the 
most difficult part of the brewer's duty, the determining the 
exact point of attenuation to which the ferlllentatioil should 
be allowed to proceed ; that is to say, at what point the con- 
version of the saccharine (or sugar) illatter of the wort into 
alcohol, or spirit, shall be checkcd or stopped : of the scientiJic 
princi23les involved z n  this process little as l ~ c tis  h.~ioic.n,and 
experience is  the o l ~ l y  guide. In hardly uny  two E7~glkh COWL-

ties does the snnxe rout~ne prevail. 
"After clea?lsing from the yeast and $?zing is performed, 

the process of brewing is considered to be completed, and 
ultimately, by the aid of the barrel aiid the bottle, i t  is 
corked up until required." 

The brewer's operations may be practically divitlcd into 
eight parts. 1. The malt is ground. 2. I t  is put into a t11b 
and hot water is thrown over it, and i t  is ~ ~ i r r s h ~rl. or in othel 
words the sugar is washed out. 3. Tho sweet liquor is the11 
dralvn off by mealis of a tap, and with the h o l ~  t111~owtiinti) 
a oopper to be boiled. 4. It is then cooled. 5 .  h'crineiitni 
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tion then has to take Aplace,@IiAssandOr it  i here it arrives a t  the 
most critical stage. Should the brewer allow the ferments. 
tion of the sugar to go too far, instead of Ale, vinegar would 
be produced. Indeed, it is generally conceded that the whole 
science of brewing (if it  can be called a science) is to know at 
what particular stage to stop the fermentation. 6. It has 
then to be cleansed. 7. After which it is racked or vatted; 
and the 8th or last process is directed to Jining or clearing, 
after which i t  is bottled or barrelled. We may briefly sum 
up the main features of the process: First, by malting the sugar 
is developed ; second, by mashing the sugar is dissolved; 
third, by fermentation the sugar is converted into alcohol. 

"Four different kinds of malt are used : the pale, prepared 
as already described ; the amber, a little darker coloured, 
having, in the brewer's words, 'moresre in it;' the brown, or 
blown, subjected to a still higher temperature in order chiefly 
to impart flavour, but which thus becomes less fermentable ; 
and the roasted, black, or patent malt, which is only useful to 
give colouring matter io porter, and which is obtained by 
the exposure of the grain to a temperature that almost 
entirely destroys its saccharine quality." 

This much is clearly to be seen by all who candidly trace 
the process of brewing-that nowhere, from beginning to 
end, is there any attempt made to improve the original 
article, but, on the contrary, from the time the maltster com- 
mences until the close of the brewer's operations they gra- 
dually deteriorate it, until they finish by trallsforming a goo13 
useful -a bad useless drink. The maltster spoils the 
barley, and the brewer spoils the w a t e r m e n  at1 the l e F  
timate reward for this the ale spoils the man who d d c s  it. 

I n  other businesses men seek to improve the raw' inaterial 
by their skill and labour, but in the production of Ale this is 
reversed. Indeed, the whole art of brewing is a battle with 
Nature. The maltster and the brewer torture her, until, in 
return for their wicked and wanton cruelty, she turns and 
scorches man with the false fire which has been wrung from 
the destruction of her pure, useful, and innocent gifts. 

By looking into the process closer you will discover another 
startling fact :-No brewer who understad his business ever 
inten& to make an article which will either strengthen or mourish 
the body. From the time the maltster begins until thd brewer 
ends not u, single operation can be traced where it is sought 
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to  make such an article. In  no part of the process is such a 
thing ever contemplated. On the contrary, from beginning 
t o  end destruction reigns, for the brewer merely seeks to 
make an ilztozicating beverage, and those who drink it estimate 
its strength by this effect alone upon them. Ale is strong 
if it will make strong men quickly stagger and stumble. 
Knocking down is a strange way to build up. 

But there is yet another point to be named. Instead of 
trying to mzke an article to nourish, the brewer does all he 
can to  prevent anything whic7~ could nourish gettiny into ths 
liquor. See how careful he is to cleanse it, rack it, and fine 
it ! How anxious he is that no solid materials should be seen 
floating about it ! Indeed, if he does not serve it up clear, 
bright, and sparkling, his customers soon say, "We are not 
going to drink such muddy stuff." Now, if we wish to make 
good mutton broth we get plenty of lean meat, boil it  gently 
until all the goodness, as we say, is boiled out of i t :  and the 
same with beef stew, we boil it  down to rags : this if allowed 
to stand in a dish until cold will be like jelly, and can be 
cut with a knife. So of oatmeal porridge; to be good it 
must be so thick that tbe spoon will stand upright in it, and 
as we eat i t  we say truly, "This will stick to lny ribs." In  
building a house, or making cloth, silk, calico, or iron, the 
strength depends both upon the quantity as well as the 
quality of the material PUT IN. If it  is not put in you 
cannot get it out. But the brewer does not boil the malt 
thus to obtain its nutritive properties ;for if he made it thick 
his custolners would refuse it. I n  fact, the thinner it  is the 
better they consider it. How, then, are people to get strength 
out of ale if the maker does all he can to prevent it getting 
in?  If, therefore, the brewer does not try to put in that 
which will nourish, but, on the contrary, does all he can to 
prevent its presence, how in the name of conllnon sense arc 
people to get it out ? They niight just as well hoje to draw 
blood out of a stone. Indeed, it is inlpossible for ale to 
strengthen, for i t  only consists of rotten malt and hops, kept 
i n  a stute of pickle by nlcohol. 

But it may be said, the barley left in the ale surely 
must l?e considerable? Let us see. We have shown that 
in malting not less than one-fourth of the nutriment con-
tained in the barley is destroyed by sprouting ; the loss in 
weight IS full twelve pounds per buehel. l i e  also rejects full 
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o w t l ~ i r dof it as grains, and then proceeds to convert another 
fourthof it by fermentation into the poisonous spirit ALCOHOL, 
yet with all his care some little solid matter does get in, 
which, being heavier than water, sinks to the bottom of the 
barrel and is disposed of as unfit for t5e human stomach. 
Where, then, is that to be found which is to nourish the body ? 
Get some ale and place it in a saucepan, and gently boil i t  
over the fire ; the fluid part will go, the solid remain. Thus 
every grain of solid matter can be obtained and its properties 
and amount fully ascertained. Scientific nlen have shown that, 
$he average quantity of solid matter found in a gallon of ale 
is less than nine ounces. Now with half-a-peck, or sixpouncis 
to the gallon, only mine ounces chn be found in the ale ! This, 
if real food, is not equal to a penny loaf. Seven pints of 
water is drunk by ale-drinliers to wash dowu half-a-pint of 
food (?) iu the shape of filthy extract which looks more like 
carpenter's glue or cobbler's wax than anything clse. 

11. Just a word respectsing the other ingredient used, HOPS, 
ere we close this brief History of a Glass of Ale. The 
chemical constituents of Hops are volatile resin, a bitter prin- 
ciple, tannin, malic acid, acetate, hydrochlorate, and sulphate 
of ammonia; but by an alteration in thc law brewers are no 
longer obliged to use hop, therefore we may conclude that its 
consumption will become "small by degrees and beautifully 
Iess," so long as the bibter principle can be imparted by the 
aid of strychnine, &c., at a cheaper rate. That we are justi- 
fied in this opinion may be safely inferred from the following 
remarks by a writer in Ome a Week. He says :-

" I dare say now you think that fine head is a recommenda- 
tion to your tipple. The author of a practical treatise on 
brewing, however, lets us into a secret; the heading, he tells 
us, is a mixture of half alum and half copperas ground to a 
fine powder, and is so called from giving ale the beautiful head 
of froth which constitutes one of its peculiar properties, and 
which landlords are so anxious to raise to gratify their cus- 
tomers. That fine flavour of malt is produced by mixing salts 
af steel with cocculus iudicus, Spznish liquorice, treacle, 
tobacco, and salt. ' But there's nothing of the kind in pale 
ale,' replied an objector. 'Well,' said he, in a half-disap-
pointed tone, 'they used to talk about strychnine, though I 
bclieve that's all bosh, but you cannot deny the camomiles! " 

To sum up the whole matter, the History of a Glass of Ale 
0 



A GLASS OF ALE. 

teaches that there never was a greater delusion, a grosser 
falsehood, or a more gigantic swindle than to make and sell 
ale under the pretence that it will either build up the 
strength or contribute to the nourishment of the human 
body. Over every place where it is made, as well as #old, 
ought to be written in large letters, to warn the ignorant, 
"LICENSEDTO OBTAIN MONEY UNDER FALSE PRETENCES." 

For look a t  it as searchingly as you may, the evidence of 
its worthlessness as an article of diet is overwhelming, EO 
much so that what Benjamin Parsons uttered many years 
ago remains unchallenged. When speaking of ale he said- 

"It has been grown, wasted, scalded, boiled, embittered, 
fermented, and drenched with water and alcohol, till it seems 
neither fit for the land nor the dunghill, much less for the 
human stomach. Such, then, is the waste and wickedness of 
getting ale out of barley." 

WEare now prepared to enter upon an examination of the 
MYSTERYof the real (?) or supposed virtues of a Glass of 
Ale in contributing to the health, strength, or nourishment 
of the human body. Let it, however, be distinctly under- 
stood that we only apply our test to what is called ''Goon 
ALE," or, " THE REAL GENUINE ARTICLE." We are quite 
aware, to quote again from the '' Brewer's Pamphlet,'' that 
"Ale is perhaps one of the fluids in most general use as a 
beverage, and is, unfortunately, the one which is most adul- 
terated." Hence we are the more particular to explode the 
mystery, and prove the "real thing" to be altogether useless 
and bad, then whatever else is added of a pernicious charac- 
ter only increases its danger and adds to the delusion. 

(I.) Before entering upon an iilvestigation of the action of 
the Glass of Ale, we must glance a t  the BODY and its wants. 
The "House we live in" consists of 250 bones ; these are 
surrounded with Ag-tcries, by which pure blood is conveyed to 
all parts of the body from the HEART ; ternlillating in vein^, 
by which the impure blood is carried back to the heart and 
Lungs to be purified. There are also Nerves, Muscles, etc., 
the whole being covered by the SKIN. We have also the 
STOMACH, or manufactory of theor food receiver, the LIVER, 
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bile, the PANCREAS, or preparer of the panelvatic juice, and 
many other organs which it is not needful to detail. Tho 
Body may be compared to a Steam Engine, subject to the law 
of wear and teas. After performing a journey the driver 
takes his engine to get a fresh supply of coal and water, 
from w1i:h he generate3 steam and power. Every turn of 
the wheel not only uses up the steam, but also wears the 
machine away. I n  the course of time he has to take the 
engine to be repaired, and some parts of it must be supplied 
with new, or the work cannot be performed. I n  this the 
human body somewhat differs, as God has endowed if, with 
the power of repairing itself as it goes along the journey GC 
life. So rapidly does this take place that physiologists tell 
us that from the first moment of our being until the last we 
never consist of the same particles any two moments of our 
lives. As the old wears away we are reminded by Nature's 
calls that we must supply material for forming new, or our 
wheels will cease to move. You remember starting to work 
in the morning fresh and active, feeling it was a pleasure t o  
have such health and strength; judging simply by your 
feelings, you would have imagined nothing could stop you. 
But about mid-day (though perhaps you had no clock to tell 
you the time) there came over you a something which whis- 
pered "It must be getting near dinner-time, for I feel as if 
I want it ;" so off you hastened home, to put, so to speak, 
some coal on your fire, and water in the boiler, to get your 
steam up again. Then began a series of illustrations of the 
xvisdom of the Good Father who " k~loweth our frame and 
remenlbereth that we are dust ;" for when you saw upon the 
table the roast beef and plum pudding you exclaimed, "That 
does look nice ; it  makes one's mouth water to look a t  it." 
Thig was the decision of the MIND acting through its organ 
the Brain, looking through its window the Eye; and by tho 
aid of Comparison and Rejlection you were enabled to &s-
tinguish the difference between things nice and things nasty, 
between beef and bricks-pudding and mortar, and thus 
preserve tho body from the danger of introducing into i t  
improper things. Should you see on the same table some- 
thing that Zooke nice, but after eating some of which once 
before you wished you llad not done so, you refuse, and give 
as a reason that, although you like it, it does not like you. 
This should be the result of Experience. Here we may learn 
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a lesson in passing-that if a man who gets drunk ojzce 
mould but  reflect he would never do it a seconcl time. 

Again: what you cannot safely handle you cannot safely 
introduce into your body ; and if your eye has deceived you 
and your hand also, just as you raise i t  to the mouth, Mr. 
Nose, or, as we call him, Mr. Inspector of Nuisances, colnes in 
the may to see if i t  s)~lells sweet, and if not you are again 
warned not t o  suffer it  to enter the body. Take care of your 
nose, and your nose will take care of you; without his aid 
yon could not s~itell the fragrance of flowers, or the escape of 
gas, or the bad drain. Keep your nose tidy, every day as  well 
as  a Friday; don't turn it  into a d~~sthole by poking up  that 
nasty stuff called SNUFF ; i t  was never meant that  man 
should be a snufftaker, or his nose ~vould have been put on 
his face the other may up, so that  the snuff could be dropped 
in. Should yon, howcver, have been lllisled thus far, before 
you can take the final act Blr. Tongue asks, does it taste 
sweet? and if not rejccts it. See that yon don't spoil this 
power of the tongue by chewing or suioling nasty, dirty, 
Glthy tobacco. Thus, step by step, we see how God has 
placed guardian a \gels in the way, which, if consulted, would 
preserve us  from many calamities9 

Let us now trace the progress of the food. The tongue 
takes i t  to the sides of the mouth, and brings i t  in contact 
with the teeth (the millstone^ of the body), and during the 
process of ~nn.ticrrtion (or grinding the food) the saliva (or 
spittle) mixes with it. Whatever you eat, don't forget to  bite 
your food, and not bolt it. After it  has been sent down to the 
sfomacA, in from three to  five hours, by the action ofthe gast~ic 
jt~lce, i t  is further reduced, and when ready seat for~vard to the 
D?~ode?i~c?iz;n bile passing through which it  rcceives from the 
I,in.e,.,l i l e ,  anclfrom tlie Yccllc~eas, the pancrc~cticjuice. Thesa 
:,I1 uniting converts it  illto chyle and chyille ; the body then 
selects, through appropriale organs, that wliich is capable of 
being ~ ~ s e f u l .  This is carried forward by a pipe running up 
by the spine to  a n  opcning in the veil1 a t  the side of the 
neck, from wl~c~lcc i t  is coilveycd to the IZcn~t, and thence t o  
the Ltcl,gs to be v~trilisetl, after which i t  is sent by the nrtcrics 
throughout the entire body in tlie sllnpc of Bloqd, supplying 
the nuILurNa MATERIAI, for the bo~lcs, musclus, ncrvcs, 
tissue, and l~rni11. This strc~;~m of lifc-l)rodr~cing power is so 
conti~luous t,hat it is ~alcu1:~tcLZ u p w ~ 1 . d ~of 13,0001bs. of it 
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is seut through the body of a full-grown man every twenty- 
four hours. 

The seconl purpose for which food is talien is to supply 
WARMTH. And here. again, we perceive the wisdom of our 
JIaker in giving us iowir to select the most suiti~ble kind. On 
n, frosty morning when you come home to your breakfast, and 
see on the table some nice bzbttered toast, hot coffee, and fat 
bacon, you feel you have nothing to do but to lay to and 
clear the board ;but if the same dish is prepared on a sum-
mer's morning, you say as you survey the fat, "The look is 
quite enough." The fact is, in the winter you require tihe 
ext1.a amount of heat;fornzing material contained in the fat ; 
while in the summer you find you are better without it. 
(11.) Such being the case, we ask WHAT SHOULD WE EAT ? 

and it is of vital importance that we obtain a sensible answer 
to the question. Food is that class of substance which can be 
~tsed by the body without injuring it. While, therefore, it  is 
true me must eat to live, it is equally true we nlust mind 
tohat we eat. 

Now those things which are needful to supply the wants of 
man's body may be briefly classified as follows:-1. That 
which will repair the wear and tear of the body; and 2. 
Supply the means of giving heat. Every person who has 
regard to his health will see from what has been already said 
that he must be careful what he "eats, drinks, and avoids." 
Any man would be laughcd at who tried to repair a house 
without selecting suitable materials, but when i t  comes to the 
repairing of the house so " fearfully and wonderfully made," 
allything which happens to be fashionable or palatable is 
often employed. Should a man take his watch to a black- 
smith's, or his coat to a shoemaker's, it would be said " he 
hadn't got all his buttons ;"but " if a body take a body" to 
be repaired with "Ale," it is considered putting the right 
thing in the right place. I n  our opinion 

" he force of folly can no further 

People who are very careful not to lend for a bricklayer to 
mend a window, or a carpenter to repair a bonnet, never think 
for a moment it is equally important to whom they should 
elltrust a body to be repaired. 

Anothcr thing must also be borne in mind-the character 
of the demand made upon our 1)odIcs from day to day. Ouo 

13 




GLASB OF ALE. 

persoil takes a large aruount of outdoor exercise, and brings 
into play certain ruuscular powers ; another is obliged to stay 
indoors all day, and mainly tasks the powers of llis mind. If 
there is such a wide cliffercuce in  the pursuits of men, so 
there should be consideration given t o  that  which is to supply 
the materials to repair t,heir masted energies ; and we find, by 
careful esaulinntion, tLnt while those in the open fields can 
easily appropriate one class of foocl, others would soon be 
laid aside if they attcmptcd to live after the sarue fashion. 
And yet hov- lktle attentiou is given to this sul.,ject! indeed, 
we might almost dd,how fern give any thought at  all to  it! 
A number of persona, of all kinds of pursuits, sit down a t  
the  same tablc, a i d  t h o ~ ~ q h  course, have different all, of 
wants, they all part:tl;c of the snine kind of food. Need we 
be surprised that frequently they have to pay a heavy penalty 
for their indulgence ? 

Again, a s  me have al:..:n,dy seen, the liind of weather has 
also much to do ~ r i t h  the clua1it.y of food we require. I n  
winter me instiil~tivi-ly select a different liilld from what .two 
do in summer, and the reason is not difficult to  discover. 
Physiology and Chemistry help us to makc a proper selection, 
and ascertain to a nicety the proportions of the different 
kinds of meat, vegetables, kc., mhich will assist us in meetiug 
our rerlnirements. If, therefore, we ask, What  should 
me eat P me should inquire first, What  is food? To  
which Fowues, in  his "Chemistry," rcplics, " It consists 
of those substances oilly mhich are capal~le of bcing en~ployccl 
in  the renewal alid repair of the  body, and mhich have the 
same chemical composition as the body itself, or, which comes 
to the same thing, as the blood out of which the body is con- 
stituted." Now, as bread is found to be the "staff of life," 
there must be good reasons for its occupying such a n  exalted 
position. TVhy it is so Dr. Carpenter s : ~ s ,  in his " Manual 
of Physiology :"-

" Good wheaten bread coiltains illore ncarly than ally other 
substance in ordinary use the proportion of azotisccl and 
non-azotiscd matter which is adapted to repair the ~vastu of 
the system, and to supply the necessary alllount of colnbus- 
tible rnateri2~1, under t l ~ o  ordinary condition of civiliscd life 
in our temperate clima,tcs ; and we find that  tho health and 
the can be illore perfectly sustained upon that Sub- 
stance than upon any other taken alone!' 
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Whcil the chenlist examines bread he gives us plain re* 
sons why it is called the " staff of life7'-he finds it contains 
the best proportions of those elements which are required to  
sustain the body ; so with beef and mutton, Inilk and oatmeal. 
He shows it is no accident that me never ask om friends to 
dine off cabbage, for he proves it is owing to the deficiency of 
building material. This will be clearly seen by the following 
t.able, taken mainly from the English Encyclopasdia, with a 
few additions from other standard works :---a 1 1Flesh- Heat- T & o t a l  Q~~~~~~~of Forming Giving of Solid ofparts ofloo Principle. Principle. &Iatter'Matter. Water. 

Milk ... ... 4'50 7.90 0'60 13'00 87'00 
Reef and Mutton, 

free from Bone ... 28.30 1430 0'50 37'10 68'00 
Bacon, Pork ... 8'36 G2.50 0.50 71'36 25'64 
Fish . . . . . . . . .  14'00 7.00 1'00 28'00 78'00 
Wheat Flour ... 17'00 66'00 0'70 83'70 16.30 
Oatmeal . . . . . .  13'60 70'30 8'30 87'20 12'80 
Barley . . . . . .  14.00 68'50 2'00 84 50 15'50 
Rye ... ... 15'50 67'00 2'37 84.87 15'13 
Indian ~ e a i "  ... 10.71 72.25 1.04 84.00 16'00 
Peas . . . . . . . . .  23.40 60'00 2'50 85.90 14'10 

Beans . . . . . .  31.00 51'50 3'50 86.00 14'00 
Lentils . . . . . .  33'00 48'00 3'00 84'00 16.00 
Eggs. . . . . . . . . ' 
1400 10'50 1.50 26'00 7400 
Cheese ...... 31'02 25'30 4'90 61.22 38 78 
Rice . . . . . . . . .  5'43 84'65 0'52 90'60 9'40 
Sago. . . . . . . . .  3'40 84'00 6'60 88'00 k2.00 
Potatoes ... ' 4 1  22'10 1.00 24'51 r5'49 
Turnips . . . . . .  L'64 LO'OO 1 ' 6 2 ,  13'26 86'74 
Carrots ...... 1'48 11'61 0'81 13'90 86'10 
Cabbage . . . . . .  1.75 4'05 2.20 8'00 22 00 
Parsnips . . . . . .  e'10 17'70 0'80 20'60 r 9  40 
Cocoa Nibs... 956  85'76 198  
Sugar and starch::: ... 100 00 ... 
Fat md Butter . . . . . .  100 00 ... 100'00 ... 

For all practical purposes, therefore] we nlay conclude that 
flour, barley, and oatmeal stand a t  the head of the food 
department, both for quality and for price. This niay be 
confirmed by an appeal to the experience of the "common 
people" everywhere. Suppose, for instance, during the 
winter, a man returns home complaiiiing of having caught 
a cold, (or a cold having caught him, which ?) what is the 
usual remedy? " Put  your feet in a pail of warm water, 
with a little muetard in, have a basin of oatmeal gruel, tallow 
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our nose, go to bed, and you'll be all right in the morning:' 
&ow, why not take a mutton chop, a good thick round of 
toast, or a strong cup of tea? For this reason: it has been 
faun.? by experience that oatmeal porridge is a capital thing 
for getting up the heat of the body, and in this way driving 
o ~ t  Then would it not be well to get into the habit the cold. 
of using oatmeal porridgc during the cold of winter, to pre- 
vent a cold getting in?  You wouldfindit better and cheaper 
than many things commonly used. . 

(111.) Such being the purposes for which we have to takc 
FOOD, the next point is-Why and what should we drink? 
Nature has given man an instinct by which, when hungry, 
5e seeks food. If, therefore, it  is asked-When shoulcl we 
*at ? me reyly, when you are hungry-if you can get food. 
In  like manner, when a man requires drink he complains of 
THIRST; it follows, then, if we are asked when we should 
drink ? we should say when thirsty ; and when we are really 
thirsty there is nothing suppiies our wants so well as WATEP.. 

Shakspeare was, therefore, justified in saying of it-

"Honest water; too weak to be a sinner." 

And if nlen would be content with honest water, many of them 
would not be such sinners as they are. 

Water is of great value to our bodies-we MUST drink it. 
I n  the first place, as much as 75 per cent. of the muscular 
tissue of man's frame is composed of it. Dr. Lankester 
cays:-"I have made ,z calculation that a human body 
weighing 154lbs. contains 111lbs. of water. You mill thus 
see how necessary water is. If we reduce the size of a man 
you reduce the quantity of water." It has also been calcu- 
lated that of the 20 1bs. of blood which an average-sizcd 
adult contains in his body, not less than 15: lbs. are water. 
Every day man loses by the ebb and flow from the blood, kc., 
a t  least 30 Ibs, of fluid. A pound is exhaled daily by the 
breath, about l i lbs .  by the skin, nor is less than 22 1bs. 
emitted by the Bibeys, making altogether about 5frlbs. per 
adult daily. He requires, therefore, to collsume (free and 
combined) &out 5+ lbs, daily to kecp up the balance of waste 
and supply. 

The second purpose for which we require drink is to help 
to  float the solid materials by which man is to be repaired, to 
the  various parts of the body ; and tho t.hird purpose is to 
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flush down the sewers, inasmuch as i ~ n p ~ i t i e s  will accumu- 
late, whence the necessity to wash it down both inside and 
outside. As Dr. Carpenter s ~ s  I t  is water which takes :-" 
up the products of their decay, and conveys them, by a most 
complicated system of sewage, altogether out of the system." 

Water, therefore, is a very important element in the human 
body, and its value must be unquestionably great. . 4 ~Dr. 
Garnett observes :-" Water is the only liquor which Nu;ure 
knows or has provided for animals; and whatever Nature 
gives, me may depend upon it, is the best and safest for us." 
Or, as Dr. F. R. Lees adds :-" Drink is supplied to us in a 
form that has been called the ' blood of Nature'-the vehicle 
of change and movement in moss, and fr:rn, and grass, in the 
field and forest, insect and bird, in beast and man alike-the 
one digester and circulator, the one purifier and builder- 
made chemically subtle and penetrating, and physiologically 
bland and innocent, that, as the ' Water of Life,' it  might 
perfect the designs and typify the blessings of Him who is 
the fountain of living Water-who is Life itself." 

Water has this advantage also over all other beverages, 
that after it has ansGered its purpose it becomes distasteful. 
No one ever heard of half-a-dozen men sitting round a pump 
or a drinking-fountain, singing " We won't go home till 
morning." 
(IT.)We are now prepared to aslr and answer the follow- 

ing questions :-Will Ale help to (1) nourish ? (2) warm ? 
or (3) allay the thirst of the body? . 

'Now, although the means are simple, and within the reach 
of all, there are thousands who labour under the impression 
they must have their '' half-pint of Ale." We have often 
asked, "What are me to take it for?" and had the reply, 
" To malie you strong." But me have inquired, " How can that 
make strong which does not contain the needful things to do 
it i" In all seriousness we add, '' Can Ale be ranked as Food 
at all?" Wc are aware it is the custom in sonle quarters to 
call it " meat and drink," and that those who ought to know 
better have said, "Take a glass of Ale to get 11p your 
sir~~ngth."But what we want to know is this, where is the 
strength to come from ? What part of Ale will make blood, 
bone, or sinew? Can ynu get something out of nothing? 
This ie the vital point. It can be easily proved if peoplc will 
only take the trouble to examine the process by which these 
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drinlis are manufactnred. It will soon be discovered that 
whoever makes them, or by whatever colour cr name they 
may be known, they arc subject to the same fixed laws. If 
~iourishing elements are there, you will find them. If not, 
then "all the king's horses and a11 the king's men" can 
never bring it out, however much you inay wish to do so. 

Let us, then, inquire into the nature and properties of the 
Ale. Tire have already seen the process by which the barley 
is converted into malt, and the malt into Ale ; and now let us, 
by the aid of the chemist, see what we can find in it, assu~ning, 
from a brewer's calculations, that a bzis7~el of 1na7t will 1na7ce nine 
gallons of ale (that generally sold at 2s. per gallon), mllile the 
small beer, barm, and grains will pay for the hops and labour 
of brewing. 

The Brewer's Pamphlet already alluded to says :-
" The following certificate from the author of a well-

Known work on the ' Falsifications of Food,' and which 
ippears in the second edition, needs no comnlent fro111 us, 
beyond the statement that the article here selected for 
analysis may be taken as a sample of all our other kinds as 
regards their purity :-

" This is to certify that I have examined a san~ple of ale 
sent by Messrs. H-, and find it coiltains :-

Alcohol . . . 5.000 
Extractive . . . 3.885 
Acetic acid . , . .030 
Water . . . . 91.085 !!! 

100~000 

" 'This Ale contains less acetic acid (or vinegar) than any 
sample 1 have yet examined; it is also the r i c l ~ e ~ tin alcokol 
for its price, and I an1 persuaded it is a gentrilze article.- 
(Signed) J .  MITCHELL.'" 

Here, also, is another, referring to Carton's Bccr :-
"The results of the analysis show that the bear contains a 

large amount of alcohol, and a enaall amount of en.lmct !! I n  
the first respect i t  is like the strong Ales of Scotland, and in 
the latter the pale Ales of Burton. The general properties 
of the beer are good (?), for it has a pale colour, a clean 
taste, with the aroma, and bitter flavour of the hop, and i t  i~ 
fully charged with carbonic acid; the proport~oa of acctir 
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acid is  remarkably small, amounting to rather less than 0.2 
per cent. of the beer. I n  all 'espects, therefore, it  is a sound 
and wholesome beverage. 

"HENRY LETHEBY, M.B., Ph.D., &c., Laboratory, 
London Hospital." 

Dr. Hassall- was engaged by Messrs. Sanluel Allsopp and 
sons, Burton-on-Trent, to analyse their Ale. In  one gallon, 
weighing 70,OCO grains, he found :-

Grains. 
Alcohol . . . 1,160 
Malt grain . . 2,510 
Hop extract . . . 710 
Vinegar (acetic acid) . 200 
Sugar . . . . 100 
Water . . . . 65,320 

70,000 
The following may be seen in labelled bottles in the South 

Kensington Museum. " An Imperial Pint" contains :-
WATER.ALCOHOL.SUGAR.ACETICACID. 
Oz. 0s. 0s. Grs. Grs. 

Strong Ale . 18 2 2 136 57 
Mild Ale. . 18% 1+ 0 580 38 

Who, then, can get nourishment out of this mysterious 
drink ? A pint of Ale weighs about twenty ounces ; it is 
easy to see, therefore, that it is like loolring for a needle in a 
bottle of hay to look for nourishment in it. Surely such 
facts as these cught to conviilce the most sceptical of the 
great delusion n hich those labour under who take Ale with 
the imprcssion that i t  will help to build up the body in 
strength. The facts of the case clearly show THAT OUT OF 

EVERY 100 GALLONS OF ALE NEARLY 92 GALLONS ARE 
WATER,5 gallons nlcohol; as for the rest, the least said about 
it the better. Very strong both that must be, must it not? 
Suppose your wife boiled eight pounds of mutton in ninety- 
two pouilds of water, and put it before you for dinner, you 
would not hesitate to call it  workhouse-SKELLY. 

Let us now ask-Which part of the Ale is likely to aid in 
doing good to the body ? Will thc ALCOHOL Is it Food or ? 
Poison? Take the following answers :-

Dr. l3. W. Richardson in his Caztor Lecturcs says-" Al-
cohol cannot, by anv ingenuity R :xcusc for it, bc classified 
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amongst the foods of man. I t  neither supplies matter for 
construction nor heat. On the contrary, it  injures construc- 
tion and reduces temperature." 

"Allwriters on mateiia medica now rank Alcohol amongst 
the most powerful and fatal of narcotic vegetable poisons."- 
Dr. C. A. Lee. 

"It would be difficult to find a more destructive poison 
than ardent spirits."--Dr. Gordon. 

"The local effects of Alcohol aro those of o powerful 
irritant and caustic poison."-Professor Perei~n. 

A few years back it mas customary to say, "Take a glass 
d u e ,  it will do you good !" but now it is said, "Take a glast., 
~t won't do you any hama !" This, however, will be seen to be 
an error by reference to a few facts. Alcohol injures the 
stomack, and thereby hinders digestion. "What," it will 
be said, "do you not believe that it helps cligestion? My 
doctor orders me to take a glass or so with nly dinner!' We 
are aware of this, and feel surprised that, with the increasing 
light upon the subject, those whose special business is (or 
ought to be) to study it, are so far behind even the common 
people. I s  it uot well known that if we wish to preserve any 
animal i t  is placed in spirits ? and yet we are told if we wish 
to digest food we must put it in the same. Twenty years 
back, we took the syirit out of a quart of Allsopp's best (?), 
and placed it in a bottle with a piece of roast beef off a joint 
we had that day for dinner, and there it is to-day-not 
tender, but hard as leather-reserved, not digested. Into a 
similar bottle we placed a piece the same size off the same 
joint, and filled it with t ~ a t ~ r ;in a few days i t  all fell to 
'$eces, or was digested, so to speak, clearly provin, that God's 
bererage, pure water, is the best help to digestion. 

But we are told, '&IFEEL it does nze good." And what are 
we to understand by its doing you good? "Why, contribut- 
ing to my health !" And what is being in health Y '' Being 
well." And what is being well ? "Why, being all right!' 
And what is being all right? Having nothing the matter " 

me." And what is that? "Why-why-well, I can't 
express myself; but every one lcnows what 1mean." 

That may be true, yet it does not answer our q~~estion. mTo 
will endeavour to give a clear definition of a state of h e d t l ~  : 
i t  is, in a single word, UNCONSCIOUSNESS. Let US onamiuc. 
this. When the head is in health, all right, well, and has 
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nothing the matter with it, you look, think, hear, smell, talk, 
and do many other things, but you are not co~zsciousyou have a 
head on your shoulders. You never think about it. But the 
moment your head ac7bes, .you feel you have a head. AS 
you become conscious of ~ t s  existence, you exclaim, " My 
heed is ready to split." So with the other parts of the body. 
Take, for example, your feet ; these, when all right, you never 
think about; but after a hard d ~ y ' s  walk in a pair of new 
boots your attention is irresistibly drawn to them, you 
understand in a minute the meaning of "How's your poor 
feet ?" You have a180 learnt the same lesson after having 
eaten something which did not agree with you; the con-
sciousness of its presence reminded you, you had made a 
mistake, and you said, " I wish I had let that alone." 

It is so with other things ;get a little dust in your eye you 
feel it, and wish it out as soon as possible ;or should a splinter 
enter a finger you feel it, and there is no rest until it  is with- 
drawn; or place your hand on a hot plate you feel it, and 
take it away sooner than you placed it there. In  all these 
there is, you perceive, one law a t  work, teaching you that 
when you feel anything, you have clear proof that somethillg 
is wrong ; and yet when we ask how you know that Ale does 
you good, you reverse all this experience, and coolly turn 
round and say, "I know it does me good because I feel it !" 
If you had a horsewhip Isid about your back you would feel 
it, but would not say it did you good; or if you happened to  
run your head against a door-post you would feel that, but 
by your carefulness next time you went that road, you would 
show you did not wish to repeat the dose. The whole idea 
rests upon your mistaking IRRITATION for STRENGTH ; this is 
the grand delusion, the fatal error. You might just as well 
fancy that the whip applied to the horse, and which maltes 
him go faster, strengthens him, as imagine that the alco- 
holic whip strengthens you. If the whip strengthens the 
horse, why give him any corn? and if the Ale strengthens 
the man, why look so sharp after the bread and cheese? 
Professor Liebig says, "Spirits, by their action on the 
nerves, enable a man to make up the deficient power at the 
ezpense of the body, to consume to-day that quantity which 
ought naturally to have been en~ployed a day later. He 
draws, so to speak, a bill on his health, which must always 
bc renewed, because, for want of means, he cannot take i t  up. 
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He consumes his capital instead of his interest, and the result 
is the inevitable bankruptcy of his body." 

But surely something in the Ale strengthens, it  may be 
said. I s  it the Extractive? Take the following answers :-

Professor Liebig : '<We can prove, with mathematical 
certainty (as plain as two and two make four), that as much 
flour or meal as can lie on t,he point of a table-knife is more 
nutritious than nine quarts of the best Bavarian beer; that a 
man who is able daily to consume that amount of beer 
obtains from it, in a whole year, in the most favourable case, 
exactly the amount of nutritive constituents which is contained 
in a five-pound loaf of bread, or in three pounds of flesh." 

Dr. O'Sullivan says : " I t  is a mistaken notion that Ale, 
wine, or spirits communicate strength, and it is disgraceful 
to see medical men endeavouring to propagate the error." 

But, it  may be asked, will it not WARM the body? The 
testimony of all Arctic expeditions has settled beyond any 
doubt the fact, that cold can be endured not only as well 
without alcohol, but better. This was admitted by the Lancet 
when it said, "Whereas the question used to be between 
much alcohol and little, the question now is between very 
little and none at all. The smallest quantity of alcohol takes 
somewhat from the strength of the muscles, fro111 the ability 
to endure exposure of temperature, from the clearness of the 
head and the activity of the mind. Alcohol seems to do the 
work of time." Travellers in all parts of the world have con- 
firmed the same experience over and over again ; or, as the 
late Dr. Lankester remarked in his Lectures on Food, "There 
has never been wanting in the history of the world a large 
number of persons who have practically demonstrated that 
life call be enjoyed and its duties discharged without ilny 
liind of intoxicating drinks." 

In addition to the mischief arising from the "genuine" 
article, there is also the danger which accompanies " adulte-
latcd" Ale. Take the following from the Times of March 
4th, 1879. '' Our Dublin correspondent writes :-Soqe light 
was incidentally let in upon the process of making beer. 
&Iessrs. Gillmnn and Spencer, consulting brewers and ana- 
lytical chemists, instituted procecdii~gs against Messrs. 
Manders, brewcrs, claiming &1,000 damages; for the in- 
fringement of s patent for fining and presckrving beer, nlc, 
or porter, and restoring them when sour. Defeildant~ were 
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called upon to state whether, between March and July, 1878 
they used in restoring or fining beer, ale, &c., sucrate of lime, 
or sugar and coleic oxide ; whether they had not curep2,OOO 
hogsheads of beer which had become ' sick,' and whether they 
had used any other additional materials. The defendants 
replied that they had used the form uniformly used in restor- 
ing or fining beer-pure lime or whiting, or both mixed; 
that the custom of using these ingreclieats was common 
among brewers ; that the firm had used lime for tmeilty 
years, and that worts, or sugar worts, or both, were also used. 
Then they supplied a long recipe for a pxrticular process 
which they adopted, one of the ingredients having the attrac- 
tive name of grains of paradise. Counsel applied for an order 
to compel them to give a specific answer, and his Honour, 
holding their answer to be illusory, granted the order." 

Last of all, IT IS EXPENSIVE. Looked a t  simply a3 an 
article of common use, it is a mystery how or why Ale has so 
long passed unchallenged. I t  is one of the clearest urticles 
which enters a house; even allowing, for the sake of argu- 
ment, its virtues are as great as supposed. For more than 
thirty years it has been asserted, without any contrad'ction, 
that 5d. worth of Barley and Id. worth of Hops will make 
a gallon of two-shilling Ale. This is paying very dear for 
cooking-eigl~teenpence for  a gallon! Suppose you came 
home unexpectedly to dinner and despatched the wife to the 
butcher for a chop, and, seeing he had a nice fire, she asked 
him to cook it. He brings it on a plate when it looks ready. 
"How much is it, butcher 7" ''Chop sixpence, and eighteea 
pence for cooking it." "Don't you wis11 you may get it ?" 
she would a t  once wisely reply. 

Or suppose we examine sixteen ounces of Ale by the aid 
of science. Fourteen ounces and a quarter will be found to 
bc water ! If a butcher sent 142 oz. of bone and only 1%02. of 
~ncat, you would call him a swindler. But if he did so you 
would be bettcr off than buying Ale, for after you take away 
the Water there is about an ounce of Alcohol, m d  the 
remaining three-quarters of an ounce is, as we have secn, 
only like cobbler's wax, tho only pert out of which you have 
the choice of getting any real good. IIow it is to be done is 
a mystery which, as Lord Dulldreary observcs, "no fellah 
can understand." Be persuaded to give up tho delusion and 
buy real food instead. Spend your moncy in buying good 
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things which will bless, instead of a bad thing 1-hicll may 
curse. I s  i t  wise to  spend hard-eained money in the waj-
all do t h o  buy Ale? Yon pay for :-

3d. 1 45. 1 5d. 1 Rd. / 2s. Od. 
-

ITIS ALSO DEARIN ITS EFFECTSON THE MORALSOF THE 

I'EOPLE.Ale and othcr intosicaling drinks, according to the 
testinlony of the best authorities, cause nine out of tell of our 
criminals, eight out of ten of our paupers, six out of ten of 
our lunatics, besides a host of other evils. The direct and 
indirect loss in money alone to  this country every year is over 
&200,000,000. I t  lnay well be called Bitter Ale! 

ITIS ALSO DEARIN ITS EFFECTSON THE SOULSOF THE 

PEOPLB.That a drink whose baneful iilfluencc is felt both 
i n  thc Church and in the world should be allowed to be 
made, sold, and bought, is the greatest mystery of all. Fact3 
prove i t  to be the prime agent in alluring inen to destruction, 
and the greatest foe to  man and God. Jf this " mystery of 
abomination" could be removed out of the may the nlightiest 
of all obstacles to the religious and political welfare of thc 
peoplc which the world has ever seen would disappear, and 
such a change for the better would be produced, that,  as the 
Right Hon. John Bright, M.P., has observed, me should 
scarcely know our country Be advised, then, to  give up the 
use of such a needless, dangerous, and expensive articlc, a t  
once and for ercr. 

A well-lrnown person once remarked to t!lg. n:llhor--
" You have convinced me of dl but one thing." 
" Indeed ; and what is the one thing i" 

Just this. YOU have convinced inc I can do without it, I 
sLould be better, snfcr, aud live clbea21er without it." 

.-Then what more do yon ant 'l" 
-Just convince rile I don't like it, and you'll be clevcr." 
'<NO! I slinll not try to do that. But let nlc ask you to 

rcmcnlber One ' who pleased not Himse!f,' but laid down IIia 
life to  save us, and will you not rcsolvc with St. Paul so t~ 
nr t that  'If meat mukcth my brother to offend, I will cat no 
meat while the world at ,nn~ lc~ i~ '?" 
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A G L A S S  O F  S T O U T  
ETC., 

ITS HISTOEY AND BTYSTEILP. 

N describing "A Glass of Ale, its History and Mystery," 1 we endeavoured to trace its rise and progress in the same 
way as would be necessary in giving the history of a town oi 
country. It mill be seen, therefore, that to understand t h ~  
nature and properties of Porter, Stout, Cider, or Perry, one 
would need to give a slight account of 

POETEE,like Ale, is a kind of malt liquor, and came into 
use in London in 1722. According to Leigh, "the malt 
liquors previously in use were ale, beer, and twopenny, 
and it was custon~ary to call for a pint or tankard of half- 
and-half--i.e., half of ale and half of bcer, half of ale and 
half of twopelmy, or half of beer and half of twopenny. 
I n  the course of time it also became the practice to ask 
for a pint or tankard of three thirds (or, as it became 
corrupted, three t7~reads), meaning a third each of ale, 
beer, and twopenny, and t h ~ i s  the publican was obliged 
to go to tbree cadis for a single pint of liquor. To avoid 
this trouble and waste, a brewer of the name of Har-
wood conceived the idea of making a liquor that should 
partake of the united flavour of ale, beer, and twopenny. 
He did so, and succeeded, calling it .'Entire," or entire butz 
beer, meaning that it was drawn entirely from one cask cn 
butt, and being (thought ?) a hearty, nourishing liquor, iti 
was very suitable for porters and other working people. 

25 



itz ohtairied the name of Portcr. The chief peculiali- 
f P~-):t,cr are its darl; brown colour, j?eculiar and bitter 

thi;.!r. I ,s dark colour is owing to the malt being burnt 
CUI .. 
~1:roul: whether made by Guinness or any other Brewer, is  

V il!:~i!.her name for Porter, so in speaking of one we shall 
1: of course of the other. 

1-Xow there are three mays by which any one can asccr-
vhether Porter or Stout can contribute to the health or 
;th of the human body. 1. By examining the materials 

.nich they are made. 2. By the aid of cl~emistry, taka 

,em to pieces and see what they consist of when made. 

3. By carefully examining the effects they produoe upon the 
oody when introduced therein. 

11. Three things are used in making Porter and Stout- 
Walt, Hops, and Water. MALT,as we have shown in our 
' History of a Glass of Ale," is made from Barley by steey- 
ing it in water, laying it on a floor, turning it over from time 
io time until it sprouts, and then d~ying it on a kiln. Bnt 
it is well to quote the testinlony of Dr. Lankester. He says 
in his Lecture, "The grain of the barley is first steeped in 
cold water for a period of not lcss t.han forty hours. After 
the steep'mg it is thrown on the floor of the malilthouse to s 
depth d about sixteen inches, which is called the cozcch It is 
allomecl to remain in this situation for twenty-six hours. It 
is then turned by means of mooden shovels, and the depth of 
the couch is solne~vhat diminished. I n  this state the barley 
absorbs the oxygen from the air, and gives out carbonic acid, 
the temperature of the badey in the meantime being greatly 
increasecl, so that it stands a t  a temperature of ten degrees 
above the external atmosphere. This has sometimes b e ~ n  
regarded as a genuine respiratory process going on in the 
young plant, but it seems to arisc from a genui~~c ofl ~ ~ o c c s s  
decowxposilion goiay: on in tho  constituents of the seed, and t,o 
1-esemble the givi:;g out of heat that takes place in any 
decomposing matter. . . . The grain is taken to a malt- 
kiln and exposed to n, hcnt of 90 degrees, which is gradually 
increased to 140 degrees, or evcn higher. It is then clcnrccl 
of the rootlets and is named MALT. If we now ex,zt~ine the 
grain wc s l l~ l l  find that a great chango has takcn place in its 
chemical co~nposition. I)r. Thompson givcs tho f~llowing 
analysis :-
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"Gluten . . . Bs~ley.
3 

nfnlt. 
1 

Sugar . 
Gum . . . . . . . 4 

5 , 
1 6  
14 

Starch . . . €8- 69 -
100 100." 

You see, then, that malting is an claborate process adoptt: ? 
for the preparation of the sugar which is to be converted 
into Alcohol during the process of brewing. 

111. I n  making Ale, light malt, or that which has been 
dried or roasted pale in colour, is used. Formerly in makin:. 
Stout or Porter they usecl only the dark-coloured malt, or that 
which had been dried or burnt black, or made into, as the 
brewer calls it, " patent malt," because there is Inore fire in 
it, but now i t  is made by mixing the malts. Some idea of 
the anlount of heat required may be gathered from the 
following list:-Pale malt for the palest ale requires heat 
about 100 degrees Fahr., Amber colour at about 120 degrees, 
Brown malt for Porter a t  about 160 degrees, Blacli malt for 
colouring Stout or Porter a t  about 380 degrees or 400 degrees. 

Will any sensible person conclude that ali this "wetting," 
"sweating," and ''drying," and " scorching," and "burn-
ing" has improved the barley in the shghtest degiee? 
Certainly not ! Let nc, however, apply the process to uur 
"Daily Ered" and see if we can nzaice it plain. 

IV. Suppose me waut to make some toast-ad-water. 
Every one linoms that if the bread is toasted slightly and 
its colour is a bright brown, the water in which we place 
it will also be bright brown or cven yellow. Eut if we 
take a piece of brcad and brown it a s  blncl; as a coal and 
thcn put it in water, the water will be darker in coloar. In 
li,l:e manner the fact that the malt has bccn subjected to :t 

b t e r  anlount of heat, thus nialcing it darlier, does not add 
thing to the goodness of the malt, but on the contrar!., 

'every one can easily perccive that as the brcad burnt na 
ck as a coal of neccssity has loss and lcvs of its nourish 1
kt left in it, in proportion as it is burnt and Maclxncd, :-I, 
malt is only re~ld(~c.d less capable of contributing to thij 

1 health and titrtngth of the human body by the burning 
scorcl~ing proccstl through which it has had to pa.% 

pecially if we rclnc~nbcr the mischief it has already sus 
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tained t the hands of the maltster in sprouting and growing 
it prev ous to its being dried upon the kiln. This is admitted fby all competent to give an opinion. Take as an illustration 
the dllowing statement from a writer who tells us he has 
hadtwenty years' experience in brewing. Speaking of "Brown 
Malt" he says, "The 'brown' malt imparts a flavour which 
cannot be dispensed with in this kind of liquor. The partial 
destruction of the malt sugar by the great heat this malt is 
bubjected to on the kiln lessens the comparative produce per 
quarter. It is often made from inferior barley, and will be 
usually several pounds per bushel lighter than pale ma1.t." 

TO make it " good" (?) the same authority says, " A  good 
sample of patent or black malt should be selected. When i t  
is improperly reduced by roasting to a condition which may 
be called 'cindery' it will impart an ill flavour to the 
beverage. I t  should be of a dark chocolate colour, and must 
be crushed finer than the other malts and kept separate from 
them. It is chiefly used to give Stout and Porter a dark 
colour." "Much care is requisite in order to have all vessels 
in the brewhouse perfectly clean, especially when they have 
not been used for some time. They should be cleansed with 
warm water and afterwards riused with hot water . . . 
Any mould or dirt adhering to any part of the vessels would 
be likely to taint the wort and spoil the flavour of the beer." 

Even with all this care it will not be "fit" (?) for consump- 
tion u d e r  four to six months. 

Dr. Lankester also, in his Lectures on Food, says, "The 
two last malts (those used for making Porter and Stout) 
are made by carrying the roasting process so far as to 
destroy the sugar, whilst the black malt is charred by the 
heat to which it is exposed." And again, in speaking of 
it,  he says, "London Porter, of which prodigious quan-
tities are consumed daily in London, is coloured with the- 
black malt. It contains about three-quarters of an ounce, of 
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tasw for its wretched substitute they reject the unadtterated 
article." 

This will be better understood if we try to und(%ttand 
wherein the danger consists to which those who drink Jorter 
are exposed; we shall then see that it arises from the 
various methods by which they are adulterated. Child,the 
author of a Pracdical Treatise on Brewing (which has .un 
through many editions), after having given an account of t'lc 
various ingredients used in making Porter, adds, " However 
much they may surprise, however peinicious or disagreeabla 
they appear, he has always found them requisite in the 
brewing of Porter, and he thinks they must be invariably 
used by those who wish to continue its taste, flavour, and 
appearance." He gives, with all the frankness of an honest 
man, the following receipt for making Porter :-

1 quarter of Malt. 
8.lbs. of Hops. 
9 Ibs. of Treacle. 
8 lbs. of Liquorice Root. 
8 lbs. of Essentia Bina. 
8 Ibs. of Colour. 
& oz. of Capsicum. 
2 oz. of Spanish Liquorice. 
i oz. of Cocculus Indicus. 
2 drachms of Salt of Tartar. 
Heading. 
3 oz. of Ginger. 
4 oz. of Lime. 
1 oz. of Linseed. 
2 drachms of Cinnamon. 

And then he coolly adds, " I t  must naturally happen that 
the foregoing statement will surprise many unacquainted 
with the mysteries of Porter-brewing; but some articles 
demand particular attention. 

"First, the Essentia Bina is compounded of 8lbs. of moist 
sugar, boiled in an iron vessel, for no copper one could with. 
stand the heat sufficiently, till it  comes to a thick syrupy 
consistence, perfectly black, and extremely bitter. 

" Secondly, Colour, composed of 8Ibs. of moist sugar boiled 
till it obtains a middle state, between bitter and sweet, and 
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ihizh &; .- L 1 Porter that fine mellow colour usually so much 
:-Jl~~ire' 

Tb I ( c7ing is a niisture of half Alum and half Copperas, 
grouo. t 1 a fine powder, and is so called from giving to Porter 
the J2autiful head of froth which constitutes one of its 
pecdar properties, and which landlords are so anxious to 
mis. to gratify their customers." 

i n i  .her writer (Mr. Morris) in his book on "Brswing 
3J;1lf Liquors" strongly recornmen& in the making of Porter 
t j i r  of Cocculus Indicus, Sweetflag Root, Quassia, Cori- 
r 1,Ie- seeds, Capsicum, Grains of Paradise, Alum, &c. Coc-

: k c  Indicns, he says, "is used as a substitute for Malt and 
11:pd. I ts  effects are of an inebriating nature;" but he does 
c i ~ tsay a word about how it also poisons the body. 

EIe gives the following receipt to make up 150 barrels :-

20 quarters Malt. 
2 cwt. Hops. 
4 lbs. Cocculus Indicus berry. 

28 lbs. Sugar. 
6 lbs. Nus Vomica. 

'' 'Ose hdf  a barrel of colouring, a quarter of a hundred- 
weight of cream of tartar, a quarter of a hundredweight of 
ground alum, one pound of salt of steel, and two barrels of 
strong finings. MIX well together, and put them in a vat, 
rousing it thoroughly a t  the same time. Let the vat reniain 
open three days, then close it and sand it over. I n  a fortnight 
i t  mill be fit for use; your own good sense will inform you 
how to advantage." 

Taylor on Poisons, speaking of Cocculus Indicus, says, 
"This substance is applied to no useful purpose whatever, 
either in medicine or arts, and under a proper system of 
medical police its ilnportation would be strictly prohibited." 
There is no known antidote to this poison, hence the use of it 
becomes the more dangerous. 

Another writer gives the following receipt for making 
5 Barrels of Porter :-

8 bushels of Malt high-coloured. 

8 lbs. of Hops. 

8 lbs. of Liquorice Root sliced. 

2 drachms of Salt of Tartar. 




A S L I S S  OF STOVT. 

2 oz. of Spanish Juice. 
f oz. of Capsicum Pods. 
9 lbs. of Thick Black Treacle. 
8 lbs. of Colouring. 

W e  think that perhaps enough has been sai< uy* titis 


part of the subject to convince the most sceptic 11 f, i:.
+ 

addition to the danger connected with the use of t L  !, , L,-


articles they may run an additional risk fro111 the rdct Il,it 


perhaps i t  has been doctored either to please the eye c w  tie',le 

the palate. 


V. Of the Hops usedin making Stout and Porter we ne13t s q  
but little more than that Dr. Lankester also observes, " Great 
medicinal virtues have been attributed to Bops; but, WILL 
the exception of the tonic action of the bitter extract, th 2 

virtues are altogether doubtful. In estimating, therefor?. 
the action of the hop and the malt, it  appears to me that thl, 
is the only action that need be regarded; and Imay add,  
that  I believe the same efect might be obtained by m a n y  other 
a n d  less costly bitter eztracts." Hops when they were first 
used were considered a dangerous thing, and the plailting 
of them even forbidden, and it is even now a question worth 
considering whether the land on which they are grown would 
not be more usefully employed in growillg good corn to feed 
the people of the land. 

I. These drinks are not so widely known or. used as Ale, 
Stout, or Porter, nevertheless in some counties, such as Devon, 
Gloucester, and Worcester, large quantities are both made, 
sold, and used, under the impression that they are considered 
absolutely needful and perfectly innocent. They are also to 
be found in parts of Ireland, the northern districts of France, 
and also in North America, while in Normandy a vast 
quantity of bitter or acid apples are specially grown to make 
into Cider. I n  many parts of our country both Cider and 
Perry are scarcely ever heard of or known. 
11. CIDERtakes its rise from Apples ; PERRY,from Pmr8. 

Tho quality of both depends upon-1, the kind of fruit; 
2, the character and condition of the fruit when ground; 
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3, the Idnner of grinding and pressing i t ;  4, the methods 
adoptel to secure the fermentation ; and 5, the precautions 
taken JO arrest the fermentation ere it goes too far. This 
may &sily be gathered from any ordinary description of the 
p rods  of making it, but perhaps the following from Chambere's 
Encclop~diamay be quite sufficient for our present purpose:- 
"Tle apples are first bruised in a circular stone trough or 
c7@e, by a similarly shaped stone or runner, which revolves 
b? machinery in the interior of the trough. The pulp so 

tained is placed in sieve-bags made of hair cloth or reed 
$raw, and subjected to pressure, which yields adark-coloured, 
pweet liquid, and leaves in the bag a somewhat dry residue, 
coneisting of the pips, skin, and other fibrous parts of the 
apple. The apple-juice passes first into a shallow tub or trin, 
and is almost immediately placed in casks in a cool place, 
when fermentation begins, part of the sugar is converted into 
Alcohol, and in a few days a clear liquid is obtained, which 
can easily be racked off from the sedimentary matter. It 
contains from 5; to 9 per cent. of Alcohol, and is therefore 
intoxicating when drunk in quantities. It quickly turns sour, 
becoming hard owing to the development of lactic acid, and 
great difficulty is experienced in the attempt to preserve it." 

111. From all we can leern it appears that very little is 
known of the process of fermentation even by those who 
make it. There are also other difficulties which often perplex 
them, such as knowing what kinds of apples should be ground 
up together, the degree of ripeness, the time for them to 
ferment before they are crushed, the skill of mixing the 
various kinds before putting in the mill, the nature of the 
climate, soil, season, the mode the trees are managed, LC., &c., 
Nature evidently anticipating man's clue1 arts by placing every 
kind of obstacle in the way of the process. But even then the 
dif3iculties are not overcome ; it  is a hard matter to find out 
how to keep the Cider when it is made ; both its flavour and 
strength alike find room for every care and precaution. It 
has been discovered that slight fermentation will leave the 
liquor thick and unpalatable--rapid fermentation will make it 
sour, harsh, and thin. Hence the difficulty of getting i t  
made, ae it is called, "good," or as one who well understands 
the process confesses, ''Other things being equal, that Cider 
will probably be the best in which the vinous fermentation 
h a  proceeded slowly, and has not been confounded with the 
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acatous ;" or, as another adds, "If  the bett,er qualities are 
sought, it  requires so much care to prevent its being spoiled, 
that the best and most careful makers frequently have i t  
looked a t  during each night for several weeks after it is made, 
and if the bubbling, hissing noise, the sign of fermentation, 
become frequent or too loud, the liquor is immediatelyracked 
off into another cask. This check often requires to be repeated 
several times, but although a t  each racking some portion of 
the strength will be lost, the body, flavour, and sweetness will 
chieily be retained." Thus it will be seen that when it is  
made the same principles are recognised as in making Ale, 
Stout, or Porter-first to wash out the sugar, then to change 
the sugar into Alcohol. I n  other words, the maker never 
intends to make anything else but an intoxicating liquor. 

OURthird inquiry will lead us to ask, will Porter o r  
Stout, Cider or Perry contribute to the health or strength of 
the human body ? To answer this will require, first of all, a 
few preliminary remarks. 

I. We presume little difficulty would be found in getting 
most persons to aclinomledge that good health is a blessing 
which cannot be too earnestly sought or too highly prized; 
yet, strange as it may appear, few persons are to be met with 
who have given any direct study t,o discover the best means 
by which i t  can be secured and mainbined. People, for the 
most part, adopt the notions and practices which happen to  
be popular in their day, without the least shadow of a doubt, 
forgetful of the fact that the whole history of mankind teems 
with instances of the transmission of the grossest errors from 
one generation to another, and also of t,heir being counte- 
nanced by t,he approval of the most eminent of the race. As 
Dr. Watts well said, "For the most part, people are born to  
their opinions, and never question the truth of what their 
family, or thcir country, or their party possess. They clothe 
their minds, as they do their bodies, after the fashion in 
vogue ; not one of a hundred ever examines his principles." 
Indeed, comparatively few ever think i t  worth while to 
examine into the truth of tbe opinions and practices which 
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t h ~find prevailing in the most respectable society ;the conse- 
quence is, that many wrong notions and pernicious practices 
are handed down from father to son, until the antiquity of 
the delusion is actually claimed as an authoritative reason 
for the settlement of the whole question. And even when 
i t  does turn out that men are in the wrong, they are rather 
prepared to plead their ignorance and error as an excuse than 
to make the needful effort to alter and amend their ways, thus 
adding constant illustrations to the truth of Locke's cele- 
brated words, that "the impartial lovers and searchers of 
truth are a great deal fewer than one could wish or imagine." 

It is o m g  to the difficulty of getting persons thus to 
think and examine for themselves that truth upon all subjects 
travels so slowly. We need not, therefore, feel surprised that 
should a man feel a dislike to come to a certain conclusion, 
or dread to find it true, this becomes the very means of 
shutting him up to no other conclusion; hence our Lord 
wisely advises all to "Walk while ye have the light, lest 
darkness come upon you ; and while ye have light, believe in 
the light, that ye may be the children of light." For men 
are glad to find in their opinions an excuse for their 
practice, especially when it harmonises with their mishes and 
tastes. 

We have a thorough convictio~ that if we could only get 
persons willing to investigate the nature and laws that govern 
their health and strength they would not be long before they 
would clearly comprehend the advantages of total abstinence 
from all intoxicating liquors; these words are written in the 
hope that they may fall into the hands of souie who will be 
willing to become L'truth-seekers," and thus find out the 
wisest and best plan of living. Let us, therefore, enter upon 
the examination, in as simple a nianner as we can, of some of 
the laws by which the wants of the human body are governed. 
fil this way we shall help to strengthen ancl confirin nlany 
who may have a lingering suspicion that, after all, were it 
not for the terrible evils arising, as they tlliilk, out of the 

abuse of the drink," a LLlittletalcen in moderation would 
not hurt  any one." 

11. In  our tract on "d Glass of Ale" we gave a summary 
of the collditions by which mas's lifc is governcd, but for tho 
sdie of tllose who I I I ~ ~not have seen it let us take a brief 
glance a t  the laws under which we " livo, move, and have our 
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Wig." We find man so constituted that he is the subjem 
of constant changes. From the first moment of his entrance 
into the world until his departure, whatever may be the 
length of his stay, he never consists of the same materials 
any two moments alike. The changes are the result of 
efforts put forth by Nature in the battle of life, and are 
generally spoken of as the law of "wear and tear!' Man'r 
body may be compared to a machine in motion-it waster 
away with every breath and every action. The strength with 
which we rise and go to our various callings in the morning 
is found gradually to disappear, while loss of power and 
conscious weakness takes its place. If, therefore, we are to 
maintain the " balance true," we must give attentionto those 
feelings of hunger and thirst which are God's messengers, 
reminding us that the wants of our nature must be attended 
to if we are to continue to live. Very soon after our intro- 
duction into the world we send forth a cry which a mother's 
instinct readily understands, and behold, we discover that it 
is not a matter of choice whether we are to eat to live, it is a 
necessity for which provision has been made by God, He 
having prepared, in the mother's milk, the best food to supply 
the demands of nature. Nilk has, therefore, been very pro- 
perly called the model food of man, and the results of 
chemical investigations hitherto have all gone to confirm 
what, indeed, we might fairly have anticipated-that "He who 
knoweth our frame" has been mindful of our necessities, md, 
in the richness of His love, has thus made provision for the 
supply of our wants, enabling us to rebuild our wasting 
frame and renew our failing strength. We find, also, that 
as man grows older other varieties of food are mercifully 
provided; and what, perhaps, is most important of all, we 
discover that those things which constitute, so to speak, the 
backbone of man's wants, are not only, as a rule, abundant in 
8upply, but also the cheapest zn price. These "evidences of 
design" most conclusively prove that man was pot illtended 
to live by accident, but by rule; and yet how few ever try to 
find out the best and cheapest way of living ! It is not every- 
thing man puts upon the table that is good for food, though 
it may be pleasant to the eye ;neither is it to be supposed that 
if we introduce into the body that which is not adapted to  
its wants we shall escape the penalty attached to a violatiop 
of its laws. I n  this, as in other respects, "Whatsoever men 
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t h ~ ~ ,  Nor is man long before he that they will also reap."' 
adiscovers, by the aid of the faculties of reason and comparison, 

which have been implanted within us by our gracious Creator, 
that there are some things which mit the body, and others 
which the body very plainly tells us, by signs peculiar to 
itself, will not "agree" with its constitution ;and no purity of 
intention can ever secure us against the bad consequences of 
not having taken the means to possess ourselves of the 
needful information of what we should "eat, drink, and 
avoid." You may depend upon it, if men would but listen 
to Nature's first teachings, it would frequently save them from 
the pains and penalties of ignorance and disobedience. Now, 
we believe it is our duty to avail ourselves of the lessons by 
which our lives and the lives of others may be preserved; 
and therefore we would urge upon our readers to give their 
closest attention while we endeavour to explain these laws, 
and in this way help to bring about those conditions by which 
all may enjoy life longer, and discharge its duties better in 
the future than in the past. 

"Why, therefore, should we eat?" We reply, cLTo live." But 
ia this the reason which governs the bulk of people when they 
sit down to the table ? By no means. As a rule, thousands 
reverse this order, their chief happiness lies in "living to 
eat," or having a "good tuck in" that costs them nothing. 
Now this arises from ignorance, and the sooner it is dispelled 
the better; for it is below the dignity, as well as degrading 
to humanity, to act in such a manner. If, thcrefore, we wish 
to possess health and strength, it is absolutely necessary 
that we should supply the body with suitable food in suitable 
pnti t ies ,  and such food must consist of those elements which 
contain, in the best proportions, the materials for repairing 
its wear and tear. 

111. During the last few years rapid strides have been 
made by enlinent men in discovering and making 1- aomn to 
us the nature and properties of foods of all kinds. The result 
is that now, by the aid of men of science, we can ascertain to a 
nicety the proportions of the different kinds of meats, vege- 
hbles, &c., SO that we can reckon with some degree of cer- 
binty how far they will assist in meeting our requirements, 

we may rest assured truth of any kind has nothing 
fo fear from the most searching investigation. NO honest 
mnferns either the discoveries of the chemist or the experi- 
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rnents of the physiologist, provided the investigatore make 
known the real facts, and do not insist lipon making theories 
the basis of action. Whoever fears to examine the founda- 
tion of his opinions, or to enter upon the consideration of 
any train of counter-argument, may be sure he has some 
latent apprehension of the unsoundness of his own, and of its 
incapability of standing an investigation. Now the point 
which we wish to discover is this : " Can Porter, Stout, Cider, 
or Perry help to sustain the health or strength of the body ?", 
If they can, it mill be an advantage to use them. If  not, 
then -they must be useless, to say the least of them. 

IV. Let us, then, take a glance at  the composition of some 
of the foods with which most persons are familiar by name. 

Contain Supply to Bodv.The 
Weight. followine Articles Flesh- Heat-

of Diet. z::ltr. T h r .  forming forming Anher,1 

Principle'Principle 

100 
100 

Turnips . . . 
Carrota . . . 

Ib. 
11.0 
13'0 

lb. 
89.0 
87'0 

Ib. 
' 1.0 
' 2.0 

/ lb. 
9.0 
10'0 

Ib. 
1'0 
1'0 

100 
100 
100 
100 

Potatoes. . 
Butcher's YEA . 
Bread (stale) . . 
Pas  . . . 

280 

p 646'0 
W O  

72'0 
63.4 
24.0 
16'0 

2.0 
21.5 
10'7 
29.0 

25'0 
14.3 
64'3 
51'5 

1'0 
0.8 
1'0 
3'5 

100 
100 

Barley Meal . . 
WheatMeal . . W 5  

85'5 
16'5 
145 

14.0 
21.0 

65'5 
620 

2'0 
2% 

100 Oatmeal. . . 91'0 9.0 12'0 77'0 2'0 
100 Haricot Beans . 82'0 18'0 25.0 51.0 3'0 

I t  will thus be seen it is by no accident such things contribute 
to the health and strength of the human body. We may also 
take another method of illustrating the same truth. In the 
South Kensington Food Department may be seen the fol- 
lowing table, intended to illustrate the cost of the material 
required to furnish the body with a given amount of force. 

lb. of Oatmeal will give a certain amount 
of force, suppose we could not get Oatmeal, what quantity 
and what cost should we have to go to iL we used other 
articles? At a glance i t  will be clearly seen :-

1: For instance, if 



Cost of iarious kin& of fdod.* 


Oatmeal . . . 
Blsnr.  . . . 
Bread. . . . 
P e a l f e d  . . . 
Potatoes . . . 
GrowdRiee . . 
Cheshire Cheese . 
Apples . . . 
Cabbages . . . 
CocoaNibs . . 
Butter . . . 
Carrots 

Eggs (hard boilei) : 

Lump Sugar . . 
Milk . . . . 
Arrowroot . . . 
Maokorel . . . 

, Lean Beef . , . 
,, Veal . 

Ham (boilej) * 

B&s'sPale Ale (bottlkd) 
Guinness's Stout -. 

V. We are now in a position to answer the question, Will 
Stout, Porter, Cider, or Perry contribute to the health or 
strength of the body? Certainly if we let the evidence given 
of the process by which it is nladc have its proper influence 
on our minds we shall not be lone in coming to a very decided 
conclusion that i t  cannot do so, inasmuch as no part of the 
process by which it is made is directed to the making an 
article calculated so to build up or w a r n  the body as to help 
it i n  the discharge of the duties of life. We may with safety 
say of these, as we said of Ale, from the time the maltster 
begins until the moment the brewer ends not one part of the 
process Is directcd to the making of an article to xourish, 
strengthen, or even benefit the body in tho slightest degree. 

VI. But there is another method of proving this to be the 
case. If  any chemist will examine either Stout, Porter, Cider, 
or Perry, what will he find? Lct the following evidence 
from Government authorities and others answer the qnestion. 
I n  the South Kensington Muserun we are informed that an 
Imperial f s t  wntains the following :-

* For a table illustrative of a number of othor foods and their oonstituentl 
see my tract, " A  Glass of Alo, Its Elstory and Mystol.~.."
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STOUT. 
Oz. $mius. 

Water . . . 1% 0 
Alcohol . . . 1+ 0 
Sugar . . 0 281 
Acetic A C ~. . 0 54 
Gum . . . 0 131 
Salts . . 0 18 
Extractive . . 0 408 

Oz. Grains. 
Water . . . 19 111 
Alcohol . . . 0 32G 
Acetic Acid . . 0 45 
Gum . . . 0 54 
Salts . . . 0 22 
Extractive . . 0 402 

Can anything be plaiiler? Out of about 22 ounces of 
Stout or Porter lS+ and 191 consist of WATER. NOUEISHINQ 
STOUT,indeecl ! If  a mutton-chop had 19 ounces of bone the 
butcher would, without any hesitation, be called a swindler. 
Why not the brewer ? Stout, whether made by Guinness or 
any other brewer, is only another name for Porter, and is  
equally baseless and wortl~lcss. To make this clear beyond 
the possibility of any doubt, take the following as the result 
of an examination of specimens bought a t  different shops, 
and, after analysis, recorded in the Pood Journal :-

~.-PORTER. 
Solid Grains of SaltSamples. Piice per qt. Specific gravity. *lcohol. entract. per gallon. 

1. 3d. 1,014 2.9 4.3 30.1 
2. 3d. 1,014 
3. 3d. 1,015 
4. 3d. 1,017 
5. 3d. 1,019 
6. 3d. 1,015 
7. 3d. 1,017 
8. 3d. 1,010 

3, 3d. 1,016 


10. 3d. 1,021 
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11.-STOUT. 
,samples.Price por Spee,fio Solid Grainsof Salt 

qmt.  gravlty. extract. per muon. 
1 8d. 1,C31 6.1 7.5 18.1 
2 8d. 1,025 6.6 8.8 19.0 
3 6d. 1,025 5.5 9.2 42.0 
4 64. 1,020 4.3 9.1 39.0 
5 6d. 1,015 4-5 6.3 40.5 
6 6d. 1,020 5.8 7.1 20.3 
7 6d. 1,015 3.3 4.5 18.2 
8 6d. 1,014 4 7  5.7 30.5 
9 6d. 1,020 2.5 5.9 21.1 

10 6d. 1,015 2.3 5.8 42.5 

The following analpis of Whitbread's Stout was made 
:by Dr. Hassal1:- 

Alcohol . . . 6.00 
Extractive . . 6.38 
Acetic Acid . . .18 
Water . . . 87-44 

Total . . 100.00 

The follomi~~g analysis of Whitbread's Porter was also made 
'by Dr. Hassal1:- 

Alcohol . . . 4-20 
Extractive . . 5.40 
Acetic Acid . . -19 
Water . . .-90.21 

Total . .-100.00 

The following analysis of Bavarian Beer was made b$ h a  
well-known Dr. Ure :-

Alcohol . . . 4.00 
Extractive . 4'50 
Acetic Acid . . '20 
Water . . . -91.30 

Total . .100~00-



A GLASS OF STOUT. 

One more testimony may be added. I n  his Lecfzdres on 
Food Dr. Letheby says-"Of liquid articles of i iet  Beer 
and Porter stand first in nutritive value. They contain 
about 9 per cent. of solid matter, 83 of which are sugar and 
gum. Their nz~tritive power is not, therefore, great." 

No wonder, therefore, that a common-sense writer like 
Mr. Clarke in his Worship of Bacchz~s says -"From a 
xumber of experiments the following is the result of the 
examination of several samples of Porter, which is fahely 
considered to be a feeding liquor :-

Parts per 100.
"Heat-giving or fat-forming . . . 4 to 

-
7 

Acetic Acid (or vinegar) . . .  2 
1 

Flesh or muscle-forming matter . . --1 
Alcohol . . . . . . 5 h 1 ?  
Water . . . . . . . 85 to 91 


"The actual value of the solid nlatter in Porter is about 
equal to that of Sugar ; so that any one buying Porter buys 
the solid in i t  a t  the rate of 4s. per pound instead of 4d." 

It is about the same thing with Cider and Perry, as will be  
seen from the following analysis :-

Parts. Alcohol. Water. 
Strong Cider . . 100 9.87 90.13 
Weak Cider . . 100 5.21 94.79 

Even Johnston, in his Chemistry of Common Lqe, who is by  
no means favourable to total abstinence from these drinks, 
admits the small amount of real nourishment which exists i~ 
Stout or Porter, and says :-

"Where beer is evaporated or boiled to dryness it leaves 
behind a certain quantity of solid matter, usually spoken of 
as malt extract." (Mind, he does not say it is !) "This con- 
sists of undecomposed sugar, of soluble gluten from the grain, 
of bitter substances derived from the hop, and of a certain 
proportion of mineral matter. It varies in quantity from 
less than 4 lbs. upwards to 8 lbs. in every 100 Ibs. of good (?) 
beer. . . . The nutritive qualities of beer, which are often 
considerable, (?) depend very much upon the amount and 
nature of this extract." 

That ill to say, out of 100 lbs. of Porter or Stout 4 Ibs. to 
8 Ibs. may be calculated to impart strength ! 

VII. Ily way of helping even the most inexperienced of our 
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waders to ascertain for themselves the exact amount of .soEd 
matter uhich may be found either in Porter or Stout let the 
following simple experiment be tried :-Procure and weigh a 
pint of each, and in one saucepan put the Ale, and in another 
kl e Porter. Place them near enough to the fire to boil gently 
nithout boiling over. After all the Water, Spirit, and Acetie 
Acid have departed lip the chimney in the form of steam you 
\?illfind at the bottom of each saucepan the exact quantity 
of solid matter which remains. Scrape it up with a knife 
~ n dweigh it, and yo= will be able to tell for yourself how 
inuch of it remains. 

VIII. As an illustration of the importance of people being 
acquainted with a t  least some of the evidence upon which we 
prove the absurdity of medical men and others recommending 
people to " take a glass of good Stout or Porter to get up 
their strength," let us give the following interesting conver- 
sation which took place one morning between a working Illan 
and a doctor :-

" Good morning, doctor. I hape you enjoyed the meeting 
iast night ?" 

"Yes, upon the whole, I liked what was said pretty well." 
"I am glad to hear it," responded the working man, whom 

we will call by the name of Robert. 
" Still I felt it  was a pity that so many good arguhents 

&ould be spoiled by one or two absurd statements." 
"Indeed, sir, I did not notice any that appeared to me to 

be absurd." 
"Perhaps not, Robert," replied the doctor, "but if you 

have an opportunity of speaking to the lecturer tell him from 
rue that it only weakens a good cause to try to support i t  
with bad arguments and unfounded statements." 

" I agree with you, sir, but will you be good cnough to 
give me the proof upon which you make your objection, for 
from what I know of the lecturer I do not thinli he would 
knowingly use any argument or illustration that would not 
stand the test of an examination." 

'8 Well, it  was this-he said that you might as well whistle 
jigs to a milestone and expect it to dance as to attempt to 
get anything to make you strong out of Stout, Porter, or 
Alo. Now it is such absurd and ridiculous statements as 
those that damage what 0 t h ~ -  wise would have been a good 
speech." 
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e L T h ~ uyou believe that Stout, Porter, or Ale does make 
people strong?" asked Robert. 

"Certainly. Why I frequently tell my patients when they 
&re recovering from an illness to take a little stout, porter, 
or ale, to get up their stren@h." 

"Iknow you do, sir," repl~ed Robert, " for I have frequently 
met with cases in which they havgbeen induced to do so by 
your advice, but you will excuse me, sir, if I say that I think 
you as well as the patient are mistaken." 

" It's all rubbish," responded the doctor ; "do you think 1 
do not know what these things can do, after having made the 
body a study for many years, besides being trained under the 
klbverest men at  one of our largest hosptals ?" 

"You will excuse my being so  bold, sir, in disputing your 
o inions and standing by the lecturer, but from what I k?ow 
of him, I am sure he could easily prove his point if he were 
here." 

"No such-thing, Robert ; depend upon i t  you are both mis- 
taken. Confine yourselves to the moral and social evils which 
result from the abuse of these drinks and you will be safe, 
but when you try to prove that ale, stout, or porter does not 
help to keep up the strength of man's body ydu are on the 
wrong road altogether." 

"Nay I ask you," said Robert, "when you were studying 
far the medical profession whether you ever heard of a 
chemist named Baron Liebig ?" 

"Oh yes, frequently; his works are considered of the 
highest value, 2nd are quoted in every hospital with 
authority." 

"Indeed, sir. I thought they were of great value, for I 
have in my reading as a plain man met with many quotations 
from his writings," and taking from his pocket a tract entitled 
"The History and Mystery of a Glass of Ale," he opened it, 
and then asked, " I s  this quotation correct ? 'We can prove 
with mathematical certainty that as much flour or m'eal as 
can be laid on the point of a, table-knife is more nutritious 
than nine quarts of the best Bavarian beer.' Now, sir, 
whom am I to believe, you or the highest authority in your 
profdssion ?" 

For a moment or two the doctor hesitated, evidently feeling 
the working man bad put him in a corner ; at  length he said, 
"Well, Robert, I confess you have rather startled me with 
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your acq~laintance f i t h  our authorities. I must look over 
Liebig's Chemistry when I go home, for I have certainly 
never noticed that part which is quoted in that tract." 

"Do, sir," replied Robert, "for depend upon it you will 
find it all right, and allow me also to say that I could givo 
you many other authorities of the saino kind from this tract 
if time permitted. But tpe best thing I can suggest is this. 
I will arrange for this very lecture to be delivered 9you will 
take the chair. You can then have an opportunity of stating 
your objections publicly. Meantime consult your books and 
see if these quotations are correct." 

" Well, I will take the chair as soon as you can arrange for 
the meeting. Good morning. Let me know when you fix the 
date and other particulars." 

In the course of a few weeks bills mere issued announcing 
the lecture, and great was the surprise of the inhabitants to 
see Dr. P- announced to take the chair, for he was well 
known to have no particular sympathy for the .Temperance 
cause. It was thought advisable to keep secret until after 
the meeting the reason why he had been induced to preside, 
so that he might be able to take his own course. At length 
the night ,arrived. A crowded meeting gathered. The 
doctor briefly introduced the lecturer. A pint of ale was 
sent for from the nearest public-house, and during the 
evening the Alcohol was extracted from it. Every point 
of the subject was illustrated with the best arguments, aided 
by coloured diagrams of the various parts of the human body. 
At the close the doctor rose and said, "Friends, I confess for 
one I have been long labouring under a great delusion myself 
as to the nature aud properties of these drinks, and I thank 
the lecturer for the clear and masterly manner in which he 
has placed the subject before us to-night. I can only add 
that I agree with everything he has said, and some evening 
before long I shall have much pleasure in following up this 
lecture by giving you one showing how much injury is done to 
the health of those who take intoxicating drinks as beverages." 

If the solid matter contains so little to nourish, can we get 
it from the ALCOHOL Will it not give some valuable help ? 
to the body? Let the following eminent persons answer the 
question :-

EddCburgh Medieat Journal.-" Spirits (alcohol) have no 
ahare in that assimilation of the blood which other articl of 
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diet possess, since it has been declared, by high authority, 
that spirit is not in any quantity miscible with the blood, and 
is not capable of assinlilation with its elements when intro- 
duced in t i  the current of circnlation. It is a body altogether 
foreigc, acts in all respects like a poisonous agent, however 
feebly; and the effects which i t  appears to produce in the 
way of stimulation (irritation ?) or excitement are manifestly 
due to its retardiq~g the motion of the blood in the capillaries, 
and producing there temporary stagnation and congestion. 
It is a foreign body, which excites the blood and tissues to 
reaction, in order to resist its presence and introduction, and 
the reaction continues so long as it is present." 

DR.KING CHAMBERS.-'' It is clear we must cease to regard 
alcohol as ill, any sense an ali?nent, inasmuch as it goes out as 
it went in, and does not, so far as we know, leave any of its 
substance behind."-(Renaval of Life, 1863.) What would 
you think if the bread and butter, or meat and pudding, 
came out as i t  went in?  That would not look like sticking to 
your ribs, would it 3 

MM. Lallemand, Perrin, and Duroy, in France, and Dr. 
Edward Smith, LL.B., F.R.S., in London, have published a 
number of very carefully conducted experiments and most 
important discoveries in regard to alcohol and alcoholic 
liquors. The French chemists give the following as their 
final conclusions :-1st. " Alcohol is not food. 2nd. Alcohol 
is a special modifier of the nervous system. I t  acts, in a 
feeble dose, as an excitant; in a larger, as a stupefiant. 
3rd. Alcohol is never transformed, never dcatroyed, in the 
organism. 4th. Alcohol accumulates, by a sort of elective 
affinity, in the brain and in the h e r .  5th. Alcohol is 
eliminated from the organism in totality and in nature. 
The channels of elimination are-the Lungs, the Skin, and, 
above all, the Kidneys. 6th. Alcohol has a pathogenetic 
influence, material and direct, upon the development of many 
functional disturbances and organic alterations of the brain, 
the liver, and the kidneys. 7th. Spirituous drinks owe to  
the Alcohol they contain their common properties and the 
speciality of their effects. The use of fermented and distilled 
liquors is often noxious : it should be always very restrained: 
it should never be tolerated save in exceptional circumstances." 

Dr. E. Smith, in his important work on FOODS, says :-
''It is the practice to give the labourers in the Cider districts 
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the large qua~ltity of half a gdlon or a gallon of Cider daily, 
as a part of their wages ; but it cannot be recommended on 
the ground either of economy or morals. It is said rhen- 
matisin prevails where these lactic acid beverages abound." 

IX. To this we may add the testimony of a Governor of a 
workhouse, as recorded in the Rep& of the Convocation of 
Cbnterbury on Intemperance, p. 34. He says:-" This is an 
apple-growing locality-immense quantities of Cider pro- 
duced. The farmers pay very low wages, but indul, ae their 
labourers throughout the summer with an unlimited supply 
of Cider, some of them swdloming as much as three or four 
gallons per day. To this system may be attributed the great 
number of dropsy, rheumatic affectiono, and more cases of 
lunacy than can be found in any other county with the same 
population; and i t  is chiefly with cases of this description 
that our workhouse is crammed. The house is built to accom- 
modate 96 inmates; we have a t  the present time 112-16 
above the limit. The excess is the old men, not entirely past 
work, but who being without homes take refuge during the 
winter months. As the season advances they take shelter 
again with the farmers for food and Cider until after harvest. 
and then return again for refuge during the winter. After 
many years' experience in my present position I cannot but 
feel convinced that Cider is the curse of the county. Tho 
labourers should be paid in cash instead of Cider." 

We may only add that the mischief does not end with tho 
labourers in the Cider districts, for it appears from the Food 
Jouq-nal, 1871, that " thousands of gallons of Cider are used 
in the manufacture of cheap 'Sherry Wins,' as it is called," 
while it is equally certain that Perry is octen passed off fbr 
Champagne on account of its close rcseinblance in taste, and 
also its sparkling appaarance." 

With reference to the properties of Cider, we are told by the 
Government authorities of South Kensington that "Cider, 
the fermented juice of apples, contains from 2%to P i per cent. 
of absolute alcohol, together with some malio acid, gum, 
mineral matter, &c. The quantity of sugar varies with the 
less or more complete fermentation of tho apple-juice. Perry 
nlade from pears resembles Cider in flavour and composition." 

X. But i t  may be asked, How are we to know whether 
Porter, Stout, Cider, or Pcrry contains alcohol? Many 
persons innocehtly hand round a glass with the assurance 
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$There is nothing in it," and people are in danger of being led 
wtl.ay. To d d i u  meeting this difficulty we present a siinple ail J 
easy method by which Porter, Stout, and every kind of "homc-
made" beer, wine, kc., can be easily testcd in s few 
minutes, and if there is the slightest amount of alcohol 
in any of them it can be discoverecl. Get from m y  6
grocer, or chemist, a common salad oil flask. This, 
when stripped of its plaited straw, should have a + 
m n d  bottom of the following shape :- --

-
- --
-
.~ 

--.-

Then make a stand of a few slips of wood in the 

shape of a stool, with the top open, like the following:- 


Place a piece or two of mire across for 

the bottle to rest upon. When this is done 

put enough of the Ale, Stout, Porter, Cider, 

Perry, Beer, Wine, needful to test, into it. 

Underneath place a lighted candle, oil, 

paraffin, or spirit lamp, like this:-


As soon as the liquor in the bottle begins 
to boil, take a piece of lighted paper and 
apply it to the nozzle of the bottle. If any 
alcohol is present it will instantly light: and 
burn with a blue flame. a r e  h o u l d b e  
taken to boil it  slowly, or the water, in the 
shape of steam, will put out the flame. 

This test is simple enough, even for the 
boys in our schools or Bands of Hope to 
perform, and it mould be eren worth while for it to be don* 
now and then a t  home, so as to give our young peolllo a:h 

opportunity of learning how to do i t  themselves. 
There is also another may, but it requires estra care, alld 

is a little more expensive. I t  consists, first, of a sta~ld lil<:r 
the one already named, then what is called a retort, and ;, 
receiver. These cAn be purchased a t  the chel>~ist's for Z s  
each, or upwards, according to size. 
Suppose we give a slretch of each of 
these, with the stand and lamp :-

Put the Stout, Porter, Cider,Perry, 
Ale, Wine, &c., into thc retort, and 
while it is gradually Loiling,the spirit 
will pass down the long pipe into 

ia
the receiver. I n  an hour or so, 
varying of courso according to the strength and quantity of 

U.. 




A ffL24SS 04' STOUT. 

the article, and which may be judged after a few experimentg 
first with the flask, i t  will be found that the Alcohol (some- 
what mixed with water) will be separated. This, if poured 
on a plate and rested on the stand, instead of the retort, will 
also, if a light is applied, burn away. If, also, the room be 
darkened, a very interesting effect will be produced, besides 
giving a practical and conclusive proof how i t  is that people 
who drink alcoholic liquors I'GET THE BLUES." 

XI. Nor nlust we forget to note that there is terrible risk 
from another source, as Donevan, in his Domestic Economy, 
remarks-" It is frightful to contemplate the list of poisons 
with which malt liquors have been doctored-opium, hen-
%me, cocculus indicus, &.,which are said to produce a quick 
and raving intoxication, supply the place of alcohol; aloes, 
quassia, fulfil the duties of hops. .. The object of the brewer is 
t o  save the malt and hops; the object of the publican is to 
multiply or increase the quantity of his beer." 

XII. One more thing also will be practically illustrated. If 
any one accustomed to drink these liquors is aslied to taste after 
the Alcohol is thus extracted, they will respectfully decline, 
with the remark, "that they are not going to drink dead Beer, 
Stout, Ale, Porter, Cider, or Perry, thus clearly proving 
that  the moment the intoxicating element is taken out of the 
drink it ceases to be valuable. This, again, demonstrates that 
it is not for the nourishment which it is supposed to contain 
that people drink it, but for the Alcohol, and the moment that 
it is gone all the rest of the liquor is regarded as worthless. 
If, therefore, the Alcohol is proved to be a deadly poison acting 
injuriously on the human body in proportion to the quantity 
taken, and the extractive matter is so small and worthless, is it 
not a ~ Y S T E E Ythat people should be willing to continue to 
make, buy, sell, and use such drinks? "What moral rules 
and practical deductions and conclusions ought we to arrive 
at ?" Only those which Dr. J.M'Culloch did where he said :-
"The answer is logically and morally inevitable-that total 
abstinence from alcohol and all other brain poisons,as articles 
of diet and refreshment, is an imperative and personal duty, 
and the total and immediate prohibition of their manufacture 
and sale for such purposes is the duty of the State." 



A GLASS OF GIN AND WHISKY, 

ITS HISTORY A3D MYSTERY. 

T would of course occupy more space than we have at our 1 disposal to give a complete History of the Rise and 
Progress of a Glass of Gin, Whisky, &c. All we can attempt 
is ?apoint out a few leading features, and, in order to simplify 
it as much as possible, we propose taking a glance in the first 
place at BRITISHSPIRITS,or as they are better known by the 
names of Gin, Whisky, and Robur. After that we shall pro- 
ceed to describe Foreign Spirits, such as Rum and Brandy. 

I t  was not until the 6th or 7th century that ardent spirits 
were known in Europe. At first it was made from Wine. 
I n  process of time, however, it w'w discovered that a similar 
'substance could be obtained from Corn, after it had passed 
through the process of being brewed into beer, and it was 
owing to its thus being extracted from the "bread of life" 
that it was speedily looked upon as the "water of life." Gin 
was first introduced to the English in imitation of the Dutch 
spirit called Hollands, which was extensively used in former 
times, but of late pa rs  its use has been gradually superseded 
by the introduction of Gin. 

Gin is made-or should be made-from the distillation of 
fermented grain. The first stage consists of malting the 
grain-that is, to change the starch of the grain into sugar- 
then to grind it, then to mash it or wash out the sugar as ia 
brewing Ale or Porter. I t  matters not, therefore, whether 
the Distiller uses Barley, Oats, Rye, Potatoes, or any other 
substance which suite his purpose; his object is simplv tr 
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develop the sugar, and them by the process of fermentation 
with yeast to change the sugar into Alcohol. 

The sugar of the grain, &c., having thus been converted 
into Alcohol, i t  has to be distilled, or, in other words, the 
water has to be separated from the spirit. This is done by 
placing it in a vessel and subjecting it to heat, and as soon 
as it reaches a certain point the spirit begins to pass 
off. Instead, however, of allowing i t  to get away it is con- 
ducted through a pipe coiled round like a winding staircase, 
and placed in a vessel of cold water ; the end of the pipe is 
passed through a hole at  the bottom, so as to leave it free 
and open ; the vapour, or spirit, is thus cooled or condensed 
so as to trickle through as a liquid. I t  is this process which 
is called distillatwt~,and i t  is by this means that the Alcohol 
is separated from the water. When it is first brewed there is 
too much water and too little spirit, and hence i t  is too weak, 
because, however careful the distiller may be, a quantity of 
water will pass over in the shape of steam with the spirit, but 
by putting it again through the same process and repeating 
the distillation i t  becollles stronger and stronger with spirit 
and weaker and weaker with water. If he wants to make 
Spirits of Wine he again distils it, or, by the aid of certain 
chemicals, rectifies or purifies i t  as much as possible from the 
water that still remains. I n  this way it becomes concentrated 
and of the strongest character, or, as one says, "the object of 
the distiller is to deprive ardent spirit of its volatile oil and 
water. This is efected by repepted distillations, and by the 
use of certain alkalies, which, by their porverful affinity for 
water, check the rise of this fluid in distillation. I n  this w q  
is pl-ocured the liquor chemically Imown as Rectified Spirit, 
more commonly called Spirit of Wine, which is sent out by 
the rectifier as high as fifty-six per cent. overproof, and is 
used by hatters, varnish-makers, &c., in their respective 
businesses," I n  the art, therefore, of distilling we can easily 
perceive that the distiller makes no secret that he bends all 
his energy and skill solely to get out of the grain he dostroys, 
first, all the sugar, and then out of the sugar as much Alcohol 
as he can. It matters not to him whether he has to use rye, 
barley, oats, wheat, buckwheat, maize, or sugar, so long as the 
pdce i t  costs will enable hiin to pass i t  through his base and 
~ c k e dprocess of destruction. He o%res.not one bit so long 
8s he can get a prafit out of it. The ingredients in m@hg 
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Gin are stated by the Government authorities in 'the South 
Kensington Museum to be as follows :-" Gin is obtained from 
fermented grains, to which the berries of the juniper are 
added to give i t  flarour. Other flavouring substances are 
employed, as cinnamon, cloves, &c., for what is called ' Cordial 
Gin.' Whisky is distilled from grain, and has a slight smoky 
flavour, which gives it its peculiar taste." 

I t  requires, as a rule, about 100 lbs. or so of Corn to niake 
!3+ gallons of proof spirit, but very much depends upon 
the quality of the Coin-that is, the amount of sugsxr which 
i t  contains, and the skill of the maker in transforming the 
sugar into Alcohol. When i t  is made it is more like pure 
Alcohol than any other spirit with which we are familiar. Of 
cocrse there are many so-called varieties of Gin, but they are 
all one and the same kind of liquor, however they may differ 
in name or even flavour. I t  may be called Cream of the 
Valley, Old Tom, British Gin, Fine Cordial Gin, London 
Gin, Pine Gin, Real Geneva Gin, Hollands Gin, Dutch Gin, 
West Country Gin-but i t  is simply GIN,of which the im- 
mortal Shakspeare wrote when he said-" Oh thou invisible 
spirit of Wine, if I can call thee by no other name I will call 
thce Devil." 

Speaking of the different flavours peculiar to Distilled 
Spirits, the South Kensington authorities say :-" The cause 
of the difference in flavour between distilled spirits from 
different sources lies not in the Alcohol, but in the traces of 
Ethers or essential oils wllich accompany this Alcohol ;whicb 
are volatile, like Alcohpl, and which are easily dissolved by 
it. The flavours of distilled spirits originate in the substance# 
which by their fermentation have given rise to the Alcoholic 
liquors which have been distilled. But i t  is usual, in many 
cases, to add flavouring matters of many kinds to distilled 
spirits. Indeed, from the same batch of spirits obtained by 
the distillation of a fermented solution of grape eugar, or 
malt sugar, either Gin, or Whisky, or Brandy may be pre- 
pared. The spirit used must be pure-at least it must have 
00very pronounced flavour of ite own-if i t  has to be used 
as the basis of several distinct kinds of ardent spirits. It 
must tell no tales of its origin-of the starch, old rags, papfr, 
or woody fib]e from which, by the action of sulphuric amd, 
it has been derived. It must, in fact, deserve the name often 
given to it of crilent girit." 
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Nor are we confined to  this testimony. Even Tovey, the 
Distiller, tells us that it is considered of great importance to 
study the flavour rather than to seelr to put in the liquor 
anything of real value. He candidly admits that-" Taste in 
the flavour of Gin varies in different localities, and that which 
may be palatable in one county may be disliked in another. 
The flavour approved of in London and the Nidland Counties 
would be rejected in the West of England, especially in the 
neighbourhood of Barnstaple md Bideford, where an almost 
plain spirit is preferred, while in Plymouth and Cornwall a 
coarse imitation of Hollands has its general admirers. One 
house in particular in Plymouth has a monopoly for a peculiar 
flavour of its Gin, which would be unpalatable to those accus- 
tomed to a spirit of a different character. Much more pains 
are taken to cleanse the spirit now than formerly, and there 
are less ingredients used. . . . The Gin which we have 
found to be the most generally approved in the majority of 
counties in England, and which has its admirers in the 

' colonies, is prepared as follows :-Charge the still with 1,000 
gallons of grain spirit a t  proof; add 25 lbs. grey and white 
salts, 63 lbs. coriander seeds ; run off 1,200 gallons of spirit, 
average strength 40 overproof; reduce to meet the strength 
of your flavour. For flavour, charge with 474 gallons of 
clean spirit, 41 overproof. Ingredients as follow:-3 cwt. 
3 qrs. 12  lbs. German juniper berries, 27 lbs. bitter orange- 
peel, 1 3 i  lbs. angelica root. Run off until it becomes milky, 
reduce to 28 underproof, and force it thus :-To 900 gallons 
add 1; lb. of alum, 2 lb. of salt of tartar ; put in the latter 
first. To flavour the coriander spirit and complete the Gin, 
226 per cent. is generally used. The faints of this flavour can 
be worlred, and the whole of the produce added to the first 
working. Plain or London Gin is made thus :-700 gallons 
of the second rectification, 70 lbs. of Gernian juniper berries, 
70 lbs. of coriander seeds, 33 lbs. of almond cake, 16 lb. of 
angelica root, 6 lbs. of liquorice powder." 

It will thus be seen that from the beginning of the process 
to the end only two things are aimed a t  by the distiller- 
etrength and flavour ;with these his operations end. I t s  
Bistory is simple and easily to be traced. I t s  very name, 
Gin, is generally supposed to be derived from the French 
word genGvre, juniper. 

With reference to the History of WHISKYlittle need be 
68 




. A  GLASS OF POBGR. 

added, as the same Eind of process has to,be gone throug; in 
its manufacture. It ha-, a snloky taste, which arises from the 
presence of traces of creosote, kc., from the wood or peat 
smoke. Whisky can be made from any kind of grain-nay, 
by processes with which dealers are very familiar, common 
fiery potato spirit is often changed in a short time into real 
" Irish" or " Scotch" Whisky. Sometimes'the smoky flaxour 
of the "genuine" article-the " dew off Ben. Nevis" and 
others-depends upon the presence of a substance called 
amylic alcohol or fuse1 oil. It was stated in the House of 
Commons in 1873, before a Committee, "that the effects from 
using Whisky containing this kind of alcohol "wereperfectly 
maddening." 

DURING the last few years we have had another claimant 
to popular support in the shape of a British Spirit called 
ROBUR-or the so-called "Tea Spirit." Had it not been for 
the strong recomnlendation which it has received from the 
medical faculty, we might have let it  alone as one of those 
nine-day wonders which from time to time have been palmed 
upon the community, by men whose aim can clearly be seen 
to be that of making money, rather than supplying the public 
with an article which could do any good. But when such an 
influential paper as the Bm'tislr,Medical Journal undertakes to 
recommend it, and even gives it a place among the things 
which may be used with safety and for food purposes, it  is 
time to expose the pretensions of such a claimant to favour, 
and to warn every one of the evil results which will most 
assuredly overtake them, if they allow themselves to be 
deluded by those who ought to know and teach better things. 
Can anything be more surprising than to meet with such re- 
marks as the following in a scientific journal?-" The introduc- 
tion to public favour of a new alcoholic beverage, recomnlendcd 
on excellent authority for general use, is a matter of some 
importance. Robur was announced as a new tea spirit. We 
have been asked to form a judgment of it, and as dietetic 
qualities of a unique character hare been claimed for it, and 
it is rising into popularity, we have thought it right to subject 
i t  to critical examination." We propose doing the same 
thing, and shall adopt the method of doing so, as suggested 
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by the Journal-via., 1. Theoretical; 2. PracticaI. We cat. 
not do better than take, in the first place, the Report of Dr. 
Lankester, as published by the "Company," from which we 
learn that Robur, when analysed, contains "Alcohol, Tannin, 
Theine, Sugar, and some tonic flavouring principles." 

Let us take these in the order in which the Profemor 
names them. 1.Alcohol. Of this, Dr. Lankester, in one of 
his published works, tells us, "As far as its physical action is 
concerned, I do not know that we can say anything good of 
Alcohol a t  all ; it may seriously interfere with the functions 
of absorption, and injure the coats of the stomach ;and when 
taken injudiciously, being a long way short of producing any 
effect on the nervous system, may yet prevent the proper 
nutrition of the system, and insidiously lay the foundation of 
incurable disease." 

Such is the deliverance of the ma2 of science, but when 
he becomes the puffer of the new spirit he says, "This spirit 
is pleasant to the taste, and has the flavour and constituents 
of tea, hence its name-Tea Spirit. I t  may be recommended 
as a substitute in all cases where distilled spirits are used as 
a n  ordinary article of diet, or where they are prescribed 
medicinally. There can be no doubt of its superiority as a 
medical stimulant to the common forms of Brandy, Whisky, 
Gin, and Rum. This arises from its freedom from Fusel Oil, 
which is constantly present in the low-priced forms of these 
spirits, and which acts injuriously on the nervous system." 

Now we wish to ask a question : if Robur is to be preferred 
to other spirits because of its freedom from Fusel Oil, would 
not Tea be also the better far its freedom from Alcohol, and 
the more so if we cannot say anything good of i t  a t  all? It 
is, we think, disgraceful for any medical man to pander in 
such a way to the morbid craving of the drinking community, 
especially after having apoken so plainly about the effects of 
Alcohol on the general health of those who use it. So far as 
the opinion of the British Medical Journal is concerned we 
bavc only to notice that, by a curious coincidence, there 
appeared a costly advertisement in the same number, in 
which i t  is stated, "on the whole, we conbider that no more 
has been claimed for it than is fairly its due, and that it is a 
valuable addition to the dietetic list." It looks, therefore, verg; 
likely that the advertisement from the "Robur Company 
and the leading article were inspired from the same 'I spirit," 
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and must therefore be judged of accordingly. Whether such 
things should be allowed a place in a British Nedical Journal 
a t  all may be fairly open to question, and we trust the day is 
not far distant, when all such partnership between medical 
men and the liquor traffic wi!l be for ever dissolved. 

The next thing which claims our attention is the Tannin. 
This we are told acts as an astringent. I t  is the principal 
thing employed in tanning leather. If, therefore, people 
wish to tan their stomachs, Robur will help most admirably 
to do it. The Alcohol inflames, while the Tannin hardens 
the stomach. In  this way we are told "the digestive pro- 
perties which Dr. Lankester asserts to be found in &bur 
will assert their peculiar influence." Such rubbish is hardly 
worth exposing, and is unworthy the pages of a scientific 
journal. Even the Popzclar Encyclopedia acknowledges that 
Tannin is a peculiar vegetable principle, so named because it 
is the effective agent for the conversion of skin into leather. 

"The volatile flavouring and tonic principles derived from 
tea," says Dr. Lankester, "not only give their peculiar 
flavour to Robur, but act as veritable tonics and stimulants 
upon the nerves of the stomach and system generally." To 
which we add, would they not do so without the Alcohol with 
which they are mixed ? and if so, why gull the public to buy, 
at  3s. 6d. per small bottle, what they can make at  home a t  a 
trifling cost ? 

By way of contrast to this system of pandering to a morbid 
taste, let us quote the testimonp of Dr. Tanner, one of the 
highest authorities. He says, in his Practice of Medicine, 
"Alcohol is an agent which directly affects the nervous system, 
and particularly the brain. When taken in a large dose i t  
may directly destroy life, like any other active poison. I n  
smaller quantities, frequently repeaked, its effects are highly 
prejudicial." We trust evidence like this, from so competent 
a person, will be sufficient to lead all sensible persons to 
abstain from such a pernicious article. Whether it is pre-
sented in the form of Robur or any other dress, all may feel 
assured that, sooner or later, i t  will turn out to be a Robber 
of health and spirits, and a dangerous "tricksy spirit" which 
may allure its victims to destruction. 



WEnow proceed to describe those liquors which are known 
FOEEIGNSPIRITS. This is owing to their being made 

abroad. The first of these which claims attention is BRANDY. 
This, if genuine, is made from Wine, and its peculiar flavour 
depends upon the peach-kernels which are added to it while 
it is passing through the process of distillation. When Wines 
or other fermented liquors are submitted to heat the Alcohol 
is collected in a receiver, and it is in this way that Brandy is 
distilled from Wine, just as Gin and Whisky is from grain. 
Potato Brandy  is made by converting the starch of the potato 
into glucose, and then fermenting and distilling. Tovey, in 
his Brit ish and Foreign Spiri ts ,  tells us, The time for the 
manufacture of Brandy depends upon the vintage. The 
grape gathering seldom begins before the 15th of September, 
and continues from that time to the 15th of October, accord- 
ing as the season is more or less favourable to the maturity 
of the grape. If  the weather is fine the gathering seldom 
occupies more than three neelrs, but when unfavourable it 
may extend beyond four weeks. When the Wine is of superior 
quality, owing to the season being really favourable to the 
maturity of the grape, a certain portion is exported to Paris 
and other parts of France for consumption, but this applies 
only to the Red Wine, and it is the Red Wine alone that is 
retained for the inhabitants in the district, while almost the 
whole of the white grapes are converted into Brandy, and in 
the entire district three-fourths of the grapes grown are white. 
The distillation commences when the Wine is sufficiently 
fermented, or between All Saints' Day and Christmas. The 
whitte grape makes much better brandy than the red, and 
only a very small portion of the red grape is converted into 
Brandy." Speaking of the people who make it, he adds, 
"B r a n d y  they seldom or never taste, either diluted or otl~erzvise." 
Sheen, in his Wines  and  other Fernzented Liquors, tells us, 
"Brandy is the alcoholic or spirituous portion of Wine, 
separated from the aqueous (water) part, colouring mattqr, 
&c., by the process of distillation. The word is of German 
~ri~in-branteveimmeaning burnt Wine, or Wine which has 
undergone the operation of Ere. Brandy is prepared in most 
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countries, as France, Spain, Portugal, kc., that obt 
from France b e i ~ g  by far the most esteemed. It is proc 
not only by distilling the Wine itself, but also by fermenr. 
and subjecting to distillation the marc or residue of the A 
pressings of the grape, but this latter has a more ac. 
flavour, and is much inferior in quality. For the productio. 
of Brandy it is more advantageous to distil Wines which are 
on the decline than those which are perfect in flavour, not 
only because they are cheaper, but because the spirit is in a 
more developed state in them. Various kinds of stills and 
alembics are employed ; probably not two manufacture~s use 
the same description of apparatus!' 

Brandy is imported into this country from various places 
in France, and great stress is laid upon the people getting 
what is called "real French Brandy." But that made i n ,  
Cognac is preferred because it is obtained from white wine, 
fermented in such a way as not to become impregnated with 
the oil of the grape-skin. The French people began to distil 
Brandy about 1343, but it was only prepared as a medicine, 
and was considered as possessing such marvellous powers that 
the physicians, in their ignorance, termed it, as we have seen, 
by the quack name of Eau de Vie, the water of life. Raymond 
Lully in the thirteenth century considered it to be an 
emanation from the Divinity, and that it was intended to  
restore and prolong the life of man. The facts of history, 
however, have clearly proved that it is more likely to have 
emanated from the Evil Spirit, inasmuch as i t  destroys and 
shortens man's life, besides leading to his moral and spiritual 
ruin for both worlds. 

THERum consumed in this country is almost entire17 pro- 
duced, it is said, in the West Indies, but it is distilled in all 
other places where sugar-making is carried on. It is made 
from-or should be-sugar, and when first produced is 
white. The coloured liquid sold as Real Jamaica Rum owes. 
its colour to burnt sugar. It requires about six hundred- 
weight of sugar on a sugar-plantation to  make one gallon 
of Rum. I ts  peculiar odour depends upon the liutyric ether, 
but its flavour ie frequently given by the addition of pine- 
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:a. ~ e s s i s .Gilbey tell us, hbwever, that Eum is 6 s -
I from the molasses of the sugar-cane. I n  the production 

wgar the juice of the cane is not entirely used, and the 
lversion of the residue into spirit is the only means by 

d c h  it can bo utilised. To this fact may be attributable the 
noderate price of Rum;" while even Tovey admits that 
"Rum is distilled from the sugar-cane-that is, from the cane- 
juice, or the skimmings of the juice from the boiling-house, 
or from the molasses ;" and Sheen tells us that Rum is sup- 
posed to derive its name from the terminable syllable of the 
word saccharurn, sugar being the article of which i t  is the pro- 
duct. Hcnce a bishol~ was once twitted with the following :-

"	'If in sugar Rum there be, 
The Bishop drinks it in his tea.' " 

However, what is called the best Rum is made from the 
uncrystallised syrup ; this is treacle or molasses ; the other, 
'f either from cane-juice, the slii~nmings of the juice from the 
boiling-house, molasses, or from dunder, which is a term 
given to the lees of former distillations, so called from the 
Spanish word redunder-to overflof ." 

GIN, WHISKY, RUN, AND BBANDY-ITS MYSTERY. 

THEDistiller having, by his efforts, secured what he con- 
siders these two important things-strength and flavour-- 
considers his work is done. He then puts the article into 
bottles or casks, and in due time it is sent out to be sold, and 
purchased by those who imagine that, after all such effort^, 
surely there must or ought to be something worth the money 
when it is bought. Well, what we hme to ask is this :-Do 
they contain any elements which will assist in either building 
up the body or supplying its warmth? If they are to be 
judged by the standard by which we test other things, they 
ought to be classed among the very best kinds of food, inas- 
much as we have seen the aim of the maker is to compress 
into the most concentrated form the largest amount of Alcohol. 
They should therefore be called, if they were rightly named, 
"THE ESSENCE OF FOOD." Bht, alas ! to do so would be to 
publish a most deliberate lie. That they are not so can be 
clearly seen from the following analyses taken from the South 
KettaingtonMuseum :-
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ANALYSISOF I~PERIALOF GIN.AN PINT 
Wntcr. Alcoho;. Ea~mr. 
02s. 02s. 02s. 


Gin (Best ?) . . . 12 8 0 
,, (Retail . . . 16 4 0;  

ANALYSISo r  PINT WHISKY.ax I~IPERJALOF 

Water. Alcohol. Sugar. 
02s. 02s. 02s. 


Whisky (Best ?) . . 12 8 0 
,, (Retail) . . 16 4 0 

ANALYSISOF AN IMPERIALOFPINT BRANDY. 
Water. Alcohol. Sugar. 
02s. 02s. Ors. Grs. 

9; . . 1 0  . . 0 20 

This is all, with the exception of a little cenanthic and 
acetic ethers, that can be found in the best pure Brandy. If,
therefore, we ask from whence are we to obtain anything 
that will be of service to the health of man, we see a t  once 
that as in all the other liquors we have tested, Brandy is 
quite destitute of anything of t l e  kind. Distillers may 
advertise it as " Eau de Vie,"-that is, the "water of life"- 
and by unthinking people the bait may be swallowed, but to 
all thoughtful persons it would best answer to its name if it 
was called "the water of death," for it has proved to be such 
in thousands of cases. 

It is said that the celebrated Robert Hall was once asked 
to have a glass of brandy-and-water, when he replied-"No, 
sir ; by its proper name i t  should be called ' liquid fire and 
distilled damnation.' " The truth of this statement could 
be amply confirmed by the testimony of those who have seen 
i ts  dire effects. 

We are told by Messrs. Gilbey that " Cognac Brancly is a 
distillation of Wine, and possesses all the flavour and 
valz~ahle properties of the grape." This we pronounce to be a 
complcte delusion in every way. For in the first place we 
are told by the South Kensington authorities that ''the 
rrutritiozu, matter in  the grape is small in quantity" to  s t a e  
with, and even this is destroyed by the processes of f e r m e n b  
tion and distillation through which it passes. This may be 
seen by the following analysis of one pound of grapes :-
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SOLIDPARTS. 
Ozs. Grs. 

Eusks . . . . . 0 218 
Seeds . . . . . 2 220 

JUICE. 
Water . . . . . 1 0  222 
Glucose, or grape sagar . . 1 316 
G u m .  . . . , 0 7 9  
Albumen . . . . 0 158 
Tartaric Acid. . . . 0 50 
Ashes, or mineral mattcr . 0 50 

Contrast this with the analysis of the pint of Brandy given 
above, and it will be easily seen that even the " small amount" 
of nutritious matter which is to be found in the grape in its 
natural condition soon becomes small by degrees and beauti- 
fully less, as i t  passes through the wicked and vile process of 
destruction in the hands of the distiller. 

Again, Messrs. Gilbey tell us "i t  improves and develops 
by age in a similar manner to wine, and as a beverage, when 
diluted, i t  is very beneficial to digestion." I n  other words, 
the nearer people get to water the better their food will 
digest, and this, mark you, from a firm that actually announce 
"the stre3gth is given with all spirits in this list. The desi- 
rability of the system of selling spirits according to strength 
will be seen a t  once, if it  is borne in mind that the Customs' 
Duty, as well as the original cost of the spirits, is mainly 
regulated by strength. Information on this point is, therefore, 
necessary in order to estimate value and guide consumption!' 

How they dilute it to make it strong may be easily gathered 
from the following announcement :-

Cognac 33 ulzderproof per gallon. 
99 1 7  under proof 9, 

99 proof 19 

The plain English of which is that the first quotation implies 
that Messrs. Gilbey have already put in one gallon of water 
to two gallons of Brandy, while a gallon of Brandy even itself 
consists of a halFgallon of water, and yet to aid digestion it 
must be again diluted. Surely this looks like maliing i t  into 
Brandy bewitched. The fact is, however, beyond dispute, if 
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we wish to pickle or preserve any meats, &c., me mnst put 
them into spirits. Every surgical museum in the kingdom 
will afford ample proof of this. But if we wish to aid diges- 
tion, water is the most natural, as well as the best, for the 
purpose. 

Again we quote from the testilnony of the Government 
authorities of the South Kensington Museum. 

ANALYSISO F  A 4  IYPERIAL O FPINT RUM. 
M7ater. Alcohol. Sugar. 
Ozs. Ozs. Ozs Gr& 
5 15 0 0 

Now compare this with Messrs. Gilbey's :-


Jamaica Rum 33 under proof per gallon. 

,, 9, 17 2, 7, 9 ,  1, 

9 )  9 ,  proof ,, ,, 
Government authorities find genuine Rum to contain 25 

overproof. Messrs. Gilbey sell it  33 under pvoof as the 
" essence of sugar!" I t  strikes us it should be called the 
essence of water, and for Rum to be called the essence of sugar, 
even when genuine, by any one professing to understand how 
it is made, and of what i t  consists when it is made, is the 
very essence of humbug, if not the essence of deception and 
fraud. And yet, strange to say, with facts like these to be 
seen in a public institution day after day, Messrs. Gilbey 
have the impudence (to say the least of it) of saying in one 
of their circulars that " R u m  is little more than the essence of 
sugar, and possesses the nourishing and strengtl~erning qualities 
to be found i n  sacchag-ine matter generally." How far this is 
correct may be judged from the evidence already submitted. 
I s  i t  not a mystery that people should be so misled and 
deceived, especially when truth can be so easily obtained r' 
Nor is this all, as may be gathered from the following fact, 
which is only an ordinary daily illustration of the amount of 
deception and fraud practised in the selliag of this article. 
The following is an exact copy of a document which was 
written by an ex-publican, and now in our possession. He 
frequently bought a puncheon of Rum in the docks, consist- 
ing of 85 gallons, a t  3s. per gallon, 38 over proof. He then 

aid 10s. 5d. per gallon duty on proof spirit, and then it was 
g i n  regular practice to put 1 5  gallons of water to it, ao that 
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by the time his customers had paid for it the 85 gallons had 
increased to 130 gallons !l I t  will thus be seen again that 
water is bought a t  the rate of 20s. per gallon, independent of 
the heavy tau which is imposed by the drinker upon himself. 

If any doubt exists after this plain statement, let us again 
quote Tovey, the spirit-merchant, who tells us, "Xearly one 
gallon of proof Rum may be made from one gallon of mo1asses. 
The value of the ram material for a gallon of Rum has been 
as high as Is. 10d. in the West Indies ; the cost of distillation 
averages about Sid. per gallon, and for an additional 89d. for 
freight 2nd other charges the'spirit may be broaght into the 
English market." That is, it can be bought wholesale a t  
as. 3d. per gallon, and then there is the tax of 10s. 5d. to pay. 
Can anything be plainer than this, to charge 12s. Cd. per gallon 
for Rum 33 under proof for what wholesale only costs 3s. 3d. 
atproof, is selling water a t  a tremendous price, more than 
any sensible person should ever dream of paying? 

Having thus by the aid of the chemist shown the worth- 
lessness of these liquors, let us now proceed to inquire 
whether they can in any way contribute to the health or 
strength of the body. Wherein consists their supposed won- 
der-working power ? Thousands of people would hardly 
deep in their beds if they knew there was not " a drop of 
Brandy" in the house, for fear of something happening. It 
has been called the sheet-anchor of the medical man, and 
whether it has been used alone, or in connection with some 
other form of spirit, there is nothing gained by denying that 
it has been considered the "one thing needful" to be always 
on hand at home and abroad-on land and at sea. 

If  we carefully examine them by the aid of the chemist we 
see that apart altogether from the way in which they are 
made, we sQon discover that they are as completely destitute of 
anp particle of nourishment, or of anything that can be called 
by that name, as if they had never been wrung from the 
daily bread of man, and are therefore, for all practical pur- 

oses, ab8olzctely wd completely worthless as articles of diet. 
%eed, no one in his senses ever tries to class Gin, Whisky, 
Rum, or Brandy among the food of the people. If, therefore, 
we wish to see the truth, the whole truth, and nothing but 
the truth, over every distillery and spirit vaults in the land, 
it should be thus written in letters of blood:- 
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''LICENSBDTO DESTROY FOOD AND CREATE FAXINE!' 

Inorder to be allowed to engage in this wholesale destruction 
of the grain which was sent by the Almighty Parent for food, 
men &ling themselves freeand independent put up thinhing8
which, apart from such a wi-etched system of gettlng galh, 
would not be tolerated for an hour. Let any one, for instance, 
visit a cotton-mill, cloth-man~factory, or any honest business, 
and then go to a distillery. At once the iniquity of the 
system by which men are licensed to destroy good food, and 
make it into poisollous drinks, is revealed. " L3w compels 
the distiller," remarks Tovey, in his British and Foreign 
Spirits, p. 11, "that the conduit pipes shall be painted 
Mack, those for the conveyance of wash, red; those for the 
first distillation, blue; and those for the finished spirit, w7~ite. 
This is done that the officer may trace the routine of the pro- 
cesses." And why all this m-English system of spying P 
Dr. Vre says, ''The inquisitional system imposed by law upon 
our distillers might lead a stranger to imagine that our legis- 
btors were desirous of repressing, by every species of annoy- 
ance, the fabrication of the $fiery Zipuid which infuriates ancl 
denzoralises the lower population of these islands. But, alas ! 
credit can be given them- for no such moral or philanthropic 
motive. The necessity for the Exchequer to raise a great 
revenue, created by the wasteful expenditure of the State on 
the one hand, and the efforts of fraudulent ingenuity on the 
other to evade the payment of the high duties imposed, are 
the true origin of that system." 

Now if it is right to allow the food of the people to be so 
destroyed, it must be wrong to lay upon it a tax of ten shillimp 
pm gallonbefore it is allowed to leave the distillery. Evidently 
there must be something radically rotten in the system, or it 
would not be tole~ated by the people for a single week with- 
out almost a civil war. It is acknowledged by competent 
authorities that Bin can be made and sold at a profit, whole- 
sale, at  from 2s. to 3s. per gallon. Whisky also can be 
made at about the same price. This can be easily proved 
by taking the following admission from one who has been 
engaged in the traffic, and has written a book, in whiob "the 
a t  ia let out of the bag:"- 

Bays Tovey, in his work on British and Foreign Spirits,
"The distiller of malt whisky calculates on obtaining two 
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@ions of proof spirits from one bushel of malt in average 
yields. The highest yield is twenty gallons per quarter of 
eight bushels, and the lowest is sixteen, when the malt and 
fermentation are indifferent." This also is confirmed by 
Merrewood, in his celebrated Easay, which is always regarded 
as a high authority. He says, " Distillers generally us; about 
one-fifth malt, and, supposing the average produce to be 
about 7) gallons per barrel of grain mashed (which is con- 
sidered a fair estimate), it is easy to cslculate what the pilce 
of Whisky should be when we know the rate of corn. For 
inshce,  suppose- 

Two-thirds of barley, at 18s. per bahl. of 12 st.-pound grain, 
One-third of oats ,, 12s. ,, 9 )  29  

One-third of malt ,, 32s. ,, 11 1, 

the average cost would be 19s., which we are to divide by 7+ 
gallons, the supposed produce; this will show the cost for 
grain to be 2s. 6)d. per gallon, to which we are to add for 
m'anufwture, as above stated, 6 3 .  ; the total cost therefore 
to the distiller would ba 3s. Id. per gallon." 

Our argument may be briefly stated thus :-If it be right 
to license men to make Gin and Whisky out of the good grain 
which 

" For food divine was sent," 

then it is wrong for any Government to tax 3s. worth of 
ESSENCE OF FOOD (B) at the rate of 105, per gallon before the 
people can have their real or imaginary wants supplied. 
Indeed, the wonder is that the spirit-drinkers swallow down 
so contentedly the " sugar-coated pill." One gallon of pod
Mirit is fixed by law, like a yard stick or a weight, and consists 
of 50 per cent. of Alcohol and 50 per cent. of water! which,: 
in plain English, means that the Government charge 5s. tax 
for the half-gallon of spirit, and 5s. tax for the other half- 

of water! To make matters even worse, it is a common 
practice to add more "liquor," as the liquor-seller d l s  it. 
So that on an average to every two gallons of proof spirits, of 
which one gallon is already water, another gallon of water is 
added to increase the profits of the seller. Thus it comes to 
pass that on every 6s. worth of Gin and Whisky the Govern. 
ment get, in the shape of a tax, a profit of goas, while the 
publican, if he eeUe it at  only 16s. per gdbn, g9ts as his 
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share of the plunder 32-s. So between these two robbers the 
foolish victims are fleeced out of A2 12s. for an article which 
can be wade and sold for 6s. Surely we may ask, when \pill 
men and women be wise ? 

But why is it that these drinks are so heavily taxed? 
Because they are not food, but poison ! Time was when Gin 
could be had as cheap as bread, but with what result? One 
of the most competent authorities, writing of the times, teBs 
us. "The populace of London," says Smollett, in his History 
of England, "were sunk in the most brutal degeneracy by 
drinking to excess the pernicious spirit called Gin, which was 
sold so cheap that the lowest class of people could afford t o  
indulge themselves in one continued state of intoxication, t o  
the destruction of all morals, industry, and order. Sucha  
shameful degree of profligacy prevailed that the retailers of 
this pernicious compound set up painted boards in public, 
inviting people to be drunk for the small expense of one penny, 
assuring them that they might be dead drunk for twopence, 
and have clean straw for nothing. They accordingly provided 
cellars and places strewed with straw, to which were conveyed 
those wretches who were overwhelmed with intoxication." 
If  any further proof of the horrid state of this period i s  
needed, a look a t  Hogarth's celebrated prints of "Gin Lane'* 
and "Beer Street" will a t  once satisfy all doubts. 

Surely if such results follow the sale of Gin a t  a price 
which brings it (as all good food ought to be) within the 
reach of all, then it must follow that Gin and Whisky ought 
not to be cLzssed among the good, and licensed to be sold, 
but be put among the bad things, and prohibited to be 
manufactured, sold, or imported. To this all-important and 
needful change in the law of our land may we all resolve t o  
direct our energies, and especially may every one who on 
bended knees prays to God to "give us this day our daily 
bread" be equally anxious to '' cry aloud and spare not" the 
law-makers of our land, so that they may ere long decide t o  
step such wl~olesale destruction of the food of the people, and a 
brighter and happier day will soon dawn u ~ ~ o n  our beloved land. 

But it may be asked will i t  not do us good if we take s 
glass of Brandy-and-Water, or Rum-and-Water ? How often 
on a cold winter'e night do we hear the remark, "Tako a 

lass of Spirits to keep the cold out!" To which we reply, 
h t  is the answer of Science nnd Experience O I n  both 
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cases most emphatic-namely, that Alcohol neither warms 
the body nor helps the body to resist the cold. This is not 
to  be wondered at if we ask the man of science to explain tha 
matter. Nor is it difficult to uilderstitnd if we ask the 
traveller iil the Arctic regions to tell us how he made the 
discovery. 

Take, for instance, the testimony oi  Sir JohnRoss. Writing 
in  1852 he says, "I went to Qreenock and was bound ap. 
prentice for four years, during which time I made three 
voyages to the West Indies, and three to the Baltic. I had, 
therefwe, a good opportunity of observing the injurious 
effect8 of intoxicating liquor in both climates. My first 
voyage was to  Jamaica, where the captain and several of the 
crew died. Exce~ting that I never drank qirits, I took no 
care of myself. I exposed myself to the burning sun, slept on 
deck in the dew, and ate fruit, without feeling any bad effects. 
I soon lost my hat and shoes, and ran about barefooted and 
bareheaded, but Inever tasted spi~its, and to this alone do I 
attribute the extraordinary good health I enjoyed. My next 
voyage was to St. Petersburg, where I spent the winter in 
like manner. I was running about bareheaded and bare- 
footed on the ice, but I never tasted virits. My next voyage 
was to the Bay of Honduras, and all the common sailors- 
twelve in number-died, and I was the only person that 
went out in the ship who came home alive, which Iattribute 
mirely  to my abstaini?zg from the use of spirituozcs liquors. I 
shall now say a few words on my voyage to the Arctic regions, 
which occupied the space of four years, from April, 1829, to 
October, 1833. I was twenty years older than any of the 
officers or crew, and thirty years older than all excepting 
three, yet I could stand the cold and endure the fatigue 
better thaa any of them, who all made use of tobacco and 
spirits. I entirely aastained from these. The most irresistible 
proof of the value of abstinence from spirituous liquors was 
when we ahandoned our ship, the Victory, in Victoria 
Harbour. We were obliged to leave behind us all our Wino 
and Spirits, because we could not carry any of our heavy 
loaded sledges, which w0 had to drag 900 llliles before we 
got to  Fury Beach. There, indeed, we found provisiohs, but, 
thank God, no Bpirit I and it was remarlcable to observe how 
much stronger ' a d  more able the men were to do their work 
when they had tlothiag but water to drink." 
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The same testinpony has been borne on all the subseqaent 
voyages to the Arctic iegions by various travellers, such as 
Captain Kennedy, whose crew never tasted a drop of Spirib, 
and landed on their retuni in such admirable condition as to 
call forth the praise of the people, who were well acquainted 
with the condition in which whalers and others from those 
regions frequently returned. 

Or take the following striking illustration of the mistaken 
notions of people who often imagine, because they do not see 
any immediate bad effect, that no injury is done. It 
oacurred in connection with the cross-examination of Dr. 
Pierson before the Committee of the Legislature of Massa- 
chusetts, when the following rema.rkable facts were brought 
out in relation to the habits and age of Dr. Holyoake, of 
Salem :-

Mr. Ha l l~ t -~~How long may a person use Ardent Spirits 
moderately without any perceptible injury to health?" 

Dr. Pierson-" I n  very small quantities for a long time. A 
man may use poison of any sort in very small quantities, and 
yet may be preserved by the conservn;tive principle implanted 
in the human system as a defence." 

Mr. Hallet-" Were you acquainted with the late Dr. Holy- 
oake, of Salem ?" 

Dr. Pierson-'I Yes ; I had the honour of being his bio- 
grapher." 

Mr. Hallet-" How long did he live 3" 
Dr. Pierson-" One hundred years." 
Mr. Hallet-'I What were his habits ?" 
Dr. Pierson-" He was in the habit of being temperate in 

all things. He was a man of remarkable character-never 
tempted-to exceas. He used to live without much care-
without thinking whether he would do himself harm or not. 
H e  was very cheerful, and of a benevolent heart and easy 
canscience, and patient of little injuries. He was in the habit 
of using intoxicating drinks in small quantities. He had a 
preparation which consisted of one tablespoonful 'of Jamaica 
Rum and one tablespooiiful of Cider, diluted with water, 
which he used after dinner while smolring his pipe. I would 
mention, in connection with this habit, that he did not die of 
old age. I examined the body myself with very great care 
and attention. The. heart and organs, which are apt to be 
diclnased in aged persona, and to become hardened like stone, 

67 



A GLASS OF GIN AND WHISKP,ETC. 

were as soft as an infant's, and, for aught that appeared, 
might have gone on another hundred years; and so of the 
other organs. The liver and the brain were in .a  healthy 
state. He died of the disease which is commonly produced 
by the use of Ardent Spirits and tobacco-an internal cancer. 
There was a band three or four inches broad around the 
stomach, which was scirrhous or thickened. I am far from 
esh ing  to say anything to the discredit of the late Dr. 
Holyoake, who was my personal friend. But if his great age 
is to be an argument for the moderate use of spirits, I desire 
that his scirrhous stomach should be put alongside of it!' 

But now let us listen to the man of science. What has he 
to say? The following is a recent testimony of Dr. B. WW 
Richardson, who in the course of a very important address on 
moderation asked the question-" What is a moderate dose 
of the 'devil in solution ?' I have asked this question of a 
great many people, and I have written a few notes of certain 
persons who declare themselves very moderate. I will not 
give names, but I will put them down as B, C, and D. B is a 
moderate man, and, what is more, he is a rigidly regular 
man. He takes one pint of Malt Liquor at dinner, he takes 
one or two Whiskys at bedtime, and takes half a pint of Wine 
regularly a t  dinner. I find that represents 6 oz. of Alcohol; 
and then I turn to the physiological side of the question, and 
I find the Alcohol does this for the man-it makes his heart 
beat 18,000 times a day beyond what it ought to do, and i t  
makes that unfortunate heart raise what would be equivalent 
to 19 extra tons' weight one foot from the earth. That is the 
effect of his moderation. I turn to another moderate man, 
who says he is 'very moderate.' He tells me he takes one 
pint of Cooper-I don't know what that is, but i t  is what ho 
says-(it is whispered to me that Cooper is a mixture of 
Stout and Bitter Ale ; but in o tcetotal meeting v e  have no 
business to know these things). He says he t a b s  a pint of 
Cooper; one 'B. and S.' ill the course of the day if he feeh 
flagging ; a pint of Claret a t  dinner-for that he considers ths 
soundest Wine-and a couple of glasses of Sherry or Port 
with dessert. That man takes a t  least 4 oz. of Alcohol a day, 
the physiological eeect of which is to force his heart to beat 
12,000 extra beats, and to makc it do about 14 foot-tons of 
extra work. I passed to another man, who is called a 'very, 
very moderate drinker.' He is really moderate. He takas 
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two glasses of Sherry at luncheon, and one pint of Claret a t  
dinner. That would represent 3 or. of Alcohol, and would 
give 10,000 extra strokes to the heart, 9 extra foot-tons of 
work. Perhaps you will say, 'If the heart beats 100,000 
times in the course of 24 hours, this is not a great additional 
iabour put upon it in this last case at  all events.' I have 
calculated it in a simple way. In  a ton there are 35,840 02s. 
Now, suppose you had this gross weight of 9 tons divided 
into 9 oz. weights before you and you used your hand, which 
is not quite so strong as your heart, or your hand and arm, 
for the purpose of raising each weight of 9 ounces one foot 
35,840 times. You would find in the course of 24 hours that 
your arms would be paralysed with work before you had got 
to the end of the labour. Yet this is the extra work we put 
upon the heart when we indulge in moderate drinking to this 
comparatively small extent." Certainly if we take evidence 
of this kind into our careful consideration we shall not be 
long in coming to the conclusion that we shall never get 
real help from an article so destructive of real power as 
Alcohol. 

But let us take another view of the subject, with the aid 
of the South Kensington authorities. They say:-"Both 
heat force and the mechanical force generated in the bodies 
of animals are derived from food ; an animal, however high 
its organisation may be, can no more generate an amowit 
of force capable of moving a grain of sand than a stone 
can fall upwards, or a locomotive drive a train without fuel. 
A11 such an animal can do is to liberate that store of force 
which is locked ,vp in its food. It is the chemical change 
which food suffers in the body of an animal that liberates the 
previously pent-up forces of that food, which then make their 
a pearance in the form of heat and mechanical motion. All 
d e  combustible ingredients of food, whether nitrogenous or 
not, are capable of yielding mechanical force and heat force ; 
but the nitrogenous constituents, such as albumen, fibrin, and 
caseine, can also be used in the body for the building up of 
muscle or flesh, hence these constituents are termedjEeeh and 
f m e  produeera. The non-nitrogenous ingredients of food, 
such an starch, sugar, and fat, are incapable of forming flesh ; 
they are force producers on1 ." They then proceed to show, by 
means of the following tabid, the amount of FORCE produced 
by Ilb. of vario~s foode when oxidised in the body :-

69 



A G'LA98 OF A m  IVHfSKP, ETO. 


Nme of Food. Tona raised 1 ft. high 

Cod Liver Oil , . . 5,649 
Beef, Fat . . . . 5,626 
Butter . . . . , 4,507 
Cocoa Nibs . . . . 4,251 
Cheshire Cheese . . . 2,704 
Oatmeal . . . . 2,439 
Arrowroot . . . . 2,427 
Flour . . . . . 2,383 
Pea Xeal . , . . 2,341 
Rice, Ground . . . 2,330 
sugar, Lump . . . 2,077 
Eggs, Hard Boiled . . 1,415 
Bread Crumbs . . . 1,333 
Ham, Lean Boiled . . 1,041 
Mackerel . . . . 1,000 
Beef, Lean . . . . 885 
Veal ,, . . . . 726 
Guinness's Stout . . . 665 
Potatoes . . . . 618 
Bass's Ale . . . . 480 
Carrots . . . . . 322 
Cabbages . . . . 261 

Or listen to a fewextracts from evidence given before the House 
~f Lords' Select Conunittee on Intemperance, 13th July, 1877, 
by Sir William Gull, N.D., F.R.S. :-"It is a faUncy to say 
that a man ought to take a glass of Brandy on a colcl morwiag to 
keep himselfwarm. . . . You had better give a man, food 
-I would rather eat my raisins or take some cod-liver oil." 
"I very much doubt mhether there are not some sorts of food 
which might very well take the place of Alcohol. I think that 
instead of flying to Alcohol, as many people do when they are 
exhausted, they might very well drink water or take food, 
and would be very muc7~ better without the Alcohol. If I am 
persopay fatigued with overwork my food is very simple-I 
eat the raisins instead of taking the wine. I have had very 
large experience in that practice for thirty years." "All 
Alcohol, and all things of an alcoholic nature, injure the 
nerve tissues pro fempore, if not altogether ; you may quicken 
the operations, but you do not i,?nprqve them. . . . One 
gf the e o m m w t  thinge in Englwh eociety is that people cure 
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i-4 by drink without being dr'unkar&. It goes on so quietly 
that it is very difficult eTen to observe. . . . There is a 
pdnt  short of drunkenness inwhich a man may very matei-ially 
injure his constitution by means of Alcohol. From 
experience, Alcohol is the lllost destructive agent that we are 
aware of in this country." "1 should like to say that a 
very large ntvinber of people in  society are dying day by 
&y poisoned by Alcohol, but not wryposed to be poisoned by 
it." " Strong wine and strong stimwlants have a strong 
effect, and people feel that they give strength. I believe s 
large number of people have fallen into that error, and fall 
into the error every day. . . . I hardly know any more 
potent cause of disease than Alcohol, leaving out of view the 
fwt that i t  is a frequent source of crimo of all descriptions. . . . I am persuaded that lecturers should go aboui the 
c o m t q  lectlc~ing to people of the middle and upper-middle classes 
upon the disadva?tiagcs of Alcohol as it is claily used." 

We close with one or two more testimonies. Professor 
Lehmann, in his Physiological Chemistry, says :-"We cannot 
believe that Alcohol, Theine, &c., belong to the class of sub- 
stances capable of contributing towards the maintenance of 
the vital functions ;"while Dr. W. B. Carpenter, in his Manwl  
of Physiology, says, "Alcohol cannot supply anything which 
is eseential to the due nutrition of the tissues." 

Nor are we confined to the evidence of such eminent persons, 
as qese. Sir E. Bulwer Lgtton, in his famous work, Night and 
M m i v g ,  points out the danger of using wch drink. Speak-
ing of Mr. Boger Morton, Alderman, and twice Mayor of his 
native town, and a thriving mail, he says :-" He had grown 
portly and corpulent. The nightly potations of Brandy-and- 
Water, continued year after year, had deepened ihe roses on 
his cheek. Mr. Boger Morton mas never intoxicated-he 
'only made himself comfortable.' His constitutio~l was 
strong, but somehow his digestion was not so good as it might 
be. He was certain that something or other disagreed with 
him. He left off the joint one day, the pudding another. 
Now he avoided vegetables as poisons, and now he sub- 
mitted with a sigh to the doctor's interdid of his cigar. 
Mr. Roger M o r t ~ u  never thought of leaving off his Bandy- 
and-Water, and he would have resented, as the height of im-
pertinent insinuation, any hint upon that score to a, man of 
so sober and respectable o character." 
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If we pass from the Novelist to the Divine we get practically 
the same verdict in another form. Speaking of Whisky, the 
celebrated Dr. Guthrie remarked :-" There is nothing like 
Whisky in this world for preserving a man when he is dead, 
but it is one of the worst things in the world for preserving 
61 man when he is living. If you want to keep a dead man, 
put him in Whisky-if you want to kill a living man, put the 
Whisky into him. It was a capital thing for preserving the 
dead Admiral Nelson when they put him in a Bum puncheon, 
but i t  was a bad thing for the sailors when they tapped the 
cask and drank the liquor till they had left the Admiral, as 
he had never left the ship, high and dry. . . . No minister 
ever preached better, but many worse, through the use of 
Whisky. No woman ever made a better wife, but many a worse 
one, because she drank Whisky. No son was ever a comfort 
to his father, but many a son has been a mother's grief and 
a father's shame, because he drank Whisky. It has lost 
battles, but never won one ; wrecked ships, but never saved 
one ; impaired health, but never repaired it ; sapped the 
foundations of virtue, but never strengthened them ; brought 
thousands to beggary, never one to fortune ; shortened life, 
but never lengthened i t ;  damned thousands of immortal 
souls, but never helped to save one." 

It will thus be seen that, viewed in the light of Science or 
Experience, the verdict is most conclusively against the use 
of either Gin, Whisky, Rum, or Brandy. They cannot con- 
tribute anything to strengthen or warm the human body, 
while a t  the same time i t  is clearly demonstrated that the use 
of any or all of them must lay the foundation of disease, 
besides leading to moral and social results over which 
thousands have to mourn. To drink them exposes men and 
women to needless danger a t  all times, while to abstain from 
them is free from danger of any kind to everybody a t  any 
time. Taking, therefore, all these things into consideration, 
the wisest course is to abstoinnfi. them altogether, and also 
in  every possible way to help to hasten the day when the food 
of the people shall no longer be allowed to be destroyed in 
the manufacture of such a delusive, deadly, dangerous, and 
expensive article as British or Foreign Spirits. 



a GLASS OF 

IIOME-MADE OR BRITISH WINE, 

IT9 HISTOBT .AXD MTSTEEY. 

IT 
sands of even intelligent persons concerning the History of 
is surprising how very little is known by tens of thou- 

what are called HOME--%~DE WINES. They are looked upon 
as innocent beverag$, which may be safely used by old 
and young without the slightest harm or danger. How 
frequently, especially during the Christmas and New Year 
evening parties, may kind-hearted but mistaken ladies be 
heard urging little children to "take a glass of elderberry, 
gooseberry, cowslip, currant, rhubarb, mulberry, and othor 
wines of like character," accompanied with the assurance 
"There is nothing in it, my dear, to hanu you, for it is home- 
made!" I t  is therefore needful to attempt an exposure of 
such mistaken ideas, and to show that Home-made Wines of 
all names and descriptions and Jlavours are as into&cating as 
Bin, Whisky, Brandy, Rum, or Ale, in proportion to the 
Alcohol they contain, and that, of course, depends upon the 
quantity of sugar the fruit possessed in its ripe condition, as 
well as upon the amouht added to corer the taste of the acid 
which frequently is found to exist. 

IN order that we may present the subject in as concise s 
form as poasible, let us glance at  the Eise and Progress of 
some of those most cbmmonly known among u0, and in doinx 
so let it be understood that the various methods describf 
are taken from well-recognisod guidee to the art and mystf 
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of making such drinks. Let us therefore take, in the first 
place, that which is known by the name of 
ELDERBERRY make this, take the following as WINE.-TO 

one of the recipes given :-" To every gallon of Elderberries 
add one gallon of water, and let a l l  stand to macerate 
twenty-four hours, stirring often ; then put into your copper 
and boil briskly for half-an-hour; then draw off and 
strain i t  through a sieve. Pu t  the juice into the copper the 
second time, and to every gallon of liquor add 3ilbs. of 
moist sugar, 2ozs. of bruised ginger, and loz. of allspice to 
every six gallons; boil them together for half-an-hour, then 
remove it into a shallow tub to cool. When a t  seventy 
degrees, put to it a toast covered with yeast, and let it work 
well. When the fermentation has totally ceased, put it into 
your cask, kc." 

It will thus be seen that to make Elderberry Wine, sugar 
and yeast must be introduced, so that it may be worked, or, 
in other words, fermented. It is in this process of fermenta- 
tion the sugar is converted into Alcohol, the same as when 
Ale is made. Of course, tlie amount of Alcohol in the Wine 
is  dependent upon the quantity of sugar introduced. This 
will explain also how it is that when sugar is added, to 
make it keep, the Wine becomes stronger-that is, more 
intoxicating. 

The following illustration, which came under our own 
notice, will help to show how needful it is to make this well 
known :-

One evening, previous to going to a lecture, I ventured to 
ask the lady of the house where I was staying whether she 
happened to have such a thing by her as a little Elderberrg 
Wine ? 

"Oh yes," she replied, "I always keep it. Indeed, I have 
some of last year's make down in the cellar." 

L L  Will you be kind enough to tell me who made it 9' 
''1 always make it myself." 
'cIndeed ; and whom do you chiefly give it to?" I asked.
" I generally reserve it for the children, for you Tmow," and 

she laid special stress upon this, "there is nothing in it to 
hurt any one, for I am careful not to put it in." 

"Have you any objection to let me take a little to my 
hmting to-night, and try whether there is .anything in it or 
wt?" 
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"None a t  all ; tzke as much as you please, for I've plenty 
in the house. Indeed, I may say I keep it specially for our 
children's pxrty a t  Christmas!' 

I'You are quite sure," I asked, '' that there is nothing in 
it 3" 

"Quite, for I pit nothing to it but plenty of sugar to 
preserve it." 

With that she sent for a supply, and I took with me about 
half-a-pint for the purpose of seeing whether there was any- 
thing in it or not. Never shall I forget the look of surprise 
with which her children, who sat just in front of the platform, 
gazed upon the burning spirit as it flamed away from the 
lllouth of the bottle. To make the matter even more con- 
vincing I had previously tested some common GINwhich had 
been sent for from a neighbouring public-house ; the testing 
of which showed that this kind but mistaken lady was 
reserving for a special children's treat some Wine which was 
actually stronger than Gin, so far as the Alcohol was con- 
cerned. When the children returned home one of them 
said-

"You should have seen, mamma, how it burnt. I shall 
not taste your Elderberry Wine any more." 

This led, of course, to a general explanation of the chemical 
law by which the sugar had been converted into Alcohol, when 
it was discovered that the good lady had actually been adding 
an extra quantity of sugar, in order to its keeping, as she said. 
It kept because of the extra spirit that was silently converted 
out of the sugar. -

GOOSEBERRYWr~~.-Arnong several receipts the following 
sample is given:-"To 12 gallons of soft water put 8 
gallons of white gooseberries ; let them be well bruised, and 
steep them for 48 hours; then press them through a coarse 
bag and add 251bs. of raw sugar ; put all in a cask, and let  it 
work for threedays; then add a gallon of FreAch brandy,&c.,&c." 
The same process precisely, the fruit giving the Wine its pecu- 
liar flavour and colour. 

CURRANTWINE.-" Gather your currants when fully ripe, 
strip them from the stalks, and mash them with pressure ; 
press out the juice, and to each gallon put two quarts of 
water that has been boiled and become cold ; let it stand in a 
eweot tub for 24 houre to ferment, &c.; to every gallon of 
liquor add Pilbs, of loaf sugar, stir it  wcll, put it in your 
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vessel, and to every G gallons put 1quaj.t of hig7~ly-?rct$& 
spirits of urine, &c., &c." 

COWSLIPW I N E . - " T ~ ~ ~a gallon of soft water and 121bs. 
of losf sugar, boil them one hour, skim them well, and let them 
get cold; toast it piece of bread and spread both sides with 
yeast; for every gallon of your liquor add loz. of the syrup of 
citrons or a yellow rind of a fine blood orange and its juice, t c .  ; 
stir up your liquor for ten minutes, and add the toast while 
still warm; tken let it work for 4 or 5 days, and during that 
time add the cowslip flowers (a peck a t  least), bruised a little 
betmeeacloths, and a pint of any good w7lite foreign Wine to each 
gallon, &c., kc." 

Here again we see that the same idea governs the whole pro- 
cess : sugar, fermentation, and even then added spirit to help 
to keep the wine when made from going sour, and so prevent- 
ing i t  from becoming practically useless in the opinion of 
those who make and use such drinks. 

RHUBARB cannot illustrate the History of this WINE.--We 
liind of Home-made Wine better than by giving another fact 
which took place in connection with our own experience. It 
occurred in a town where the ,lecture on the History and 
Mystery of a Glass of Ale had been given. After the meeting 
o Wesleyan class-leader came and asked- 

"Do you think there is anything wrong in Rhubarb Wino, 
sir ?" 

"It dcpe~dsupon how i t  is made," I: replied. 
"Well, I can easily tell you that, for we have been in the 

habit of making it for years a t  our house-indeed, I may 
safely say for two or three generations. We keep it in tho 
house as a medicine, and have given gallons of it away to tho 
poor, to my Imomledge." 

"Then perhaps you have had something to do with the 
making of i t  ?" 

"Yes, I have made mores of gallons." 
''Will you please tell me how you've made it ?" 

In  the first place we grow our own rhubarb in our own 
garden. When ready we pluck i t  ancl cut it into pieces and 
put i t  in water, and take a certain quantity of sugar, and if we 
find in the course of time that it was not sufficient, we add 
more, until we think it right." 

"Just so," I replied; and feeling that the best plan would 
be to  test it, I asked-
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"Will you have any ob.jection to bringing me about half-: 
pint in the lnoi-liing to Mr. B.'s, where I all1 staying?" 

"With the greatest pleasure," he said; "that is just whz 
I shonld like." 

111 the mowing, true to his promise, he canle, bringin 
with him a minc-bottle full of the famous family n~eclicitze. 
put it into illy test-bottle,+ and ere many moments had passe 
away, to his amazement, a Bright blue flame darted up~-~&rd, 
and burnt for several minutes. 

"Well," he said, "if I hadn't seen it I ~vouldn't ha^ 
believed it possible. Dear nlo, what have we becn doing a 
these years T'" 

"Why, giving the people GIN under another name," 
replied, "for this specinlen is as strong, if not stronger, tha 
most of the gin sold at the public-house." 

"Well, I'll go home and turn it id1 out of the house," E 
said, "snd I foe1 very much obliged for you? kindizess i 
showing me 1117error." 

~~IULBERRY mulberries, but not befol W~~~.--"Procure 
they are fully niatured, and then to each gallou of fru 
put a gallon of pure spring water, and lot them macerai 
twenty-four hours ; then strain them throueh a hair-cloth c 
coarse canvas bag, and to every gallon of juice put 316s. ( 

best refinecl sugar. TVhen this is perfectly dissolved put tt 
liquor into your cask, a i d  do not bung it  down until it lt,~ 
ceased W O Y ~ ~ Z X C J ,&(;. Itct it stay a )  year, but two years will nc 
be too loilg." 

Here again you see the same poiat is considered. T1: 
sweetness of the mulberry washed well out, then add the suga 
then work or ferment i t  so that the Alcohol nlay be produce 
to impart the usual character to these so-callecl "in?zocev 
Uon?,e-n~adeWines." 

Surely it nlnst be conclusive enough by this time that 
the I-Listory of these drinks is carefully considered there new 
was a greater nlistake than to imagine that 
they can be so ha~mless or s:, innoccnt as . 
pcople have supposed. 

* This can be easily and readily performed by malringa 
stand lilce the following of a few slips of hemood. Place 
a ooluraon salad oil flask resting on e piece or two of wire 
across; place a lamp or canLncUe underneath, and a slnntl 
nrqw,til en$ W;na ;n +hnUnr.l- A. n a  :4 h ~ ~ : . . ~hn:l4,. 
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If we were to go through the whole of the other Horn 
made Wines, by whatever nallle they may be called or coloi 
distinguished, we should find precisely the same Histo: 
belong to thclr all. They may differ in flavour owing to tl 
fruit used, but all date back their origin from the san 
source-Sugar-fermentation-Alcohol. Let us nom procef 
t o  in~est~igatewhat is called 

FROMwhat has already been said, i t  will be readily co 
ceived that if Home-made Wi.rzestands coudclllned because 
its intoxicating character, B~itishFVir~e,as it is called, mu 
be convicted in the same manner. Indeed, it is a matter 
great surprise to us that there should be the slighte 
necessity for proving such to be the case. But over a1 
over again we have been asked, " 110 you think British Wil 
will intoxicate ?" To which we at oncereply, Nost decided 
it will !" I f  any doubt remains, take the folloving recipe f; 
malring what is called 

BRITISH POIZT. WINE. 

Take Briiish Grape Wine, or good rough Cider. 4 gals, 
Recent juice of Elderberries . . . . 1gal. 
Logwood, in fine chips . . . 4 ozs. 
Rhatmly root, bruised . . . . . @b. 
French Brandy . . 2 qts. 

Illfuse the logwood and rhatamy root in the Branciy and o: 
gallon of the Grape Wine or Cider for one week ; then stsa 
of€the liquor, and mix i t  mith the other ingredients, &c. 

Surely, with these instructions how to make Britis7z.Pc 
TViqze, tkerz need not be any doubt about its history a] 
character. 

QUININE WINE.-In many religious, and sometimes evl 
in teinlsernlzee papers, may be seen frequently an advertie 
ment of this Wine. Persons who use it innocently imagir 
because Quinine itself possesses very valuable propertit 
therefore they may take it in the form of wine without dang( 
This, again, is a very grave mistake. Out of one hundrr 
narts of Quinine Wine. usuallv from 10  to 12 narts a 
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g e n t  is twice as intoxicatz'q as Old Ale! and as a rule contains 
~s much Alcohol as will be found in the GINcommoilly sold a t  
the public-house. Surely evidence so conclusive as this ought 
to be sufficient to convince even the most prejudiced, and 
also satisfy the most sceptical, that if there is danger and 
harm in the one there must also be in the other, and therefore 
if is wiser to have nothing whatever to do with such a decep- 
tive thing. 

BRITISH MADEIRA is made in the following manner :-
Into 44 gallons of boiling soft water put, by degrees, four 

bushels of ground pale malt ; mash for infusion ; strain off 
the wort while warm. Take 24 gallons, and add- 

Sugar Candy . . . . l4lbs. 
Cream of tartar . . . . 302s. 

When properly dissolved, and a t  the temperature of 70 deg., 
add fresh ale yeast, 21bs. Ferment, skimming off the yeast, 
and when the ferment is nearly complete, add- 

Raisin Wine . . . . 2+ gals. 
Brandy . . . . . 2 ,, 
SherryWine . . . . 2 ,, 
Rum . . , , . 1quart. 

Bung it close down in a sweet cask for eight months; then 
tap it, bottle, cork and seal safely, and- 

Why call it NADEIRA BRITISH WINE? Such is a sample 
of how easy it is to gull tho ilrinking public by a fine name, 
and then try to persuade them i t  is innocent, it can't do any 
harm, because it is only British Wine. The force of folly can 
no further go. 

BRITISHCLARET.-Soak 2 pecks of recently-gathered vine- 
leaves and their tendrils in 11gallons of river-witer for two 
days, then add- - .R e d t a r t a r .  . . , 602s. 

Sugar . . . . . . 301bs. 
Dried mint . . . . . ioz. 

Boil all together one hour, then cool and ferment ii with brisk 
ale yeast for olze week; add to it a gallon of Coglzm Brandy, 
&c., kc. 

Thus it will be seen that there is no ~ecre t  made that if. 
every case the British Wine-maker seeks to make a palatable,
htoxicating liquor, by whatever name it may be called. 
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ORANGEWINE.-" Squeeze the juice from half a chest of 
Seville oranges in the prime of their condition, and dissolve 
in i t  481bs. of double refined sugar, broken in lumps; talie 
then half the quantity of the yellow peels (disengaged before 
the fruit mas squebzed), put them illto another tab, and pour 
upon them 10 gallons of boiling water; let this stand till it 
is cool, then put the liquor to the sugar and juice in your 
cask. When the fel-mentation has ceased add 2 quarts of 
French Brandy, kc., kc." 

GINGER WINE.-"BO~I well for half an hour 561bs. of the 
best raw sugar with 15 gallons of water, taking off the scum 
until no more rises. Bruise llb. of the Jamaica ginger, p3re 
and cut 36 lemons, nndmhen the syrup has boiled sufficiently 
and is free from dross pour it, boiling, upon the lemons and 
ginger, and let them remain together until the syrup is luke- 
warm; then squeeze them out, and put into the tub a little 
Brisk yeast. Suffer it to work three days, &.,kc.'' You will 
thus see that unless it is zvorked-or, in other words, the 
sugar is converted into Alcohol-the sugar and the orange 
will be of little service so far as the mine is concerned. 

BLACKBERRYW~N~.-Gather your fruit just as it becomes 
ripe ; pick it clean, kc. To each quart of berries add a q ~ ~ a r t  
of wa.ter. To every gallon of liquor add 21bs. of sugar and 
llb. of honey, &c. Add a gallon of Fr&ch Brandy to every 
20 gallons of the Wine. d 

BRITISH CHAMPAGNE.-'< Take 71bs. of whitest raw sugar, 
811,s. best refined sugar, ltoz. crystallised lemon or tartaric 
acid, 8 gallons soft water, 2 quarts white grape Wine or 
Cider, 4 quarts Perry, 3 pints of Cognac Brandy. Boil the 
sugar, skimming i t  clear, two hours. Pour it then into s 
tub, and dissolve in i t  the acid; when 70 deg. heat add yeast 
and fwment in the usual manner. A pink and rich champagne 
may be made by adding preserved strawberry, llb., powdered 
cochineal, Pozs." 

RAISIN WINE.-" Take 301bs. Malaga raisins, picked clean 
from the stalks. Let them be chopped into small pieces and 
thrown into a clean tub. Pour on them 3 gallons of hot 
water. Throw the whole into a hair-cloth or canvas bag, 
and with a press force out tho juice. On to the marc pour 
2 gallons more of hot water, and press out as before after 
12 hours. Mix the two liquors. Add 3lbs. of refined sugar, 
and dissolvo perfectly. Fermentation, will set in,&c., kc. A 

so 



foz. of isinglass dissolved in a little Whze is to be mixed 
wit,h it, &ct" 

If space allowed we could give illustrations of a. sim11ar 
character, proving beyond the shadow of a doubt that only 
one idea prevails in the making of all these drinks. It 
matters n d  whether blackberries, raspberries, strawberries, 
cnrraats, plums, apricots, damsons, cherries, bilberries, mari- 
golds, parsnips, oranges, lemons, or any other f r u ~ t  or vegc- 
tables are used to give flavour to the drink in the process of 
making, they all have to pass through practically the same 
complete destrucfion, in order that they nlay be changed from 
the innocent and beneficial gifts of our Heavenly Father, 
which He intended to be a blessing, into a poisonous and 
destructive agent of man's, which in thousands of homes has 
led little children to acquire a taste for that which has 
resulted in untold misery, ending too often in cursing and 
everlasting ruin. 

We are now prepared to proceed to the inquiry into- 

SURELYyou do not condemn the use of Peppermint, Cloves, 
kc.? it may be asked. To give a proper reply to such an 
inquiry it is needful to lay aside all preconceived ideas and 
notions and to let the evidence furnished by the hist,ory of 
facts have its proper influence. To do this we must a t  once 
take into consideration the manner in which Cordials,Liqueurs, 
and Bitters are made, and the materials of which they are 
composed. Let us take them each by itself, and see how ih 
ia brought into existence. 

I. CORDIALS.-PEPPERXINTis prepared, in the first place, 
by getting the oil extracted from the plant which bears i ts  
name. It is noted for imparting a feeling of warmth or glow 
to the system: The following' method is taken to make it 
into the cordiil commonly sold a t  public-houses. "For five 
gallons take- 

"Oil of Peppermint , . 4 drachms. 
Rpirit,~of Wine . , . 4 gnllon. 
Refined Sugar . , . 4 IDS. 

Kill the oil  by mixing with the epirit, agitating i t  continually ; 
dissolve the sugar in llb. of soft wat6r; let it simmer over 
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the fire half-an-hour, constantly skimming it ;when cool, add 
the ingredients, stirring it well ; this done, put i t  into four 
gallons of spkits. Fine it down with alum." Such is a recipe 
for making it as .given by one well acquainted with the 
process. It will therefore be seen that Peppermint is 
an  intoxicating liquor. If any doubt yet remains take a 
flask, as already suggested, and test it, and i t  will be clearly 
understood why i t  is needful to obtain a licence to sell such 
things at  a public-house-because they are intoxicating, and 
therefore come under the operation of the Excise laws. 

ANISEED is another Cordial often taken by persons under 
the impression that it is innocent and safe. I t  is prepared 
from the seed or fruit of the Anise, which, in its natural 
state, possesses a warm taste, but is converted into a Cordial 
in the same way as Peppermint, as will be seen by the 
following recipe. " For five gallons take- = 

Oil of Aniseed . . . . 7 dwts. 
Refined Sugar . . . . 41bs. 
Good Malt Spirits . . . 3$ gallons. 

Dissolve the sugar thoroughly in a gallon of soft water, and 
simmer it, skimming as long as necessary. When cold add 
the oil, killed in spirits, put the whole into your sweet cask, 
put in the bung, and roll the vessel about for a quarter of 
a n  hour, then fill up with soft water boiled and cold, and 
finieh as in other compounds of this character.'' That is 
clearing, &c. 

CARAWAYis made from the seeds which we use in making 
cakes. They are bruised to extract the flavour, and to make 
five gallons the following recipe is given :-" Take-

"Cassia, bruised . . . 3 02s. 
Caraway Seeds, bruised . . 4 02s. 
Refined Sugar, bruised . . 4 lbs. 
Essential Oil of Caraway . . 5 dwts. 
Sound Malt Spirits . . . 3$ gallons. 

Pound the Cas~ia and seeds in a mortar, and steep them 
four days in three pints of spirits. The oil ntzist be killed with 
the spirits, as before directed," &c. 

CINNAMONCordial, in like manner, takes its name from 
the Cinmmon. To make five gallons the following recipe ie 
given :-
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" Soft Water boiled, cold . . 1gallon. 
Oil of Cinnamon . . . f oz. 
Oil of Seville Oranges . . Q drachm. 
Well-clarified Syrup . . 1 gallon. 
Strong Gin, or LL Whisky . 3 gallons. 

Kill the oils tho~ougkly by the agency of the strongest spirit yo?c 
cult get," &c. 

CLOVECordial, again, is obtained from the cloves so oftell 
used to flavour apple-puddings, &c. To make five gallons 
the following recipe is given. " Take :-

" Fine racy, fresh Cloves . . 1lb. 
OilofCloves . . . . 4dwts. 
Double refined Sugar . . 4 lbs. 
Clean Malt Spirits . . . 4 gallons. 

Kill the oil as before directecl." 
CORIANDERCordial is also another to which we must call 

attention. To make five gallons of this, take, it  is said- 

" Coriander Seed . . . 5 lbs. 
Oil of Orange . . . . 10 drops. 
Muscovado Sugar . . . 3Q lbs. 
Good Malt Spirits . . . 3 gallons. 

Bruise the seeds in a mortar, and set them to steep in the spirifs 
for fifteen days," &c. 

SHRUBis perhaps the most commonly-known article. It 
is a liquor composed of acid and sugar, the acid being usually 
prepared from lemons. Alcohol (chiefly Rum) is used to  
preserve it, and hence i t  is frequently called Rum Shrub. To 
make West Indian Shrub, the following recipe is given :-

Old Jamaica Rum . . . 2 gallons. 
Lime Juice . , . . 2 quarts. 
Refined Sugar. . . . 12 lbs. 

There are many others to which we might, if space permitted, 
refer, but as they differ only in name and flavour, i t  is  
needless. The main principle peculiar to them all is that of 
giving to those who use them the feeling of warmth, accom-
panied with the peculiar flavour of the article from whence 
ita name is derived. Beyond this there is no attempt to go. 

With a knowledge of these hots, no doubt need remain as 
to the intoxicating properties of all these cordials, for by
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whatever name such drinks may be known, or their flavour 
distinguished, they are, to all intents and purposes, as intoxi- 
cating as any of the drinks to which we have already given 
attention. 

11. We will now proceed to examine some of the mcst 
popular of those which are known as LIQUEURS. In the 
History or preparation of these also it will be seen that 
Alcohol again plays a very prominent part. 

U ~ Q U E B A G ~is perhaps the most a~cient  of these Liqueurs. 
It is supposed to be made in the town of Drogheda, in 
Ireland, and is said to possess the virtue of acting as a panacea 
for all the evils Inan is subject to;  most llkely this is sup- 
posed to arise from the mixture of so many and v:~rious 
ingredients. It is made thus :-

French Brandy . . . 1gallon. 
Raisins, stoned ancl cut . . 1 lb. 
Cardamoms, bruiu-d . . I+ 02s. 
Cinnanlon . . . . 1 oz. 
Cloves . . . . . 1oz. 
Nutmegs . . . . . I.+02s. 

The spices are crushed in a mortar, and infused in the spirit 
fourteen days, then filtered through a flallllel bag, and 
powdered loaf sugar added to suit the taste. Prom this we 
can easily see it is the Crandy after all which constitutes the 
main source of its supposed wonderful curative power. It is 
"the water of death" under another name, flavoured with 
the essences of the articles used in its preparation. 

CHERRYBRANDYis another form in which Brandy is pre- 
sented to suit the palate, and provide an additional excuse 
for drinking. To make this, the following simple recipc mill 
explain the proceps :-"Bruise 81bs. of the sn~tlll black cheri-ies 
in a mortar, put them into a gallon of Cognac Brandy, and 
stop them down for ten weeks. Strain off tho liqnor, and 
add llb. of refined sugar." I11 other words, it  is still Brandy, 
only flavoured with cherries. Our advice is, take the cherries 
when they are ripe, without the Brandy. 

RASPBERRYBRANDY.-" Take equal quailtities of Brandy 
and raspberry juice ; add a little oil of cinnamon killed with 
drong Spirite of Wine, sweeten it with powdered loaf 
sugar, &c." 

N ~ Y E A U  a Liqueur made of bitter almonds, is French 
64 



A GLASS OF HOME-NADE OR BRITISH WINE. 

essence of lemons, orange-flower water, celery, kernels of 
peaches, apricots, nectarines, and prunes. I t  contains a large 
amount of bitter almond oil, and when it is known that the 
oil of almond contains the deadly poison prussic acid, it  wil& 
be seen that, like Absinthe, it  is a double poison, because they 
use in its making a large addition of Brandy or proof spirit. 

SEVILLE LIQUEUR-ORANGE 
Thin ello ow rinds of 18 Seville oranges 
Cinnamon broken . + oz. 
Brandy . . . 3 quarts. 

Double refined sugar 1+lbs. 


Macerate the orange-rinds in the Brandy for 3 weeks ; boil 
the sugar with 2 quarts of water an hour, &c., kc. 

IMPERIALNEc~A~.-wipe 18 fino lemons clean, take off 
the thin outside rinds, which put immediately into a gallon of 
pale French Brandy, and let them nlaccratc closely corked and 
sealed 60 hours, kc., kc. 

CARAWAYWHISKY. -~~~ .  caraway seeds soaked in of 
2 gallons of old malt whisky with 4 sticks of cinnamon, &c., &c. 

OUR OWN LIQUOR.-" TO ma!ie. this take 
"	Orleans plums, full ripe . . . 2 quarts. 

Greengages, full ripe . . . . 3 quarts. 
Gooseberries and currants . , . 13 quarts. 
Ripe old Raisin Wine . . . , 7 pints. 
Three-year-old Whisky . , . 1 7  pints. 
Highly-rectified Spirits of Wine . . 1 pint," kc. 

Certainly if Our Own Liquor" is to be taken as the com- 'L 

bination of all the possibilities for making a, perfect article, 
we shall have no difficulty in comillg to a speedy conclusion 
as to its character. What with "Wine," "TNhisky," and 
"Spirits of Wine," independent of the sugar and other things 
introduced, such as "Sherry high-flavoured," atid hav~ng 
treated it even then with "more spirit," the maker tells us 
he obtained " a  very nice light liquor." What would be 
needed t o  obtain a "heavy liquor" he does not inform ud 
But we think such a confession fully justifies us in saying 
that it is a ead illustration of the degenerate taste of mail 
when he can deliberately set to work to ao completely destroy 
such luscious, innocent, and beautiful fruit to make afi 
article so abounding in alcohol, disease, and death. 
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111.We must now, however, hasten on to speak very 
briefly of what are called 

B~~~Ess.-Personswho happen to be troubled with bad 
appetites are frequently in the habit of taking one or the 
other of these preparations. Not content with using the 
particular thing which contains the nzeclici~znlproperty, which 
might, under ordinary circumstances, assist nature in appro- 
priating their food, and indeed, after all, is the only thing 
which can impart real strength to the body, they fly to the 
artificial substitutes prepared and sold under the following 
names. It will be seen at a glance that, wise in their 
generation, the manufacturers have varied the names and 
flavour of their articles to meet the different tastes of their 
customers, but Alcohol is to be found in each of them in large 
proportions. Take for illustration the following receipt for 
making 5 gallons of GIN BITTERS :-

Oil of Orange . . . 3 dwts. 
Oil of Caraway . . . 3 dwts. 
Oil of Wornwood . . 3 dwts. 
Refined Sugar . . . 1lb. 
Spirits . . . . . 3$ gallons. 

"Kil l  the oils by mizing them with spi~its. Steep loz. of 
Virginia snake-root and 102. of coriander in 1quart of spirit 
four or five days," &c. 

BRANDY are made nearly after the same way, only BITTERS 
adding gentian root, cardamoms, cinnamon, &c. 

WINE BITTERS differ very slightly from the above, as will 
be seen from the following recipe :-" Take the dried yellow 
rinds of 20 oranges, 

"Carawayseeds . . . ~ O Z .  

Virginia Snake-root . . 8 dwts. 
Gentian Root. . . . 2 ozs. 
Spirits of Wine , . . 1 gallon. 

Infuse all together, closely cork for ten days, then strain, 
a b r ,  and colour with burnt sugar." 

ABSINTHEis, after all, the worst of these bitters. It was 
used in France with terrible resuits some time before it was 
introduced into this country. Notwithstanding this fact it  is 
now looked upon as a legitimate article of commerce, and as 
such it is to be found among the list of articles for sale in all 
spirit-dealers' lists. 
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It takes its name from the plant called Artemisia absiu. 
thium, which, being interpreted into English, means Worm- 
wood. A11 who know what the common Wormwood which 
grows in our gardens is will easily recognise i t  as a very 
bitter herb. If it is rubbed between the fingers the oily 
principle will be discovered, and it is this which makes Ab-
sinthe bitter. If very small doses are taken of Wormwood no 
immediate injurious effects result, but if its use is continued 
injury is sure to follow. If large doses are taken it is very 
poisonous. Like all other bitters, its tendency is to create an 
appetite, but if it  is continued to be used it injures the 
stomach so much that practically digestion is ruined. 

By distilling the herb a large amount of the Essence of 
Wormwood is extracted, and it is this which gives the special 
feature to Absinthe. Like the other intoxicating liquors "it 
grows upon what it feeds." I t  creates an appetite which can 
never be satisfied, while the craving for more becomes so 
strong that the body trembles, the mind is confused and 
troubled; and although these effects may pass away, yet it 
is only to leave the victim so miserable that he seeks it yet 
ap in ,  or becomes insane or dies. It has been already seen 
that Alcohol is a poison bad enough in itself, but here 
we have another poison introduced as well. Need we wonder 
that under the combined influence of these two deadly agents 
those who allow themselves to come under their deadly in- 
fluence pass speedily away the deluded victims of a double 
poison ? 

Depend upon it, if Bitters are required, the best and 
cheapest form to take them is to prepare them from the 
original Chamomile or Gentian from time to time as they 
are wanted. I n  this way all the good desired may be 
attained, and at the same time the bitter fruits of Alcohol 
surely and completely avoided. 

If, therefore, we wish to avoid the evils which sooner or 
later follow the use of Alcoholic drinks in every shape or 
form, our plain duty is totally to abstain from using them. 
I f  we require the medicinal aid of any such agents which 
impart their flavour to these drinks, then let them be taken 
pure, and uncontaminated by the introduction of such a 
deadly poison as Alcohol. 



HAVINGshown so conclusively how these drinks are made, 
as well as given evidence of the main purpose which is kept 
in view while making them-namely, the procluction of 
ALCOHOL-it does not seem needful to enter into any lengthy 
argument to show that the supposed medicinal virtues, if 
they possess any a t  all, result from the presence of an agent 
which, if allowed t,o act by itself on the body, might possibly 
do some good; but, accompanied as it generally is by the 
deadly poison Alcolwl, all its goodness is more than neutralised. 
Many persons seem to forget the fact that the ginger or 
other medicinal agent, if required, can be taken in many 
different forms without the risk which always accompanies its 
use when mixed with Alcohol. 

But i t  may be said, "I believe a glass of Home-made or 
British Wine does mc good." It is easy to make such a 
confession, but not so easy to prove its correctness. Many 
people believe in so-called history, but on investigating the 
facts have to give up their belief. It will be so with all who 
mill take the trouble to examine into the evidence which is  
herewith submitted. In  no part of the process of making 
these Wines is there any attempt to produce an article calcu- 
lated in the slightest degree to inlpart health or strength to 
the human body. " I f  wine be productive of good," says 
Dr. E. Johnson in his Lelters to Brother John, on Life, Health, 
and Disease, "what is the nature and kind of that good ? 
Does it nourish the body? I t  does not, for the life of no 
animal can be supported by it. Besides, it is evident from 
the nature, manner, and mechanism of nutrition that to be 
oapable of nourishing it must be susceptible of conversion 
into the solid matter of the body itself. But fluids are not 
capable of being t,ransmuted into solids, but pass off by
means of the kidneys, as everybody linows. If, indeed, the 
Auid contained solids suspended in it, then these solids call 
be assimilated to the body, and so nourish it, as in broths, 
barley-water, kc. But the fluid in which these solids were 
suspended must pass out of the body. If, then, Wine con- 
tain@ some nourishment, i t  must depend upon the solid 
articles suspended in it. Now, if you evaporate a glass of 

h i n o  on a shallor phte, whatever solid matter it contain. 
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mill be left dry upon the plate, and this will amount to about 
as  much as may be laid on the extreme point of a penknife 
blade, and a portion-by no means all-of this solid matter 
is capable of nourishing the body-a portion about equal to 
one-third of the flour in a single grain of wheat. If  you really 
drink Wine for the sake of the nourishment it affords, why 
not eat a grain of wheat instead of drinking a glass of Wine, 
from which grain you would derive thrice the nourishment? 
Why go this expensive round-about to obtain so minute a 
portion of nutritious matter, which you might so much more 
readily obtain by other means? Wine, therefore, has no 
power to nourish the body, or in so minute a degree to make 
i t  wholly unworthy of notice." 

Surely with evidence like this there can be no longer any 
doubt about the worthless character of these drinks as an 
article of food. It is impossible to get out of them help, 
inasmuch as i t  cannot be found in them. Like all the other 
drinks of the same character, they are delusive, deceptive, 
and deceitful so far as real nourishment is concerned. Hence 
it comes to pass, if ne correctly investigate the matter, that 
if the real wants of the body are to be supplied with those 
things which will either contribute what is needful to furnish 
the material by which the wear and tear is to be met, or its 
heat maintained, we must supply i t  with such articles as are 
found to contain them. Anything worthy of the name of 
food must be capable of being converted into tissue or force 
in such a way as will contribute to healthy vitality; and so 
definite is the relation between the human system and the 
usual foods by which i t  i q  kept going from day to day, that, 
as we have seen in our foimer tracts on "A Glass of Ale, 
Porter, Stout, Gin, &c.," we are not left in the least doubt 
as to their power to do what we need. The more carefully 
the chemist examines them the more correctly does he reveal 
how admirably they are adapted to do what we need. 

If wc commence with milk, for instance, how plainly does 
the chemist show that the one food needful for our life in its 
earliest stages is illustrative of the other classes which we 
continue to need all our life long ! If me seek to know how 
and why meat, eggs, grains, vegetables, and ~eads  are foods, 
we are able to get a good reason how they:can be assimilated, 
and why they can generate force. But when wc come to  the 
examination of Intoxicating Drinks mo find they are, to all 
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intents and purposes, destitute, on the one hand, of the very 
things which we need, while, on the other hand, they all 
contain the very thing which both Science and Experience 
have demonstrated to be not only unnecessary but positively, 
injurious to all parts of the body with which it comes in 
contact. If you have any doubt about the matter, take the, 
following sample of testimonies given by eminent men of 
science:-" It has been conclusively proved," says Dr. Beale, 
in the Medical Times,1872, " that Alcohol is not a food, and 
does not directly nourish the tissues." 

"There is nothing in Alcohol with which m y  part of the 
body can be nourished," says Dr. Cameron in his Manual of 
Hygiene.

" Alcohol contains no nitrogen," says Dr. B. W. Richardson, 
in his Cantor Lectures on Ako7~ol. "It has none of the quali- 
ties of the structure-building foods ;it  is incapable, therefore, 
of being transformed into any of them ; it  is, therefore, not a 
food, in the sense of its being a constructive agent in the 
building up of the body." 

The food-tables of Drs. Letheby, Frankland, E. Smith, and 
others of authoritv in such matters give no place to Alcohol 
as a tissue-formi& food, and only-dlude t i  even Ale and 
Porter as containing some nutritious elements from the small 
presence of other substances ; and it is also remarkable that 
even these, together with others who have either written or 
spoken on the subject, have with one accord excluded such 
drinks from the diet of children, although we should have 
considered that the period of youth would be the time in 
which, from the great necessity which exists for the develop- 
ment of the muscular powers and the building of the struc- 
ture, if such drinks possessed any value a t  all, they would 
have thought it so needful that they would be sure to find a 
place among the things required "to make the man." But 
just as we find in the animal kingdom the laws of growth, 
repair, &c., are similar to those in man, and as they grow 
strong and continue in health without Alcohol, so in like' 
manner daily experience has demonstrated that our boys and 
girls can gather strength and increase in stature not only 
without the assistance of a single drop of intoxicating drinks, 
but a great deal better. Such being the case, we need not 
be surprised that one after another of the medical faculty 
have had to abandon their old theories, and to say with 
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Dr. Markham that "It is scarcely possible to read fairly tho 
works of the distinguished physiologists who have discussed 
the question without feeling that they have been, in spite of 
themselves, as it were, drawn by the legitimate consequences 
following from their premises to the conclusion that Alcohol 
is unnecessary and injurious to the human body." 

I n  order to give some idea of the large amount of Alcohol 
these drinks contain, let us take the evidence furnished in 
Brand's Chemistry and elsewhere of a few of the principal 
ones:-

British Port . . . 19 per cent. 
,, Sherry . . . 1 7  ,, 

Currant Wine . 	 . . 20a ,, 
-Gooseberry Wine 	 . . 112 ,, 
Orange 	 . . 11% ,,2 9  

Elderberry ,, . . 82 ,, 
Thus showing that even the weakest of them contains m:re 
Alcohol than strong Ale. These, again, differ in strength 
according to the quality and quantity of the fruit used, and 
J s o  to the qua1it.y and quantity of sugar introduced. So that, 
looked a t  from any standpoint, it is positively certain that as  
a rule their Alcoholic strength is very much greater than i s  
generally supposed, or even imagined, by their best admirers. 
" British Wines, as Elderberry, Cowslip, Orange, Coltsfoot, 
contain from 8 to 14 parts of Alcohol in the 100. A sample 
of Ginger Wine, bearing a label "Walker and Walton's 
Ginger," was found by Mr. W. Jones, F.R.M.S.," to have the 
following composition :-

Saccharine (sugar) matter : . 140.4 
Alcohol . . 	 . . . 59.7 
Aceticacid . , 	 . . . 4.9 
Mineral matter . 	 . . . 2.9 
Water .  . . 	 . . .-792.1 

Total 1000.0-
The cost of this Wine is one shilling and a penny, and con- 
tained 25 ounces. Four bottles would contain 14 ounces of 
eugar and 6 ounces of Alcohol. The value of the Alcohol as 

What will you Take to Drink? p. 12. 
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food is nothing, the mineral matter and acetic acid nothing, and 
the sugar very little. Considering the actual return for our 
money spent on four bottles, we get 14 ounces of sugar a t  4d. 
per pound, which is equal to-including the ginger flavour- 
say 4d. The cost of the Wine would, therefore, be exactly 
4s. in excess of its nutritive value. Can we not get a ginger 
flavour at a cheaper rate and in a far more wholesome way 
than when associated with Alcohol in Ginger Wine ? 

But perhaps i t  may be answered-"Well, I do not take 
these drinks either to build up my body or to7 warm it, I 
take them as a luxury because I like them." To which we 
reply-"You may like them, but it does not follow that your 
body will like them." Indeed, all experience goes to show 
that Dr. B. W. Richardson is perfectly justified in saying, as 
he does in his Cantor Lectures, "If  it  be really a luxury for 
the heart to be lifted up by Alcohol, for the blood to course 
more swiftly through the brain, for the thoughts to flow more 
vehemently, for words to come more fluently, for emotions to 
rise ecstatically, and for life to rush on beyond the part set 
by Nature, then those who enjoy the luxury must enjoy it-
with the consequences. . . . . If this agent do really for 
the moment cheer the weary, and impart a flush of transient 
pleasure to the unwearied who crave for mirth, its influence 
(doubtful even in these modest and moderate degrees) is an 
infinitesimal advantage by the side of an iilfiility of evil for 
which there is no compensation and no human cure."" 

We only add to this the testinlony of Dr. James Edmunds. 
He says :--"We are told in an off-hand way that in cases of 
exhaustion we should support the strength with 'stimulants,' 
meaning alcoholics. What is the meaning of such phraseology ? 
How is it that we can support a man's strength with stimu- 
lants ? If  words have any meaning, a stimulant is a goad-a 
something that increases action, and therefore exhausts power, 
by getting out of a Inan remnailts of strength that otherwisc 
would not be parted with. I n  short, a stimulant is that which 
gets strength out of a man, instead of putting strength into 
him; and it is as absurd to talk of supporting the strength 
with stimulants as it would be to talli of supporting the 
atrength of a jaded horse by means of the whip, when what 
the animal needs is food and rest. Unnatural exhaustion is 

* Cantor Lectures o n Alcol~ol. 
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inevitable after the use of the goad, so that, in case of 
exhaustion, to administer a stimulant instead of a food would 
b3 a fatal error." 

HEREagain we have to face a common error into which 
even some so-called temperance people have fallen, in suppos- 
ing that lbecause Bfitish Vines are compounded (or supposed 
to be) of British fruits, and then called by a fine name, 
therefore all harm nlust be excluded: It is a mystery how 
people can be so easily deluded. But it is asked with frank 
simplicity by many people, " Surely there is no harm, is there, 
in drinkizg a glass of British Wine?" 

To which we reply, " Most decidedly there is." 
"But some temperance people drink it." 
" If  they do they cease to be true temperance people, for 

they break the pledge, which specially requires total absti- 
nence from all ' intoxicating beverages.' " 

'L But British Wines surely are not intoxicating?" i t  is 
asked. 

"Yes, every one of them. Indeed, it may safely be said 
that often they are as strong as the GIN, which you mould 
shndder to give your children or take yourself." 

Let us illustrate this by a simple fact. I once sent from a 
public meeting to a grocer's shop for a bottle of Ginger Wine. 
I uncorked it and put it through the test, and plainly demon- 
strated it was as easy to get drunk upon it as upon Gin, 
Whisky, Rum, or Brandy, for the simple reason that all 
British Wines, as they are called, are obliged, as we have seen, 
to be "worked," as it is termed, in order to make them fit 
for keeping. It is in this "working," which is the same 
process as fermentation in brewing, that the sugar is con- 
verted into Alcohol, and in addition to this also, as a rule, 
large quantities of some kind of spirit are added, in order t o  
fortify them and make them palatable to the taste. Safety, 
therefore, can only be secured by total abstinence from all 
such drinks. 

That such is the case may be gathered from the following 
remarks :-Speaking of British Wines, the South Kensington 
authorities say, "Other so-called British Wines are uson!ly 
made-up or compounded liquors into which a large quantity 
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of cane or beet sugar has been introduced They cannot be 
regsrcled as true Wines, nor are t l q generally wholesonae." 

Or take the following testimony given by Dr. B. W. 
Richardson :-"Alcohol, like chloroforn~, is a narcotic ; it is 
in no sense a food; it reduces the ailinla1 heat and forcc; 
overtaxes the heart ; weakens the muscles ; paralyses the 
brain and nervous systems generally; destroys the vital 
organs ;. induces many bodily and mental diseases ; implants 
evil influences which pass from one geileration to another; 
lessens the happiness and usefulness, and shortens the life, of 
every generation that i n d i ~ l ~ e s  I mouldin its dangerous use. 
esrlicstly impress that the systematic administration of 
Alcohol for the purpose of giving .and sustaining strength is 
an  entire delusion. This chemical substance, Alcohol, ail 
artificial product devised by man . . . . is neither a food nor 
a drink suitable to his natural demznds. As a rule, in every 
form of strong drink the source of the action of it, for good 
or for evil, is the spirit it  contains, and the influence of the 
drink is potent according to the amount of that spirit present 
in it. To put the matter simply, if all the liquors sold under 
the name of wine, brandy, gin, rum, whisky, ale, stout, Perry, 
cider, and so forth, were divested of their alcoholic spirit, they 
would contain comparatively little of anything that would 
affect those who partook of them." 

FROMwhat has been said respecting Home and British 
Wines, with their supposed freedom from Alcohol and its 
poisonous effects, it may be readily understood that inas- 
much as all Cordials and Liqueurs contain, as s rule, even a 
larger portion of Alcohol, therefore they must of necessity 
be more mischievous in their influence and pernicious in their 
effects upon the human body. True, the colour may be 
brilliant, the odour very agreeable, the flavour captivating, 
yet every one has within it the self-same poison, disguised 
as it may be. Some of them contain as much as 21 per cent. 
of Alcohol. " Gin and bitters" may be a favourite cordial 
for some, but the bitter results will sooner or later follow its 
use. If the bitters are required, why not buy a pennyworth 
of chamomile, gentian, quassia, or some other equally noted 
herb from the herbalist, and in this way obtain the gobd
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without the danger ? And so with Peppermint. A few drops 
of the oil of Peppermint can be readily obtained a t  a chemist's, 
and if mixed with water can impart all the virtue needed with- 
out any risk. It is the same with Aniseed, Caraway, Cloves. 
A small quantity of these put into some boiling water, and 
sweetened with sugar, and allowed to  stand a short time, 
will give all that is wanted. None of them can be classed 
among the foods which are needful, and if they are taken, 
even a t  the best of times, under the notion that the Jlavour 
is  pleasant, or that they will answer some medicinal purpose, 
it is certainly unwise to run the risk of introducing into the 
body such a poisonous agent as Alcohol, when all that is 
absolutely required can be obtained without it, in a much 
cheaper and safer way, and also in such a, form as will meet 
all the necessities for which they are supposed to be required. 

Speaking of Absinthe, Dr. B. W. Richardson remarks :-
#'The admitted addition of some actively poisonous sub- 
stances to Alcohol, in order to produce a new luxury, is the 
evil most disastrous. The drink sold under the name of 
Absinthe is peculiarly formidable. I n  this liquor five drachma 
of the essence of Absinthum or Wormwood are added to one 
hundred quarts of Alcohol. Thus the liquor is not only very 
strong as a mere Alcoholic drink, but it is charged with another 
agent which has been discovered to exert the most powerful 
and dangerous action upon the nervous functions. The 
essence of Absinthum in doses of from thirty to fifty grains 
produces in dogs and rabbits signs of extreme terror and 
trembling, followed by stupor and insensibility. I n  larger 
doses it causes epileptiform convulsions, foaming a t  the 
mouth, and stei%or of the breathing. I t s  effects, as they 
occur from the taking of it in the form of Absinthe by man, 
have been described to me by one who indulged in it until it 
induced in him the peculiar epileptiform seizure. , . . If the 
use be continued these phenomena become permanently 
established, and the result is inevitably fatal. . . . I am 
doing, therefore, a public duty in denouncing its use."" 

To prove the peculiarly dangerous character of Absinthe 
various experiments have from time to time been made. 
M.Magnan has found that even its fumes threw guinea-pigs 
into convulsious, while Alcohol itself only intoxicated them. 

* Cantor Lectwea on Alcohol. 
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Dr. Pebourge, in a lecture delivered at Brussels, took two 
vessels containing a ~ i n t  of water in which some small fish 
were swimming. H e  poured into one of the vessels six drops 
of the essence of Absinthe, and into the other six drops of 
pure Prussic Acid. The result was that the fish were struck 
down by the Absiuthe before they were by the Prussic Acid. 

Thus we have seen that, viewed either in the light of 
IIIBTORY,which traces so accurately and so completely how 
and from what they are made, or examined by the aid of the 
chemist, *ho takes them to pieces when they are made, i t  is 
equally certain that there need be no longer any MYSTERY as 
to their real character and effects. I t  is as clear as noonday 
that they are completely destitute of anything whatever in 
the slightest degree calculated either to benefit the body or 
to aid it in the performance of the daily claims which may be 
made upon it, while it is also equally certain that every one 
of them possesses more or less an amount of ALCOHOL, a 
poison so destructive in its influence, that words fail to express 
in all its significance its terrible character. No wonder when 
we see the ravages it is making, the crimes it is prompting, 
and the moral ruin it is producing, that a distinguished 
physician was led to call it "THE DEVIL IN SOLUTION." 

Such being the case, need we solemnly urge upon all, and 
mothers especially, to cease making such drinks, and to 
resolve st once to abandon the foolish, dangerous, destructive 
eustom of tempting either young children or persons of older 
growth to taste their "HONE-MADEWINE?" TO abstain 
from such drinks is perfectly safe to old and young. To use 
any of them, even in the smallest quantities, is fraught with 
danger, inasmuch as i t  may sow the seeds of eternal shame 
and produce a harvest of woes of the most healtrending 
description. Resolve, then, now to abstaip from even the 
appearance of evil, and to aid you to this duty listen to the 
wprds of Him who said, "Woe unto him that giveth his 
neighbow drink, that putteth the bottle to him and maketh 
him drunken . . . tho cup of the Lord's right hand shall be 
turned unto thee." 



A GLASS OF 

PORT, SHERRY, O R  CLARET, 

ITS HISTORY AND MYSTERY. 

A GLASSOF PORT-ITSHIITORY. 
0give the true history of a Glass of Port Wine would tax the T resources of the most industrious inquirer, especially if 

he endeavoured to give an account of the rise, progress, and 
present condition of much which passes by the name of PORT. 
Our business at  present, however, is with the real genuine 
article-that is, supposing we can get it--of which, by the 
way, we indeed have very grave doubts. Nevertheless, we 
csn suppose for once we have succeeded in tracing it up to 
its real source. If we do so we shall find that Port Wine is 
made from the grapes which are grown on the craggy slopes, 
mainly in a mountainous district of Portugal, called Cima de 
Douro ;whence they are exported from Oporto to Lisbon. At 
the commencement of September to the middle of October tho 
grapes are carefully gathered, and when we consider the 
limited district from whence they come, it is certainly sur- 
prising that they should be sufficient to produce enough Port 
Wine to send to all parts of the world; but this is one of 
the mysteries of which we shall have to say something by- 
and-by. 

Sir Emerson Tennant tells us that "The finest known 
winos are the produce of soils the combination and pro- 
portions of whose ingredients are wtremely Tare and ezceptionat, 
and, coloperating with these, they require the agency of 
peculiar degree8 of light, moisture, and heat. The richest 
vines are grown on the sites of extinct volcanoes!" May
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we not ask, is this the reason there is so much of the fierg 
dement to be found in them and in their effects ? 

Let us in the first place, then, take a glance at  the &APE 

itself. I f  the wine which is made from the grape is to be so 
wonderfully helpful in contributing to the health and strength 
of the body, then the material of which i t  is composed is, or 
ought to be, rich in those elements which will contribute to 
the human body those things which its wants require. If  we 
ask the South Kensington authorities what they have to say 
on the subject, they give us a very clear account of how the 
matter stands. The analysis given by them says that 

lib. O F  GRAPES CONTAINS 
SOLIDPARTS. Ozs. Grains; 

Husks . 0 218 
Seeds . . . 2 220 

JUICE. 
Water . . 10 222 
Glucose or Grape Sugar . . . 1 316 
Gum : 0 79 
qkumen.  . . . . . 0 158 

. :Tartaric Acid . . . . . 0 50 
Ashes, or Mineral matter . . 0 50 

'Ifwe take another example from the same source we shall, 
perhaps, have sufficient evidence. They say, "Fresh gra es 
contain much sugar, sometimes nearly 20 per cent. $he 
acid of grapes is chiefly tartaric, part of which is combined 
yith potash. Fresh grapes of average quality contain- 

In 100 pa&. In llb. 
Ozs. Graina. 

"Water . . . . 80.0 12 350 
Albumen . 0.7 0 49 
sugar (glucose) . . 13.0 2 35 
Tartaric Acid. . . 0'8 0 56 
Pectose and Gum . . 3.1 0 317 
Cellulose . . . 2.0 0 140 
Mineral matter . . 0'4 0 28 

6L For 1part of flesh-formers in grapes there are about 20 
parts of heat-givers reckoned as starch." We are, therefore, 
not eurprised to find them acknowledge in their Inventory of 
Po&, in speaking of grapes, that "Grapes Conthin a large 
quantity of grape sugar, and a quantity of tartaric acid, which 
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give them thnir acidity. The nuh'tioua matter is small 
q+yl' 

Havlng thus seen the nature of the material of which the 
"real nourishing Port" is made, let us now and only briefly 
glance at  the process by which the grape is converted into Port 
Wine, In  the first place let us notice the fact that the juice 
of gmpea never ferments while the skin remains p 6 e d .  The 
dl-wise Creator has so wonderfully constructed the skin of 
the grape that the water can pass out, but the air cannot 
pass in. The large grapes may dry up by a natural process 
and become rsisins, and in this way find their way into our 
puddings, with which we are familiar, especially at Christmas- 
time, while the currants are also grapes of a smaller kind, 
grown in the Ionian Islands. These are still grapes, auly 
minu8 the water. 

The first step the wine-maker takes is to press out the juice 
of the grape. Various methods are adopted, but the most 
common is to put them into a large cask or vessel, into which 
men and women get and press out the contents by treading 
it with their feet. Perhaps the following conversation will 
make the matter clear, as given by Dr. Druitt, an advocate 
of wine-drinking :-'<I was at dinner one day>' says Dr. 
Druitt, "sitting next to the late Archdeacon -from the 
Cape. I asked him the reason of the earthy taste in Cape 
wine. He said, 'My dear sir, if you were at  the Cape, and 
were to see the black fellows and their families in the vineyard 
a t  the vintage season, and how they make the wine, you would 
think ea~*thya very mild term indeed to be applied to it.' " 

Nor is this the only difficulty in the way of making a 
genuine article as it is called, for the All-wise has placed, as 
it appears to us intentionally, all kinds of obstacles in the way 
of those who thus try to pervert His good gifts by transforming 
grapes from an innocent and refreshing luxuy to a fiery and 
deadly compound in the shape of "Port." By way of proving 
this let us notice the testimony of one who has given con- 
siderable attention to the best methods of testing wines, kc., 
and he acknowledges that wine-making is not a natural but 
"strictly a chemical manufacture. Every step of it ought to 
be watched. . . .The grape-juice, as soon as prepared, should 
be tested; the must, when repared for ferinentation, should 
be tested The new wine s%ould be tested; and, in short, in 
all its stages through the processes of principal fermentation, 
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fd'ker fermentation, cellaring, and preparation for bottling, tho 
wine should be frequently tested and the results recorded; 
but in most cases all this is neglected. Wine-making, instead 
of being carried on upon scientific principles, is conducted on 
the old long-established principles of rule of thumb and rule 
of mouth;often on no principles a t  all, and, no doubt, thou- 
sands of gallons of bad wine are made yearly."" It will thus be 
seen that the chances of getting a glass of genuine Port are very 
few indeed. But eren if this process of pressing out the juico 
is attended to with proper care the difficulties are not ended, 
for Messrs. Gilbey, in speaking of ''pure wines," achow-
ledge that "it should be explained, however, without the least 
prejudice to such wines, that this natural fermentatioil throws 
of much of the body and richaessof tho fruit, so much so, indeed, 
that  it must be admitted the similarity of the juice of the 
grape before a i d  after fermentation is scarcely discei-nible." 
So far, therefore, as nourishnlent is concerned, if it be true 
that grapes contain but a small portion to start wlth, then, 
by the confession of the mine-merchant, i t  gets " small by 
degrees and beautifully less" by the process of fermentation, 
inasmuch as the most careless observer mast notice the 
difference between the "pure juice of the grape" and the 
stuff called mine. Chemical analysis shows that the grape- 
juice contains some elements which are useful to the body, 
and which it would be difficult to trace in wine a t  all, while 
the wine contains, as the result of the fermentation, a deadly 
poison in the shape of Alcohol. 

It strikes us, therefore, that before any one can boast 
decidedly of the properties of "good nourishing Port" they 
should be able to tell us something about where it was made, 
how i t  was matle, what it mas made of, and of what i t  consists 
after it is made ; if this were done me should be able to come 
to  a practical conclusion, whether it would aid to strengthen 
or in any other way contribute to tho health of the body. 
Until that is done me shall continue to say of intoxicating 
wine, even if it is genuine and unadulterated, that it  is a 
umockcr," and the only wonder to us is, that ~eople  who are 
wise enough on almost all other matters are content to be 
fi deceivedu by it, year after year, without for moment 
raising a single doubt. 

* Cfrifidr Chemical Testing of Wines. 
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Nor mould our dificulties bc ended if we could be well 
assured of these preliminary matters; for if we are to take 
the testimony of Dr. Druitt, it is also exceedingly difficult to 
get all the desirable qualities in wine which are desired. I n  
his report on cheap wines there is a chapter on the parts, 
properties, and desirable qualities of wines, in which he tells 
us thatT 

1. The wine should have an absolute unity, or taste as one 
whole. 

2. Wine should contain a certain amount of Alcohol. 
3. Wine should be slightly sour. 
4. Sweetness is characteristic of a certain class of wines, 

while certain other wines are dry, or free from sugar. 
5. Wine should have a taste free from mawkishness and 

indicative of stability. 
6; Roughness or astringency is a most important property 

and belongs to most red wines. 
7. Wine must have body. This is the impression-the 


extractive which gives taste to the tdngue. 

8. Bouguet is that quality of wine which salutes the nose. 

Flavoza gratifies the throat. 
9. The wine must satiej. A man must feel that he has 

taken something which consoles and sustains. 
Whether it is possible to combine all these needful re- 

quirements in wine may be a matter of doubt, even to the 
most prejudiced lover of the drink. Even Messrs. Gilbey, 
the wine-merchants, have acknowledged this difficulty, for in 
one of the circulars, referring to the importance of getting 
pure wines, they confess that "there are those who advocate 
the use of what is known and rightly called 'pure wine,' 
which is simply the juice of the grape allowed to ferment and 
generate a sufficient amount of spirit for its own preservation, 
without any addition whatever." (?) We should be glad if 
they would tell us where such wines are to be had, and a t  
the same time it would be as well if they would kindly tell 
us the easiest method by which ordinary persons may test 
them, so as to be able to detect "real wine" from these 
( 'a urious wines," which may have been "doctored" or 

byended" with figrup," " spirit," &c. But, alas ! this is o 
thing they cannot do, for they acknowledge, with a frankness 
which is quite refreshing, that "any attempt to lay down 

sules for the guidance of tho private purchaser in the sclec. 
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tion of wine must be more or less a hopeless and arduous 
task." Every drinker of wine, therefore, is obliged to be 
guided by his '< taste" or the " bouquet." At the same time 
he ought not to forget that chemistry has furnished-very 
ready means of deceiving both the taste and the smell so 
well that m y  flavour or odour may be produced almost at  
will. Indeed, this is so well known that Mr. Griffin gave a 
chapter in his work on the manufacture of wine without 
grape-juice. A wine-grower in Burgundy made the discovery. 
The process is as follows :-

" TO the grapes left in the vat cold water is added to the 
volume of the must previously drawn away. The grapes are 
covered and allowed to soak in the water for two days, being 
frequently stirred. The water dissolves various soluble 
materials in the mask or grape-skins, including the sub- 
stances which give to wines their special taste and odour, and 
which, i t  appears, adhere strongly to the grape-mask. At  
the end of two days the liquor is withdrawn and tested for 
sugar and acid. I t  usuaUy contains but 2 or 3 per cent. of 
sugar, and must have 1 7  or 18per ceqt. added to it. Usually 
also it is deficient in acid, and must have as much tartaric 
acid in substance dissolved in it as testing shows to be 
needful. It is then set to ferment!'" 

Mr. G r i h  also tells us that a third quantity of wine of 
excellent quality is made in the same way, and, indeed, 
according to the discoverer, "the first wine that succeeds the 
true juice i s  preferable to the wine which the true juice proc0zccea." 
Yes, more can be made with water, tartaric acid, sugar and 
grape-skins, which shall possess the flavour and the much- 
admired bouquet, equal to, or even superior to, the wine 
actually made (if ever i t  is) out of grape-juice. So much, 
therefore, for the glass of gen+ne Port, of which we so often 
hear, but rarely, if ever, see. 

It will thus be seen that in the process of making wine the 
first thing to be secured is the ezcgar, and it is that which 
governs the alcoholic strength of genuine wine. The next 
is the mow/--bouquetor aroma, as it is called, whioh is 
goverhed by the source from whence the grape-sugar comes. 
This flavour, as we have seen, may, and often does, depend 
upon, to s great extent, a variety of chemiqal compounds 

Chemical Teathg o j  Wher ma SpMts, p. 126. 
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which are formed during the process of fermentation-during 
the time they are kept in the bottle-or (still more likely 
process) by the addition of certain chemicals. Some of thesc 
" compounds, as snanthic ether, occur in all wines. Others, 
acetic, butyric, caprylic ethers, and oxide of amyl, are oily 
found in old wines ; whilst some are peculiar to the wines of 
particular districts, as the flavouring principle of the muscatel 
grape." Even Mr. Denham, the wine-merchant, acknowledges 
this when he asks-"What is pure or natural wine ?" In  reply 
he quotes M. Lebeuf's L'Am6liorntion dcs Liquides as fol- 
lows :-"In the vocabulary of wine-growers, natural wine 
is the term applied to the product which contains no other 
matter than the grape when fermented produces. . . . . One 
must not forget that the most important principle in wiue is 
Alcohol. Wine without Alcohol is not wine, for if it  be 
destitute of it, or deficient in Alcoholic strength, it  has not 
the tonic property of warming the stomach, and of promoting 
throughout the animal organisation the activity and warmth 
of life," &c. But what said Messrs.Brett, the distillers, in Brad- 
shaw for three months in 1874? L C  Vin Rouge-natural wine of 
France-Port in character, rich in quality,free from spirit, 
and highly nutritious." Yes, ~zntural wine-that is, the pure 
juice of the grape-is and ougirt to be entirely free from 
Alcohol. 

The French Government a t  one time formed a nursery for 
the cultivation of the vine, in which they collected not less 
than 1,400 varieties. It is evident from this that if grapes 
were not so wickedly destroyed in the manufacture of so-
called wine, we might have the rich bunches of various 
flavour brought within the reach of the humblest a t  a mode- 
rate price. I n  this way we should not only add to the pleasure 
of the people, but be conferring a great boon upon thousands 
who a t  present scarcely know the taste of such fruit. Speaking 
of this perversion of the gifts of God, Dr. Mc&Iillan, in his 
eloquent work on the $'True Vim," says :-" Others there 
are who are guilty of a still deadlier sin. Like the man who 
perverts the juice of the grape into a means of intoxi-
cation, they change the cup of salvation into the cup of 
devils." 

The following is an account of the process of making wine 
as given by the South Kensington authorities :-" Wines are 
prepared by the dried fermentation of the sugar which oxiste 
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i n  the juices of the fruits. The wines of Europe are mostly 
made from the juice of the grape, which before fermentation 
is  called ' must.' Wines vary according to the quantities of 
sugar, Alcohol, and acid they contain. When wines contain 
much sugar they are called ' sweet ;' when little ' dry.' The 
quantity of Alcohol depends upon the amount of sugar 
changed during fermentation. It is fvequently added to wines 
to give them STBENGTE, as in Port, Sherry, and Madeira. 
Clarets, Hocks, and the light wines .of the Continent will not 
bear the addition of Alcohol. The acid in wines made from 
grapes is tartaric. It forms an insoluble salt with potash, 
which is the tartar of the lees of wine, and thus wine is freed 
from too much acidity. The colour of red wines depends on 
a very small quantity of colouring matter contained in the 
grape. The market value of wines depends to a great extent 
on the development of a variety of chemical compounds 
which are formed during their fermentation or keeping. 
These form the 'bouquet' and peculiar flisvour of wines." 
It was frankly acknowledged in a pamphlet issued in France 
that "the humbler classes in England know very little about 
wine; for them the idea is something strong and exciting. 
Port is sometimes found with 30 and 40 per cent. of Alcohol, 
and is  more destructive to health than even Brandy." 

Even when Port Wine has passed through the process of 
being made, it has to stand for some years before i t  comes to 
perfection, as may be seen from the follomiug remarks in 
Chambers's Encyclopedia :-" Port Wine, when pure and un- 
adulterated (which is very seldom the case), does not acquire 
its full strength and flavour till it has stood for some y~ass, 
but care must be taken likewise that i t  is not allowed to 
become too old!' Surely i t  is a matter of great moment to 
decide whether it is too young or too old. Nor is this all, 
for the article goes on to say :-" By far the greater portion 
of the wine made is mixed with spirit even during the time of 
fermentation, in order to give the new wine the ripeness and 
strength which exporters require, and which the wine does 
not naturally attain till it has stood for some time," kc. 
" The extreme 6 headiness' of Port is chiefly due to the liberal 
admixture with spirit, and this is the case with all the sorts 
generally export~d." . 

Sheen admits also that ailother difficulty has arisen since 
Port  was first made and brought to this country; he sap ,  
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"There is little doubt but that Port on its first introduction 
here was a much lighter wine than it became afterwards ; 
but an increased consumption, and a demand f ~ r  wines of a 
fuller body, led to the practice of extensively mixing brandy 
with the shipments intended for English use. I n  1844 the 
wine trade was startled from its propriety by the appearance 
of a pamphlet entitled, A Word or llwo upon Port Wine, 
from which we extract the following :-' To produce black, 
strong, and sweet wine, the following are the expedients 
resorted to:-The grapes, sound and unsound, are thrown 
with the stalks into the vat indiscriminately; they are then 
completely smashed and left to ferment, When the wine is 
about half fermented i t  is transferred from the vat to tonels, 
and Brandy (several degrees above proof) is thrown in, in 
the proportion of twelve to twenty-five gallons to the pipe of 
mmt, by which the fermentation is generally checked. About 
two months afterwards the mixture is coloured thus :-A 
quantity of dried elderberries is put into coarse bags ; these 
are placed in vats, and a part of the wine to be coloured being 
thrown over them, the whole of the colouring matter is 
expressed and the husks thrown away. . . . . Another addi- 
tion of Brandy, from four to six gallons per pipe, is here made 
to the mixture, which is then allowed to rest for about two 
months. At the end of this time it is, if sold, transferred to 
Oporto, where i t  is racked two or three times, and receives 
probably two gallons more of Erandy per pipe, and it is then 
considered fit to be shipped to England, i t  being about nine 
months old. At the time of shipment one gallon more of 
Brandy is usually added to each pipe. The wine having 
thus received at  least twenty gallons of Brandy per pipe is 
considered by the merchant sufficiently strong, an opinion 
hich the writer at  !east is not able to dispute.' " These 

"emarkable statements were made by Mr. Forrest,er, at  
that time a wine-grower and partner in a large wine-mer- 
chant's firm. 

Many persons are puzzled to know what is meant by "dry 
wine," "sweet wine," and "generous wine." Perhaps this may 
be understood if we quote from Dr. Lardner's Theory of Fer-
~ n e h t i o l za few extracts. He says, The quantity of Alcohol 
producible from muet is proportionate to the quantity of 
the sugar it contains. Grapes of a very saccharine nature 
will afford the most Alcoholic, or, in other words, generous 
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mine, provided that the whole sugar undergoes decomposi. 
tion; or the whole sugar will not be decomposed ahoula 
the temperature be reduced very much towards the end 
of P'le process, for then the fermentation will cease. This 
will always happen when the quantity of must under fer- 
mentation is so small that i t  does not maintain its own heat 
by the energy of the chemical action going on; such must 
be occasionally invigorated by the addition of warm nzust to 
that which is fermenting feebly; or, what is much better, 
the process must be conducted in some apartment kept suffi- 
ciently well aired. The consequence in any of these cases 
will be that the resulting wine will be sweet and less Alcoholic. 
If there be a sufficiency of yeast present to decompose the 
whole sugar, and the quantity of the sugar is considerable 
compared with that of the water, there will be a continued for- 
mation of Alcohol until its quantity become superabundant. 
The fermeiltation of a liquid may be extinguished by adding 
much Alcohol to i t ;  hence the abundant formation of i t  in n 
fermenting liquorwill have the same effect. The consequence 
in  this, as in the last case, will be that unaltered sugar will 
remain, and the wine will be 'sweet.' Suppose the rela- 
tive quantity of yeast, sugar, and water to be such as will 
conduce to a perfect attenuation, then the fermentation will 
proceed until the whole sugar is converted into Alcohol. 
When this happens, the yeast will also be exhausted ; there 
will be little fear that the acetous fermentation will set in, 
and the wine will be full-bodied, spirituous, and sound, pro- 
vided that there had not been too much water present. This 
wine will not be sweet, or, as i t  is technically expressed,.it 
will be a 'dry' wine." 

THEword Sherry is taken from the town Xeres, or, as it is 
called, Xeres de la Prontera, in order to distinguish i t  from 
other towns of the same name. The wine bearing this name 
(if genuine?) is made from grapes grown in the districts 
between Xeres and San Lucar. The highest classed Sherries 
are said to be noted for their great dryness and delicate 
character, and there are, of course, several kinds to select 
from. It is the custom to bring these wines down the 
country in leathern vessel8 which the Spaniards call boots, 
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from whence we get our term butts, or the casks containing 
the wine. What kind of process they pass through before 
they reach the consumer may be judged from the following 
candid confessions. One firm pride themselves upon the 
fact that they were the f is t  who called attention to "un- 
brandied Sherries," feeling tolerably certain that they would 
give general satisfaction-and that it is shipped to them 
from Spain in its natural state, with no more spirit than is 
absolutely required to insure the wine keeping-and acknow-
ledge that it is less fiery on the palate than ordinary low- 
priced Sherries, and thus suits the taste of a great many 
people. And in order to secure the patronage of the public 
they use the following attractive titles to the different quali- 
ties I-'' Pale wine, fine delicate pale, very fine dry pale, pale, 
good strong wine, h e  amber colour, dark brown, fine gold, 
light dry pale, very fine soft amber, very delicate pale, very 
fine golden, very rich old golden, delicate dry pale, rich high- 
flavoured pale," kc. Posted up on the tops of the omnibuses 
we noticed some time back the following advertisement :"The 
NATURAL OF SHEEBY." We fancy it would, how- STANDARD 
ever, require Diogenes with his lantern to discover where 
such could be found. Indeed, we rather suspect that, as rt 
celebrated writer in one of our Quarterly Reviews observed, 
"If we could only get at the real constituents of the Spanish 
white wine that has so long ruled in England, we should 
undoubtedly find that a very large portion of the cheaper 
sorts was made up of light wines of other countries brought 
up to the requisite standard of strength by potato spirit." 

Dr. J. Gorman, who lived a long time in the wine districts 
of Spain, in his report on the wine duties so far back as 1852, 
gave some startling evidence concerning the way by which 
"Sherries" are made up for the English market. Indeed, he 
honestly and boldly told the naked truth by saying that "no 
natwal i3hemy came to this county;" and on the chairman 
asking in astonishment the question, "None at all ?" 
the witness replied-'' None whatever ; no wine house 
will send it you; your demand is for wine to suit an artificial 
'taete,and you send out yourorders-that is, thewine-merchants 
in England-and they confine their exports to certain marks, 
numbers, classes, and qualities of wine, and the article you 
get is a mixed article!' No natural wine ;if they gave you 
the natural produce of Xeres it would not suit you ; in all 
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probability you mould say it was an inferior wine ; therefor0 
your taste is artificial." 

To this we may add the testimony of the London Times of 
December 10,1873-a paper which is certainly not remarkable 
for attempts to promote the principles of true Temperance 
among the people, yet it was obliged to confess that- 
"The correspondence which me have lately published on 

the manufacture of the liquid sold in this oountry under the 
name of 'Sherry' seems calculated to shake even the robust 
faith of the British householder in the merits of his favourite 
beverage. The correspondence had its origin in the fate of 
an unfortunate gentleman who mas found, by the verdict of 
a coroner's jury, to have died from an overdose of Alcohol, 
taken in four gills of Sherry ; and as it proceeded it gradually 
unfolded some of the mygteries of the process by which the 
product called 'Sherry' is obtained. I n  the first place it 
seems that the grapes, before being trodden and pressed, are 
dusted over with a large quantity of plaster of Paris (sulphate 
of lime), an addition which removes the tartaric and malic 
acids from the juice, and leaves sulphuric acid in their stead, 
so that the 'must' contains none of the bilartrate of potash 
which is the natural salt of wine, but sulphate of potash 
instead, usually in the proportion of about two ounces to a 
gallon. Besides this the common varieties of 'must' receive 
an additional pound of sulphuric acid to each butt, by being 
impregnated with the fumes of five ounces of burning sulphur. 
When fermentation is complete, the wine may contain from a 
winimunz of about 14 to a maxirnum of 27.5 per cent. of proof 
spirit; but i t  is not yet in a state to ~ t i s f y  the demands of 
the English market, neither can it be trusted to travel with- 
out uudergoing secondary fermentation or other changes. It 
is therefore treated with a variety of ingredients to impart 
colour, sweetness, and flavour; and it receives an addition of 
sufficient brandy to raise the alcoholic strength of the mixture 
to 85 per cent. as a ~~zinimum,or in some cases to as much as 
50 per cent. of proof spirit. When all this has been done it is 
shipped in the wood for England, where it is bottled as 'pure' 
wine, or is subjected to such further sophistications as the 
ingenuity of dealers may suggest." 

It goes on to add the startling statement that- 
"There are thousands of butts nianufactured pearly i ~ t  

Cette, a t  Hamburg, and a t  various places on tho Elbe, which 
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contain no Spanish wine a t  all, probably no wine of any kind, 
and which consist only of Alcohol, water, and chemical 
flavouring. These ' Sherries' are stronger than any which' 
come from Spain, and they are largely used in this country, 
not only a t  'refreshment bars' and in public-houses, but also 
as a cheap form of diluent for Alcohol by the manufacturers of 
Whisky and Brandy. The liquids sold under these names, 
even when they have been sent to France and re-imported as 
'Cognac,' consist, in a great measure, of Hamburg ' Sherry,' 
fortified by the addition of more Alcohol; and so long as 
Hamburg Sherry is recognised as ' wine' a t  the Custom House, 
acd is admitted a t  the higher wine duty instead of being 
taxed as spirit, so long this employment of it will continue. 
. . . . It was once believed that the soil and climate of 
Spain and Portugal produced more 'generous' wines than 
those of other countries, and that these ' generous' wines were 
especially adapted to English consumption. It is now not 
only established, but admitted, that the wines of Spain and 
Portugal are no more ' generous' than those of France, the 
Rhine, Greece, or Hungary, and that they owe their presumed 
'generous' qualities solely to the addition of Alcohol." 

Nor are we confined to these confessions, for we find the 
eame told US by Mr. Ford in his Gatherings from Spain, who 
plainly says :-

"The ruin of Sherry has commenced from the number of 
second-rate houses which have sprung up, which look for 
quantity, not for quality. Many thousand butts of bad 
Nubla wines are thus palmed off on the enlightened British 
public, after being well brandied and doctored. Thus a con- 
ventional'notion of Sherry is formed, to the ruin of the real 
thing; for even respectable houses are forced to fabricate 
their wines so as to suit the depraved taste of their consumers. 
Sherry (he says in another place) is a foreign wine which is 
drunk by foreigners ; nor do the generality of Spaniards like 
its strong flavour, and still less its high price. . . . . More 
of i t  is swallowed at Gibraltar, a t  the messes, than in either 
Madrid, Toledo, or Salamanca. . . . . The men employed in 
the sherry vaults, and who have, therefore, that drink at 
their command, seldom touch it, but invariably, when their 
work is done, go to the neighbouring shop to refresh them- 
eelves with a glass of innocent Manzanilla." 

The following is also a specimen of the candid confessions 
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of a wine-merchant's circular in our posse~sion.:-~~U~. 
brandied Sherry is unquestionably better because it has 
not been so strongly fortiiied; in fact, it is more nearly 
pure wine instead of being wine mixed with Brandy. 811 
Sherry has of necessity a small quantity of Brandy added to 
it as scon as it is made, otherwise it would not keep at dl, 
but the great bulk of the spirit in ordinary Sherry-say 15 
to 20 per cent.-is added immediately before its shipment 
to this country. I t  is a well-known fact that spirit kills the 
flavour of wine. Let any one, for instance, take a glass of 
Claret, and after adding a few drops of Brand compare
it with the same wine unbrandied, and he wilpsoon h d  
that the bouquet, the flavour, is wholly gone. This is just 
what happens with Sherry-the Brandy kills the flavour of 
the wine, and the more highly you brandy it, the more 
thoroughly you destroy the flavour. Sherry intended to be 
put in bottle must have a great deal of spirit added to i t  to 
prevent the risk of its l turning up,' as the shippers term it- 
that is, getting cloudy and thick. Sherry in cask requires 
no such fortification, as the wine can be drawn off, remaining 
pure and bright to the very last. Of course, with fine old 
Sherry to be kept long kbottle, a finer wine will be produced 
by bpttling fortified wines, and laying them aside for some 
years; but for everyday use during dinner a much moro 
palatable wine at  a moderate price is obtained by using 
S h e q  not so highly fortified, and drinking it off the cask." 

It was all very well for a poet in 1619 to sing- 
"Give me sacke, old sctcke, boys,

To make the muses merry; 
The life of mirth, and the joy P;f the earth,

1s a, cup of good old sherry. 

But where to get it is the rub. 

THEquestion is often asked, Where does Claret come from? 
and he is a wise man who would undertake to give a positive 
reply, seeing that the "authorities" differ so widely among 
themselves. Take, for instance, the following statement bj  
Mr. T. G. Shaw, who, whilst writing upon French wines, says, 
I1 I t  is usually supposed to be from the vineyards of the 
Mddoc, a emdl strip of land down the river below Bordeaux. 
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Wine is there produced which can be nowhere surpassed, but 
the quantity i s  so limited that it does not amount to a hundredth 
part of the shipments from that place as Claret. This causes 
continual misstatements in every possible way, but i t  is true, 
and the figures given are sufficient to prove it." "The 
annual supply of Claret in 1865 was 11,836 hogsheads ; ic 
1867 it was 6,442 hogsheads. It is here seen that in 1865 
only 1,840, and in 1867 only 1,080, persons could have had a 
hogshead of the first growth of these years. I t  is, therefore, 
not surprising that branding-irons and labels are often 
regarded with much suspicion." 

Even Mr. Denham, the wine-merchant, in his little book, 
entitled What Showld we Drink? is obliged to confess that 
"very few indeed, even amongst the most experienced in the 
wine trade in this kingdom, have studied the subject, and 
there are fewer still whose private interests permit them to 
speak out boldly in favour of the truth." Now, as we have 
no "private interest" to serve, we will try to speak the truth 
about the matter. 

Or let us take the testimony of Spiers and Pond, the wine- 
merchants. They tell us that "The wines called 'Clarets' in 
England are not kilown by that name in France. They are 
the products of the department of the Gironde, and are 
shipped from Bordeaux. The French people know them as 
Bordeaux wines, and value them according to the district in 
which they are produced, those of MCdoc taking the highest 
rank among the red wines. They are followed in rank by 
the Graves, St. Emilion, Bourg, Blaye, and CBtes. Among 
the white ones those of Sauterne rank the highest. I t  is 
thought by many writers that the 'Claret' of old days in 
England was the white variety. The word 'Claret' is of 
doubtful etymology. I t  may come from the 'clairette' grape, 
or from the word 'clair' (clear, light), or as Professor Michel 
most feasibly suggests, from 'clar6,' a name given to a drink 
prepared for the special use of the English when they were 
in possession of the Bordeaux district of France." 

The most celebrated vineyards are Chateau Lafitte, 
Chateau Latour, and Chateau Margeaux. From these come 
the grapes of the highest quality, but whether much of the 
real juice of the grape finds its way into the market may be 
'udged from the following remarkable testimony of Mr. 
!€k&with, one of the judges of wines d the Paris Exposition 
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ln 1867. I n  his report, prepared by command of Her 
Majesty's Commissioners, he says, "Without wishing t o  
assert anJrthing which might cause offence to the merchant- 
princes of Bordeaux, it is notorious that therc is openly sold 
every year a t  least one hundred times as much Chateau 
Lafitte and Chateau Nargeaux as is actually produced. I 
believe this to be much more the result of a vicious habit 
than a desire to defmud, yet very many respectable (?) firms, 
whose integrity is otherwise unimpeachable, and who would 
scorn to descend to the small chicaneries of trade, do not 
scruple to sell as Chateau Lafitte and Chateau Nargeaux 
wines which they know perfectly well do not proceed from 
those vineyards." 

The properties and peculiarities of Claret are, when genuine, 
said to be very peculiar. "I t s  colour, for instance, is difficult 
to describe even in these days of new hues. It is, in fact, 
claret colour, and nothing else." Having mentioned this 
matter of colouring, let us ask M. Lebeuf to tell us what it is 
worth. "When a wine infected with oidium has lost its 
colour, it must be restored either by adding some black wine, 
or by putting a litre of Bordelense dye to each hectolitre." 

Then as to flavour or bouquet. It is described by Mr. 
Beckwith as L L  a combination of raspberries and violets." 
The "body" is "round, fruity, aud soft as satin. . . . . a 
mild stirnulat,ing and ineb~iating drink." This confession a t  
once includes i t  among those drinks which contain more or 
less Alcohol, according to the taste of the drinker and the 
custom of the manufacturer! By way of illustrating thu 
innocence of some who say, '<Ionly take a glass of Claret, 
for you know i t  is so light," meaning that the amount of 
Alcohol it contains is small indeed, let us give the following 
incident, which occurred while staying with a lady who had 
been ordered to take a little Claret as the weakest stimulant 
she could have. A bottle was brought up from the cellar, 
and a portion of its conteilts placed in a flask with a lighted 
spirit lamp under it. I n  a few minutes the spirit began to 
rise, and in applying a light to i t  it  bdrnt with a blue flame 
for a much longer period than the spirit from a similar 
quantity of old ale, proving leyoud the ~11adow of a doubt 
that  many people may be taking more Alcohol into their 
bodies under the name of ",light wines"' than if they had 
been drinking heavy wet" in the shape of ale or beer. 
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How often have we heard it said, "Take a glass of wine ; 
you need it to get up your streiigth !" and how many fond 
mothers, in their anxiety for the health of an only daughter 
at school, have written, "Be sure and take your glass of wine !" 
All this implies that such people believe there is a something 
which is a1)solutely needful to be taken if a proper measure 
of health and strength is to be secured,. or most serious 
results will be sure to follow. Let us, therefore, ascertain if 
there is any'good foundation for such opinions, or whether 
it is not altogether a mistake to suppose such drinks can 
contribute anything which will either help to rcpair the waste 
which is going on in the body by the Iabour i t  has to per- 
form, or contribute to its real welfare in any .other way. 

I. In  our other tracts* we have shown a t  greater length 
that Food, by whatever name it may be called, is  required 
by the body for two yain  purposes :-I. To generate heat. 
11. To produce and maintain the structure under the influence 
of life and exertion. We need, therefore, only to remark that 
this arises from the fact that the body is undergoing a 
constant change. The atoms of which i t  consists a t  one 
hour may 'us gone the next, aud when they are gone, unless 
something is done to renew them, a general waste will, of 
necessity, set in which would soon end in complete decay. If 
i t  is a bone, then we must supply that which will make bone ; 
if flesh, that which will make flesh ; nail or hair, that which 
will make nail or hair, and so on. Hence, while the body is 
always changing, it is always the same. It is, therefore, the 
work of the food we take to supply each part of the body 
+ith the very same material that has been lost by waste. 

Now a careful examination of the various parts of the body 
reveal3 that it contains water, fat, fibrin, albumen, gelatine, 
besides compounds of lime, phosphorus, soda, potash, mag- 
nesia, silica, iron, sugilr, and various acids. Indeed, when 
we t,hink about i t  we may say with Dr. Smith, "So great an 
array of mysterious substances might well prevent us from 
feeding ourselves or others, if the selection of food depended 
solely upon our knowledge and judgment ; but i t  is not so, 

See A Glasr of Ale, it8 H d t q  and Mystmy; A Glass of atout, &o. &o. 
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for, independently of the aid derived from our appetites, there 
i s  the great advantage of having foods which contain a pro- 
portion of nearly all these elements; and combinations of foods 
have been effected by experience which protect even the most 
ignorant from evil consequences." Such being the case, it 
has been discovered that when such foods are examined by 
the chemist he h d s  how well adapted they are, either to 
repair the wear and tear of the body, or to contribute the 
material by which its heat can be sustained. I n  like manner 
all kinds of wines have been tested by the most able and 
experienced chemists, and we shall see presently of what 
they consist. 

11. But we notice also that in addition to food we also 
require drink, and that which is the most natural is water. 
Yet how strange it is that so many people have such a strong 
prejudice against it! They forget that it forms two-thirds of 
the whole body, and therefore must be a great necessity. 
Indeed, we soon discover that animals and plants, as well as 
man, absolutely require water. We know how quickly 
plants die if they are kept short of water. No animal or 
plant can exist without certain quantities of water. Some-
times it is so large as to make up the great mass of the 
animal or plant. Some plants that grow in water contain as 
much as 90 to 95 per cent. of water. Many of the little 
animals, if exposed to heat so as to evaporate all the water, 
almost entirely disappear. The quantity of water in each of 
the following 1001bs. of food will soon show why i t  is re-
quired :-1001bs. of oatmeal contains 51bs. of water ;flour, 14 ; 
rice, 15 ; bacon, 22 ; cheese, 34;  bread, 40; potatoes, 75; 
lean of meat and fowl, 73 ; fish, 74 ; grapes, 80 ; apples, 83 ; 
carrots and cabbage, 89; onions, 91. It is because of thia 
that, as Dr. Carpentex observes, "Water serves as the 
medium by which all alimentary material is introduced into 
the system ; for, until dissolved in the juices of the stomach, 
food cannot be truly received into the economy. It is water 
which holds the organisable materials of the blood either 
in solution or suspension, and thus serves to convey them 
through the minutest. capillary pores into the substances of 
the solid tismes. It is water which, mingled in curious pro- 
portions with the solid component^ of the various textural 
gives to them the consistence they require." 
111. Let us now proceed, by the aid of the chemist, t o  
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examine some of these wines-that is, take them to piece4 
and see of what they consist. We shall by this means easily 
discover whether they possess the wonderful powers fot 
which they have been given credit, or are, like the rest of the 
drinks known as intoxicating, absolutely worthless as articles 
of diet. Of course we are at  present only dealing with 
"real," " genuine," or "unadulterated" wine. If that can 
be proved worthless and pernicious, then, of course, the  
"rubbish" and "trash" so universally condemned by makers, 
sellers, and drinkers alike will also be doomed to the same 
verdict. 

The chemist discovers that genuine wines consist of Water, 
Alcohol, Sugar, Acids, Bouquet, Colouring Matter, and Salts. If 
we can ascertain how much of each of these is to be found 
in the wines commonly used we shall be able without much 
trouble to discover whether their real or supposed virtues 
exist or nok. The South Kensington Museum Government 
authorities tell us that 

ONEIMPERIALPINTCONTAINS-

Water. Alcohol. Sunar. Tartaric Acid. 
02s. 02s. ozs. Igrains. grains." 

P o r t .  . . . l 6  4 1 2 80 
Brown Sherry. 15i 4 0 360 90 
Pale Sherry . 16 4 0 80 170 
Claret . . . 18 2 0 0 161 

I t  will thus be seen at  a glance how much one wine may 
differ from another. Indeed, we may add, no two samples 
are ever found alike, either with regard to the Alcohol or the 
other ingredients they contain. I n  other words, it proves 
that there is no standard by which we can judge of tho 
character of wine at  all. The name of a particular wine 
may refer to any kind of stuff which is sold, b>t beyond t h e  
na,me nothing else in common may belong to it at  all. 

Or let us take the evidence published by a well-knownwine 
firm in London :-

" I have completed the analysis of the sample of Sherry 
ou left with me, and proceed to report the results. Judgedtythe palate i t  might be represented as a light, moderatelf 

dry wine, with nothing to object to in its flavour or apparent 

One ounce contains 487kgrains. 
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strength. . . . . Iproceeded to make a more minute anaiysis, 
the results of which were as follow :-

'I Absolute Alcohol, by volume . 20.0 parts in 100 
Free or unneutralised acid, partly 

volatile and partly non-volatile 0.54 ,, ,, 
Volatile acid (acetic acid) , . 0.1 ,, ,, 
Sugar and extract . . . 2.5 ,, ,, 
Ash, from incineration of extract 0.45 ,, ,, 
Mineral acid or inorganic ma,tter 

~ o tyielded by grape-juice . NONZ. 

" These results are all satisfactory. The proportion of 
Alcohol is that found in the best samples of Sherry ; the vola- 
tile acid (acetic acid) is not more than is usually present, and 
the fixed acid is the truc acid of the grape-namely, tartaric 
acid. The ash is not more than it should be, and contains 
nothing foreign to the grape. , . . . I n  preparing this 
analysis I have been enabled to observe that the Alcohol, 
when separated from the other constituents of the wine, was 
pure in flavour and of good quality, and that there mas 
nothing objectionable in the.  extract or other products that 
were separated in the process of analysation. . . . . 

"I am ours truly, 
" (Signed) ' ?' T. REDWOOD. 

" London, Dec. 5, 1873. 
"Analytical Department of the Pharlnaceutical Society of 

Great Britzin." 

All experience proves that the wines which are regarded 
as the strongest are those mhich contain the largest amount 
of Alcohol, and this is dependent first upon the quantity of 
sugar in the grape, and second upon the quantity of Alcohol 
added in the process of manufacture. Not only is this the 
case, but " Grape wine differs in compositioil and quality wit11 
B thousand circumstances: the climate, of the country, the 
nature of the season, the soil of the locality, the variety 
of the grape, the mode of culture, the time of gathering, tho 
may in  which the fruit when gathered is treated and es-
pressed, the mode of fermenting the juice, or must, the atten- 
tion bestowed upon the young vine, the manner in which it is 
treated and preserved, the temperature a t  which i t  is kept, 
the l a g t h  of time i t  is preserved-upo.1 these and ~iulllerous 
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other conditions the composition and quality of wine are 
dependent. Al l  grape wines, however, contain a notable 
proportion of Alcohol, or pure spirit of wine. This propor- 
t ip  is different in different kinds of wines, and varies con- 
siderably also in wines of the same kind."" 
IV. Such is the testimony of one who advocates its use, 

but who faas to give any good reasons for doing so. Let us, 
however, here ask, Does the Alcohol which we find in any of 
these wines contribute anything which will help to repair the 
body or maintain its heat? Dr. B. W. Richardson says- 
"I have failed in all my experiments to discover the slightest 
good done to the body by the use of Alcohol." 

Dr. Pereim (Elements of Hateria Mediea), speaking of the 
physiological effects of wine, says:-" I n  a state of perfect 
health its use can in no way be beneficial, but, on the con- 
trary, its habitual employment in many cases proves injurious 
by exhausting the vital powers and inducing disease. The 
actual amount of injury which i t  may inflict will of course 
vary with the quantity and quality of the wine taken, and 
according to the greater or less predisposition to disease 
which may exist in the system. Maladies of the digestive 
organs and of the cerebro-spinal system, gout and dropsy, are 
those most likely to be induced or aggravated by it." 

V. I t  will be seen that out of about 21 ounces of wine 
16 ounces are water. No wonder that Dr. Lankester said, 
"Of courie I need say nothing about the water-that will 
always be in proportion to the absence of other things. I 
may as well, however, say that i t  is never less than 75 per 
cent., and seldom more than 90 per cent." Certainly i t  looks 
very much like looking for a needle in a bottle of hay to 
expect to find courishment in broth where 10lbs. of mutton 
has been boiled in 901bs. of water ! 

If the body is to be built up i t  must be done with solid 
material. Now a careful examination of the analysis will 
clearly show how little solid is left after the wine is made. 
Indeed, it has been truly said that " a  half-pint of what is 
considered the best wine in the world does not contaiu 50 
grains of real flesh-forming matter." Then horn perfectly 
worthless must such things be to those who desire to get up 
iAeir strength l As the Lancet confessed, "in 1,000 graino 

Johnston's Chelltistty qfCcmtmon L.Y.. 
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of beef there are 2074 grains of nourishment. I n  1,000 @&ins 
of wine there are only la grains of nourishment. The mw 
flesh of beef contains 156times more nourishment thas wine!' 
PI. Even supposing we could get the genuine article, it is  

clear that the a~nount of benefit to be obtained is small 
compared with the cost and dangers attending its use, for 
Dr. Hassall tells us in the Lancet that, in order to ascertain 
their nutritive qualities, he analysed specimens of S h e q ,  
Claret, and Port. I n  one bottle of Claret he got a g r a b  and 
a half of nitrogen. I n  a bottle of Sherry he got two grains 
and n, half of nitrogen ! I n  order to supply the amount of 
nitrogenous material necessary for the formation of flesh and 
blood a man daily requires 250 grains of nitrogen. There-
fore, when a medical man recommends Sherry and Port to 
his patient to  nourish him, though he would, .perhaps, re- 
pudiate horuceopathy, he certainly is treating hls patient on 
homceopathic principles when he recommends an article 
which yields a grain or a grain and a half of nitrogen to the 
man whp wants 250 grains ! The absurdity of the thing is 
/evident. Suppose a person pays 3s. for a bottle of Claret, or 
5s. for a bottle of Port, and sometimes (at an hotel) they 
'charge for a bottle of Sherry 8s. or 10s. Now, in a pint of 
'beef-tea you wil l  have 40 grains of nitrogen ; in a pint of 
'milk,costing 2d., you will get 44 or 45 grains of nitrogen; 
so that you will have more nutriment out of one pint of beef- 
2ea, or out of one pint of new milk, than you will get out of 
forty bottles of Claret, or out of twenty bottles of Sherry or 
Port, even if you pay 8s. each for them. 

We may strengthen these remarks by a statement made by 
Dr. Martin, of Manchester, who said :-" With regard to 
wine, it is notorious-and I am astonished that medical men 
&ould not recognise the fact in their practice more fully than 
they do-that there is  scarce a drop of pzwe wine to be got ir. 
this corcntry ;that the vast majority of the specimens of Port, 
Sherry, and Claret, and even of those lighter wines which 
come to this country, are more or less drugged ;and we know 
perfectly well that a t  Hamburg, and a t  Sette, in France, ay, 
and in this very great City of London-yes, and in many 
of our country towns too-the Port Wines and Sherries are 
rnanufacturad by men who vend them, and that in the manu-
facture of these wines there is often not one drop of the pure 
juice of the grape employed." 
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Them was a good: story told in the Pall Mall Ga~ette of a 
gentleman staging in E n g h d  in a county town. Passing 
through a portion of the premises belonging to the hotel he 
saw a witchlike-looking old woman stirring up something in 
a cauldron. Excited by curiosity, he examined into the matter, 
and found a mess of something like blacking bubbling up in 
the cauldron. He inquired of the woman what she was doing. 
I n  reply, she told him that the county militia were just going 
ko assemble in the town, and that they were making wine 
for their use. Of course the militia messed a t  that hotel, 
and that was the kind of mess put before them for wine. As 
far back as 1754 the agents of the British merchants of 
Oporto said of Port Wine, in describing its peculiar qualities 
and influence, that "it should feel like liquid fire in the 
stomach, it should burn like inflamed gunpowder, it should 
have a taint of ink, it should be like the sugar of Brazil for 
evteetness, and like the spices of India for aromatic flavour." 
Even Punch could not help expo~ing such absurdity. Making 
alliusion to  the practice of grocers becoming wine-merchants, 
it introduced a little girl saying, "Please, sir, I want a bottle 
of shillin' Port." Grocer: "My dear, we have nothing in 
Ports as low as a shilling ;but-we've some delicious Damson 
a t  15d., and it's much the same thing !" No doubt, and equally 
worthless and pernicious. 

VII. But perhaps it may be imagined that the sugar which 
is left in the wine (that is, son18 of it) will do some wonderful 
good. Well, let us ask Dr. Lankester, who is by no means 
opposed to its use. He says :-"The quantity of sugar in 
grape-juice varies from 13 to 30 per cent. When the fw-
mevttation is complete, the whole of the sugar is converted into 
Alcohol." 

VIII. The next thing we have to consider is that which is 
termed the bouquet,or odour, which is given out from the wine. 
This becomes stronger as the wine becomes ripe. It is pecu- 
liar to certain wines, and is generally supposed to arise from 
the union of the Alcohol and the acetic acid in the wine, 
which forms a third property unlike either of them in its 
properties, and emitting the odour or bouquet. I t  can, how- 
ever, be obtained by other means, and is often so produced. 
Says Dr. Lankester, "You can buy it of the chemist, and ten 
or twelve drops will give a bottle of new wine a sort of flavour 
of old, quite enough to deceive people who never take wine 
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but when they go out to a dinner paxty." Such are some of 
the methods by which the people are deluded and poisoned. 
IX.Nor is this the only difficulty, for, aceording to teeti-

mony of the best character, wine-makers have learned how 
to qnalce first-class wines without grape-juice at all. M. PJtiot, 
a wine-grower of Burgundy, discovered that after the juice 
had been perfectly pressed out of grapes, the grape-skins 
contained the impoi%ant ingredients which seem to give the 
'aroma and flavour to wine. That by soaking the skins in 
water for two days, adding sugar and tartaric acid in proper 
proportion, and setting it to ferment, wine would be produced 
even superior to that produced from the true juice of the 
grapes. I n  these and other ways any amount of wine may be 
manufactured, whatever may be the state of the gra~e-crop. 

X. We now come to the coburing matter. It is this which 
makes the great distinction in the various kinds of wines, but 
Eoes not affect their action on t h ~  Port Wine is red. body. 
Sherry is yellow or brown, and other distinctions prevail with 
Claret, Burgundies, kc. They depend mainly upon the pie- 
sence of three substaqces-a brown colouring matter-a 
blue-and tannic acid. These are produced from the skins 
of the grapes, the presence of tannic acid, and sometimes 
from burnt sugar, t c .  But me have not space to speak of 
the articles, such as logwood, and other things to impart 
colour, or of the queer compounds to produce flavour. It is 
certain that it is done, and that to an enormous extent. 

We have said enoilgh, we trust, to show the utter delu- 
sion under which all labour who take mines of an intoxicating 
character to get up their strength, or in any may to do them 
p d .  If any real good is to be had it is to be secured by 
taking the pure juice of the grape, either in its natural con- 
dition from the bunch, or in its unfermented stato when 
pmssed into the cup pure and fresh as God gives it. Facts 
prove that those who abstain from all Wines, Spirits, and 
other intoxicating liquors live longer, enjoy life better, and 
discharge its duties mole easily than those who user them even 
in moderation, in additian to  which they escape thoso donere 
which have always and everywhere accompanied their use. Of 

wine i t  was and id still true, "it i~ a MOCKER, and he 
that, is deceived t<hereby is not wise." 
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"The comprehensive excellence of the work is combined with cheap-
ness. . . . A n  u n d o t d t e d  b o o r r J ' - D ~ ~ ~ y  CHRONICLE. 

" W e u e  quirk sure that any person who could reall master l e  eon- 
tents of this one volums (8.e.Volume I.), would be one 0 7 t h ~  must ascorn- '1 
phhed men of his gencrat~on."-I~~us~~*~~~ NSWS.LONDON

*.* Hundrsdr d Educational and o t h r  Journals kave /mumaly  ' 
rmibwed the UNIV~RSAL 'INSTRUCTDR, a d  the Publishers haw v8cuiued 
rrumeroau kllemfmm SchoolmarYrr and o t k r v @ ~ s m ,  testawng to IL ' 

I 
peat  wrfukrur and walue of tkr work. 4 

London: WARD, LOCK & CO.,Salisbury Square, E.C. 
New York : 10, Bond Street. 



I NEW GIFT BOOKS. 
1 II Price AN E N T I R E L Y  N E W  E L E P I E N T A R  Y I N S T R  UCTION BOOK 

FOR T E A C H I N G  YOUNG CHILDREN.  
THE CHILD'S INSTRUCTOR; or, Learning Made Easy 

by TOYS PICTURES and STORIES. A Comprehensive Work, partially 
planned i n  the now celebrated Kindergarten System of TOY TEACHING 
AND PLAYLEAHNING. Profusely and Beautifully Illustrated. 
Royal 8vo. cloth gilt, price 7s.Gd. 
How o f t n  has a fond and anxious motfier wished / b r a  6ook which 

should contain witkin i t s t y  Emy and Entertaining Lessons on various 
subjicts, all of them so briglrt with good Pictares and so amusingly 
written that the cAiZd eanuot fail to be attracted ? In tkrs work 
will be foulrdj'ust wlwt is required for tlhe Play Learndng of Little 
PoZks. 

A N E  CV A N D  H A N D S O M E  B I B L E  FOR THE YOUNG. 

THE CHILDREN'S PICTORIAL BIBLE. With Orr~s-
TrONS AND ZOREXPLANATIONS THE YOUNG. 111~6trate;-with 
beautifully Coloured Plates, and sepaxate Pages of Engravings. 
4t0, cloth gilt, price 10s. Gd. 
In fkis work is  ofered an. Abridgment, n o t  an. Alteratiom 

or Dilution, of the Bible. Passages are omitted h i t  no word 
i s  changed. TAc divisional headings ade tcd  vvill, :t is koped, make 
the Bi6le ~ r r a t i v e  and teaching snore easily understood. t h  Notes hand 
been prpgared with especial carefor the explanation of ~ z ~ c r r l t i e su k W  
R child rrcight experie~tce. 

SCIENCE JfAL)E E A S Y .  

POPULAR SCIENTIFIC RECREATIONS in NATURAL 
PHILOSOPHY, GEOLOGV, &c. Translated and A ~ R O N O M V ,  CHEMISTRY, 
Enlarged from Les Recreations Scientifiques " of GASTON TISSAN- 
DIER. With about 900 Illustrations. Royal Pvo, 800 pp., 010th gilt, 
price 7s. Gd. : gilt edges, 98. 
"Science i s  n o t  o n l y  made easy, but rendered absolutelg 

delightful. . . . A more fasci~ating book of its class we have never 
met with."- \ l rasrr~~ MORNING NEWS. 

"I t  is just fhe book thnt bop.9 ?un?~t ,and that they will greedily 
devour, acquiring r.rdvnble iufovnaation, whde thnoknng they are 
only having a grrtnd treat."-SOUTH\VALE> DALLY NFWS. 

A B E A  U T I F U L L  Y I L L  USTRATED A N D  I N T E R E S T I N G  
WORK.  

LAND, SEA, Av D SKY; or, Wonders of Life and Nature. 
A description of the PHYSICAL ANDGEOGRAPHY ORGANIC LIFE OF 
THE EARTI~.  TransIatedfrom the German of Dr. KERMAN, KLEIN 
=nd Dr THOME by J MINSHULL.Beautifully Illuatratetdkith 906 
~ r l g l n h~ngrivings. Royal 8v0, 8m pp., cloth gilt, price 7s. Gd. ; 

LANDSEA.A N D  SKYi~ ofered to the Student of Natuue as n p i d c  
to the zinhrstanding of hcnomma ; to the lover cf  tkc picturespne if 
njjcalr by tht  bcarauty a n 8 n n m ~ w r d  its ih'rrstrations ;to tkc advcnlurous 
as remaling wondgrsprdvious(y but dimly recognised. i n  many cases un- 
knmun ;and to all ax a carr/u/&j4re~ared work of (Ire greatest interest. 

London: WARD, LOCK & CQ., Salisbury Square, E.C. 
New York:  10, Bond Street. 
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HIGH-CLASS PRESENTATION BOOKS. 

Price 
THE FIRST VOLUME OF THE SELECTED EDITION OF 

THE WAVER'LEY NOVELS. ILLVSTRATLD.BEAUTIFULLY 

1016 IVANHOE. By Sir WALTER SCOTT, Bart. With the Author's 
Introduction and Notes. Printed with great care on the finest p>per, 
and superbly Illustrated with Original Designs by Eminent 
Artists. Super-royal avo, cloth gilt, price 10s. Gd. 
The IZlustratZons are not mere fancy sketc7&es, bnt p r e  

sent correct representations of LocaZities, ELstoricaE Per- 
sonages, Costumes, ArchUectural details, b e .  

"The ancient favourite now comes forward in a new and sumptuous 
dress, gwgeously apparelled with the utmost skill of the binder and en- 
riched with pictures which add Life and reality to the stirring Latrative. . . , I t  would be difficult to speak wlth too much commendat~on of some 
of the Illustrations that accompany the story In this edit1oa"-DAILY 
TELEGR.4PH. 	 --

THE ILLUSTRATED HISTORY OF THE WORLD, for716 the English People. From the Earliest Period to th; Present Time : per
Volume. 	 Ancient, Medizval, Modern. Profusely Illwtrated With Eigh-

class Engravings. Complete in Two Volumes, royal 8v0, cloth gilt, 
price 7s. Gd. each.
':One'of the most vaZzc&le m d  complete extant. I t  is 

beauuiully pr~nted and profusely illustrated and has the look as  well ar the 
character of a standard book. The work \;ill form a valuable addition to 
the libruy. Useful for reference and instructive in details."-NORWICH 
ARGUS. 


716 WORTHIES OF THE WORLD. Containing Lives of Great 
Men of all Countries and all Times. Witb Portraits and other Illus-
trations. Royal Svo, cloth gilt, price 7s. Gd. ;half-calf, 12s. 
The various lives have been entrusted to writers well qualified to do 

them justice. They will be found filled with picturesque incident, and have 
in no case been overloaded with uninteresting details. The whole tone of 
the work is that of vivacity and interest. 

"The book i s  a n  exceZZent one f irfree EibvarSes and young 
men's institutions."-THE GRAPHIC. 

" We know of nothing in the same class of literattae equally veadable,
impart.laZ and valuable as these sketches."-D~~n~ MERCURY. 

5 A COMPANION VOLUME 7?J 'I WORTHIES OF THE 
WORLD." 

716 EPOCHS AND EPISODES OF HISTORY: A Book of 
Mmmable Days and Notable Events. With about 200 Wood En-
Kravlngs. Royal avo, cloth gilt, price 7s. 6d .  ;bevelled boards, gilt 
edges, 0s. 
" N o  more dnstvuctive or  entmtain8ng book c o d d  be 

placed .In the hands of a you& than 'Epochs and Episodes of Hic 
O~~."'-DONCASTERFREEPRESS.

1 London: WARD, LOCK & CO., Salisbury aquare, E.C. 
New York : '10, Bond Street. 
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H I G H A C L A S S  BOOKS O F  REFERENCE.  *I 

''2% moat Universal Book o Refevence i n  a moderate /mmpasa that toe know of i n  t16e Azgzisih Langrage. '~-~luas .  
HAYDN'S DICTIONARY OF DATES. Relating t o  all 

Ages and Natlons . for Universal Reference Containing about 10090 
dietinot b n i o ~ e s '  and SOouo Dates a n d  ~ a o t s  b v e N r e s ; l . r ~
EDITION, ~ n l a r ~ e h ,  VINCENT,~nrre;ted and Hwised by BE~;JAMIN 
Librarian of the Royal Institution of Great Britain. In One thick 
Vol., medlum avo, cloth, price 188.;half-calf, 24s. ; full or tree-
calf..--3lr  Gd. 

I 
" I t  is certainly no longer now a mere Dictionary of Dates, but n 

C0mp9Wlmsiue Dictionary or E'ncllrlnpwdia of general 4 8s-
-fanaati0n."-THE 1IMPS on the 19th Edruon.-, -~~ 

" I t i s  Pg far the readied and most reliable Work bf the 
kind."-THE STANDARD. 

THE CHEAPEST EA7C'CI'CLOP&DIA EVER PUBLfSh'ED. 
Complete in Four Vols., royal avo, half-roan, price 42s. ;half-calf, 63s. 

BEETON'S ILLUSTRATED ENCYCLOPEDIA OF UNI-
VERSAL INFORMATION. GEOGRAPHY,Comprising HISTOPV. 
B L ~ G R A P H V  A N D  and contain~ng 4 000ART SCIENCE 3 . 1 r r . a a ~ m ~  

Pages, 50.0'00 ~ r t i c l e s ,a n d  2.000 ~ n g r a v i n ~ s ' a n d 
Goloured M ~ ~ s .  
Of all lt'orks o f  Re/e/er-r pzrbliskd of ktryears,  rot one hasgained 

suck getrsral aaprobafio?~a8 BEETON'SILLUSTRATEDENCYCLOPEDIA.I t  
is undorrbtedly ore of t/u d f o s t  Cotnprcherrsiuc Works in eristencr, and is 
THE CHEAPEST ENCYCLOPEDIA THE WORLD. 

*'We lcnotr, of mo Pool6 
I N  

which in such small compass gives so 1 
mucir ~nfwmntion."-THE SCOTSMAN.. I 

" Apelfeet ntine of i~tfo+matto?z."-L~aos MERCVRY. I
I 
IVINCENT'S DICTIONARY OF BIOGRAPHY, P a s t  and t 

Present.' Containing the Chief Events in the Lives of Eminent Persons 
of all Ages and Nations. Bv B!~NJAMIN Librarian of the Royal V I N C E N ~  i 
Institution of Great Rrita'ln and Editor of Haydn's Dictionary of 1 
Dates." In One thick Vol., dedium avo, cloth, 7s. 6d. ;half-calf, l.28.; 
full or tree-calf, lS8. 
"I t  has the merit of condensing into the smallest possible compass tlrr 

leading events i n  tlte career of evcvg nmn, and moman of 
eminence. . . . I t  is very carefully edited, and must evidently be $$	result of constant industry, combined with good judgment and taste."- 


E TIMES. 


HAYDN'S DOMESTIC MEDICINE. Bv t h e  l a t e  EDWIN 
LANKESTER, M.D., F.R.S.,assisted by ~ist ingkished Physicians and 
Surgeons. New Edition, indudin an Appendix on Slck Nurslng and 
Mothers' Management. With 3E ful l  pages ofEngraviIlgs. I n  One 
Vol., medium avo, cloth gilt, 7s.  Gd.; half-calf, 128. 
*'The fdleat mnd moat veldable w o ~ k  of 4te kind."-LIVER- 

POOL ALBION. 

HAYDN'S BIBLE DICTIONARY. For t h e u s e  of all Readers 
4Students of the Old and hlew Testaments and of the Apocrypha.
Edited by the late Rev. C ~ A R L ~ ~  New Edttion, Bo  TELL, M.A. 
brought.'down to the latest date. d t h  numemum Engravings, 
re rately rinted on tinted paper. In One Vol., medivm avo, clothnc 7s.  a$. ;half-calf, 12s. 

Lon'don: W A R D ,  LOCK & CO., Salisbury Square, E.C. 
.. . .. New York: 10. Bond Street. . 1 



HIGH-CLASS BOOKS O F  REFERENCE. 1 
I 

Price ENTIRELY NEW AND REVISED EDITION. I 
BEETON'S DICTIONARY OF UNIVERSAL INFORMA- /la/-	

TION, relating to GEOGRAPHY, HISTORYand BIOGRAPHY. New and 
Enlarged Edition. containing Several Thousand Additional Articles. 
By GBO. R EMERSON.With Maps. In One 'Handsome Vdume, ; 

half-leather, 188. 1 
''In proPosin to themselves, as the chief aim of their enterprise, a 

c o m ~ n a t i o nof accuracu, cWnpdotne88, contp~ehena2vene88, 
and oheapne88, the publishers have achieved a success which cannot 1fail to be appreciated by the public."-GLASGOW HERALD. 

THE MOST COMPLETE AND USEFUL BOOK i
HITHERTO PRODUCED FOR AMATEURS IN CARPENTRY 

AND THE CONSTRUCTIVE ARTS. 
EVERY MAN HIS OWN MECHANIC. Being a Complete ~ 716 


Guide to all Operations in Building, Making, and Mending that can be 1
done by Amateurs in the House, Garden, Farm, LC., including HOUSE- 
I~OLDCARPENTRYAND JOINERY,ORNAMENTALAND CONSTRUCTIONAL 
CARPENTRY JOINERY, and HOU~EHOLD ART ANDAND BUILDING, 
PRACTIC~With about 750Illustrations of Tools, Processes, Build- 
ings,&c. Demy 8v0, cloth gilt, price 78. Gd. ;half-calf, 128. 
"There is a fund of solid information of every kind in the work before 

us, which entitles it to the proud distinction of being a cBmpZste ' v a d e  
9necum9 of t h e  subjects u p o n  which  i t  treat8."-T~8 DAILY 
TELEGRAPH. 

ONE OF THE'MOST USEFUL PUBLICATIONS ISSUED. 
AMATEUR WORK, Illustrated. A W o r k  for Self-Helpers.
716 MAN HIS OWN MECHANIG" With 
Edited by the Author of " E ~ ~ R Y  


Folding Lithographic Supplements, containing Designs, Sketches, 

and Working Drawings, and 600 Wood Engraving8 in the Text. 

Vok. I and 2 now ready. Crown 4t0, cloth gilt, price 78. 613.each. 

Anzong the ssrljlrctr treated of dy "Amateur Work. INurtratrd," 

willbe fwd:-Lathe Making-Electro Plating-Modelling-Organ 
Building-Clock Making-Photography-Boat Building-Book-
binding--Gas Fitting-Tools and Furniture-Veneering-French 
Polishing-Wood Carving-Plaster Casting-Fret Work-Decora-
tion, &c., kc. 

HOUSEHOLD MEDICINE: A Guide to Good Health, L o n g7/6 	
Life, and the Proper Treatment of all Diseases and Ailments. Edited 

by GEORGE BLACK.M.B. Edin. Accurately nlustrated wlth 450 

Engravings. Royal avo, cloth gilt, price 78. Gd. ;half-calf, 238. 


"Considerable is the care which Dr. Black has bestowed upon his 
work on Household Medicioe. He has one carefully and ably ~ n t o  all the 
n~bjects which, can be included m suc! a volume. . . . On the whole. 
t h e  wovk .b wovthy of study and attention,  a n d  l i k e l y  t o p r o -  
d ~ a ep e a l  ~OO~."-ATHBNAIUM. 	 I 

London: WARD, LOCK & CO., Salisbury Square, E.C. 
New York: 10, Bond Street--	 _ i 
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FINE ART BOOKS. 

@ I T H E  L E G E N D S  O F  KIN.  A R T H U R .  - w i t h  

421-

1 -

211-

1 -

421-

211-

1.51-

36 magnitioent Steel EngraPinga by GYSTAVB DORE. Royal 4 %  
b d s o m c l y  bound, cloth g~lt, @It edges, pnce 42s. 

THE DORE GIFT BOOK OF ILLUSTRATIONS TO 
TENNYSON'S IDYLLS OF T H E  KING. With descriptive
Letterpress and Quotations from TENNYSON'S Poems, by Permission. 
With 37 Bngravmgs on Steel by GUSTAVE DORE. Royal 4t0,cIoth. 
ncbly @It, gilt edges. prlce 42s. 

-

'DORE'S ILLUSTRATIONS TO THE ARTHURIAN 
LEGENDS. Royal 4t0, cloth gilt, gilt edges, price 12s. each. 

I The Story of Klng Arthur and Queen Guinevere. With Nine 
Engravings on Steel, from Drawings by GUSTAVE DORE. 

2 The Story  of Merlin the Enchanter and Vivlen. With Nine 
Engravings onSteel, from Drawings by GUSTAVE DORE 

3 The Story of Enid and Geraint. With Nine Engravings on Steel, 
from Drawings by GUSTAVE DORE. 

4 The Story of Elaine. With Nine Engravings on Steel, from Draw- 
lngs by GW~TAVE DORB. 
"As popular gift-books they are precisely what they should be- 

beautifully printed on the thickest paper, handsomely bound, and moderate 
in price."-THE'TIMES. 

VIVIEN. By ALFRED TENNYSON, With Nipe En-D.C.L. 
gravings on Steel by GUSTAVE DORE. Folio, clothgilt, gllt edges, 
21s. 

THOMAS HOOD, Illustrated by Gustaue Dom. With 
Nine Engravings on Steel, by GUSTAVE DORE, and many Woodcuts. 
Folio, cloth gilt, gilt edges, 21s. 

THOMAS HOOD, Illustrated by Blrket Foster. 
With Twenty-two Drawings by BIRKET FOSTER, engraved on 
Steel. Large 4t0, cloth gilt, gilt edges, 21s. 

THOMAS HOOD, again Illustrated by Blrket Foster. 
With Twenty-two Drawings by BIRKETFOSTER, engraved on Steel. 
Large 4t0, cloth gilt, gilt edges, 21s. 

THOMAS HOOD, Illustrated by Blrket Foster. The 
Two SERIES in One Volume, handsomely bound, half-morocco, 428. 
With Forty-four Drawings by BIRKET FOSTER, Engraved on Steel. 

POETS AND PAINTERS; or, The Fields and the Wood. 
Lands. Twenty-four Piotures printed in Colonrs. Wjth Verses ap-
propriate to the Pictures. ~andsomcly bound, cloth g~lt ,  gilt edges, 
pnce 31s. 

SABBATH BELLS CHIMED BY THE POETS. With 
(loloured and other Illuatratima by BIRKBT FOSTER and other 
Artists. Cloth gilt, gilt edges, pric;10s. Od. . 

PASSAGES FROM MODERN ENGLISH POETS. With 
~tchlngsby the Junior Etahing Olub. 4ta, cloth, 16s. 

London: WARD, LOCK & CO., Salisbury Square, E.C. 
New York: 10, Bond Street. 
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-

P O E T I C A L  WORKS,  

Price WILLIAM WORDSWORTH'S WORKS. 
The only Complete Editions. 

211- The Complete Prose Works o f  Will iam Wordsworth. 
Edited by Rev. ALEXANDER In Three Vols., B. GROSART. demy
8v0, cloth, 21s. 
*,* Dedicated 6y express jermission to H E R  MA ESTY arrd alonp

&th the ~ r d i c a t i ~ n  Poem, i y  W ~ R D ~ W O R T Ha lrirhrto ~n~ubl idhed 
addressed to the QUEENon sending a g p  cojy qf his$ocms to the ~ g a i
Library, IVindsor. 

WORDSWORTH'S POETICAL WORKS. 

The Royal 8vo Edition, with Portrait. In One Vol., 
cloth gilt, 9s. 

The Centenary Edition. Six Vols., fcap. Svo, cloth, 30s. 

The Pocket Edition. In Six Pocket Vols., cloth, price 
, 16s. 
The Imperial  8vo Edition. Cloth gilt, gilt edgrs, 

1.2s. Gd. 
l l  lustrated Edition. Etchings by E. EDWARDS,Notes 

and Memoir by ROSSETTI.Cloth gilt, gilt edges, 31s. 
Select Pieces. Cloth gilt, price 7s. od. 

Wordsworth's Excursion. Cloth gilt, price 39. rid. 

SAMUEL TAYLOR COLERIDGE'S WORKS. 
The onlu Authorised and Complete Editions. 

Rsdficed Priees. 
Poems. A New Edition. Crown 8v0, cloth, 3s. 6d. 

Poems. Pocket Edition. Pott Svo, cloth, 28. 6d. 

Dramatic Works. Fcap. Svo, cloth, 3s. ~ d .  

Const i tut ion o f  Church and State. Fcap. 8v0, cloth, 
38. Gd. 


Lay Sermons. Fcap. Svo, cloth, 2s. od. 


The Friend. 	 Two Vols., fcap. 8v0, cloth, bg. 

A eonaplete Set of the above, price 21s. 

SHE LEY'S POEMS, ESSAYS, AND LETTERS FROM 
AkROAD. Edited by Mrs. SHELLE~.Bvo, cloth, price 1.28. 

POETICAL WORKS OF WM. MACKWORTH PRAED. 
With Poi-trait and Memoir by the Rev. DERWXNT M.A.COLERIDGE, 
In TWO Vols., cloth, pnce 10s. Gd. 

THE POETICAL WORKS OF JOHN KEATS. With a 
Memoir by Lord HOVGHTON.In One Vol., crown 8v0, cloth gilt, 6s. 

CHARLES LAMB'S ELIA AND ELIANA. With Portraits. 
In One Vol., fcap avo, cloth, price 38. Gd. 

1 


London: WARD, L O C K  & CO., Salisbury Square, E.C. 

New York: 10, Bond Street. 
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STANDARD AUTHORS. 

Price dNTIRELY NEW EDITION OF HOOD'S WORKS. 
Printed with great care on the finest paper, comprising 5,400 pages, with 

about 1,000 Engravings. 

I 
I n  11vols. demy 8v0, 82s. 6d. ;halficalf or half-morocco, 116s. 6d. 

i A NEW AND GREATLY IMPROVED EDITION OF THE 

8216 COMPLETE WORKS of THOMAS HOOD. 
Containing all the Writings of the Author of the "Song of the Shirt," in-

I cluding Poems. Comic and Serious, Comic Annuals, Up the Rhine," I' 

! "Hood's Own," "Whimsicalities," "Tylney Hall," &c. ; also the 

"Memorials of Tom Hood," by his Son and Daughter. 


I 
 With all the Original Illustrations by HOOD, &c.CRUIKSHANK, LEECH, 
(numbering nearly One Thousand). 

Readers ought to know Hoodin hisentirefy. H&genius Radso mnay 
phases fkat we dohim an injustice if we make on@ a #czrtial ncquaint- 
nnce ditk his work*. Om side f l  hzs nsture illustrates and expbim the 

1 other - a d  ail his a i t u y l .  in Prose and Podry-comical ~zcturesqu
a ~ ' p ~ t ~ i c - s h a r / l dk at ourcommand, i fwe  would take a'tme Acesur; 

I of theman. . 
P r o m  THE TIMES. 

"We gladly welcome this re-issue of the entire works of Hood both 
1 comic and serious, in  prose and verse. . . I t  is to be hoped it willieach 

the hands ofmost readers." 

i N E W  SIX-SHILLING S E R I E S  O F  

S T A N D A R D  B O O K S .  
IN ATTRACTIVE HALF-CALF BINDING. 

Nos. 1 t o  16 c a n  a lso  be had in half-morocco, 6s. each. 
I ~ n g f e l l o w ~ s  40 Anderaen's Popular Tales. Poetlcal Works. 
2 Scott  s Poetlcal Works 41 The Marvels o f  Nature. 
3 Wordsworth's Poems. 42 The Scottlsh Chlefs. 
4 Milton's Poetical Works. 43 The Lamplighter. 1 5 Cowper's Poetical Works. 44 The Wlde, Wide World. 

I 6 Hood's Poems. 1st Series. 45 Queechy. 
7 Byron's Poetical Works. 46 Wonders of t h e  World. 

I 8 Burns' Poetical Works. 47 Prlnoe of House o f  David. 
g Mrs. Hemans' Poetlcal Works 48 Edgeworth's Moral Tales. 

Coleridge's Poetlcal Works, 49 Edgeworth's Popular Tales. 
11Moore's Poetloal Works. 50 The Falrchlld Family. 

Shelley'$ Poetlcal Works. 51 Stepplng Heavenward. 
I3 Hood. 2nd Ser~es. 52 L l t t le  Women. ALCOTF. 

I r4 Lowell's Poetloal Works. 53 Good Wlves. Sequel to do. 
Whltt ler's Poetloal Works. 54 Melbourne House. 

,6 Poe's Poetlcal Works. 55 Arabian Nlghte. 
Uncle Tom's Cabln. IllUSt. 56 Great Inventors. Illuet. 

I 
33 Evenlnks a t  Home. 57 Famous Boys. Illustrated. 

I 	 . 34 Gr lmm s Falry Tales. 58 ~ o y ' s  Natural Hlstory. 
Robinson Cruaoe. IlOIl lust#. 59 Maoaulay : Reviews and 
Sandford and Merton. Essays. 

31 Bunyan'e Pilgrim's Pwgraae. 60 Lord Baccm's Essays. 
38 T h e  Swiss Famlly Roblnson. 61 Plutarch'e Llvea. 
39 Anderaen's Popular Storles. -

/ 

London : WARD, LOCK 81: CO., Salisbury Square, EIC. 
New York: 10, Bond Street.I 
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L I B R A R Y  E D I T I O N S  O F  S T A N D A R D  WORKS. 

Price A NEW EDITION OF PHELPS' SHAKESPEARE. 

1016 THE COMPLETE WORKS OF SHAKESPEARE. Re-
vised from the Ori inal Text. With INTRODUCTORY andREMARKS 
COPIOUSNOT=-&tical, General, and Explanatory-by SAMUEL 
PHELPS. W ~ t h  numerous IUustraUona by H. K. BRowNa and other 
Artists. Royal avo, cloth gilt, prrcc 10s. 6d.  
This edition 0 Skakesjcarr wiZZ de found satisfnciory in every way. 

Tkr 6iograjk.v &he Poet, the Revision of the Tert ,  fhe Exjbnatorv 
Notes, arm' the numerous Ii~ustrations have at2 recezvd very carPful ' 
attention. 

716 MOTLEY'S DUTCH REPUBLIC : The RISEOF THE DUTCH 
REPUBLIC. By JOHN LOTHROP MOTLEY. A New Edifion. wilh 
Map and numerous lull-page Illustrations. Royal avo, cloth gilt, 
price 7s. 6d. 1 

BONNECHOSE'S HISTORY OF FRANCE: The HISTORY 
OF FRANCEto the Revohltron of 1848. By EMILE D E  BONN ECHO:^. 
A New ~hst ion,  ~ 8 t hnumerous full-page Illustrations. Royal 
avo, cloth mlt, prlce 7s. Gd. 

THE LIFE-OF NAPOLEON BONAPARTE. BYJ. S. C. 
ABBOTT. With BIOGRAPHIES FAMILY.A Newof the BONAPARTE 
Edition with SKETCH OP LIFEOF THE THIRD and THE NAPOLEON 
numerdus full-page Illustrations. Royal Eva, cloth gilt, ;rice j
7s. Gd. 

716 HALLAM'S LITERATURE OF EUROPE : An INTRODUC-
TION TO LITERATURE EUROPE in the Fifteenth SixteenthTHE OF 
and Seventeenth Centuries. By HENRY HALLAM.A N& ~ d i l ~ n :  
with numerous full-page Illustrations. Medium avo, cloth gilt, 
price 7s. 6d.  

716 ROLLIN'S ANCIENT HISTORY: The Ancient History of : 

the E c v ~ r l a ~ s .  ASSYRIANS, MBDES
CARTHAGINIANS, BABYLONIANS, 
AND PERSIANS. GRECIANS A N D  MACEDONIANS.By M. ROLLIN. 
A Nru, Edition. with numerous full-page IUUStraUonS. Medium ( 
avo, cloth gilt, price 7s. Gd. 

CURIOSITIES OF LITERATURE. By ISAAC ID?ISRAELI.
7/6 A New Edition, with Portrait and numerous full-page Illustra-

tions. Medium 8"0, cloth gilt, price 7s. 6d. 


MISCELLANIES OF LITERATURE. By ISAAC D'ISRAELI.1
716 A Nru, Edition unzyorm with the abo~e,wi~h IIUmeroU8 full-page ' 


Illustratlons. ~ c d m m8v0, cloth gilt, price 7s. 6d. 


61-- SHAKESPEARE'S COMPLETE WORKS. With LIFE, 1 
GLOS~ARY&c. and full-page and other Engravings. Handsomely
bound, cdth &lt, price 6s. ; bevelled boards, gilt edges, 78. 6d.  ; /
halfmorocw, 10s. 6d.  Library Edition cloth plain 6s. C k a j
Edition on thin paper, cloth gilt, 5s. wraiper boards, i s .  66 .  (See
also "Moxonf Pojular Poets" and The People's Standan? 
Lih*y." 14 Vols. 

501- HONE'S WORKS: EVERYDAYBOOK, TABLE BOOK, AND 
YEAR BOOK. With Portraits and 730 Illustrations. I n  Four Vols., 
medium Svo, cloth gilt, price 60s. ;half-morocco, 60s. 

SOUTHEY'S LIFE OF LORD NELSON. Ncw Edition,
21-
with a LTPSOF SOUTHEYAND HIS LAST CORRECTIONS.nluetratcd I
i
by GEORGE Imp. 32m0, cloth, price 2s.CRUIKSHANK.' 

London: W A R D ,  LOCK & CO.. Salisbury Square, E.C. 
N e w  York: 10, Bond Street. 

I 



4 

PAVOURITE P R E S E N T A T I O N  V O L U M E S .  

Price 
21/-

1016 

10/6 

lo/a 

1016 

211-

1016 

BEETON'S GREAT BOOK OF POETRY: From CBDMON 
and King Alfxd's BOETHIUS to BaowNlNG and TENNYSON; with a 
separate Selection of AMERICAN POEMS Containing near& Two 
Tburamd ~f fh Best Pieces in t l u  ' ~ n g l i s h  Lanmage. With 
SKETCHESOF THE HISTORY ANDOF. THE POETRY OF OUR COUNTRY, 
B~OGRAPH~CALNOTICES OF THE POETS. New Edition, with full-
P%e IllU~trptionS. In  One handsome Volume, royal avo, cloth gilt, 
gilt edges, price 21s. ; or in half-calf, 25s. 
F o u r  Etlndred EngZlsh Poets are re/resenfed in U i s  volumr. 

A se/arnte coNPction of Anzeriinn Poems with Biogrn$hies is added to 
f h ~ e .  Thus in ogze 6ook a oiew gf t i e  Growth and ckanges of the 
English Lan'grdage, as see,: in its hipiest develojmenfs, is)ossible. Not 
less ttrrrn a Thousand Volumes have been examined in order to form a, 
selection w 4 y  to receive resject andngard  from aULovers of the Divine 
A r t  of Poesy. 

NOBLE THOUGHTS IN NOBLE. LANGUAGE: A Collec-
tlon of Wise and Virtuous Utterances, in Prose and Verse, from the 
lvritings of the Known Great and the Great Unknown. With an 
INDEX AUTHORS and full-page Compiled and OF Illustrations. 
Analytically ~ r r a n i e d  by HENRY SOUTHGATE Author of ManyI' 

Thoughts of Many Minds," &c. Royal avo, clotigilt, gilt edges, price 
10s. Gd. ; half-calf or half.morocco, 15s. : elegant morocco, bevelled 
b~ards,22s. 
This po/ulav work contairrs Selections jrrtn flrp Wmkr of 700 

Atltl~orsandwillesjecial(y recommend itself to those who can a j j re -  
riate and Lahe the Best Thoughts of our Best Writers. 

DALZIEL'S ILLUSTRATED GOLDSMITH. Comprising 
"THE VICAROF WAKEFIELD," "THETRAVELLER." "TKEDESERTED 
VILLAGE," "THE HAUNCH OF VENISON,I'" THE CAPTIVITY: an 
Oratorio," " MISCELLANEOUS M " THE GOOD- SRET?:!ATION," ~ 
NATURED MAN SHH STOOPS TO CONQUERA N ~ ASKETCH OF 
THE LIFEOF OLIVER GOLDSMITH Ph.D.by H. W. D ~ C K E N ,  With 
100 Pictures drawn by G J. PINWELL engraved by the Brothers 
DALZIEL. ~ e a u t i f u l l ~  hdund, cloth, h ~ l - ~ i l t ,  gilt edges, price
10s. Gd. 

BEETON'S BOOK OF ENGLISH POETRY: Fmm 
CHAUCERTO POPE. NOTICES OF THE POETS, With BIOGRAPHICAL 
and numerous full-page Illustrations. Handsomely bound, cloth 
gilt, gilt edges, price 10s. Gd. 

BEETON'S BOOK OF FAVOURITE MODERN POETS 
NOTICES 

and numerous full-page Illustrations. Handsomely bound, cloth 
gilt, gilt edges, price 10s. Gd. 

O F  ENGLAND AND AMERICA. With BIOGRAPHICI~L 

DALZIEL~SILLUSTRATED ARABIAN NIGHTS' ENTER-
TAINMENTS. With upwards of 200 I l lu~t1at i0n8 by J. E. 
MILLAISR.A J.TENNIELJ. D. WATSON. A. B. HOUGHTON, G. 

prNWEL;. engraved by the Brothers DALZIEL. andG+. DALZIRL' 
One handsome Volume, cldth gilt, bevelled boards, gilt edges, price 
21s. ; cloth, Library style, Ibs., half-n~orocco,258. 

WASHINGTON IRVING'S SKETCH BOOK. A f?ew~ 
zdif ian.  Illustrated wi th  One Hundred a n d  mentY Bnnav lngr
on wood from Original Designs. Large demy 8v0, cloth price 
10s. 6d. 

... 

London: W A R D ,  LOCK & CO., Salisbury Square, E.C. 
New York: 10, Bond Street. -_-_ 
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Price EVERY BODY'S LAWYER (Beeton's Law Book). Ent i re ly  
New Edition Revised by a BARRISTER. A Practical Compendium 

716 of the ~ e n e r h  Principles of En lish Jurisprudence: comprising up- 
wards of 14,600 Statements of t i e  Law. With a full Index z7,ow 
References, every numbered ~a ragraph  in its particular plake, and 
under its general head. 

The sosnd fiactical information contained in this work is epual 
to that in n v.ho& li6rary of ordinary legal books, costing many guineas. 

',*
.Crown avo, 1,680 pp., cloth gilt, 7s. Gd. 

rVot otrb for every %on-jrofessional man in a drpculfy are its cmttettts 
ualubbk, but atso for the ordinary reader, to whonr a knowledpe of ti= I 
law is more i7njortanf end  inferesiing than is generally supposed. 

'716 BEETON'S DICTIONARY OF GEOGRAPHY : A Universal  I 
8 

Gazetteer. Illustrated by Maps-Ancient, Modern, and Eiblical, and 1 
several Hundred Engravings. Containine upwards of 12,000 distinct ; 
and complete Articles. Post avo, cloth g~ l t ,  7s.6d.;half-calf, 10s. Gd. 1

BEETON'S DICTIONARY OF BIOGRAPHY: Being the '716 Lives of Eminent Persons of All Times. Containing upwards of 10,000 
Articles, profusely I l lustrated by Portraits. With the Pronunciation i 
of every Name. Post avo, cloth gilt. 7s. Gd.; half-calf. 10s. 6d. 

7 / g  BEETON'S DICTIONARY OF NATURAL HISTORY: A 
Popular and Scientific Account of Animated Creation. Contaming 
upwards of 2,- Articles, and 400 Engxavfngs. With the Pronuncia- 
tionof every Name. Crown 8vo,clothgilt, 7s.6d.; half-calf, 10s. 6d. 

BEETON'S BOOK OF HOME PETS : How to R e a r  and'"1 	 Manage in Sickness and in Health. With many ColOwed Plates, and 
upwards of 200 Woodcuts from designs principally by HARRISON 
WEIR. With a Chapter on Ferns. Post avo, half-bound, 7s. 6d. 1 

716 THE TREASURY OF SCIENCE, Natural and Physical. : 
Comprising Natural Philosophy, Astronomy Chemistry, Geology, 
Mineralogy, Botany, Zoology and Physiolo&. By F. SCHOEDLER, 
Ph.D. Translated and Edited by HENRY MEDLOCK. Ph.D., &c. iWith more than 500 Illustrations. Crown 8v0, cloth gilt, 7's. Gd. 

A MILLION OF FACTS of Correct Data and Ele-'716 	 mentary Information concerning the entire Circle of the Sciences, and 
on all subjects of Speculation and Practice. By Sir RICHARD PHILLIPS. 
Crown Bvo, cloth gilt, 7s. 6d. 

816 THE TEACHER'S PICTORIAL BIBLE AND BIBLE DIC- 
TIONARY. With Mar inal References and Explanatory Notes 
Original Comments, and felections from the most esteemed writer; 
With Engravings and Coloured Maps. Crown Svo, cloth gilt, red 
edges, 8s.Gd. ;French morocco. 10s. 6d.;  half-calf, 10s. 6d. 

1016 THE SELF-AID CYCLOPEDIA, for Self-Taught Stu- 
dents. Comprising General Drawing ; Architectural. Mechanical, and 
Engineer~ng Drawlng; Ornamental Drawing and Design; Mechanics 
and Mechanism: the Steam Engine. By ROBERT SCOTT BURIC 
F.S.A.E., &c. With upwards of 1,WD Engravings. .Demy avo, h a d  
bound, price 10s. Gd. 

BEETON'S BOOK OF BIRDS:. How to R e a r  a n d  M a n a g e  
316 Them in Sickness and in Health. Wlth Coloured P la te s  and la0En-

gravings, principally by HARRISOX 
WEIR. Crown avo, cloth zilt, gilt 
edges, price 3s. Od. ;cloth gilt, 2s. Gd. 

BEETON'S BOOK OF POULTRY AND DOMESTIC 
ANIMALS: How to Rear and Mana e in Sickness and in Health. 
With Coloured Plates  and 100 ~ n ~ r a v f n g s ,principally b y . H ~ ~ ~ < ~ s o l o  
WEIR. Cr. avo, cloth gdt, gilt edges, price 38. Gd. ;cloth gllt, 2s. Gd. 

..-
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1 N E W  AND POPULAR R E L I G I O U S  WORKS. I 
Price THIRD EDITION NOW READY. I 
316 T H E  FREEDOM OF FAITH: A V o l u m e  of  Sermons. R 

THEODORET. MUNGER. Cmwn 8v0, cloth gilt, price 3g., Gd, Tz 
Antbriscd Eilion. Printed in Large Type, from the Or~glnal Plates, 
and published by special arrangeqent with the Author. 
"A v e r y  r e m a r k a b z e  book. . . . Will we feel sure be 

I 
hailed with d e l i ~ h t  by a large number of ministers'and others in 'this 

IC~untry."-TH~ CHRISTIAN WORLD. 

" R i c h  < n t h o u g h t ,  eloquent <nl a r g u a Q v ,  and i o u m e r f u l h  
appeal. It is not oflcn we meet with such sermons."-TIIE WATCHMAN. 

BY THE SAME AUTHOR, THIRD EDITION NOW READY. 
ON THE THRESHOLD: T a I k s  to Y o u n g  P e o p l e  on Pur-

pose. Friends and Companions, Manners, Thrift, Sell-Reliance and 
Courage, Health, Readlug and intellectual Life, Amusements, and 
Faith. Crown avo, cloth g~ l t ,  price 3s. Gd. - .. 
" I t  will work a revolution among young men who read it."-NEW 

yon^ TIMES. 
" A  book calculated to do a great deal of good." -CHRISTIAA 

REG!:TER. 
Carries the reader on with kindling interest from page to page."- 

THE INDEPENDENT. 

THE REPU BLlC OF GOD : An Inst i tute  o f  Theology. By
ELISHA MULFORD, LL.D. Demy 8v0, cloth,'Gs. 

GREAT THOUGHTS ON GREAT TRUTHS; or, T h e  
Christian Life, the Church, and the Ministry. Selected and Classified 
by the Re?. E.'Davres. Editor of ''Holy Thoughts on Holy Things," 
&c Medlum avo, cloth gilt, 7s. Gd. 

HOLY THOUGHTS ON HOLY THINGS. Compiled,  
Selected and Arranged by the Rev. E o w ~ n nD~v1r.s  D.D .Bd,tor 
of '' Great Thoughtson Great Truths." Royal avo, c~oll ;~l l t ,  5s. GJ.; 
bevelled boards, gilt edge,, 9s. 
"The careful and kindly compiler of this volume has opened to us a 

n o b l e  s t o r e R o ~ c s e  of thozcght."-THE DAILY TELEGRAPH. 

DOUBTS, DIFFICULTIES AND DOCTRINES : Essays  
for the Troubled in Mind. By J.MORTIMER M.D.GRANVILLE, Crown 
8v0, cloth gilt, 2s. Gd. 

THE FAMILY ALTAR : A M a n u a l  o f  Domes t i c  Devotion 
for an entire Year. With Engravings. Large qto, cloth g~lt ,  price 
12s. Gd.;half-morocco, 21s. 

PEARSON'S EXPOSlTlON OF THE CREED. A New 
Edition, carefully Revised b y  JOHN Edltot of N~COLLS, "Fuller's 
Cfiurch History," &c. avo, cloth gilt, 6s. 

QUARLES' EMBLEMS: Div ine  a n d  Mora l  ; also, Schoo l  
of the Heart, Hieroplyphlc5 of the Life of Man. New Edition, with 
SKETCHOF THE LIFE A N D  TIMF:$OF THR AUTHOR, and numerous 
Engravings. Crown avo, cloth gilt, 4s. Gd. 

MOSHEIM'S INSTITUTES OF ECCLESIASTICAL HIS- 
TORY. Tnnslated, with Notes by J A M E ~Mo~oocrc,  D.D. Revised 

1 
by J. SSATON RE,., D.D. B V ~ .cloth, 8s-Gd. 

London: WARD. LOCK di CO.. Salisburj Square, E.C. 
N e w  York :  10, Bond Street .  

_ ._-- .- --- --
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S T A N D A R D  R E L I G I O U S  WORKS.  

Price 

5216 

I 

3116 


716 


1016 


I 6d. 

j/-

to 

11-


216 
to 

11-

51-

I '  
1016 


.-

- 1 

NEW AND GREATLY IMPROVED GDITION. 
CLARKE'S (DR. ADAM) COMMENTARY ON THE 

HOLY BIBLE. Contaming the AUTHOR'S LATEST CORBECTIONS. 
A New E d i h ,  with- ADDITIONAL AND SUPPLEMENTARYPREFATORY 
NOTES, bringing the WORK U P  TO THE PRESENT STANDARD OF 
BIBLICALKNOWLEDGEand a LIPS OF THE AUTHOR by the Rev. 
THORNLEVSMITH. ~ i a b r i d g e d  Edition 6 , W  pagea, ki th 80 p-8
o f , E y l n g a ,  Maps, Plans, &e. In ~ i ;  Vols., super-royal ,to, cloth, 
pnce 2s. GI%;half-call or hal~morocco, 788. 
"Such extracts as we have given show how much painstaking rr-

search Mr. Smith has bestowed upon his work. We have no hesitation 
is saying that his additions are most valuable. . . . All honour to Mr. 
S~~~~." - -WATCHMAN.  

CLARKE'S (DR. ADAM) CONDENSED COMMENTARY. 
By the Rev. NEWTON YOUNG. In  Thrce Vols., imperial Svo, doth, 
price 319. 6d.  

THE LAND OF THE BIBLE: Its Sacred Heroes and 
Wonderful Story. By JOHN TILLOTSON. Amply I l lastrated W t h  
Maps and  more t h a n  300 Wood Engravings. Handsomely bound, 
doth gilt, gilt edges, price 7s. 6d. ; half-calf. 10s. 61% 

BUNYAN'S PILGRIM'S PROGRESS, from this W o r l d  to 

that which is to Come. With a h f e ~ o r ~  by H. W. 
OF THE AUTHOR 
DULCKEN,Ph.D., and 100page and  other lllustrations by THOMAS 
DALZIEL,ensraved by the Brothers DALZIEL. P r e ~ ~ d n t i r nEdition, 
on thick toned paper to cloth gilt, gilt edges, price 10s. G d  P o w  
l a r  Edition crown 'St0 ' cloth gilt, gilt edges. 3s. 6d. .cloth gilt, 
2s. 6d. chin# ~ d i t i a n :  wrapper, 1s. ; cloth gilt, Is. 6d.; gilt edges,
2s. I'eople's Edition, demy 4t0, cloth, 1s. ;wrapper, 6d. 

INGRAHAM'S WORKS: ( I )  THE PRINCE OF THE 
HOUSE OF DAVID' (a) THE THRONE OF DAVID (3) T H E  
PILLAR OF FIRE. i a c h  with Colonred Plates o r  oth& Illustra- 
tions. Crows avo, cloth gilt extra, gilt edges, price 6s. ;dofh gilt, 
gilt edges. 3s. G8. Fcap. Bvo, cloth gilt, Frontispiece, 2s. Gd. ; , 
Chrap &;tion, without Illustrations, cloth gilt, gilt edges, 2s. ;cloth :gilt, 1s. (id. : ornamensal wrapper, Is. 

' THE CHRISTIAN YEAR : Thou hts i n  Verse for tbe S u n -
days and Holy Days throughout the A a r .  By JOHN KEPLE. Small 
fcap. avo, cloth gilt, plain edges, 2s. ;cloth gilt, red burnished edges,
Is. 6d.. clothgilt, bevel!ed boards, gilt edges 2s. .  morocco, gilt :cites. 6s. Crown Svo, cloth gilt, plain edged 2s.'6d. (See a&o 

oxen'r Pogular Poets "and "The People's Stardard Library.") 
THE LIFE AND WORK OF JESUS CHRIST. By Rev. 

F. A. MALLRSON. With numorous Engravings. Crown Bvo cloth 
gilt, 6s. Ckraj Edition, no lilusts., crown 8v0, cloth gilt, 18.' 6d. ; 
wrapper, 1s. 

CRUDEN'S CONCORDANCE and BIBLE STUDENT'S 
HANDBOOK. Illustrated with 60 pages of Engravings. Cloth 
gilt, 10s. 6d. Also to be had without Appendix or Illustrations.7s. Gd. 
WARDAND LOCK'SEdition i s  n f femutne  U n a b v i d o e d  C n u l e m  

a d  the most Comglete tknt dnr ever 6em sssuedfiom the jke~r .  In add: 
tion to the Concardancr, tlris Gtlilion comgrises Bizt?/P a g e s  of Wood 
E n f f r a u s n g s  and an APpENDlx, sjfciallg )re)nrcd Jm i t ,  entitled 
"THE BIBLE 'sT~DsNT'~ H A N D ~ O O K  contnitring muck infamarion 
cn/cuL*ted lo k of rrruicr to ths ri&t rkd'nc qf I&and ~nder~ ta t rd inf  
divinc W W ~ .  

-
London: WARD, LOCK t ' C O . ,  Salisbury Square, E.C. 
N e w  York: 10, Bond  Street. 

-. p- --- ... 
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-
POPULAR RELIGIOUS WORKS. 

Price 
JOSEPHUS (THE COMPLETE WORKS OF). A716 	 Li6ray E$;tion of WILLIAM WH~STON'S F?mous Translation. 

Contalnlng THE ANTIQUITIES OF THE JEWS and "THE WARS 
OF THE JEWS:' With LIFE OF THE A I ~ T B ~ RAND APPENDIX. 
MARGINALNOTES giving the essence of the Narrative, and separate
Pages Of Engravings. In  one handsome Volume, royal avo, cloth gilt, 
ls.6d.;half-calf, 12s. 
"Z'hep~esentedit ion .Isc7ieap and good, being clearly printed 

and serviceably embellished with vlews and object-drawings, not one of 
which is irrelevant to the rnatter."-DA~~~ TELEGRAPH. 

11- NEWMAN SMYTH'S WORKS: ( I )  OLD FAITHS IN 
each.' 	 NEW LIGHT; (2) THE RELIGIOUS FEELING. (3) ORTHODOX 

THEOLOGY OF TO-DAY. Crown avo, cloth, 1s. each; No. 3 only,
on thicker paper, 2s. 6d. 

216 STUDENT'S ILLUSTRATED BIBLE DICTIONARY: 
A Cyclopzdia of the Truths and Narratives of the Holy Scriptures. 
Yaps and Engravings. Crown avo, cloth, price 2s. 6d. 

MOODY'S TALKS ON TEMPERANCE. ByD. L. MOODY.I/- Edited by J. W. KIRTON LL.D. Author of "Buy your Own Cher- 
' ries." In  wrapper, price is. ; cloih gilt, Is. Gd.  

INTOXICATING DRINKS: Thei;' History and Mystery.11- By J. W. KIRTON,LL.D., Author of Buy your Own Cherries," 
kc.  Boards, price Is. ;cloth gilt, Is. 6d. 

T H E  

CHRISTIAN KNOWLEDGE S E R I E S .  
Price One Sh6lldng each; or neatly bound, cloth gilt, 1s. 66. 

11- I Paley's Evidences o f  Christianity. Life, Introduc-
tion, Analysis, and Notes. 

z Butler's Analogy o f  Religion. Life, Notes, &c. 
3 Taylor's Holy Living. Life, Notes, &c. 
4 Taylor's Holy Dying. With Introduction, Notes, &c. 
5 Doddridge's Rise and Progress o f  Religion i n  the 

Soul. With Life, Introduction, and Notes. 
6 Paley's Natural Theology. Epitome, Notes, &c. 
7 Keith on Prophecy. (Byarrangementzuith Author). 
8 Bunyan's Pilgrim's Progress. Memoir and 100Il'lusts. 
g Paley's H o r s  Paulinae. Epitome and Notes, &c. 

COOK'S MONDAY LECTURES* 
- -~ 

Crown Svo, neat cloth, price 1s. each. 

1 Biology and Transcendentallsrn. 
2 	God and the  Conscience, and Love and Marriage. 

Scepticism and Rationalism, kc. 
Certainties o f  Religion and Speculations ofscience. 

.-. -
Londok:WARD, LOCK t CO., Salisbury Square, E.C. 


N e w  York: 10, Bond Street. 
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COOKERY AND D O M E S T I C  E C O N O M Y .  I 
1-

1 Price 1 T H E  B E S T  COOKERY BOOK IN  T H E  WORLD. 

1 7/6 MRS. BEETON'S BOOK OF HOUSEHOLD MANAGE-/
I 	 MENT. Comprising. 1,350 Pages, 4,000 Recipes and Instructions 

1,000Engravmgs, and New Doloured Cookery Plates. With ~ u a n l  
tities, Tune, Costs, and Seasons, Direct~onsfar Carv~ng,Management of 

, Children, Arrangement and Economy of the Kitchen, Duties ofservants, 
I the Doctor, Legal Memoranda and 250 Bills of Fare. ANDIMPROVED 
, ENLARGED (373rd dou us and), strongly hound, price 7s. 8d.;EDITION 

cloth gtlt, gilt edges, 8s. Gd.; half-calf, 10s. Gd. 
* * As a Wedding Gi/i Birthday B o d  o r  Prerentatiorr Vohmc a t

I any &&d oflhr  year ~ r ; .Beeton's " ~ o ; s e h o ~ dMa,ma~c>ncnt" is en-
titfed to t k  zery $rst)$/nce. I n  half-calf binding, p& half a grrinea,, the boo&will h s t  n Zz~cti~~ce,and save money eztery day. 

" A  volume which will be, for many years to come. a t r e a s u r e  t o  beI m a d e  muclc. Of i)& e v e r y  English h ~ u s e ~ l o ~ ~ " - S m ~ ~ ~ ~ ~ .  

The MOST IIMPOR TANT BOOK on THRIFT 17ETP U B L I S H E D .  

WARD AND LOCK'S THRIFT BOOK. A Cyclopaedia of 
Cottage Management and Domestic Economy. ProfuselyNustrated. 
Just ready, medium 8v0, cloth gilt, price 6s. 
"Ward and Lock's 'Thrift Book' is the m o s t  i m p o r t a n t  publica-

tion, so far as variety of subjects is concerned. w l ~ d e hu - e  h a v e  ?jet 
s e e n  f o r  t11e benefit of fun l i l i e s  of sntuZl ~ ~ z e a n s . " - S ~ ~ u ~ D ~ y  
REVIEIV. 
THE COOKERY INSTRUCTOR. By EDITHA. BARNETT, 

Examiner to the National Training School of Cookery, &c. Illus-
trated. The reasons for Recipes, which are almost entirely omitted in 
all Modern Cookery Books, are here clearly given. Crown 8v0, cloth 
gilt, 2s. 6 d .  "A most useful little book."-QUEEN. 

GOOD PLAIN COOKERY. By MARYHOOFER,Author of 
"Little Dinners," "Every Day Meals," Puc. This entirely NewWork, 
by an acknowledged Mistress of the Cuisine, is specially devoted to 
what is generally known as Plain Cookery. Cr. 8v0, cloth, 2s. 6d. 

1 1 
THE LAW OF DOMESTIC ECONOMY: Handbook of the 

Law relating to Matters of Domestic Economy. Including the Li- Icensing 1,aws and the *dulteration of food. With copious Index. 
' Crown. .. Rvn., ..., nrncrr ~ ~ . .2s. 6d.....-.. . cloth &It ... 

FAMILIAR TALKS ON FOOD AND DRINK. By Dr. I 
THE LADY'S GUIDE T O  HOME DRESSMAKING AND 

MILLINERY. With numerous Illustrations. Crown avo, cloth 
gilt, price 2s. Gd. 

1 ' 1 MRS. BEETON'S ENGLISHWOMAN'S COOKERY BOOK. 

I 
An entirely New Edition, Revised and Enlarged. Containin upwards 
of 630 Recipes, 100 Engravin s and PostPour Doloured ~ l s f e ~ .  

I 8v0, cloth, price 1s.;cloth gilt. %: Gd. ;on thick paper, 2s. 
BEETON'S PENNY COOKERY BOOK. New Edition, with 

New Reci es throughout. 400th Thousand. Containing more than 
Two ~ u n J e dRecipes and Instr~~ctions.Price Id. ,: post free, rtd. 

1 ld. I WARD and LOCK'S PENNY HOUSEKEEPER and GUIDE /
TO C O ~ K E R Y .  Price Id.; post free, rld. 

BEETON'S PENNY DOMESTIC RECIPE BOOK. Price 

London: WARD, L O C K  & CO., Salisbury square, E.C. 1 

New York: 10, Bond Street . 
! 	 ,---
I 
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WARD LOCK'S  P O P U L A R  D I C T I O N A R I E S .  : 

1 
Price THE STANDARD 

I DICTIONARIES OF LANGUAGE, 

j/- WARD AND LOCK'S STANDARD ETYMOLOGICAL 
DICTIONARY O F  T H E  ENGLISH LANGUAGE. With 40 
Pages of Engravings and an Appendix. Demy avo, cloth gilt, 
price 68.;half-roan, 66. 
"We have here, in a compact and neatly got-up volume of some 530 

Pages, a very full and comprehensive vocabulary of the English language. 

1 I'he work is b,.ought well up to date Altopether, for it8 
sire, t t  will  be fofcnd to be tJ~e mbsi i o ip i e t epopz~ lar  Dletioll- Ia?/ of orn. lnngccage yet prrb1islted."-'l'n~ A~naNmuM. 

61- AN ETYMOLOGICAL & PRONOUNCING DICTIONARY 
O F  DIFFICULT,,WORDS. By, the Rev. E. COBHAM BREWER, 
LLD.. Author of A Guide to Sc~ence " "Dictionary of Phrase and 
Fable," Bc. Demy avo, cloth gilt, r,6ooSpp., price 08. 

.51- WEBSTER'S UNIVERSAL PRONOUNCING AND DE-
FINING DICTIONARY OF T H E  ENGLISH LANGUAGE. 
Condensed b C A Goo~nrcH D.D. With Walker's Key to the Pro- 
nunciaxion o?ciks&al and ~ c h ~ t n r a l  Royal 8vo.316 Proper Names, &c. 

half-bound. 8s . ;  demy avo, cloth. 38. Od. 


WEBSTER'S IMPROVED PRONOUNCING DICTIONARY 316 	 O F  T H E  ENGLISH LANGUAGE. Condensed and adapted by 
216 	 C ~ A R L ~ROBSON. Cloth, price 2s. 6d.  ;strongly half-bound. 3s. 6B. 

THE DICTIONARY OF EVERY-DAY DIFFICULTIES IN216 	 READING. WRITING, AND SPELLING. Crown avo, cloth 
gilt, 2s .  6d.  ;cloth plam, 28. 

WARD AND LOCK'S STANDARD SCHOOL BOARD11-	 DICTIONARY O F  T H E  ENGLISH LANGUAGE and Handy 
Book of Reference for Teacher and the Taught. ~ r o b n  8vo cloth,' 
300 pp.. price la .  By f a r  the Cheojcr( Dictionarj, er,erjubr'i;hed. 

WEBSTER'S POCKET PRONOUNCING DICTIONARY11-	 O F  T H E  ENGLISH LANGUAGE. Revi?ed Edition, by WILLIAM 
G W ~ ~ s r a n  Son of Noah Webster. Conta~n~ngro,ooo more words 
thsl "~alkelr 's  Dictionary." Royal r6m0, cloth, price IS. 

WARD AND LOCK'S POCKET SHILLING DICTIONARY 
11-	 O F  T H E  ENGLISH LANGUAGE. Condensed by CHARLES ROB-

SON. Super-royal 32m,  cloth. 768 pp., Is. 
WARD AND LOCK'S SHILLING DICTIONARY OF THE 11- GERMAN LANGUAGE. Contain~ng German-Engl~sh and Fngl~sh- 

German, Geographical Dictionary, &c. Cloth, gmpp., Is.; half-roau,28, 
I WALKER AND WEBSTER'S DICTIONARY. Containing11- of 35,- Words-nearly 12,ocm more than any other Dic- 

tionary isued a t  the same price. 18m0, cloth, Is.  ;half-man, 18. 61%. 

6d, WEBSTER'S SIXPENNY POCKET PRONOUNCING 
DICTIONARY O F  T H E  ENGLISH LANGUAGE. Revised 

WILLIAMG. WEBSTBR,Son of Noah Webster. StronglyEd"%Z t h ,  price ea 
WEESTER'S PENNY PRONOUNCING DICTIONARY 

OF TRE ENGLISH LANGUAGE. Containing over ro,wo words. 
price Id .  ;or linen wrapper, Rd. 

~ WARD,~ L O C Kd & ~~	 CO., Salisbury Square,: E.C.~ Naw York: 10, Bond Street. 
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STANDARD WORKS BY GREAT WRITERS. I 
T H E  W O R L D  L I B R A R Y  

OF STANDARD BOOKS. 

A Series of Sfandnrd Works i ~ l u d z n  mar; o Ue acknoevlrdgd
M a 8 b y J e o e s  of 3iistoricrl' and d i t 6 c d  Literahwe, nude 
more acctssible fhan kitherto to fhc general r d e r  by #rblicatia in a 
cluap/om and af a modtraiepricr. 

1 

Crown avo, cloth gilt. 
r Hallam's Constitutional History o f  England. With 

Lord MACAULAY'S Essay on the same. 970 pp., 68. ,. 
2 Hallam's Europe during the  Middle Ages. By the 

Author of "The Constitutional History o: England." 720 pp., 38.6d. 
3 Hallam's Church and State. By the Author of "The 

Constitutional History of England.'' 400 pp., 738. 6 d  
4 The Wealth o f  Nations (Inquiry into the Nature and 

Causes of). By ADAM SMITH. 781 pp., 38. 6d. i hall-calf, S8. 6cZ, 
5 MLCulloch's ,,Works: Principles of Political Economy, 

Notes. &c. to Smith's Wealth of Nations." kc.  3s. 6d. 
6 Adam- Smith's Essays : Moral sentiments, Astronomy, 316 physics, &c. 176 pp., 3s. 6d. 

1016 7 Hume's History o f  England. In  Three Vols. 2,240 
pp ,108. 6d. 

316 8 Hume's Essays : Literary, Moral, and Political. 38. 6 L  
g Montaigne's Essays. Complete. Translated by316 CIIARLE~COTTON. 684 pp., 38. ad. ;half-calf, 7s. 6d. 

10 Warton's History o f  English Poetry, from the61- Eleventh to the Seventeenth Century. 1,032 pp., 68. 

316 rr The Court and Times o f  Queen Elizabeth. By 
LUCYAIKIN. 530 pp.. 3s. 6d. 


316 12 Edmund Burke's Choice Pieces. Containing the 

Speech on the Law of Libel, Reflections on Revolution in France, on 

the Sublime and Beautiful, Abridgment of English History. 3s. Gd. 


13 Herbert's Autobiography and History o f  England 316 under Henry VIII. By Lord H ~ ~ ~ s n ~ o f C h e r b u r y .  770pp., 38. Gd. 
14 Walpole's Anecdotes o f  Painting In England. By316 HORACEWALPOLE.538 pp., 38. 6d. 

316 16 Locke's Works: On Toleration, Education, Value of 
Money. 38. 6d. 

316 20 Essays on Beauty and Taste: On Beauty, by 
FRANCIS,Lord JEFFREY ;On Taste, by ARCHIBALDALISON, LL.D. 
314 pp., 3s. Gd. 

21 Mllton's Early Britain. With MORE'SEngland under 316 Richard I I I . ,  and BACON'S EnglandunderHenry VIII.430pp.,3~.6d 
23 Macaulay : Revlews, Essays, and Poems: 650 pp., 

I 
8s. 601. ;half-calf, 78. 6d. 


24 Sydney Smith's Essays, Social and Politicd. 38. 6d. 


' I6
 2; ~ o r dBacon. ~roficience and Advancement of Learning, 
Hihtorical Sketches snd Essays, 530 pp,, 38.6d.; half-calf, 18.6d.--. -------

London : WARD, LOCK & CO., Salisbury Square, E.C. 
New York: 10, Bond Street. 



-- 

Price 
THEWORLDL~~RAR~-colllinued. 

316 26 Essays by Thomas de Quincey. Confessions of an 
Opium Eater. Lettersto a Young Man, kc. 550 pp., 38. 6d. 

316 27 Josephus (The Complete Works of). By WHISTON. 
With Life of the Author, and Marginal Notes. 810pp., Ss. Gd. 

316 28 Paley's Works. Containing "The Evidences of Christ-
ianity,'' " Hora Paulina," and " Natural Theology." With Life, In- 
troduction, and Notes. 38. Gd. 

216 29 Taylor's Holy Llving and Dying. With Life, Intro- 
duction, and Notes. 28. Gd. 

316 30 Dean Milman's History of the Jews. as.6d. 
216 31 Macaulay. Reviewsand Essays. SecondSeries. 28.2sd. 

316 	 32 Locke on the Human Understanding. 38. sd. 

33 Plutarch's Lives. By LANGHORNE.
~SOPP.,38. ~ d .  


316,,, 74 Addison's Essays from the Saectator." 38. Gd. 

Shakespere's Complete works. With Life and 


' 316 / olossary. I;WO pp., 38. 6d. 


52- 36 Cook's ~ o s t o n  onda day Lectures. 6,. 

37 Todd's Complete Works. 'Sunday School Teacher, 51- Lectures for Young Men, &c. Sa. 

316 38 D'Aubigne's History of the Reformation. 38. 6d. 

316 ' 39 The Arabian Nights' Entertainments. 3,. 6 a  

31/6 40 Heroes for t h e  Faith : Scottish Worthies who suffered 
during the Reformation. 

41 Martyrs for the  Truth. Last Words and Dying Test- 316 imonies of the Scottish Worthies. Revised, with Notes. 

W O R L D  LIBRARY. LIBURY EDITIONS. Demy Svo. 
I Hallam's England. 78. 6d. j 

half-calf, 128. 
2 Hume's England. Three Vols. 108. 6d. 

188.;half-calf,328. 6d. 6 ~ h a k e s p e a r e .Complete. 
3 Hallam's Europe. 894 pp.,

68.;halFcalf, 108. 6d. 7 Joaephur (Whlston's). 68. 
4 Montalgne's Essays. gzopp., I68.;halfcalf, 10s. 6d. - 6e. 

BOOKS FOR ALL TIME. 
Crown avo, Is. each. 

I Macaulay's Reviews and 7 Sydney Smlth (Second Series). 
Essays. 9 De Qulnoey (Second Series). 

2 Sydney Smith's Essaye. 10Josephus. Antlqultler. l8.ud. 
3 De Qulnoey's bsays. 11 Josephus. Wars. 
+ Lord Bacon's Essays. 11 MaoaulQ (Third Series). 
5 Maaaulay (Second Series). 13 LOQke on Eduoatlon. 
6 Lord Baoon (Second Series). 14 L o ~ k eUn Money. 

1 bondon: WARD, LOCK & CO., Salisbury Squuo, LC, IN e w  York: 10. Bond Street. 
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ILLUSTRATED POETICAL WORKS. 

Price "Th$mw~ofEngHs1 Litwaturr is in its Pock:' 

316 MOXON'S POPULAR POETS. 

INEWAND ENLARGED with Red BorduLines, Critiml Memoirs EDITIONS. 
by WILLIAM MICXAEL RP~YTTI,and I l l u ~ a t i ~ .  

TAe#rm and thrfudlic, a l i b  in Grad Byifaim rwd A# Colonier,
a d  rx t& Uni'ted Sfaks,  unife in the+ fcstimqny to the imnunre supsrt-
&Y ofMoxcn's Pofrrlar Ports m~ any other simrmrZw PubZiskrdP d I ~ c f w ~  

an ofbm b c .  Tkefisscssion by the PuBliskrrs of the CqpyAght
" a : m ~of andComnrnop, HOOD, KEATS, SHELLEY, WORDSWORTH. 
o f h r p t  NATIONALP O E T S , ~ ~ C ~ Sthis swies above AvaZrrJ. 

1 Byron's Poetical Works. 
2 LongPeliow's'PoeticaI Works. 
3 Wordsworth'sPoetical Works 
4 Scott 's  Poetical Works. 
5 Shelley's Poetical Works. 
6 Moore's Poetical Works. 
7 Hood's Poetical Works. 
8 Keats' Poetlcal Works. 
9 Coleridge's Poetlcal Works. 
xo Burns' Poetical Works. 
11 Tupper's Proverbial Philoso- 

phy. 
12 Milton's Poetlcal Works. 
13 Campbell's Poetical Works. 
14 Pope's Poetical Works. 
15 CowpeP's Poetical Works. 
16 Humorous Poems. 
17 American Poetry. 
18 Mrs.Hemansl Poetical Works 
xg Thomson's Poetical Works. 

no Poetic Treasures. Edited 
by Rev. Dr. 

21 H.00d's P0etlce.l Works. 2ud 
benes. I 

na WhittleflsPoetical Works. 
23 Lowell's Poetical Work.  
24 Young's Paetical Works. ia5 Shakespeare's Complete I 

Works. 
a6 Keble's Chrlstlan Year. I 
27 Poe's Poetical Works. 
28 Rossetti's Lives of Famous 

Poets. iag Leigh Hunt's Poetlcal Works. 
30 Scott 's  Minstrelsy of t h e  1 

S~onish  Border. 
31 Dodd's Beauties of Shakee- 

peare. 
32 Poems of Ireland. Edited by 

SAMUXL LOVER'SLOVER.W~th 
Metrical Tales. I 

With Red Border Lines Critical Memoir, and Eight Illustrations each, 
handsomely bound, cloth Lilt, gilt edges, 

PRICE 3s. Bd.,PER VOLUME. 
Rho fo k k n d i n  UufolZcauin va&ctirr of binding-Half-morocco, 6s. ; 

Half-calf,6s. :Morocco. 7s. 6d :Wood-binding. 7s. Od. ;Morocco extra, 
88. ;Tree calf, 10s. 6d. ;Relief leather, 2%. Od. 

STANDARD LIB'RARY POETS. 

Crown Bvo, rloth gilt, gilt top, 68. 
Hood's Serlous Poems. Longfellow's Poetloal Works. 

Hood's Comlo Poems. Scott's P h t l c a l  Works. 

Shellsy'8 Poetlcnl Works. Hood's Poetlcal Works. 

Keat8' Poetloal Works. By~on ' s  Poetloal Worke. 

> 

London: WARD, LOCK & CO., Salisbury Square, E.C. 
Now York: 10. Bond Btreet. 

1 



" .  
CHEAP EDITIONS OF S'I'AN~ARD WORKS. 


pLc= T H E  PEOPLE'S STANDARD LIBRARY. 

Eighty-four,Vols.. 38. each, strongly and attractively bound, cloth gilt. 

I Longfellow.; 21-
2 Scott. 

a 3 Wordsworth.1 4Milton.
1 5 Cowper. 

I 	 6 Keats. 
7 Hood. Fint Series. 
8 Byron. 
g Burns.I 10 Mrs. Hemans. 

I 11 Pope. 
12Campbell.i 13 Coleridge. 
14Moore.1 	 . 15 Shelley. 
16 Hood. Second Series. 
17Thornson. 
IS Tupper. 
19Humorous Poems. 
20 American Poems. 
21Lowell. 
22 Whittier. 
23 Shakespeare. Complete. 
24 Poetic Treasures. 
25 Keble's Christian Year 
26Young's Poetical Works 
27 Poe's Poetical Works. 
28 Ann and Jane Taylor. 
29 Leigh Hunt's Poems. 
30 Scott's Minstrelsy of 

the Scottish Border. 
31 Dodd's Beauties of 

Shakespeare. 
32 Poems o f  Ireland. 
40 Uncle Tom's Cabin. 
4IEvenings at Home. 
42 Grjmm's Fairy Tales. 
43 Robinson Crusoe. / 	 44 Sandford and Merton. 
45 Pilgrlm's Progress. 
46 Swlss Family Robinson. 
47Anderaen's Storles. 
48 Andereen's Tales. 
49The Marvels o f  Nature 
50 The Scottish Chiefs. 
51The Lamplighter, 

52 The Wide, Wide World. 
53 Queechy. 
54 Poe's Tales o f  Mystery 
55 Wonders o f  the  World. 
56 Prince o f  the  House o f  

David. 
57 Edgeworth's M o r  a l 

Tales. 
$3- Popular Tales. 
59 The Fairchild Family. 
60 Two Years Before the  

Mast. 
61Stepping Heavenward. 
62 Baron Munchausen. 
63 Fern Leaves. Complete. 
64 Josephus : Wars. 
65 Josephus: Antiquities. 
66The Pillar o f  Fire. 
67 The Throne o f  David. 
68 Li t t le Women. 
69 Good Wives. 
70 Melbourne House. 
71De Quincey. Memoir. 
72 De Quinoey. and Series. 
73 Lord Bacon. Memoir. 
74 Lord Bacon. and Series. 
75 Sydney Smith. Memoir. 
76 Sydney Smith. zndSeries 
77 Macaulay. WithMemoir. 
78 Macaulay. 2nd Series. 
79 Macaulay. 3rd Series. 
80 Burke's Choice Pieces. 
81 paley's Evidences. 

82-Natural Theology. 

83 -Her* Paulinae' 

84Webster's Quotatlons. 

85 Arabian Nights' 

86 Todd's Lectures. 


87 Teacher. 
89-Student's Manual. 
g,Locke on Toleratlon. 
gl Locke on Education 

and on the Value of Money. 
92 M1Culloch's Prlnclples 

of Political Economy. 
93 Choice Anecdotes, kc. 

; London :WARD, LOCK & CO., Salisbury Square, EvC* 

----- New York: 10, Bond Street. --- -
a0 
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EDUCATIONAL HANDBOOKS. 

Price 	 DRAWING 8t MECHANICAL BOOKS. 
For Schods, Stzcdents and Arch4teot8. By R SCOTTBURN. 

Demy avo, neat cloth, price 28. each. 
21-	 I The Illustrated Drawing Book.With 300Illustrations. 

z The Illustrated Architectural, EnginGering, and 
Mechanical Drawing Book. With upwards of 300 IllustratlonB. 

3 The Steam Engine. With 310 Illustrations. 
4 Mechanics and Mechanism. With 250 Illustrations. 
5 Ornamental Drawing and Architectural Design. 

With 300 Illustrations. 

WARD, LOCK & CO.'S 


S C I E N C E  PRIMERS 
For  the PeovZe. WELL EXECUTED UNPRECEDENTEDLYAND CHEAP. 

Messrs. W ~ R D .LOCK& CO.,klirvinp that the demand for sound 1 
snint+c fnjormntion at  a fmu pnke has not yet 6eenhQ mt,and thut 
there i s  roont for the p~oductiorr of a car&l& )lanrd SERIESOF /
ELEMENTARY by Eminent W*, the best attain- HANDBOOKS #lacin 
able knmulrdge i n  an  attractive stylc bgoro renderr Jazz clpms, h e  ' 

undertDKen the publication ef  such a Senis,  under thegenc~al Ediforsh3 

of Mr. G. T. BETTANY,M.A. B.Sc., F.L.S. The bwkr arc co$iowly 

Il&utnded, consist o/rnSpagcs, )clearly printed i n  bo&i &$e, and are sold 

n t  the Lnv pnke of SIXPENCE EACH. 1
The Publishersguarantee to thcpubtzc G a t  e u ~ ? y f h i n ~  i n  theirpmuer 
has bem d m  t o  ensure that intelZigrnt Artisans, Studmts in Science i 

Cladses and the Up#w Classes i n  Sckwls, nznyjind i n  these books valuable 
htr&ctwns to the suaiects of which they treat. The KMTurr $0t2Ot22aimof I,
the Antkms w z ~ l l s u ~ ~ ~ ' e n t ~  aifest thegenuinr~as of the sndeavmv Whiclr 
thPublishenare mahing toa$$caZ to the v ~ s t  ma.1 

6d, 	 1 Introductory. By Dr. W. B. CARPENTER, C.B., F.R.S. 
2 Chemistry. By Professor W. ODLINQ,F.R.S. 
3 Physical Geography. B ~ P ~ o ~ . P . M A R T I NDuNcAN,F.R.S. 
4 Physiology. By Dr. W. B. CARPENTER, C.B., F.R.S., &c. 
G Botany. BvG.T.BETTANY.M.A..B.SC..F.L.S. 

London; WARD, L O C K  & CO., Salisbury Square, E.C. !New York: 10, Bond Street. 



POPULAR MANUALS. 

WARD AND LOCK'S 

I 

LONG LIFE SERIES. 


Accurately m i t t e n  and Carefully Edited by  Distinguished 

Members of t h e  Medical Profession. 


Price Is.  per Volume. 

ILong Life, and Now t o  Reach It.'I-
2 The Throat  and the  Voice. I 	 3 Eyesight, and How t o  Care fo r  It. 

I 	 4 The Mouth and the  Teeth. 
5 The Skin in  Health and Disease. I - ', 
6 Brain Work and Overwork. 1 
7 Sick Nursing: A Handbook for all who have to do with 

I Cases uf Disease and Convdescence. I 

g Sleep: How t o  Obtain It. 

10 Hearing, and How t o  Keep It. i 
1 

11 Sea Air and Sea Bathing. 
12 Health i n  Schools and Workshops. 

TXBSATURDAY ''Messrs. Ward and Lock have done REVIEW says: 
good service to the public in procuring, at the hands of highly qualified 
members af the medrcal profession, a series of manuals campressLng lnto 
the smallest possible space the elementary principles and practical rules of 
healthfulliving. . - It ta not too m w h  to m y  of them, a s  
a s&, that t7m'shi~ ing bmeded be24mes C n  each of them 
m a y  be the means of savPng m a n y  a gwinea." 

-
WARD AND-LOCK'S 

E D U C A T I O N A L  S E R I E S .  
Fcap. Bvo, neat cloth, price Is .  

I Cobbeft's English Grammar. New Annotated Edition. ' I -
2 How t o  P a  Examinations ; or, The Candidate's Guide 

to the b y .  Navy, Civil Service, &c. 
3 Cobbett's French Grammar. NewAnnotated Edition. 

The Pictorial Atlas o f  Nature. Containing 500 Original

1 51- Engravfnga of Men Animals, and Plants of all uarters of the Globe. 
Descriptive Nolts b; H.W.D~ILCKBN, $olio, 6s.Ph.D. 
"A book to delight the student."-THE SCHOOL CHRONICLE.BOARD 

116 The Kindergartsn System ; or, Toy Teaching and Play 
I Learning. Crown avo, boards, 36%;cloth gll t  98. 6d. 

The Shilling Self-Instructor; or, Every Man His Own
I/- Schoo~tllirster. Comprising Art of~elbBducatiolrGr~mmar-Writto 

-Geography -Geometrf- Engluh His+ary -Astronomy -~ r e n c f  
Grammar and Natural P ~losophy. FcU.~.8v0, cloth, 1.9. 

Beeton's Pictorial Spelling Book. 196 pp., 430 Illus.
11- tratlonn, 18. 

6d. Webster'e Spelling Book. 960 llluatretlonr,cloth, 6d. 

6d, Ward and Look's Picture A B C. Cloth, 6&; mountedon 
linen, boards, 28.; cloth gilt, 98. 

/ London: WARD, L O C K  & CO., Saliabbry 8quare, E.C. 
N e w  York: 10, Bond Street. 



REFERENCE BOOKS FOR T H E  PEOPLE.  

Price 1 BEETON'S 

- -

Beeton's Counting House Book : A Dictionary of Com-2 /6  1 merce and Readv W n e r  combined. Post 8vo. cloth. mice 28. 6d. 

11-

Strongly hound in cloth, price OneShilling each. 
(Those m n r W f k u s  can L hudcbtkgilt,price 18. 6d.l 

*I Beeton's British Qazet tee~:  A Topographical and 
Historical Guide to the United Kingdom. 

2 Beeton's British Biography : From the Earliest Times 
to the Accession of George 111. 

3 Beeton's Modern Men and Women: A British Bio-
graphy, from the Accession of George 111. to the Present Time. 

*q Beeton's Bible Dictionary : A Cyclo aedia of the 
Geography, Biography, Naratives, and Truths of icripture. 

*5 Beeton's Classical Dictionapy: A Cyclopaedia of 
Greek and Roman Biography, Geography, Mythology, kc. 

*6 Beeton's Medical Dictionary: A Guide to the Syrnp-
toms and Treatment of all Ailments, Illnesses, and Diseases. 

7 Beeton's Date Book: A British Chronology, from the 
Earliest Rewrds to the Present Day. 

8 Beeton's Dictionary o f  Commerce. Containing Ex-
planations of the Termsused in, and modes of transacting Business. 

g Beeton's Modern European Celebrities : A Bio-
graphy of Continental Men and Women of Note. 

London: WARD, LOCK & CO.,Salisbury Square, E.C. 
N e w  York: 10, Bond Street. 

23 

11-

11-

11-

11-
6d. 
6d. 
6d. 
'1-
216 

216 

216 

11-

Beeton's ~ e a d yReckoner. With ~ e w - ~ a b l e i ,and much 
Informationnever before collected. Post avo, strong,cloth, 18. 

Beeton's Complete Letter Writer, for Ladies and 
Gentlemen. Post avo, strong cloth, price 1s. 

Webster's Shilling Bookkeeping. Comprising a Course 
of Practice in Single andDouble Entry. Post 8v0, cloth. IS. 

The Bible Student's Handbook. An Introducbion to the 
H d y  Bible. Cr. avo, cloth, Is. ;on thicker paper, with Haps, 2s. 6d. 

Webster's Sixpenny Ready Reckoner. 256 pp. cl., 6d. 
Beeton's Complete Letter Writer fo r  Ladies. 6d.  
Beeton's Complete Letter Writer fo r  Gentlemen. s d .  
The Etiquette o f  Modern Society. A Guide to Good 

Manners in every possible situation. Crown 8v0, cloth, price la.  
Ward and Lock's Letter Write!-'s Handbook and Cor-

respondent's Guide. Crown 8w, cloth gilt, price 8s. 6d. 
All About Bookkeeping. Exhibiting Comglete Sets of 

Acconn* Books showing a Course of both ~nglean Double Entry.
Crown avo, clo6 gilt,.Bs. Gd. 

Webster's Dictionary o f  Quotations. With full Index. 
Crown Bvo, cloth gilt, Bs. Gd.; Cheap Edition, on thin paper. Is. 

Beeton's Shllllng Reclpe Book. Containin several hun-
dred Recipes and Instructions in Domestic Economy simple Ailments 
and Accidents, Common Thinns. &c. Crown avo, stiona cloth, 1s. 



--- 

_ _ _  

1 

/ 

N E E D L E W O R K  BOOKS. 


THE 


price (STANDARDNEEDLEWORKBOOKS. 
716 ' BEETON'S BOOK OF NEEDLEWORK. Consisting of670 I

Needlework Patterns, with full Descriptions and Instructions as to 
working them. Every Stitch Described and Engraved wi~h the 

I Utmost accuracy, and the Quantity of Material requisite for each Pattern stated. 
Crown avo, cloth gilt, gilt edges, price 7's. 6d 

Cmrtents:-
TATTINGPATTERNS. CROCHETINSTRUCTIONS.
EMEROIDPRVPATTERNS. KNITTINGAND INSTRUC-NETTING
CROCHETPATTERNS. TIONS. 
KNITTING& NETTING PATTERNS. LACE STITCHES. 
M O N O G R A ~ ~8 INLTIALPATTERNSPOINT LACE AND GUIPUREPAT-
BERLIN WOOL INSTRUCTIONS. TERNS.

INSTRUCTIONS. 
*,* rus t  as THEBOOK HOUSEHOLD fakes duc five-

EMBROIDERY CREWELWORK. 
O F  MANAGEYPNT 

I 
cedence o f r ~ d r y  ofAm Cookery Book so this extraordinary rolkctirn ofI NccdImork lJesi&s lhas decornc the'book, par excellence, fm Ladies to 
c r r w Z t ,  h t h f i r  lnstnrrfio= iSti tchs and aU kinds r/ Uro,k, and 
PaSterns ofeic&ant style and irregroachadle good tasle. 

I 	 MADAME GOUBAUD'S 

i SHILLING NEEDLEWORK BOOKS. 
Imperial x6mo. ornamental wrapper, price Is. each. 

I Tatting Patterns. W i t h  6 6  Illustrations. 
z Embroidery Patterns. With  85 Illustrations. 
3 Crochet Patterns. W i t h  48 Illustrations. 
4 Knitting and Netting Patterns. W i t h  6 4  Illustrations. 
5 Patterns of Monograms, Initials, &c. W i t h  151 Illusts. 
6 Guipure Patterns. W i t h  71 Illustrations. 
7 Point Lace Book. W i t h  78 Illustrations. 

. -
'M.iDAME GOUBAUD'S 

NEEDLEWORK INSTRUCTION BOOKS 
Imperial ~6x0,ornamental wrapper, price Od. each. 

6d. 	 I Berlin Wool Instructions. W i t h  18 Illustrations. 

z Embroidery l r ~  jtructions. W i t h  65 Illustrations. 

3 Crochet Instructions. With  24 Illustrations. 
-

11- HOME NEEDLEWORK. With  80 Diagrams. Price 1s. 
ART NEEDLEWORK. Illustrated. Price 9s. 

FANCY NEEDLEWORK INSTRUCTlON BOOK. 
Price Is. Illustrated. 

SYLVIA'S WAND'BOOKOF PLAIN AND FANCY NEEDLE- 216 WORK. Illustrated. Price 28.6d. 

London: WARD,' L O C K  & CO., Salisbury Square, E.C. INEW Yoyk: 10, Bond Street, 
- - -. . - . -

24 



-- - - 

I N E E D L E W O R K  BOOKS. 
. . 

i
Price 	 S Y L V I A ' S  

NEW N E E D L E W O R K  IBOOKS. 
Crown 8v0, fancy boards, profusely Illustrated, price Is. each. 

I The Child's lllustrated Fancy Work and Doll Book. 
11-	 Containing Suggestions and Instructions upon the Making of Dolls' 

Furniture Dresses, and Miscellaneous Articles, suitable for Presents. 
IIlustraGd. 

z Sylvia's Lady's Illustrated Lace Book. A Collection i' of New Designs in Point Lace, Renaissance Work, Guipure, and 
Punto Tirato. Illustrated. 	 !I j Sylvia's Book o f  Ornamental Needlework. Contain- 1 

I ing Illustrations of various New Designs, with full Instructions for 
working. 	 14 Sylvia's lllustrated Macrame Lace Book. Contain-
ing Illustrations of many New and Original Designs, with complete 
Instructions for working, choice of Materials, and suggestions for ;, 
their adaptation. 

1016 ART NEEDLEWORK. A Complete. Manual of Embroidery \in Silks and Crewels. With full Instructions as to Stitches, Materials, 
and Imglements. Demy 4to. cloth gilt, 10s. 6d. With many Designs 
in the Text, and Rmr valuable Folding Supplements. A most zseful 
andhurdsomc Pmscntatian Volumefm Ladies. 

THE LADY'S BAZAAR AND FANCY FAIR BOOK. Con-51- taining Suggestions u n the Getting-up of Bazaars and Instructions 
for making Articlesof Ebroidery,  Crochet, ~ n i t t i n ~ : ~ c t t i n ~ ,  Tatting,
&c. With 364 Illnatrations. Crown Bvo, .&loth gilt, gilt edges, price 8s. 

THE LADY'S HANDBOOK OF FANCY NEEDLEWORK. 51- Containing several hundred New Designs $I Ornamental Needlework. I 
Lace of various kinds,%= With.full Ins t~c t ious  as to working. Crown 
avo, cloth gilt, gilt edges, price 6s. 

ITHE LADY'S 

BAZAARAND FANCY-FAIRBOOKS. 
Crown Svo, fancy wrapper, price 18. each. 

I Sylvia's Book of Bazaars and Fancy-Fairs. How to 
11-	 Organise a Bazaar or Fancy-Fair and arnnge for Contributions of 

Work, Fitting u the Stalls, ruitahe Dress, Organisation of Lotteries I 
and RaAlcs. d t h  75 Illustratlms. 

2 Sylvia's Book o f  New.Designs in Knitting, Netting, I, 
and Crochet. Arranged with special reference to Articles SaleabIe 
at Bazaars and FancpFain. With 107 Illustrationl. 

3 Sylvia's lllustrated Embroidery Book. Arranged 
with special reference to Bazaars and Fancy-Fairs. Coloured Em- ,
broidery, White Embroidery. With 139Illustrations. 

4 Sylvla's lllustrated Book of Artistic Knlcknacks, : 
Articles suitable for Saleat Bazaars and Fancy.Faira. Every variety I 

of Decoration for the House and the Person, with minute Instructions 
for M a b g .  With 86 l l lu~trat ionn.  

London: WARD, LOCK & CO., Salisbury Square, E.C. 
New Yock: 10, Bond  Street. ; 

----	 I 
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M I S C E L L A N F O U S  WORKS.I. 1 

Price KIRTON~S S T A N D A R D  RECITERS. 

Contakiw over O m  Thousand Ckoice Sekctions of Prose andPoc6ical 
'Racitafiom, Readings, and DLZqucs. I 

Edited by J. W. KIRTON, LL.D., Author of "Buy Your OwnCherries." 
Agprofiafr headings are Placed mjw each sudject, indicating the 

style an w.4M i f  sbuki 6e given ;eachpirce is Prifftrd and nrnrhed so as 
togrride the most in+en.nrcrd to a W e r  detiacry: each vohrme has a 
co*r#kfe*ex ;  nopiece afiears move than once; hints and instructim 
arrgivm to young deginners. 

Fcap. avo? neat cloth, price IS. each; cloth gilt, Is. Gd. each. 
r Kirton's Standard Temperance Reciter. 

2 Kirton's Standard Sunday School Reciter. 

3 Kirton's Standard Popular Reciter. 

4 Kirton's Standard Comic Reciter. 

5 Kir ton's Standard Speaker and Elocutionist. 

6 K idon 's  Standard Band o f  Hope Reciter. 

7 Kir ton's Standard Temperance Dialogues. 

8 Kirton's Standard Popular Dialogues. 


Fcap. avo, cloth gilt, price 3s. 6d. each. 

KIRTON'S ELOCUTIONIST AND PUBLIC SPEAKER. A 
Guide to the Art of Reading and Elocution. 

KIRTON'S SOCIAL AND RELIGIOUS RECITER. A Col-
lection of Dialogues, Recitations, and Readings. 

MOXON'S STANDARD,READINGS AND RECITATIONS. 
Edited by THOMAS HOOD.Fcap, avo, cloth gilt, price 36. 6d. 
Also& be had in Three Vols., cloth, price Is. each 

BEETON'S PUBLIC SPEAKER: A Collection of the Re-
markable Speeches of the World'sGreatest Orators. Clothgilt, 36.6d. 

WILLIAM EWART GLADSTONE: A C;jtical and Literary 
Biography. By G. R. EMERSON,Editor of Beeton's Illustrated 
Encyclopaedi?." Library Edition, demy avo, cloth gilt, price 6s. ; 
Popular Ed~tlon, crown Bvo, wrapper, 1s. 

TRAVELS AND ADVENTURES IN ARABISTAN ; or, The 
Land .fthe Arabian Ni hts. By W.P. FOGG,A.M. Introduction 
by HAYARDTAYLOR. lf lwtrated.  Demy avo, 7s. 6d. 

TRAVELS IN PO TUGAL. By JOHN LATOUCHE.Map 
and I l l l l s t r & t l o ~  Third and Revised Edition. Crown 8v0, cloth 
gilt, 6s. 

THE TRUE HISTORY OF A LITTLE RAGAMUFFIN. BypesGREENWOOD.Author of "journeys throu h London." With 
llu~itratiolls. Gown avo, cloth @It, pnce 36. 6%. 

NAPOLEON BUONAPARTE (The History of). Illustrated 
, by GEORGE CRU~XSNANK. cloth gilt, 68.Crown 8 ~ 0 ,  

/ London: W A R D ,  L O C K  & CO., Snliabun Square, E.C. 
Now York: 10, Bond Street. 
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G I F T  BOOKS AT F I V E  SHILLINGS. 

I Price T H E  FIVE-SHILLING SERIES O F  

BOYS' ILLUSTRATED VOLUMES. 
No 6etter Lfiarjr could h chosenfm the selection ojcPn.wsfor Young

Genflemea, Birthday Ggk,or Anniversary Rmnrds. 

Crown Bvo, handsomely bound, cloth gilt, 88. 
z The Bop's Handy Book o f  Games, Sports, Pastimes, 

and Amusements. With Hundreds of Engravings. 
3 The Boy's Handy Book o f  Natural History. With 

nearly 100page Engravings by WILLIAM HARVEY. 
6 Ice World Adventures ; or,  Voyages and Travels in the 

Arctic Regions. By JAMES MASON. With 31 Plates, Map, and 
many Engravings in the Text. 

7 The Boy's Own Book o f  Manufactures and Indus- 
tries of the World. With 365 Engravings by DALZIEL Brothers. 

8 Evenlngs a t  Home ; or, The Juvenile Budget Opened. 
By Dr. AIEEN and MRS. BARBAULD. With many Engravings. 

g The History o f  Sandford and Merton. By THOMAS 
DAY. With 100Engravings by DALZIEL Brothers. 

10The Swiss Family Robinson. Specially Translated and 
Compiled from the best Original Editions, by HENRY FRITH. With 
2M) Engravings. 

11  The Arabian Nlghts' Entertainments. With full-page 
Engravings by MILLAIS, TENNIEL,&c. 

12 The Boy's Book o f  Modern Travel and Adventure. 
With numerous Illustrations. 

13 The Young Marooners ; or, The Adventures of Robert 
and Harold on the Florida Coast. By F. R. GOULDING.Withnume-
rous Illustrations. 

IA The Crusades and Crusaders: The Stom of the 
-T 

Struggle for the H d y  Sepulchre. By J. G. EDGAR, ~ u t h kof;'^&
I Won my Spurs. Illustrated. 

15 Great Inventors; the Sources of their Usefulness and 
the Results of their Efforts. With 109 Engravings by DALZIEL 
Brothers. 

16 Hunting Adventures i n  Forest and Field. By "The 
Old Shekarry." With full-pwe Enwavinw. 

17Boy's o w n  Book o f  ~ome-pet<:  How t o  Rear and 
Manage Them. With aaloured Plates a n d  200 Engravings by 
HARRISONWEIR. 

18The 'Scottish Chiefs. BPTANE PORTER.Illustrated. 
19The Boy's Own Sea ~ t i r l e s .  Being the Adventures of 

a Sailor in the Navy, the Merchant Service, and on a Whaling 
Cruise. Told by Himself. With numerous Illustrations. 

The Boy'e Own Book o f  Outdoor Games. Corn rising 
Cricket, Foetball, Rowing, Skating, Tennis, &c. ~ l l u a t r a t e a  Fcap. 

51- 8v0, cloth gilt, 6s.I i 
London: WARD, LOCK & CO., Salisbury Square, E.C. 

New York: 10, Bond Street. 
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- GIFT BOOKS AT FIVE SHILLINGS. 

Price BEETON'S BOYS' OWN LIBRARY. 

*** The best Set ,/ VoZumusfir Prizes, Rrurards, or G i f s  fa EwZkk 
Lads. Thy have 411 aemprcparrd witha view fo t h i r  fitness inman& 
tom and Aandsome aj~earancc for Pr~smtsfor Youth. 

Duny avo, cloth gilt, price 68. each ;gilt edges, 6s. each. 
IStories of the  Wars, 1574-1658. By OHN TILLOTSON. 

With Coloured Pictures and many other IllusiratiOn8. 
z A Boy's Adventures i n  the Barons' Wars. By J. G. 

EDGAR. boloured Frontispiece and many Illustrations. 
3 Cressy and Poictiers; or, The Story of the Black 

Prince's Pape. By J. G. ,EDGAR. With Coloured Frontispiece 
and many Illustrations, pnnc~pally by R. DUDLEYand GUSTJLVE 
DORE. 

4 Runnymede and Lincoln Fair: A Story of the Great 
Charter. By J. G. EDGAR.With Ooloured Prontispieoe and many 
Engravinge. 

5 Wild Sports o f  the  World. By JAMES GREENWOOD. 
Colonred Plates and many Illustrations. 

6 The Wild Man at Home; or, Life in Savage Lands. By
J. GREENW~D.Coloured and other IllustratiOns. 

7 Hubert Ellis: A Story of Richard the Second's Days. 
By F. DAVENANT.Coloured and other IllUstratiOnS. 

8 Doh Quixote. With nearly 700 Illustrations. 
g Gulliver's Travels. . ,~ th~oloured, .~~ont i sp iecean4 

300 Woodcuts. 
'10Robinson Crusoe. Memoir. With Coloured and other 

mustrations.( ;I silas the  Conjuror: His Travels and Perils. By
Tmas GREENWOOD. With many Illustrations. 

12 ~ E e n e s  and Sports i n  savage Lands. By JAMES 
GREENWOOD.With Coloured and other Illustrations. 

I3 Reuben Davidger : His Perils and Adventures. By
JAMESGREENWOOD.-With numerous IUustrations. 

14 Brave Bri t ish Soldiers and thz Victorift Cross. 
Stories of the Deeds which won the Prize For Valour. I11USt. 

15 'Zoological Recreations. By W. J. BRODERIP, F.R.S. 
With &loured Frontispiece and many Engravings.( 16Wild Animals i n  Freedom and Captkl ty.  With 
Colonred Frontinpiece and 120 Illnstrations.

I 18 The Wo~ld 's  Explorers. By H. W. DuLcKEN,"'P~.D. 
With &loured Frontllrpleoe and many Illustratlonn. 

rg The Man among the  Monkeys; or, Ninety Days in 
Apchd. Illmtrated by GU~TAVEDORE.. 

zo Qreat Dlscoverles and Daring Deede. By JOHN 
Tr~ro~soN.Illustrated. 

I-- London; WARD, LOCK & CO..Salifibuw Square, E.C. 
New Yorkr 10. Bond 8trect. , 

I 

I 



x c c  	 T H E  HOME TREASURE LIBRARY. 
With Illustrations, cloth gilt, gilt edges, 3s.6d. ech. 

316 	 IShiloh. By Mrs. W. M.L. JAY. Coloured Illustrations. 
2 The Prince o f  the  House o f  David. Coloured Illusts. 
3 Miss Edgeworth's Moral Tales. Coloured Illustrations. 
4 Miss Edgeworth's Popular Tales. Coloured Illusts. 
5 Throne o f  David. By Rev. J. H.INGRAHAM.Illusts. 
6 Pillar of Fire. By Rev. J. H.INGRAHAM.Illustrated. 
7 Anna Lee. By T.S . ARTHUR. Illustrated. 
8Wide, Wide World. By E. WETHERELL. Col. Illusts. 
g Queechy. By the same. Coloured Illustrations. 
10Melbourne House. By the same. Coloured Illustrations. 
11Sceptres and Crowns. By the same. Coloured Illusts. 
12Fairchild Family. By Mrs. SHERWOOD. Col. Illusts. 
13Stepping Heavenward. PRENTISS. Col. Illustrations. 
14 Mabel Vaughan. By Miss CUMMING. Coloured Illusts. 
15 Dunallan. By GRACE KENNEDY. Coloured Illustrations. 
16Father Clement. . By the same. With Coloured Illusts. 
17Holden wi th  the  Cords. By Mrs. JAY. Col. Illusts. 
18Uncle Tom's Cabin. Coloured and other Illustrations. 
19 Barriers Burned Away. By E. P.ROE. Col. Illusts 
20 Li t t le  Women and Good Wives. By Miss ALCOTT. 
21 From Jest t o  Earnest. By E. P, ROE. Col. Illusts. 
22 Near t o  Nature's Heart. By E. P.ROE. Col. Illusts. 
23 Opening a Chestnut Burr. By ROE. Col. Illusts. 
24 What Can She Do? By E. P. ROE. Coloured Illusts. 
25 The Old Helmet. By E. WETHERELL. Coloured Illusts. 
26 Dalsy. By the same. With Coloured Illustrations. 
27 A Knight o f  t h e  Nineteenth Century. Col. Illusts. 
28 Woman our  Angel. By A. S. ROE. Coloured Illusts. 
zg The Lamplighte~. By Miss CUMMING. Coloured Illusts. 
30 A Face Illumined. By E. P. Roe. Coloured Illusts. 
31 The Story of Stories. ByMrs. LEATHLEY. Illustrated. 
32 A Day O f  Fate. By E.P.ROE. Frontispiece. 
33 Odd o r  Even. By Mrs. WHITNEY. Illustrated. 
34 Without a Home. By E. P.ROE. Frontispiece. 
35 Ida May. By MARY LANGDON. +Coloured Illustrations. 
36 Helen. By MARIA EDGEWORTH. Illustrated. 
37 Our Helen. By SOPHIE MAY. Frontispiece. -

London : WARD, LOCK & CO., Salisbury Square, E.C. 

New York: 10. Bond Street. 
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GIFT BOOKS AT T H R E E  S H I L L I N G S  & SIXPENCE. 

T H E  GOOD' WORTH LIBRARY. 

1%t k  GOOD WORTH LIBRARYno works have bem admitted in which 
fk three Upvisikr fir good worth in a 8ook.-%me&, the promo~m of 
RMnule&e, thefurtherancr of wi~dom, and the chmm uf arnusrmdnf-
are not combined, and whose pm*raZ will not satisfy the mind, with 
good, wholesome and rtrengthm.ng food. 

Fully Illustrated and handsomely bound, cloth gilt, 38. Bd.  each. 

r Bunyan's Pilgrim's Progress. With MEMOIROF THE316 AUTHOR by H. W. DULCKBN,Ph.D., and 100 Illustrations by
THOMASDALZIEL. 

2 The Swiss Family Robinson. Translated by HENRY 
FRITH.With (loloured Plates and upwards of 200 FingravingS. 

3 Hans Andersen's Stories f o r  the Young. 
4 Hans Andersen's Popular Tales for  Children. 
5 Anne and Jane Taylor's Poetry fo r  Children. Con-

taimng the Original Poems, Hymns for Infant Minds, and Rhymes 

1 1 
for t h i  Nursery. 

7 Fif ty Celebrated Women : Their Virtues and Failings, 
and the Lessons of their Lives. With many Engravings. 

8 Fif ty Celebrated Men: Their Lives and Trials, and 
the Deeds that made them Famous With many Engravings. 

g Robinson Crusoe. With MEMOIRand-~ngraviigs.  
10 The.Wonders o f  the  World. With 123Engravings. 
11 Evenings a t  Home ; or, The Juvenile'Budget Opened. 

By Mrs. BARBAULDand Dr. A r ~ m .  With many Engravings. 
12The Gentlemen Adventurers ; or, Antony Waymouth. 

By W. H. G. KINGSTON.With full-page Engravings. 
, 13Sandford and Merton. With 100 Engravings. 
I 14 The Boy's Own Sea Stories. With full-page E n -  

- gravings. 
16 Great Inventors : The Sources of their Usefulness, and 

the Results of their Efforts. With 109 Engravings. 
17The Marvels o f  Nature; or, Outlines of Creation. 

With 400 Engravings by DAUIEL Brothers. 
18The Boy's Own Book o f  Manufactures and Indus- 

tries of the World. With 365 Engravingsby DAUIEL Brothers. 
19 Famous Boys, and How they Became Famous Men. 
20 Triumphs o f  Perseverance and Enterprise. By 

THOMASCOOPER.With many Engraving#. 
21The Crusades and Crusaders: The Story of the 

Struggle for the Holy Sepulchre. By J. G. EDGAR. 
22 The Merchant'sClerk; or, Mark Wilton. By Rev. C. 

B.TAVLER,M.A. With full-page and other Engravlng'd. 
23 The Young Marooners ;o t  The Adventures at Robert 

and Harold on the Florida Coast. Withmany Engravings. 
-

London: WARD, LOCK & CO., Salisbury Square, E.C. 
New York: 10, Bond Street. 
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I /
G I F T  BOOKS A T  T H R E E  SHILLINGS & SIXPENCE. 
I I 

Price GOOD WORTH LIBRARY-WZ~~~ZY~~.  


316 24 Hollday House. By CATHERINE SINCLAIR, 

25 The Boy's Book o f  Modern Travel and Adventure. 


With many Engravings. 
26 Mary Bunyan, the Blind Daughter of John Bunyan. By

SALLIE~ROCHESTERFORD. With full-page EngravingB. 
27 The Scottish Chiefs. By JANE PORTER. With ~ n -

mavims. I 
30 Life Thoughts, Gathered from the ~ x t e m ~ o ~ n e o u s  I I Dis- I 

courses of HRXRY WARD BBRCWBR. With Red Border Lvics. 
31 The Christian Life : Bible Helps and Counsels for Every 

Day throughout the Year. With Red Border Lines. 
32 The PerPect Life. Ry WILLIAM E. CHANNING. 
33 Sacred Heroes an!, Martyrs. By J. T. HEADLEY. 

Edited by the Author of Buy your Own Cherries" 
34 Religion and Science ;or, The Truth Revealed in Nature 

and Scriphlre. By JOSEPH LB CONTB. 
I 35 Getting On i n  the  World ;or, Hints on Success in Life. 

The Two Series Complete in One Volume. By WILLIM MATHEWS, 
LL.D. 

36 Household Stories. By the Brothers GRIMM, &c. Illus- 8 

trated. 
37 The Boy's Handy Book o f  ~ a m h s  and Sports. I, 

Profusely Illustrated. 
38 The Boy's Handy Book of Natural Hlstory. With 1 

lo0 Engravings. 
39 Gutenburg; or, The World's Benefactor. A Book for 

Boys on the Art of Printing. Illustrated. 
40 Uncle Mark's Money ;or, More Ways than One. 
41 The Arabian Nights' Entertainments. mustfated 

by TENNIEL, M~LLAIS, &c. 
43 Lion Hunting. Illustratedby GUSTAVEDORE,&C 
44 The Backwoodsman. By Sir C. F. L. WRAXALL,Bart. ; 
45 Hunting Adventures i n  Forest and Field. 
4(j Famous People and Famous Places. Illustrated

with Portratfa, &c. 
47 Reedyford; or, Creed and Character. By Rev. SILAS 1 

HOCKING. 
48 Children a t  Jerusalem. By Mrs. HOLMAN Will: iHUNT. 

Frontlspiaoe by tho Author. 
49 cheerful ~ o m e s ;How to Get and Keep Them. RY /

W. KIRTON~LL.D., Author of "Buy your Own Cherries ,
UItratcrIi. 

50 Heaven's Messengers : A Series of Stining Addresses , 
and Loving Dircoursek by Eminent Divines. 

I 

London : WARD, LPCK t 'square, E.C.CO., ~ a l i s b u r ~  i 
New York: 10. Bond Street. 1 
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I- GIFT BOOKS AT THREE SHILLINDB & $ ~ ~ P E N C E .  

Price T H E  FAMILY CIRCLE LIBRARY. 

A S d r I  of Papwbr Books, splciany. dcsipcd for Wfc and Re-
a d  /w Pami y Read#= a dRefwrncr. 

F ~ Ymutratedandhmdsomely bound, cloth gilt, gilt edges 38.6eZ.each. 
' I Margaret Catchpole (The History of). By Rev. R316 COBBOLD.With aoloured Plates and other IIIu11tratlo1m. 

2 Beatrice. By CATHERINESINCLAIR. With 002 gates. 
3Amy and Hester; or, The Long Holidays. By H. A. 

Ford. With Doloured Fmttspiece and many &ngravhga. 
4 Wonders and Beauties of the Year. Descriptions of 

the Wild Flowers, Birds, and Insects of t h ~Months. 0010Wd
Rontispieoeand hgm-. 

5 Wonders and Curiosities of Animal Life. By G ~ R G E  
KKARLIIY.with Coloured Frontispiece and maay Engxavlnga. 

6 Nature's Gifts, and How we Use them. By GEORGE 
DODD. With Coloured Frontispiece and other Illustrations. 

7 Modern Society. By CATHERINESmcmra. Coloured 
and other IIlpsttaUoly. 

8 Herbert Love11 ; or, Handsome He who Handsome Does. 
By Rev. F. W. B. Bovv~~rs.With Goloured and other Illustra- 
tl0Da. 

g The Sailor Hero ;or, The Frigate and the Lugger. By
Capt. A R M S T ~ N G .With full-page Illustratlona. 

1 10 Cruise of the Daring." By Capt. ARMSTRONG. 
rr  Life's Contrasts; or, The Four Homes. B Mrs.f G o ~ r r ~ a  With 0O1oured FroIItf#piECB IUld OtbEX h u I t s ~ -  MANX. 

tionr.
I 
12 Popular Preachers of the Ancient Church :Their 

Liver andtheir Works. By Rev. W. WILSON. WithIIllUtraMOUS. 
13 Edwln and Mary; or, The Mother's Cabinet. With 

Ooloared Frontispiece and other IlluatraUoD.. -
14 The Book of Children's Hymns and Rhymes. With 

p o u r e d  Aontlnplece and m w  Engravhe3. 
15Looklng Heavenward : A Series of Tales and Sketches 

for the Young. (loloured Frontitpleoe end msng Engravingo. 
16 Charaoter and Culture. By the BISHOP OF DUEHAM. 

Cmon DSB, kc. With P a s a q ~Selected fmm the Wbrkr of Emi-. nent D~vms. 
17Pllgrlms Heavenward : Eaayr of Counsel and Encour- 

agement foriha ChCbran Life. With OOIOWO~ProntU@eoe. 
18Preachers and Preachlng, in Ancient and Modern 

Times. By the Rev. HENRY CHRISTMAS.Wlth?Ol%rak 

I-

I. 1 . 


London: WARD, LOCK & CO., ~aiieburySquats ,  E.C.

New York ; 10, Bond Street. 
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THEFAMILYCIRCLE L I B R A R Y ~ O ~ ~ ~ ~ ~ Z U C ~  1I 
19 Julamerk. By MIS.WEBB. Goloured and other Illus- j

trations. I 

20 Fern Leaves from Fanny's Portfolio. First and 
Second Series Complctc. With numerous IU~~tr~tionS.  

21Orange Blossoms. By T. S. ARTHUR. With numerous 
Nustratious. i22 The Martyrs of Carthage ; or, The Christian Converts. 
A Tale of the Times of Old. With numerous Illustrations. 

23 Modern Accomplishments ; or, The March of Intellect. I 
By ChTHERlnX SINCLAIR. With Goloured PlatW. 

26 Poe's Tales of Mystery, Imagination, and Humour. 
By EDGAR ALLANPOE. With numerous Illustrations. 

27 Ballads and Poetical Tales. Selected from PERCY, 
Rrrson, EVANS,JAMIESON,SCOTT, &c. 

28 Beeton's Book of Birds; Showing how to Rear and iManage them in Sickness and In Health. With Coloured Plates 
by PIaxRrsolr WEIR, and over 100 Engravings. I 

29 Beeton's Book of Poultry and Domestic Animals: 
' How to Rear and Manage them in Sickness and in Health. With 

Coloured Plates by HARRISON WEIR, and over 100Engravings. 
31 Journeys through London; or, Bye-waysoftheModern 

Babylon. By JAMES GREENWOOD, Night in a Work. Author of "A 
house," &c. With 12 douDlepageEngravings. I 

33 Adventures o f  Captain HatLeras. Confaieing "The /
English at  the North Pole." and n e  Ice Desert. By JULES 
VERNE. With Coloured Plates. 1 

34 Twenty Thousand Leagues Under the Sea. First I 

and Second Series Complete. By JULES VERNE. With Goloured 
I plates. 

35 The Wonderful Travel: Containing "Journey into the 
i' 

Interior of the Earth." and Five Weeks in a Balloon." B y  JULES 
VERNE. With Coloured Plates. 

Voyage. Containing "From the Earth to the 
"Round the Moon. B y  JULES VERNE. With COloUI'0d 

I1 1 37 The Autobiography of a Merchant. 
I I 

HANS ANDERSEN'S  STORY BOOKS. 
Pcap. 8vo, cloth gilt, with Ooloured and other llluntratioM, l a .  erch. 
r Th.Chrlrtrnaa Tree. 6 The Silver Shllllng. 
1 The Oarden of Paradlrr 7 Tha Snow Quean. 
11- , 
3 The Wlllow Trsa 8 The Ice Malden. 

4 The Sllent Book. 9 Llttle Ida'e Flowen. 
s The Llttle Mermald. xo Llttle Tuk. 

XI What t h e  Moon Saw 

London: WARD, LOCK & CO., Salisbury Bquarc, E.C. 

New York: 10. Bond Streat. 




I I GIFT BOOKS A T  HALF-A-CROWN.-
Price 

The VOZU rimZndedunder this headarc those really High-chs Works 
which are zt calculated to elevate the mind andgive a high taw to the 
d a r a c t c ~ .  The nnmcs qf the Authors are in themselves suBcient evidence 
of careful scZecfiou. 

Post avo, elegantly bound, cloth gilt, price 28. 6d. 

216 IThe Prince o f  the House of David. By Rev. J. H. 
INGRAHAM.With Coloured Frontispiece. 

2 The Wide, Wide World. By ELIZABETH WETHERELL. 
W ~ t hColoured Frontispiece. 

3 Queechy. By ELIZABETHWETHERELL. With Coloured 
FrontisDiece. 

4 elb bourne House. By ELIZABETHWETHERELL. With 
Coloured Frontispiece. 

5 Uncle Tom's Cabin. By Mrs. H. B. STOWE. With 
Sketch of the Life of Rev. JOSIAHHENSON.Coloured Illustr?3tiOnS. 

6 Ste ping Heavenward. By Mrs. E. PRENTISS. With 
0or)oured Frontispiece. 

7 History o f  the  Fairchild Family. By Mrs. SHERWOOD. 
With Goloured Frontispiece. 

8 Anna Lee: the Maiden, the Wife, and the Mother. By T. 
S. ARTHUR. Wlth Illustrations. 

g Flowerof the  Family. By E. PRENTISS.With Ooloured 
Frontispiece. 

I ro  From Jest t o  Earnest. By E. P. ROE. With C010ured 
Frontispiece. 

I I..The Throne o f  David. Bv Rev. T. H. INGRAHAM. 
Illustrated. 

rz  The Pillar o f  Fire. By Rev. J. H.INGRAHAM.IUUB-
trated. 

13 Shiloh; or, Without and Within. By Mrs. W. M. L. 
JAY. With Goloured Frontispiece. 

II IA Holiday House. Bv . CATHEPINE SINCLAIR. With (201-
-T 
~ u r e d ~ n t i s ~ i e c e .  
15 Li t t le  Women. By LOUISAM. ALCOTT. With Coloured 

r n n t i ~ p ~ e ~ e .  
16 Good Wives. Sequel to, and by the Author of, "Little 

Women." With Doloured Frontisp!eoe. 
17  The Lamplighter. By Miss CUMMING. With Coloured 

Frontispieoe. 
18 The Old Helmet. By the Author of "Queechy," &c. 

With Ooloured Frontispieoe. 
rg F(fston Tower. B Rev. R. COBBOLD, Author of 

Margaret Catchpole," l c .  Illustrated. 
20 Holden with the Oorde. By Mrs. W. M. L. JAY. 

---
p-

London-: WARD, LOCK & CO., Salisbury Square, E.C. 
New York: 10. Bond Street. I 



G I F T  BOOKS AT HALF-A-CROWN. I 

Fice THE FAMILY GIFT SERIES. 1 
A chra$ isnrr sf Poprrlnr Book, snitallefor Priacr andRmardr. 

Crown avo, cloth gilt, price 2s. 6d. each. 

2/6 	
I The Swiss Family Robinson. With $00Engravings. 
z Bunyan's Pilgrim's Progress. Memoir. 1001llust.S. 
3 Robinson Crusoe. Memoir and many E n g r a v W .  
4 Sandford and Merton. With 100Engravings. . 
5 Famous Boys, and How they became Great Men. I 
6 F i f ty  Celebrated Women. With Portraits, &c. 
7 The Gentlemen Adventurers. W. H. G. KINGSTON. 
8 Evenings a t  Ho.me. With many Illustrations. 
g The Adventures o f  Captain Hatteras. By JULES 

VERNE. With Doloured Plates. 
10 Twenty Thousand Leagues Under t h e  Sea. By 

JULES VERNE. With Goloured Plates. 
11 The Wonderful Travels. By the same. Col. Plates. I 
12 The Moon Voyage. JULES VERNE. D$oured Plates I 
13 Getting On i n  the  World. By W.MATHEWS, LL.D. 
14 The Boy's Own Book o f  Manufactures and Indus- 

tncs of the World. With 365 Engravings. 
15 Great Inventors : .The Sources of their Usefulness, and 

the Results of their Efforts.. W~th 109 Engravings. 
16 The Marvels o f  Nature. With 400 EngravLvfpgs. 
17 The Boy's Own Sea Stories. With page Engravings. i 
18Grimm's Fairy Tales. With many Illustrations. 1
19 Fif ty Celebrated Men. With Portraits. 
zo The Wonders o f  the  World. 123 Engravings. I21 Triumphs o f  Perseverance and Enterprise. rllust. 
22 Keble's Christian Year. With page Engravings. ' 1 
23 A Face Illumined. By E. P. ROE. i 
24 The Scottish Chiefs. By Miss JANE PORTER. 
25 What Can She D o ?  By E. P. Ror 
26 Barriers Burned Away. By E. P. ROE. 
27 Opening o f  a Chestnut Burr. By E.P. ROE. 
I Orange Blossoms. By T. S. ARTHUR. Illustrated. 
29 Mary Bunyan. By S. R. FORD: 
30 Margaret Catchpole. By Rev. R. COBBOLD. 
31 Julamerk; or, The Converted Jewess. By Mrs. WEBB. 
32 Herbert Lovell. By Rev. F. BOUVERIE. 
33Amy and Heater ; or, The Long Holidays. Illustrated. 

I 
34 Edwin and Mary ; or, TheMother's'Cabinet. Illustrated. 

London: WARD, LOCK & CO., Salisbury Sqwe,  E.C. 
New York: 10. Bond Street. 	 I 



---
GIFT BOOKS AT HALF-A-CROWN. 

I/ "" THEFAMILYGIFT SERIHS-CO~~~?ZW~, 

216 35 Wonders and Curiosities o f  Animal Life. By GEORGEI I KBAII~Y. Withmany Engravings. 
36Wonders and Beauties o f  t h e  Year. H. G. ADAMS. 

1 37 Modern Society. By CATHERINESINCLAIR. 
38Beatriop. By CATHERINESINCLAIR. 

1 

i 
1 
I 
I 

1 

i 
j 

39 Looking Heavenward: A Series of Tales and Sketches 

40 Life's Contrasts ; or, The Four Homes. I l l us t ra~d .  
41 Nature's Gifts, and How we Use Them. 
42 Pilgrims Heavenward : Essays of Counsel and Encour-

agement for the Christian Life. 
43Children's Hymns and Rhymes. Illustrated. 
44 Preachers and Preaching, in Ancient and Modem 

Times. By Rev. HENRYCHRISTMAS.W ~ t hPortraits. 
45Character and Culture. By the Hon. and Rt. Rev. the 

BISHOPOF DURHAM,Canon DALE,kc. 
46 Popular Preachers: Their Lives and their Works. 
47The Boy's Handy Book o f  Games and Sports. 
48The Boy's Handy Book o f  Natural History. 
49A Knight o f  t h e  Nineteenth Century. E. P. ROE. 
50 Near t o  Nature's Heart. By E. P. Roe. 
51 A Day o f  Fate. By E. P. ROE. 
52Odd o r  Even P By Ma. WHITNEY. 
53Gutenburg, and the  Ar t  o f  Printing. \ 

54 Uncle Mark's Money; or, More Ways than One. 
55Without a Home. By E. P.ROE. 
56 The Arabian Nights' Entertainments. Illuetrated. 
57Andersen's Popular Tales. Illustrated. 
58Andersen's Popular stories. Illuetrated. 
59 Lion Hunting. By GERARD.I l luet by DOREand others. 
& The Backwoodsman. Ed. by Sir C. F. L. .WRAXALL. 
61The Young Mamoners. By F. R. GOULDING. 
62The Crusades and Crusaders. By J. G. EDGAR. 
63Hunting Adventures In  Forest and Field. 
64The Boy's Book o f  Modern Travel and Adventure. 
65 Famous People and Famous Places. 
66Cheerful Homes; How to Get and Keep them. By the 

Author of" Buy your Own Cherries, "kc. 
67Helen. By MARIAEDGEWORTH. 
68 Our Helen. By SOPHIE MAY. 

London: WARD, LOCK & CO., Salisbury Square, E.C. 
N e w  York: 10, Bond Btreet. 
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G I F T  B O O K S  AT E I G H T E E N P E N C E  EACH. 

Price 

'1-
I /6 

21-

' 

T H E  L I L Y  S E R I E S .  

Very attractively bound in doth, with design in gold and saver, price 

la. 6d. ;dro in cloth gilt, bavelled boards, gilt edges, B8. ; 


or ornamental wrapper, Is. 

Forming admirable Volumes for SchoolPrizes and Pr~eIItdto 


Young Ladies. 


The design of this Sniss is to include no 6ook excejt such as are 
.huZiar& adajted, rd, their hick tone, pure taste, atrdthmoughprriua~l, 
to be rcad by thoseprrsons, young and oZd. who look v#rm hook nr u#on 
iheirfrimds-$ worth to be receiued into the Fami& C i n b f i r  thrir 
good puaticirs and excc& t characters. So maxy zrlnn~es now ksue from 
thepress&nbintar and &ax in morality that it isespccIal& incumbent ma 
dl who would auoid the taint of such hwtjul matter to s~lrct canfiZ& 
the bmks tLy would themseZnar read m rrrtroduce to their hoirnhoUa. 
In  view of this den& no author whose name is not a gnurantee of tht real 
w&k and #un.&of his or her work, m w?aose book ha-s not been sub- 
jected to a n'gid examination, will bc admitted into "THE LILYS ~ I B S . "  

IA Summer in Leslie Goldthwaite's Life. By Mrs. 
WHITNRY. 

z The Gayworthys: A Story of Threads and T h m i .  Ditto. 
3 Faith Gartney's Girlhood. By Idrs. WHITNEY. 
4 The Gates qjar. By ELIZABET~ STUART PHELPS. 
5 Little Women: By Miss ALCOTT, Author of "Good 

Wivrc 

6 G o o d ~ i v e s .  Sequel to "Little Women." By the same. 
7 Alone. By MARION HARLAND, Author of "The Hidden 

Path" 

8 I've Been Thinking. By A. S. ROE. 

g Ida May. By MARY LANGDON. 


10The Lamplighter. By Miss CUMMING. 

r I Stepping Heavenward. By E. PRENTISS. 

rz Gypsy Breynton. By the, Author of "The Gates Ajar." 

13Aunt Jane's Hero. By the Author of "Stepping Heavens 


ward." 
14 The Wide, Wide World. By Miss WETHERELL. 

15 Queechy. By the Author of "The Wide, Wide World!' 

16Looking Round. By the Author of" I've been Thinking!' 

17 Fabrics: A Story of To-Day. 

IS 0ur.VIllage: Tales. By MISS MITFORD. 


19 The Winter Flre. By ROSE PORTER. 

20 The Flower of the F a r n l l ~ . ~  BYMh.  E.PRENTISS. 


London:  W A R D ,  LOCK & CO., Salisbury Square, E.C. 

New York: 10, Bond Street. 
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' G I F T  BOOKS A T  E I G H T Z E N P E N C E  EACH. 

P"" THELILY ~ E R I E S - C ~ ~ ~ ~ ( ~ ~ .  


11- 21 Mercy Gliddon's Work. By the Author of The Gates 


2: Aj," 
22 patience Strong's Outings. BY M ~ S .WHITNEY. 
23 Something t o  Do. By the Author of "Little Women," &c.

21-	 24 Gertrude's Trial. By MARY JEssERa. 

25 The Hidden Path. By the Author of Alone." 

26 Uncle Tom's Cabin. By Mrs.H. B.STOWE. Illustrated. 

27 Fireside and Camp Stories. By the Author of "Little 

Women." 
28 The Shady Side. By apastor's Wife. 

29 The Sunny Side. By H. TRUSTA. 

30 What Katy Did. By SUSANCOOLIDGE. 

31 Fern Leaves f rom Fanny's Portfolio. By FANNY 


FERN. 
32 Shadows and Sunbeams. By FANNYFERN. 
33 What Katy Did a t  School. By SUSANCOOLIDGE. 
34Shil0h ;or, Without and Within. By Mrs. W. M. L. JAY. 
35 Pressing Heavenward. By E. PRENTISS. 

36 Gypsy's Sowivg and Reaping. BYE. STUARTPHELPS. 

31 Gypsy's Cousin Joy. By the same. 

38 Gypsy's Year a t  the  Golden Crescent. By thesame. 

39 Miss Edgeworth's Moral Tales. 

40 Miss Edgeworth's Popular Tales. 

41 The Prince o f  the  House of David. By Rev. J. H. 


INGRAHAM. 
42 Anna Lee. By T. S. ARTHUR. 

43 The Throne o f  David. By the Rev. J. H. INGRAHAM. 

44 The Pillar o f  Fire. By the Rev. J. H. INGRAHAM. 

45 Prudence Palfrey. By T. B. ALDRICH. 

4 A Peep a t  Number Five. By H. TRUSTA. 

47 MarJorie's Quest. By JEANNIE T. GOULD. 

4g Our Village : Country Pictures. By Miss MITFORD. 

49 Woman Our Angel. Sequel to "Looking Round!' 


,/ 
50 How Marjory Helped. By M. CARROLL. 

51 Mabel Vaughan. By the Author of The Lamplighter." 

52 Melbou,yne House. By the Author of "The Wide, Wide 


W ~ l d .
I 53 Father Clement. By GRACE KENNEDY. I 

1 54 Dunallan. By GRACE KENNEDY. 
55 From Jest t o  E a r n e d  By Rev. E.P.R o r  

London: WARD, LOCK & CO.. Salilbury Square, E.C.( 	 New Ymk :10. Bond Street. I 



G I F T  BOOKS A T  E I G H T E E N P E N C E  EACH. 
1 

Price THE LILY SERIES- -~OU~~~ICP~ .  


11- 56 Jessamine. By MARION HARLAND. 


116 57 MissGilbert's Career. By J. G. HOLLAND. 

and 58 The Old Helmet. By the Author of "The Wide, Wide 


World."
2'-	 59 Forging their Own Chains. By C. M. CORNWALL. 
60 Daisy. Sequel to " Melbourne House." By E. WETHERELL. 
61Our Helen. By SOPHIE MAY. 
62That  Lass o' Lowrie's. By F. H. BURNETT. 
63 The Years tha t  are Told. By the Author of "The 

Winter Fire." 
64 Near t o  Nature's Heart. By Rev. E. P. ROE. 

65 Esther Douglas, and other Stories. By MARY BASKIN. 

66 A Knight o f  the Nineteenth Century. By E. P. ROE. / 

67 Released. By the Author of "Esther Douglas." 

68 Quinnebasset Girls. By ROSE PORTER. I 

I 


69 Helen. By MARIA EDGEWORTH. 

70 ;The Fairchild Family. By Mrs. SHERWOOD. 

71 Freston Tower. By the Author of " Margaret Catchpole." ' I
72 Godwyn's Ordeal. By Mrs. J: KENT SPENDER. 

73 Madeleine : A Story of French Love. 

74 Onward t o  the  Heights of Life. 

75 Percy Harrison's Mistake. 

76 Carl Krinken. By ELIZABETH WETHERELL, 

77 Without a Home. By E. P. ROE. 
 I78Her Wedding Day. By MARTON HARLAND. 
79 His Sombre Rivals. By E. P. ROE. 

That thz Zme of good Zitr~atum laas dtvcZo&d is tically shown b 
the un#aralIrlcd success ef the senb of pure. l a r u e a n d  imploving 
books entitled the LILY SERIES. 

ABOUT TWO MILLION VOLUMES 
have 6em printed; and on the vrry moderate arrumptimr that each copy 
b heen #e~used 2iy six p w s m ,  Pe LILY SERIES may chim TWELVX 
MILLIONSOF READERS.The statistics of sad an nndcrtafiag gmwaZ& 
posstsr a cnlain intenst for the ublzc, and it may krtated, according2 
thatabove SIXTEENTHOUSANDGEA*ISOF PAPER,r q k ~ e n t i n g awe& 
of TWO HUNDRED AND EIOHTY-TWO TON8 m six hundred a d  
thbty'fwo thourand two hundred and thirteen pmrhs. haw arm wotsted 
u i  in the two mi2liox copies of tha LILY SERIES 

Apaimt the mmbid a d  unhealthy action of scnsationalimr k cka# 
&oh# a l a w  4irtpymfiai rectian ofpubtic traders mr$wtrs* with 
no uwrrtain voice; and the #&tication of th# LILVSm1.5 i8 intmakdtop#racticrrZ e f i f  to Ua l  honest pmteti, $p*ov!dingwer&s, rrtlw-
:a niuf, inshuctive, and swpgrrfive, vdrndrntirr N f h m  th#uxwkolr-
some Inint. 

London: WARD, LOCK & CO., Salisbury Square, E.C. 
New York: 10, Bond Street. -----
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/ GIFT B O O K S ' A T  E I O H T E E N P E N C E  EACH. 

Rwm finf to hat fhc eHwf has &en, and evrevrIIbe, to.makc ikc 
FRIENDLYCOUNSELSERIESa&acficaZ illustration qf the home& truth 
tLat " A  F n ' d  in Need is a Fn'md Indeed." 

Cmwn Bvo, cloth g i 4  price 1s. 6d. each; fancy wrapper, Is. ;cloth gilt, 

gilt edges, price 2s. 


(Those matked thus (*) can also, be had in cloth, extra gilt side, back, and 

edges, pnce 28. 6d. each.) 


11- I*Timothy Titcomb's Letters addressed t o  Young 
People. 

116 2 *Beecherls Lectures 9 Young Men. By HENRY 
and WARDBSECHER, Life Thoughts." Author of 

3 'Getting On i n  the  World ; or Hints on Success in 21- Life. B y  WILLIAM LL.D.MATHEWS, ' ~ i r s tSeries. 
4 *Cobbett's Advice t o  Young Men. Notes and Mekoir. 
5 Christians i n  Council ; or, The Pastor and his Friends. 

By the Author of "Stepping Heavenward." 
6 How t o  Make a Living. By GEORGECARY EGGLESTON. 
7 Hufeland's A r t  o f  Prolonging Life. By Dr. H u m -

LAND. Revised. 
8 'Foster's Decision o f  Character, and other Essays. 

With Life of the Author and Notes. 

I 
9:Getting On in  the  World. MATHEWS.Second Series. 

I 10'How t o  Excel i n  Business : or. The Clerk's Instructor. 
B y JAMESMASQN. 

, , 

11"Todd's Student's Manual. Notes by the Author. 
12 HOW t o  Exoel i n  Study ; or, The ti dent's Instructor. 

B y  JAMES MASUN,Author of " How to Excel in Business," Orc. 
I? Money: How to Get, How to Use. and How to Keep it. 

LL.D.,MATHEWS,W.Byora td ry  and 0 ra t .0~~ .  1; 
Edited by J. W. KIRTON, ,LL.D. 

15 Beeton's Bri t ish Orators and Oratory. 

16 Beeton's Ar t  o f  Public Speaking. 

17 Todd's Sunday School ~eacher .  By Rev. JOHN 
. TODD,D.D. 
18 Todd's Lectures fo r  Children. By Rev. JOHN TODD. 
1pTodd's Simple Sketches and T r u t h  Made Slmple. 
zostepplng Stones t o  Thr i f t  : A Guide to Success in 

Lie. 

Crown avo, bevelled boards, cloth gilt, gllt edges, 68. 

The Frlendly Couneellor. Containing "Timothy Titcomb'r 61- Letters to Young People," "Cobbett,',a Advice to Ypung Men," and .'Beecher's Leetuns to Young Men. 

London: W A R D ,  LOCK & CO., Salisbury Square, E.C.
New York: 10, Bond Street. 
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GIFT BOOKS AT EIGHTEENPENCE EACH.-

Price YOUTH'S LIBRARY OF WONDER & ADVENTURE. 
Cmwn avo, cloth gilt, la .  6d. ;~icture wrapper, la . ;  gilt edger, .%a 

r A Journey in to the  Inter ior o f  the  Earth. VERNE. 
2 The English a t  the  Nor th Pole. By JULES VERNE. 

,d 

21-
3 The Ice Desert. By JULES VERNE. 
4 Five Weeks i n  a Balloon. By JULES VERNE. 
5 The Mysterious Document. By JULES VERNE. 
6On the  Track. By JULES VERNE. 
7 Among the  Cannibals. By JULES VERNE. 
8 Twenty Thousand Leagues Under t h e  Sea. Part I. 
9--- Part 11. 
ro Two Years Before t h e  Mast. By R.H.DANA. 
r 1  From the. Ear th t o  t h e  Moon. By JULES VERNX. 
12Round the Moon. By JULESVERNE. 
13 Sandford and Merton. Illustrated. 
r4 Baron Munchausen : His Travels and Adventures. 
15 Robinson Crusoe. With many Engravings. 
16Around the  World in  Eighty Days. ByJULES VERNE. 
17A Boy's Life Aboard Ship, as it is. Illustrated. 
18 Life i n  a Whaler: Adventures in Tropical Seas. . 

i 19 Grimm's Fairy Tales. Illustrated. 
20 The Marvels o f  Nature. With 4 0 0  ~ngravings. 
21 Wonders of t h e  World. With123 Engravings. 
22 The Boy's Own Book of Manufactures an9 Indus- 

t i e s  of the World. Witii 365 Engravings. 
23 Fi f ty  Famous Men. With Portrait8 and othu I l lusta 
24 Great Inventors. With 1 0 0  Engravings. 
25 The Boy's Handy Book of Games. Illustrations. 
26 The Boy's Handy Book o f  Natural History. Illust. 
27 Bunyan's Pilgrim's Progress. 100 Engravings. 
28 Evenings a t  Home. With many Engravings. 
29 Famous BOYS. With Portraits, kc. 
30 Arabian Nights' Entertainments. Illustrated. 
31 Andersen's Popular Tales. Illustrated. , 
32Andersen'a Popular Stories. Illustrsted. 
33 The Young Marooners. By F. GOULDING. 
34The Crusades and Crusadere. By J. G. EDGAR, 
36 Lion Hunting. By JULES GERARD. Illurtrated. 
37The Backwoodsman. By Sir C.,F. L.WRAXALL. 
39 The Boy's Book of Modern Travel and Adventure. 

-
London : WARD, LOCK & CO., Salisbury Square, E.C. 

New York: 10. Bond Street. 1 



--- 

PRESENTATION VOLUMES FOR BOYS. 

price B E E T O N ' S  BOY'S P R I Z E  LIBRARY. 

Demy Svo, cloth gilt, 8s. each; gilt edges, 6s .  each.s---

1 51- 6 Beeton's Famous Voyages, Brigand Adventures, 

Tales of the Battle Field, &c. 1,054 pp., with 38 Plates and 166
woodcuts. 

7 Beeton's Victorious English Sea Stories, Tales of 
Enter ise and School Life. r.050 pp., with Coloured Frontispiece 
46 &-page Plates,and 150 WooBcuts. 

THE BOYS' ILLUSTRATED L I B R A R Y  OP 

HEROES% PATRIOTSI & PIONEERS*
I The Story of their Daring Adventurea and Heroic Deeda. 

In fhis series Biograplries are narrated exhibiting fha force ofcluzrac. 

k r  of the men and thc remarkable adveittures tlrg, cncowtterpd, a~ tdf l re~e  

recordr can scarcely be perused wr tfwrt rxcitznc a feeling of a d m i r a f h  


forfhe Heroes and of wonder at the nzag~~rtude of thew achieverrrents. 

In  picture boards, 2.9.;cloth gilt, 2s. 6d .;gilt edges, 3s. 6d.  


21- I Columbus, the Discoverer of the New World. 


2/6 2 Franklin, Printer Boy, Statesman, and Philosopher. 


1 316 3 Washington, Hero and Patriot. 
4 The Puritan Captain; or, The Story of Miles Standish. 

J 5 Boone, the Backwoodsman, the Pioneer of Kentucky. 
8 6 The Terror of the Indians; or, Life in the Backwoods. 

7 The Hero of the Prairies; or, The Story of Kit Carson. 
! 8 The Spanish Cavalier; or, De Soto, the Discoverer. 
I 9 Through Prairie and Forest ;or,De Salle,thePathfinder. 
I 10 The Shawnee Prophet ; or, The Story of Tecumseh. 
I 11 The Buccaneer Chiefs ; or, Captain Kiddandthe Pirates. 


12 Red Eagle ; or, The War in Alabama. 
I 

i 13 The Rival Warriors ; Chiefs of the Five Nations. 
I 14The Indian Princess; or, The Story of Pocahentas. 

15 The Mexican Prince ; or, The Story of Montezuma. 
<'Wecounsel people in search of good books for boys to get the 

volume which have already been I S s u e d . " - C ~ a ~ s r l ~ ~  WORLD. 
I lnWe hope that this series will obtain considerable notice: it is an. 

admh.abZe ~ l a nfor do4ng great good to the bovs of our 
oounw.l'- I T ~ E A R YWORLD. 


' g ~ h ~ ~no sense namby-pamby reading, nor can they be eaid to 
are in 

have any tendenc but that of ilmptrdng courage and a love for 

manl(ne.gs in t{e. heart of B e  reader."-Lzvsaroor, ALBION. 

I 
London : WARD, LOCK & CO., Salisbury Square, E.C: 

New York :  10, Bond Street. 
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I REWARD BOOKS AT O N E  S H I L L I N G .  . 

Prioe WARD. LOCK & CO.'S 

"GOOD A I M "  S E R I E S .  

Tkcfrcrture qfthi.t seriar of Books ir fo ~ O U Y ~ Cin childhood a 
spizit of love, gedkucrs, and chc~rfrlwss, whzlr aflordzng amussmmf 
and intersst. 

Elegantly bound, cloth gilt, price Is. each. 

I I I The Origlnal Poems f o r  Children. By ANN and ,I 

JANE TAYLOR. 

2 The Basket o f  Flowers. Coloured Prontispiece. 
. I 3 Ellen's Idol. By E. S. PHELPS. With Frontispiece. il'- 6 G o ~ ~ v  Fpiends.and G o ~ ~ v ' s  Illustrated. 

7 The bne  ~ h i n g  keedful. Illustrated 1 
12The Orphan Boy; or, Peasant to Prince. Illustrated. 
13 Tom, Tom, the  Printer's Son. Illustrated. i14 Only a Dandelion. Author of "Stepping ileavenward." 
15 Follow Me. By the Same. Illustrated. i 
16 New Year's Bargain. By SUSANCOOLTDCE. Illustrated. I 
17 In  the Beginning ; or, From Eden to Canaan. must. /
18Conauerors and Captives; or, Davidtto Daniel. Illust. 1 

19The Star  o f  Promise ; or, Bethlehem to Calvary. must. 
20 The History o f  the  Robins. Illustrated. 
21 Hymns fo r  Infant Minds. ANN and JANETAYLOR. 
22 Rhymes f o r  the  Nursery. AN and JANE TAYLOR. I 
23 Lit t le Susy's Six Birthdays. the Author of "Step. 

ping Heavenward.'' Illustrated. 
24 L i t t le  Susy's L i t t le  Servants. Illustrated. 
25 L i t t le  Susy's Six Teachers. Ditto. 
26 On'y a ~ 'enny; or, One of the Least of These. By the 

Author of "A Trap to Catcha Sunbeam.'' With Illustraticlls. 
27 The Contented Home. Author of "Basket of Flowers." 
28 Help One Another; or, H o w  to be Happy. Illustrated. 
29 Buried i n  t h e  Snow : A Tale of the Mountains. ~uust. 
30 The Lost Child ; or, A Mother's Love. Uhtrated. 
31 Summer-House Stories. By Miss M. A. PAULL. must. 
32 The Child's Own Book o f  Poetry. Profusely must. 
33 Trust  i n  God ; or, The Little Savoyard. Illustrated. 
34 Help in  Need ; or, Rich and Poor. Illustrated. 
35 Dottie and Tot t ie  ; or, Home for the Holidays. 
36 Harry, the  Drummer; or, The Boy Soldier. 
37 The Boy'e Book of Poetry. Illustrated. 
38 The Glrl's Book o f  Poetry. nluatrated. 
39 Li t t le  Henry and His Bearer. Frontiugeoe. 

40 The Babes In  the  Basket. Frontiopleoe. 

41 Faithful Georgle. By GRACE STEBBING. n l ~ t r ~ t e d .  


1 London: WARD, LOCK & CO., Salisbury Square, E.C. 
New York: 10. Bond Street. . 
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E N T I R E L Y  NEW A R T  GIFT BOOK FOR C X I L D R E N .  

ktAPPY CHILD LIFE, at Home and at School. A Good 
Boy's Day, with its Work and Play. Illustrated by EUGEN KLIMSCH. 

Beautifully printed in Colours. 4t0, pictorial boards, 6s. 

1%this hook wil l  6e found illzrrtrafed the various inci&nts o Chzld.


Lp with <is, #&asures and enjbyments, and the mishafis and d a s f i r s  

w rck, small z* themselves, yet make u j  the history of little &ojle. The 

droken vase, the task, the small quarrel and reconciliation, bc. .  &c. 

-aN interesting to clila'ren, and all most artistical& illustrated by the 

f a m o u s r n ' l  of EUCEN KLIMSCH. 


CRADLE SONGS OF MANY NATIONS. Music by REIN-

HOLD HERMAN. Beautifully Illustrated with Coloured Pictures by 

WALTERSATTERLGR. Large demy 4to, cloth gilt, 10s. 6d. 

This Illusfratedcolleclion of Cradle Songr ofers rcjrcsmtative sprci-


mrnr of that defiartmmt oflnjnnt  liferatrre from n l l jar f r  of the world, 

from the Far Westand the Far East, from the frozen North andthr surrny 
Sorrth, gracef~tl& Ilkstrated w i l l  Colourpai Pictures, andji t ted lo the 
on;pikd ditrirr. 

T H E  SWISS FAMILY ROBINSON. Translated by H-ENRY 

FRITH. Handsomely bound, cloth gilt, bevelled boards, gilt edges, 

with Coloured Plates and 200 Engravings, price 7s. 6d. 


ANDERSEN'S FAIRY TALES. By HANS CHRISTIAN 

ANDBRSEN.With Coloured Pictures, 100 full-page and other En- 

$ravings,and Life of the Author. Demy avo, cloth gilt, gilt edges, 


s. 6d. 
THE OLD FAVOURITE FAIRY TALES. With Colonred 


Pictures and 300 other Illustrations. Demy avo, cloth gilt, bevelled 

boards, gilt edges, 7s. 6d. 


T H E  OLD FAVOURITE NURSERY RHYMES. With 

Ooloured Plates and Hundreds of Engravings. Demy avo, cloth 

gilt, gilt edges, 7s. 6d. 


DON QUIXOTE DE LA MANCHA. With Coloured 

pictures and nearly 700 Engravings. Demy avo, cloth gilt, gikedges, 

7s. 6d. 

ROBINSON ,CRUSOE. (LIFE+ AND ADYENTURES"OF).
with Memoir, Coloured Pictures. Plates, and many Woodcuts. 
&my svo, cloth gilt, gilt edges, 7s. 6d. 

WILD'SPORTS OF T H E  WORLD. By JAMESGREENWOOD. 
goloured and other Illustrations. Demy avo, cloth gilt, gilt edges, 
78. 6d. 

THE CHILD'S POPULAR FAIRY TALES. With Coloured 
pictures and 216 other Illustrations. Imp, 161110, cloth gilt, price 
68. 

SACRED STORIES FOR SUNDAY HOURS; or, Scripture' 
Narratives from the Old Testament. With 0010~1'0d Pi~tl lWs and 86 
Engravings. Imperial 16m0, cloth gilt, 88- 6d. 

THE GOOD SHEPHERD ; or, The Story of Jesus and H i s  
~ ~for the Youn ~ l ~~ With Ooloured Pictures t ~ and other Illus- 
tratiani. Imperial &o, cloth gilt, 282s. Gd. 

/ London: WARD, L O C K  dr CO., Salisbury Square, E.C. 
. New York: 10, Bond Street. 



WARD AND LOCK'S PRACTICAL COPY BOOKS. 1 
Price GEIKIE~S COPY BOOKS.PRIZE 

2d. p & e  Twopence each. 

Thr Educationul News says:-"The ingenuity displayed in giving 
freshness and variety to the different sets that appear is Wonderful :as re-
gards rulina, heading, figuring, and lettering, w e  k n o w  o f n b t h i n g  
a r p e r b r . "  

The Schwlmustcr says:-"The models are beautiful .specimens of 
calip-raphy and the exerctses included in the twenty-one numben l e m  
rmtlring >o be desired." 

These Co y BwAso6trinrdtla Prisein t b  Great NalionaZCamfwtition 
ixvitrd 6 t i e  Pro ktorr d Gn'Ric'r Sclrool Sen'8r, an ex-cd In-
sprrtw JSC~UOIS d u i n g  drcn the A djudicntm. 

I Elements of Letters. Medium Text.-% Letters and Shor t  
Words. Medium Text.-3 Shor t  Words. Medium T~xL-4 Longer 
Words, and Figures. MediumText.-:, More Dimcult Words. Medium 
Text.-6 Capitals and  Words. Medlum Text.-7 Smaller Text  with 
Capitals.--9 Small Hand with Capitals.-10 Small Hand wlth 
Capitals.--11 Narrative Poetry &c. Small Hand.-ta Narratlve 
Poetry & Small Hand.--13 €Aglish Grammar. Small Hand, ad- 
vanced L r + ' ~ a r g e  Text  wlth Capitals.-15 English Composltion
kc. ~ k l lHand.-16 Populatlon and Productions of Brltlsh and 
Forelgn Citles kc. Small Hand advanced.-17 Historical Facts and 
Dates &c. S;~U Hand.-18 ~ i t l o n a l  and  Llterary Hls to~y ,  &o. 
Small hand.--rp Engllsh Lltera History. Small Hand.-20 Business 
Forms, Notes of Hand, Bills 07Parcels, Involces, kc.-11 Letters, 
Involces, kc. 

THE GOODHAND"COPY BOOKS. 
P v l c e  f i o p e n c e  each. 

This Series will be found eminently calculated for the formation of a !' good handwriting. The Copy Books from Nos. I to rz have been arranged 
systematically, with the greatest care, on a graduated plan, by which the 1 
learner is canled f ward through the various stagesof enmanship until a 
good and free ayle06as been acquired, commencing witi the simplest cle- 
ments and advancing step by step to more elaborate and difficult coptes. I 
The ikportance of a good handwriting especially to all engaged in Com- 
ntercial or Secretarial pursnits, is hecon;ing more and more manifest every 
day. In many cases the bndwriting dectdes the choice of the successful 
one among many appl~cants for employment. 

The following are the pornts towh~ch the Publishers confidently rely for 
the continued and increased success of this Series of Copy Bonk :-

T h e  ndaptation of t h e  system to  the  needs of t h e  eresent time. 
These  books help the  learner over preliminary d i lcu l t ies .  
They  are especially useful for Practice and  Self-Tuition. 
Them 18 nothlng in them to unlearn. 
T h e  Corn leteness and  Vartety of t h e  Course. 
Certain op them are adapted for Special Practice. I 

I I T h e  Beglnner'e Copy Book.-a T h e  more Difficult Letters.-
3 Shor t  Words In t e x t  hand.-4 Long Letters in t e x t  hand.-5 
Separate Word. In t e x t  hand-I W o ~ d s  In half text.- Words 
slmllar In Sound.-8 Sentennes In large double small hand.--9 
Small hand.-ro Small hand Sentpnces.-11 Long Word. In large
text.-11 Practlce Book of the vanous hands. 

The above list will d o w  that awangmr#nC, ~ ~ I K ~ I o M ,and *fir
I 

I rrqucnce of lesronr hwrjbnnrd the &cia m WYCAt h  Serier of C& Books 
&J bedm #rchzred. 

, London: WARD, LOCK 6t CO., Salisbury Square, E.C. 
N e w  York: 10, Bond Street. 1 
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PENNY BOOKS FOR THE PEOPLE. 

I 
WARD AND LOCK'S 

PENNYBOOKSFOR THE PEOPLE. 
THISPOPULAR NOW COMPRISES NEARLY SERIES 

2 5 0  D I F F E R E N T  B O O K 6  
A N D  HAS ATTAINED A SALE OF 

4,000,000C O P I E S .  
I n  WARD&LOCK'S FOR T H E  PEOPLE the most PENNYBOOKS w ~ h v e  


intensti,, litera, exgcrimnt of the day. The object of these books is to 

bring urrfirl, elevating, and interestin? literature to e v e y  nran's dam, and 

to furnish him with n CompZetc Library a t  n prim which i t  i s  no ex. 

aggwation to say is no cost a t  all. 


For thnse who wish to do n l i t t k  good 6y coortn'buting to tlrp elevation 
of their fellows, no better plan could bc devised than the Distri6rrtioa on 
M cxtetlsivc scale of WARD& LOCK'S PENNYBOOKSFOR THE PEOPLE. 
By the expenditure of a few shillings, a willwe-indeed, a whole country 
plrn>h-m&-ht receive a n  intellectuvl i m j u l ~ e ,  or an  impuLe in the direc- 
tion Q comfort and ecommy. the eHects of which i t  would be dificult to 
cakrlnte. 
I. WARD &LOCK'S PENNY EDUCATIONAL &USEFUL SERIES 

Tkis Series includes Trealises 011 the jn.nc&+aal srrlkcts that go to 

form a souttd edt,ration, and also Hoarsehol~ and Usflul Books, specially 

adczjfed fir ilrp ereat bVorRinp Cksses of W u cormtry. 

I Penny ~ n ~ l k h  23 Beeton's penny andl lord andram mar. 
2 Penny Ar t  of Penmanship. Tenant. 

3 Penny History o f  England. 24 -Penny Poultry Book. 

4 Penny Modern Geography. 25 -Penny Recipe Book. 

5 Penny Arithmetic. 26 -Nine Hours Wages ~ o o k .  
6 Penny Self-Educator. a7 -Penny Book for Cook and 
7 Penny Letter-Writer. Housemaid. 
8 Penny TableBook of Arith- 28 -Penny Book for General 

metlc. Servant, Laundry and Dairy 
g Penny Book.keepIng. Maid. 

10 Penny Dictionary. 29 -Penny Book for Lady's 

X I  Penny Daily Blunders. Maid, Upper & Under Nurse. 

12 Penny Popular Proverbs. 30 -Penny Book for  Butler 

13 Penny All About Common Housekeeper. Footman, vale< 


Things. and Coachman. 
24 Penny Natural Philosophy. 31 Penny Synopsis o f  the New 
15 Penny French Grammar. . Weights and Measures Act. 

r6 Penny Astronomy. 32 Beeto.nls Penny Stamps and 

17 Beeton's Penny Cookery Book Taxes. 

18 The pennyliousekeeper. 33 Life of the Prince o f  Wales. 

19 Beeton's Penny Gardenlng 34 Beeton's Popular Song Book. 


Book. 35 -National Song Book. [dren. 

20 -Penny Doctor's Book. 36 Penny Watts' Songs for Chll- 

zr -Penny County Court 37 The Marrled Women's Pro. 


Book. perty Act, 1882. 
22 -penny Ready Reckoner. 38 Penny Geometry. 

n.-WARD & LOCK'S PENNY CHILDREN'S BOOKS, 
T o  tkr y o w q  lenmw, every step of the way is  nzndc drer/ul by 


pictrrmr and the lessons advance by such easy gradations t h t  the Irrbour 

oj itrztrktion is  converted into a sprcies of recre'ation. 

Beetongs Plctorlal A BC Book. 4 Beeton's Plctorlal Reader. 
Beeton's Plotorlal Spelllng 5 Beeton's Plotorlal History o f  

Book. England. 
Beeton's Plotorlal Prlmer and 6 Beeton's Plotorlal Blble Hls. i
Easy Word Book. tory.. . 

London: WARD, LOCK dl. CO.,Salisbury Square,E.C.
New York: 10, Bond street. 1 
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PENNY BOOKS FOR THE PEOPLE. 

Price JJI,-glBTON'S PENNY TEMPERANCE BOOKS, 
T&,# Bookr Lavs been written & tke A d h r  of "Buy Y o w  Own 

Ckenim," in his ws#al#opwlar able ,  andkavc met wi tA~real  success. 
I AGJass of Ale: I ts History and 4 A Glass of Brltlsh Wine: I tsla. Mystery. a History and Mystery. 

A Glass of Stout: I ts History 5 A Glass a f  Foreign Wine: I ts  
and Mystery. ' History and Mystery. 

3 A Glassof Spirits: I ts  History 6 What Ought t o  be Done, and 
and Mystery. Who Ought to Do  rt. 

I 

?X.-KIETOH'S PENNY RECITERS. 
Each cmtm'w n h t  izumty diferent#ieccs, the Seriesforming an im- Id' +*ant cmtridwtim to tkc litrralurc af Penny Readings. 

T,WENTY-NINE DIFFERENT SORTS, price h e  penny each. 

V.-WARD 8 LOCK'S PENNY SHAKSPEARE for the PEOPLE. 
Admirdly aahjtcd for Schuols. Elococuticn Clascs, and Mutual Im- !fiove~uent Smicties, andfor canying about. 

la' IThe Tempest.-2 The Two Gentlemen of  Verona.-3 A Mid- t 

spmmer Night's Dream. -4 Twelfth Night.-5 Merry Wives of ,
Windsor.-6 Measure for Measure.- 7 Much Ado about Nothing.- 1 
8 As you Like It.-g The Merchant o f  Venice.-to Love's Labour's 
Lost.-11 Taming the Shrew.-IZ All's Well t ha t  Ends Well.-19 A 
Winter's Tale.-r4 Comedy of Errors.-15 Macbeth.-16 Klng John. 
17 Klng Richard 11.-18 King Henry IV., Part I.-19 Ditto, Part 2.-
zo King Henry V.-21 Klng Henry VI., Part I.-22 Ditto, Part 2.-
23 Ditto,Part3.+4 King Richard 111.-25 King HenryVlll.-z6Timon ., 
of Athens.-a7 Coriolanu6.-a8 Julius C~esar.-zg Antony and Cleo- 
patra-30 Cymbeline.-31 T i t us  Andronicus.-32 Peri~les.-~j  King 
Lear.-34 Romeo and Juilet.-35 Troilus and CressIda.-36 Hamlet 
Prince of Denmark.37 Othello, the  Moor of Venice.-# Venus and I 
Adonis; Lucrece.-jg Sonnets.-40 Life and Glossary. 

PI.-WARD 86 LOCK'S PENNY BIOtfRAPHIOAL SERIES. 
The Ziva ofprcal men are hlrtgbcn inn very attrartive style. It  is 

h @ d  that not onl the men Urmselvcs, byt the rvcn?sconnccted with their 
liver, and the ixp'wcc they exercised, wrll. B *kt ard oftkerc6iograjLical 
sketches, b h t t w  understood. 
I Gladstone. 
z Beaconsfleld. 
3 Nelson. 
4 Wellington. 
5 Luther. 
6 Chatham. 
7 Chaucar. 
8 Humboldt. 
Q Carlyle. 

10 Cmsar. 

I r  Wesley. 

xz Peter t he  Great. 

13 Burns. 

14 A'Beckst. . 


I r5 Scott. 
16 Columbus. 
17 Shakspeam.

1 18 Bunyan. 

rg Dante. 
20 Goldsmith. 
21 Frederick t he  

Gfwat. 
22 De Montfort. 
23 Moliere. 
14 Johnson. 
25 Burke. 
26 Schlller. 
27 Raleigh. 
28 Napoleon. 
aq Stephenson. 
30 Spurgeon. 
31 Dlckens. 
32 Qarlbaldl. 
33 Cromwell. 
34 Fox. 
35 Washington. 

36 Wallace. 
37 Gustavus Adolphus. 
38 Calvin. 
39 Alexander t he  

Great. 
40 Confuclus. 
41 Alfred t he  Great. 
12 Knar. 
43 Bruce. 
44 Socrates. 
45 Bright. 
46 Hbmer. 
47 Hugo. 
48 Pitt. 
49 Queen Victoria. 
50 Joan o f  Arc. 

Queen Ellzabeth. 
sz Charlotte Bronte. 

/ London: WARD LOC a CO.. Salisbury ~ q u u o ,  E.C. 
k e w  YO%: 10, Bond street. 

1 
1 
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PENNY BOOKS FOR THE PEOPLE.I I
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m.-WARD dc LOOK'S PERNY HISTORIOAL SERIES, 
This S& cansistJ of NawatiueS~atches, setting fwff~ rhos# fnr-

W a n t  rvsnfs in the History 4Natzona, by which Ikr van'ou~jeriod: a n  
de3nrd and chamrteriseli, or whzch arc i ~ r t a n t  links connrcling mu 
@riod wiU anotLr*. Each book is fu lb  Illustrated. 

1 Free Trade and Protection. 

1 From Alma t o  Sebastopol. 

3 Plague and Fire o f  London. 

4 The Temperance Movement. 

5 The Vengeance o f  '89. 

6 Cmsarlsm In  Rome. 

7 Wilkes and Liberty. 

8 The Great Reform Bill of '32. 

g The Knights Templars. 


l o  Methodism:. The Story of a 
Great Rev~val. 

Out I n  the Forty-flw: The 
Young Pretender. 

Federals and Confederates. 
Scotland's Sorrow. 
Indla'a Agony. ! 

British Charters o f  Liberty. 
Gallant King Harry. 
Tho Slcillan Vespers. 
Hampden and Ship-Money. 
From the  Black-hole t o  P l a r  

sev. 
11The South Sea Bubble. 32 ~ h r o L g h  Slaughter t o  a 
xa What Came of a - ' Throne.NWPOD~PY. 

CV. 
r j  Fmm Elba t o  Waterloo. 
14 Strongbow and King Dermot : 

The Conquest of Ireland 
15  The ~ l izabethan Age. 
16 The Mutinies a t  Spithead

and the Nore. 
17 Guy Fawkes. 
18 The Reign of Terror, 1792. 
19 Dost Mahomet and Akbar 

Khan. 
20 Whet Came o f  t he  Beggars' 

Revolt. 
21 Hand i n  Hand for  England: 

The Spanish Armada. 
32 ~ a ~ e l l a n ' sGreat VoY€age. 

33 The Reformatlon In England. 
34 From Torbay t o  St. James's. 
35 A Dark Deed o f  Cruelty. 
36 The Men of t he  "Mayflower!' 
37 The Massacre of Solo. 
38 The Flght a t  Fontenoy. .
39 The 9 th  of ~ h e r d l d o r .  
40 Arrest of t he  Five Members. 
41 The Penny Newspaper. 
42 Scotland's Great Vlctory. 
43 The Penny Post. 
44 " Long Llva t he  Beggars!' 
45 Bible and Sword. 
46 John of Leyden and the  ' 

Anabaotists. 1 
47 ~ l z z i oaAd Darnley. 
,8 Wyatt's Rebellion. I 

VIIIm-KIRTONIS '1 CHEERFUL HONE 'I TRBCT8. 
An enfirsly New Senks for Po$wbr Rcadixg wmiYfen in ike uuaI 

rkecrty style #the Author of , f V u y  your Ow" 'C~CI)?~~:."and fvlly
Illrstrated. T k f e  Books convey a great rrmount of useful infmahorr 
a d l n ' m d l y &ace in a v e y  jkasant and attrnctivr way. Tkr S#ri.I 
shonldj5nd a j b c e  in ,wary Hmns. 
I On Falllng In ~ove 'bCourting. 7 For Richer fo r  Poorer. 
a A Home of my Own: and How 8 Marrled add Settled. 

to Get It. g A Brlght Flreslde. 
3 May IFix t he  Weddlng Day? xo The Secret of a Happy Home. 

Wlth th ls  Ring IThee Wed. . Thr lR Husbands and Care- 
5 The Bast o f  Wives. TUI S;ives. 
6 FOPBetter, fo r  Worse. IZ OUF Precious Darllnga. 

I 

IX,-KIBTON'B PEXlPY DIALOGUES, 1 
A N~cvCoUectien dPo,pular Didogucs, Edit~ddyDr. J .  W. KIUTON, /

A r t h , d  "Buy your Ow* Chrmm#:," Blc. 
TWELVED ~ F E R E N TSORTS, price One P h w  each. I 

I I 

I London: WARD, LOCK d CO., ~ali8b;& Square, E.C. I
New York: 10, Bond Street. 

1, OGDEN AND KO., PRINTXRS, Ira, ST.JOHN STREET, U.C. 
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-Ti%?%BZST COQKE4Y BOOK IN THE WORLD. 
IMPROV~DAND J ~ L ~ P & $BDITION( 97th Thonsa~d)~stron I 

bound, price 7.. 613.;cloth gilt, gibqdges. &, Bd.;balCcqlf, 10a84 


HOUSEHOLD MANAGEMENT, 
COMPRISING 


1,350 P - 9 ,  4,000 Reaims aqd Instructions, ~ ~ o q - p v i n g s  

, >- -. an8 New &tourkc-Cookery Plates. -


With QuaMitLs, Time, Costs, and Seasons Dircct i~nsfor Carving, Magage- 

ment of Children, Arrangement and Economy d the Kitchen, Dume of Sttvlsts, 


the Doctor, teal MnMBnda, and t jo  81115 of Fare, 


",* As a 	 Votilme a tWedaikg Gift, BirWaj! &&, dr 'P~cf tnta l io~r  

byprriod of fhc year, Mrs.  Bcrton's i&bflscRo!d Afimgcnrr~Z" ism-

litled& ihc veryfirsf [arc. ppict hag  dgua'nra,
I n  +$a@-carBindifi~, 

tkr boo1 W Z ~ !last a l&tintr, dnd savr rnonty&$ir? day. 


MR . BEETQN'S EVERY 6 A Y  ~oOKEIRY AN0 HOUSE-
feEPtNO ROOK. Instructiofis for M~streSBOe3'nd Smanrs, and met r,65o 

: 	P r a a h l  Rcc'zi? With Engraviap tad I41Golcrclwd PigUr* Clbth 

&pnoegk


UPSI BEET6N1S ALL ABWT CQCJKFRY, A C o n g h n  
of P d d  Recipes, arranged in &lpb+be@ Order, a d  Qlly H l ~ C r t p d . 

C own Bv croth It price 2s bd 


T H ~  I N S T R L ~ C T ~ .  BA~ETT,~ ~ K E R ? '  BY mm A. 
%amher t6 the-Hatloha1 Tmidng S c b d  f ~ c ~ d e r y  IJhsmteQ.c Cmnn  

We.,cb th  gilt,&. €d, 'A most ti- K t t k h k . k . k . - $ O ~ ~  


GOOD PLAIN COOKERY. By MARYW O O E I ~ ,Author of 

" Llttle Dinners " "Eve Day Meals " &c. Crown 8vo cloth ilt 2s. 6d. 


MRS. B E T Q ~ ~ $ ~ @ I ~ ~ A W*&$3-. - CTonGining upwaras of 0 Rec~pes 100 EngrZln s and Fo rCoToured 

Pktss. lnswionr forCptvmg, ~ o j d l n ~  ~ k Pwt 8x4Cloth,
Tabb N & 

race 16.;D 0th 111, 18, 6d,; m th~ek 

T& E C O ~ O ~ ~ C A L  With advice to~ 0 0 ~ ~ ~ ~ ~ ~ 0 0 ~ .  

Nlstressand Servant, By M r a  WAWEN ~ E W  With addition81 p a g n  EDITIDN~ 
and nurnerdos Illustt~td~s.Posk 8vd'cbth rice i s  


THE SIXPENNY PRAW~CAL ;OO~~ERY'AND, 
ECONOM-

ICAL RECIPES. ComprisingMakenng Rel i i e s  Riled drslres vegetabfas 

Soup.  Slde Dlshcs,Salads, S t t q  Fsh,  J&S, $auk, ~ h e ~ d e s , 
1nva11.4 

Choker B c  Pnce 6d. 


fHE C~TTAGEC00kERY BOOK. An easy and Complete 

P d e  to EconRte &.& Bjlchgn, and a most valuable andb book for young 

onsedves. 
SETON'S PENNY QOOKERY BOOK: 400th Thousand. 


Cenbining niwbthtRBwb Huhdred Re~lpeoatw~bstructiont. F'ricp rd ;pest

fm,dB 

London : WARD, Zc9GK & C.Q4 $elisbruy Square, E.C. 
- - - - . Y W ~  -- -~ n u r  l ~ o n r l - h k  



A WONDERFUL MEDICINE. 

BEEOHAMS' PILLS 

A R E  adrmtted by the thousands to be worth a GUINEAa Box for 
bilious and nervous disorders, such as wind and pain in the stomach, 
sick headache, giddiness, fulness and swelling after meals, dizziness and 
drowsiness, cold chills, flushing of heats, loss of appetite, shortness of 
breath, costiveness, scurvy, blotches on the skin, disturbed sleep, 
frightful dreams, and all nervous and tremulous sensations, &c. The 
first dose will give relief in twenty minutes. This is no tiction, for they 
have done it in thousands of cases. Every sufferer is earnestly invited 
to try one box of these Pills, and they will be ackriowledged to be 

WORTH A GUINEA A BOX. 
For females of all ages these Pills are invaluable, as a few doses of 

them carry off all gross humours, open all obstructions, and bringabout 
all that is required. No female should be without them. There is no 
medicine to be found to equal BEECHAM'S PILLS for removing any 
obstruction or irregularity of the system. If taken according to the 
directionsgiven with each box they will soon restore females of all ages 
to sound and robust health. 

For a weak stomach, impa~red digestion, and all disorders of the 
liver, they act like "MAGIC," and a few doses will be found to work 
wonders upon the most important organs in the human machine. They 
strengthen the whole muscular system, restore the long-lost complexion, 
bring back the keen edge of appetite, and arouse into action the 
ROSEBUD of health, thz whole physical energy of the human frame. 
-These are " FACTS admitted by thousands, embracing all 
classes of society, and one of the guarantees to the nervous and debili- 
tated is, BEECHAM'S PILLS have the largest sale of any patent 
medicine in the world. 

BEECHAM'S MAGIC COUGH PILLS. 
As a remedy for Coughs in general, Asthma, difficulty of breathing, 

shortness of breath, tightness and oppression of the chest, wheezing, 
&c., these Pills stand unrivalled. They speedily remove that 
sense of oppression and difficulty of breathing which nightly 
deprive the patient of rest. Let any person give BEECHAM'S COUGH 
PILLS a tria1,and the most violent cough will in ashort time be removed. 

CAUTION.-The public are requested to notice that the words 
"BEECHAM'S PILLS, St. Helen's," are on the Government Stamp 
affixed to each box of Pills. If not on, they are a forgery. 

Prepared only and sold wholesale and retail by the proprietor, 
T. BEECHAM, Chemist, St. Helens, Lancashire, in boxes at 16, rH. 
and 2s. gd. each. Sent post free from the ~ p r i e t o r  for rg or 36 
stamps. Sold by all Druggists and Patent edicine Dealers in the 
Kingdom. 

N.B.-Full directions are given with each box. 



I THICKENING POWDER,
T ~ Y O U ~ N ~ W  

For all kinds of Soups, Broths, Gravies, Meat Liquors, &c. 
Sold in Id. Packets and 11-Tins. 

Patentees-BOWDEN STEAM MILLS, MARKET HARBOROUGH. 

..
 FREEMAN'S

I 
SYRUP OF PHOSPHORUS. 


NATURE'S GREA.T BRAIN and NERVE TONIC, 
And the most wonderful Blood Purifier ever discovered ;cleanses the 

most vitiated system, and 

SUPPLIES NEW AHD RICH PURE BLOOD. 
INDIGESTION, 


Constrpation, Loss of Energy, Mental Depression, 
especially when caused by excessive brain work in general, are quickly 

and permanently relieved by a few doses of 
FREEMAN'S S Y R U P  O F  PHOSPHORUS. 

Highly and confidently recommended 

10 ALL WHO ARE ENGAGED I N  EXCESSIVE BRAIN WORK. 


Sold in Bottles at 2s. gd., 4s. 6d., 11s. and 33s.each, by Chemists and 
a av Patent Medicine Dealers. 

Special Agents: GOODALL. BACKHOUSE & Co., Leeds, 



' UNKNOWN IN ENGLANI3.H I 
BARBER & COMPANY'S 1 

( S E ~THAT YOU HA v .  NONE OTHER) I 

1 FRENCH COFFEE 

1 
 AS USED IN PARIS, IN ITS HIGHEST PERFECTION. 


1 TENPENGE PER POUND. 
This is the choicest and most carefully selected Coffee, "Roasted on the 


French principle," and mixed with the Finest Bruges Chicory. 


2 16s. in Tins sent free for 2s. 4d., by Parcels Post t o  any 
Post Town in the United Kingdom, and 5 Ibs. in 

Tins for 5s. 6d. 

BARBER & COMPANY I 

274, REGENT CIRCUS, OXFORD STREET, W, 

61, Bishopsgate Street, City; 11, Boro' High Street, S.E. ; 102, Westbourne 

Gnve, W. ; 42, Great Titchfield Street, W.; King'* Cross, N. 


MANCHESTER-93, Market Street. BIRMINGHAM-Quadrant, New Street. 

BRIGHTON-147, North Street. BRISTOL-28, Corn Street. 


LIVERPOOL-1, Church Street ; and Minster Buildings ; and London Road. 

PRESTON--104, Fishergate. 


A s t a l  Oydrrsfro116 1s. 6d. to 10s. Od. can r ~ wk obtairrtdfo~Onc Pmny.1 K r r u j i i a ~ ~ t sto k cr~sfc~c' mad W I t w i ~ ~ f i e y" L o ~ t h ~ 8  BwL" 
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