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CHAPTER VL

br the ufefudiefs of fmall Iron Ovens, and of the bt
methods of confirufling themt, and managing’ them—
Reafous why they have not fucceeded in many sajes
where they have been tried—Ouvens mayde afed for
other proceffes of cookery befides bakfggwﬂumm
refults of fome areppls 1o boil meat in an oven—
Explanation of thefe appearances—Conjellures rew
Jpesting the origin of fome national cuffoms.

N the Firft Part of this Tenth Effay, I recoms
mended {mall iron oyens for cottagers, and nefts
of fimall ovens for the kitchens of large familics ;
and I have had occafion to know fince, that
feveral perfons have adopted them. Ihave likewife
been made acquainted with the refults of many of
the trials that have been made of them, and with
the complaints that have ‘been brought againft
them. As I am more than ever of opinion that iron
ovens will always be found ufeful when they are
properly conftruéted and properly managed, I
fhall in this place add a few obfervations to what I
hdve already publifhed conccrnmg them.
And in the firft placc I muft obferve, ¢
frall iron oven ftands 4p need of a good i
that is to fay, of a door well contrived for
fining heat ; and the fmaller the oven is, fo‘muc’ﬁ
_the
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the more neceffary is it that the door fhould be
good.

The door muft not onlv fit againft the mouth
of the oven with accuracy, but it mufl be .com
pofed of ﬁmtcnals‘ﬂthrough which heat doces an
cafily maké’ its way.

Anoven deor conftruéted of a fing g fvert of platd
iron, will not anfwer, hpwevcr accurately 1t may bel
made to fit' the oven, for the heat will find its
way thronphit, and it will be carried off by the cold
air of the atmofphere, which comes into contact
with the outfide of it. The bottom of the oven
may be made hot by the i€ under it ; but the top
and fides of ¥t camnot be properly heated, while
there is a continual and great lofs of heat through
its door. But an oven, to perform well, muft be
very equally heated in every part of it.

If the flame and fmoke of the fire be made to
furrpund an oven on every fide, and 1f the fire be
properly managed, there can be no difficulty in
bheating an iron oven equally, and of keeping it at
an equal temperature, provided the lofs of heat by
and sérongh the door be prevented.

If the door be conftru&ed of fheet iron, it
muft q,%ther be made double, or it muft be co-
vered on the outfide with a pannel of wood,
By s dawble door, 1 do not here mean fwo doors,
' e door conftruted of two fhects or pla\és
zplaced parallel to and at a certain dif-
m cach other; and {o conftructed, that
‘ whu:h is between the two plates may be
Omt up and confined, The gwo plates or fheets

o
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of iron, of which the double door of an oven ns,
made, muft not touch each other, except at their
edges (where they mutt join i order to their being
“{aftened together) for were they to lie one flat upon
the other, the heat would pafs too rapidly through

em, noththﬁandmg there being twd'of them ;

ut it ismot peceffary that they (hould be farther
afunder than an inch, of an inch and gn.half. One
of the plates may be quite flat, and the othera
little convex. The end of the oven muft be made
quite flat, or level, fo as to be perfectly clofed by a
flat furface pmed againf it. The door is that flat
{urface ; and the greatefetare muft be taken that it
apply with accuracy, or touch the end of the oven
in every part, when it is preffed againft it; for if
any opening be left, efpecially if it be near the top
of the oven, the hot air in the oven will not fail
to make its efcape out of it.

It never fhould be attempted to make the door of
an oven or of a clofed fire place fit, by caufing it to
fiut into @ rabber.  That is a very bad method ; for
befides the difficulty of exécuting the work with.
any kind of accuracy, the expanfion of the metal
with heat is very apt to derange the machinery,
when the door is {o confiructed.

From what has been faid of the neceffity of
caufing the door of an oven to fit with accuracy,
At s cvident that care muft be ufed to place us
hinges properly; and T have found, by expe 8y
that fuch a door is clofed more accurately by two
turn-buckles, placed at a proper diftance from
each other, than by a fingle latch. I beg pardon for
repeating what has already been faid elfewhere.
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OF the Management of the Fire in heating an Iron Oven,

 ¥w 2 certpin degree of attention isalways neceflapf -
#'the management of fire, there is certainjy nothifg
n

én which#we can beftow our care that repays us
tmply, and with regard to the trouble of ?nanagx
afire it 2 clofed fire-place, it is really too incon-
fiderable to deferve being mentioned.

- 'Whenever a fire is made under an iron oven, in
2 cloted ﬁrc-placc, conftrufted on good princi-
ples, there is always o very fipg draft o preflure
of aﬁ"’ into the. fire place; and this circumitance,
which Ts unavoidable, renders it neceflary to keep
the fire-place door conftantly clofed, and to leave
but a fmall opening for the paflage of the air
through the afh-pit regifter. The fire-place too
thould be made very fmall, and particularly the
bottom of it, or the grate on which the fuel
burns.

If any of thefe precautions are neglected, the
(!onfequences will be,—the rapid confumption of the
foeyathe fudden heating and burning of the bot-
témof the oven,—and the fudden cooling of the
oven as foon as the fire-place ceafes to be filled
with burning fuel.

It i a fa& which ought neWer to be forgotten,
“ that of the air that ' ferces its way intq a clofed

jace,, that part only which comes intc

wact with the burning fuel, and is de-
by it in the procels of combuftion,
“ contributes
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“ contributes any thing to the heat gencra;ted“;
“ and that all the reft of the air thatifinds its way
“ into and through a fire-place, isa thief, that fleals
*“ heat, and flies away with it up the chimney,”

The draft occafioned by a fire in a clofed fire-
place being 1NTo THE cHIMNEY and fot mothe
fire, coldair is as much difpofed to rufh in over the
fire, as through it, and it violently forces its way into
the hot fire-place by every apcrtum, even after all
the fuel is confumed, carrying the heat away With
it up the chimney and into the atmofphere. It
even makes its way\between the bars of the grate
whenever they are not qyfite covered with burning
fuel : hence it appears how neceffary it is to make
the grate of a clofed fire-place fmall, and to give to
that part of the fire-place which is deftined for
holding the fuel, the form of an inverted truncated
cone or pyramid, or elfe to make it very deep in
proportion to its lcngth and width.

But the prevention of the air from ﬁndmg m
way through the fire-place without coming into
contatt with the burning fuel, is not the only ad-
vantage that is derived from .confiruting clofed
fire-places in the manner here recommended ; ‘it
ferves alfo to increafe the intenfity of the heat in
that part of the fire-place which contains the fuel,
which tends very powerfully to render the combuf-
tton of the fuel complete, and confqucntly to aug-
ment thelquantity of heat generated' in that gios
cefs.

To prevent the bottom of the oven (or boileg)

from
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m béh tog much affe&ted by this mtenfc heut,

"a!l and to place itata f'u(ﬁucm

e bottom of the oven. It will be
mdaﬁ)enfa” feceflary however with fuch a (finall)
#i “‘—plaoe ’ﬁtuated far below the bottom ofean oven,
© kcep the ﬁre-p ace door wel! clofed, othtrwife fo
‘much cotﬂ airwill rufh in over 2ic fire, that it will
‘ha ‘mtc mrpoﬂ'iblc to make the oven hot.

‘have found by recent experiments, that a fire-
pk%te in the form of an oblong {quare or prifm, fix
inches wide, nine inches long, and fix inches deep,
is” j’uﬁicxcnt to heat"an 1rQ,L_y4'cn 18 inches wide,
zﬁ”nchcs long, and from 12 to 13 inches in height;
=hd’ thit the grate of this fire-place fhould be
placed about 12 inches below the bottom of the
oven. More cfle®ually to prevent the fire from
‘operating with too much violence upon any one
‘part of the bottom of the oven, the brick-work may
be fo floped outwards and upwards on cvery fide
from the top of the burning fuel to the extreme
parts of the fides'and ends of the bottom of the
ovén;r‘th’zit the whole of the bottom of the oven
mavbé expofcd to the diret rays from the fire.

. ‘In'fome cafes 1 have fuffered the flame to pafs
fmiy up both fides of the oven to the top of it,
a?nﬂ then caufed it to defcend by the end of the
wcn to the level of its bottom, or rather below it,
ari { fropt thence to pafs off by an horizogtal canal
m ‘fhé dumncy ; and in othet cafes I have caufed
fj}ckwards and forwards in horizontal
canaly
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canals by the fides of the oven; before Iygmixmd
it to go off into the chimney. Elth@fr @M& me
thods will do very well, provided the fmoke worond

to defcend after it has left the top.of the oven; tﬂ it
reaches below the level of the battom of it; befare
it is permitted to pals off into the chitney; and
provided. the canal by which the fmoke paflcs 'oft
be furnifhed with a damper.

In fetting an oven provifion thdyld be made, by
leaving holes, to be flopped up with ftoppers, for
occafionally cleaning out all the canals in which ﬂm
fmoke is made to ciulate )and in order that. th#fa
canals may not too oftén e choaked up with. Wf,
they thould ngyer be made lefs than two inches widés
even where they are very deep or broad ; and whete
they are not more than four or five inches desp,

they fhould be from three to four inches wide,
otherwife they will bg very. often. choakcd upmth

foot.

To clean out the flues of an Oven, Rqaj?ccr,‘ of
large fixed boiler, a ftrong cylindrical brufh may be
ufed, which may have a flexible handle made of
three or mére iron wires, about §. or 4 of an inchén
diameter, twifted together.

Holes clofed with fit ftoppers muft ‘of courfcbc
left in the brick-work for occafionally cleaning omil,
thefe flues.

. If the iron door of an oven be made deuble, the
outfide offit may with fafety be japanned blickis
white, which will prevént its rufting,, Mdﬂ )
to the cleanlinofi ind neatnefs of the appethmdf
the kitchen.

YOL. NI Thefs
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Thefe details may by fome be thought unimpor-
tant and tirefome ; but thofe who know how much
depends on minute details in the introduction of
new mechanical improvements, will be difpofed to
excufe the prolixity of thefe defcnptxons ITwith1
could make my writings palatable to the gencrality
of readers, but that I fear is quite impoffible. My
fubje&s are too common and too humble to excite
their curiofity, and will not bear the high feafoning
‘to which modern palates are accuftomed.

A great difadvantage under which I labour is,
that of thofe who ngf ? pr? moft from my writ-
hga, tnany will not readand others cannor.

Bt to return to my fubjeét. To fave expence.
finall “ovens for poor families may be clofed with
flat-ftones, or with tiles ; and the fire-place door for
fuch an oven, and its ath-pit regifter, may be madc
of common bricks placed edgewife, and made to
flide againft thofe openings.

There s a circumftance refpecting the iron
ovens, I am defcribing, which is both curious and

ortant. The fire-place foran oven of the {mall-
gﬁgﬁm thould be nearly as capacious as one which
is deftined for heating a much larger oven; and [
have found by repeated experiments, that a neft of
{cgur {mall ovens, fet together, and heated by the
fame fire,, will require but very little more fuel to
heat them than would be neceflary to heat one of
them, were it fet alone. An attentive dmﬁdcranon
bl “Wcr in which the heat is apphed—-—-of the
alinefs of the quantity, in all:cafes, that is ap-
phed to the heating of the contents of the oven—
- and
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and the much greater quantity that is expended in,
heating the fire-place 'and the flues, will coabléms
to account for this curious fa&, ina manner that is
perfe@ly philofophical and fatisfal&ory.

A cottage oven, 11 inches wide, 1o inches high,
and 16 inches long, will require a. fire-place five
inches wide, five inches high, andever inches long;
and for four of thefe ovens, fet together in a neft,
the fire-place need not be more than fix inches
wide, fix inches high, and eight inches long.

I have in my houfewt Broglpton two iron ovens,
each 18 inches wide, 14 inchés high, and 24 1nches
long, fct onc over the other, and heated by the fame
fire; and their fire-place is only fix inches wide, fix
inches high, and nine inches long.

If the fire-place of an iron oven be properly con-
ftruted, and if the fire be properly managed,#rt 15
almoft incredible how {mall a quantity of fuel will
ai.‘wer for heating the oven, and for keeping it hot.
E,.t if the fire-place door be allowed to ftand open,
%+ a torrent of cold air be permitted to rufh into
‘% fire-place and through the flues, it will be
“und quite impoffible to heat the oven properly,
*.atever may be the quantity of fuel confumed
v.der it; and neither the baking of bread, nor of
pies, nor any other procefs of cookery, can be per-
formed in it in a {uitable manner.

"A very mdderate fhare indeed of ingenuity is
required in the “proper Management of a fire:dna
“dofed nre-pla.ce, and very little attention ; and as
it requiresmo bodily exertion, but faves labour, and

Nz ALXpence,
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expeficsyand tnxlety 3 and as moreover it 1s an 1n-

teretting and'amufing ocmpatxon, attended by no’

g citcumftance, and produtive of none

AL, agreeable, and ufcful confequenccs 3

we. may, T think, venture to hope, that thofe preju-

dices - whrich prevent the introdu&tion of thefe un-
. provcmems, will it time be removed.

It is not obftinacy, 1t is that apatiy which fol-
lows a total corruption of tafte and morals, that is
an ducuradle evil ; -£or that, alas! therc is no re-
medy, but calamity And cx¥rmination.

ﬂvmmay be ufed in boiling and flewing, and alfo in

WATMING Y003,

TrerE are fo many different ways in which the
heat neceflary in preparing food may be applied,
that it would not be furprxﬁng if one thould fome-
tam#he embarrafled in the choice of them; and
1 am nnt, without apprehenfion, that I may-em-
hbm& my readers by delcribing and recommend-
ing fo many of them.  The falt i, they all have

their different kinds of merit, and in the choice
of them regard muft always be had to the exift-
ing ‘ircum{tances.
.- Defirous of contriving 2 fire-place on as fimple
""'&m&xon as poﬁible, that fhodld ferve at the
“@me for heating a*room, and for the pey-
nce of all the common procefles of cookfry
for a fomall family, and. which méreover fhould
abt
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not be expenfive, nor require much attendance, I
caufed four {mall iron ovens to be fet in the open-
ing of a common chimney fire-place. Thofe 6vers,
which were conftruted of fheet irén, and were fur-
nithed with doors of the fame fheet iron, ¢achco-
vered with a pannel of wood to confine the: hml‘
were 16 inches long, 11 inches wide, and 10 inches
high each; and they were fet in brick-work in
fuch a manner, that the fronts of ‘the doors of the
ovens being even with the fide of the room, the
original opening of the chimney fire-place; which
was large, was completely}filled up. Thefe bins
were all hcated by one £fiall fire, the . clofed et
place being fituated about 12 inches below the
level of the bottoms of the two lowermoft ovens,
and perpendicularly under the divifien between
them, and the paflage into the fire-place was clofed
by a fit ftopper.

From this defcription, it will not be difficult
for any perfon who has perufed the preceding
chapters of this eflay, to form a perfelt idea of this

-arrangement ; and it is equally eafy to percmvc,
that had not the open chimney fire-place, in which
thefe four ovens were fet, been very large, 1 thould
have been under the nccefﬁty of cnlargmg it, or at
leaft of rifing its mantle, in order to have been
able to introduce thefe ovens, and fet thersi at yw-
per diftances from each other.

1, thal} powsproeced to give an account of,
experiments that were made with this fire-place.s

My. firft_attempt was to warm the 1o0m ; 7

N3 means
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means of it. A {mall fire bemg made in its clofed
ﬁl&phcé its oven doors were all fet wide open, and
thq roOm, fhough by no means {mall, {oen became
very warm. This warming apparatus was now,
t a‘ﬂintents and purpofes, a German ftove. By
3 mg two of the oven doors, the héat of the
rodm was fenfibly diminifhed ; and by leaving only
one &f‘ﬁ}em open, it was found that a moderate de-
gree .- ‘of warmth might be kept up, even in cold
weathcr

~As 1o perfon in this country would be fatisfied
w% any fireplace, if o its agehgement provifion
wete not made for bmgng a tea-kettle, 1 caufed a
very-broad” ﬂunow tea-kettle, with ‘a bottom per-
fectly flat, to be conftru&ed of cammon tin, and
filling it ‘with cold water, placed it in one of the
two'lower ovens, and fhut the oven door. Although
the fire under ‘the ovens was but {mall, it burnt
very brmht rand the water 1a the tea-kettle was
foon madc to boil.

I was nof"(mpnzcd that the water boiled in a
ﬁlm‘t time, ?01' it was what 1 expelied; but on re~.
mbvm ‘the tea-kettle I obferved an appearance
3 ’, ‘f ch did fntpnzc me, and which indicated a de-
oe 0’? :heat 'in the oven which I-had no idea of
ng there. ‘The handle of the tea-kettle re-
bled very much, in form, the handle of a com-
,mwn tea~kattlc, but, like the reft of the kettle, was
Mnﬁm&cd af tin, or, to fpcak more properly, of

mg the kettle from the qven I found
that
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that the tin on 1ts handle had been melted, and had
fallen down in drops, which refted on’ tiﬁbody of
the kettle below, where they had congealed, having
been cooled by the water in the kettle.

This difcovery convinced me that I fhould not
fail of obtaining in thefe ovens any degree ‘of. hyat
that could poflibly be wanted in any culihary pro-
cefs whatever: it thowed me likewife that degrees
of temperature, much higher than that of bo&hng\
sater, may-exift in a clofed oven in which water i
boiling ; and it feeed to mdlcate, that all.the dif-
ferent culinary pro?e‘ﬂ”es of # onlmg, I’cewmg, roaft-
ing, and baking, might be cw.rrxcd on at the {ame
time in one and the fame oven. Subfequent expe-
riments have fince confirmed all thefe indications;
and have put the facts beyond all doubt.  Thefe
falts are certainly curious, and the knowledge of
them may lead to ufeful improvements; for they
may enable us to fimplify very much. the 1mpi¢»f
ments ufed in cookery.

Having found that I could boil water in my.
{fall ovens, my next attempt was to boil meat in
them. I put abont three pounds of beef, in one
compaé lump, into an earthen pot, and filling the
pot to within about two inches of its brim with cold
water, I fet it in one of the lower ovens, fhtj‘tt@ﬂg
the door of the oven, and keeping up-a{mal] fteady
fire in the firé-place. In aboutitwd hours
threeaguarters the mest wasiound to beduffi
boiled ; and all thofe. who partook: of it (al
were not fowdk than nine or teniperfons) ag

N4
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ug;it perfedtly good and uncommonly favory,
dagainft the illufions which frequently

ged by novelty, I fhould have had doybts
‘thc reality of thofe fupemr qualities

‘ ,‘ ‘mm the v\aterm wh!ch it had been boiled
gttra&gdzny attention. This water, after the meat

had*been boiled in it, appeared to be nearly as

tranfparent and as colourlefs as witen it was brought

from the ppmp. It xmmedxatcly occurred to me,
that this effe@ could pe owing to nothing elfe but

to'the ftate of perfect duiet in%hich the water muft

ncccﬁ‘mly have bem during the greater part of the

time it remmainedt in the oven; and to determine

whether this was really the cafe, or not, I made the

following decifive experiment :

*Having provided two equal pieces of beef from

the fame carcafe, I put them into two ftew-pans

of nearly the fame form and dimenfions; one of

them which bad a cover, being conftructed of

parthen waréy. while the other, wlnch had no cover,

w »made af' copper.

; Wt into. the copper ﬁew—pan was cold,
sto the otheriwas boiling hot. A fmall
W mdcm the fire-place, thefe two
-‘«tﬁm tontents, were introduced

ower owghs.  The easthes Sew-pan
\.An 3 ten-inch tile, which had pre-

fupport.
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fapport for it, in order to prevént the bottom ‘of
the {tew-pan from coming into imgiediate contadd
with the bottom of the oven, and the door of that
oven was fhut; but the copper f’czw-pan was {et
down immediately on the bottom of i its oven, and
the door of that oven was left open dm‘mg the
whole time the experiment lafted.

At the end of three hours, the ﬁempaus were
taken out of the ovens, and their contents 'wers
examined. The appearances were joft what 1 ex-
peted to find them. The meat in each of the
ftew-pans was fofficientlv boiled, but there was
certainly a very firiking difference in the appear-
ance of the liquor remaining in the two utenfils;
and if I was not much miftaken, there was a fenfi-
ble difference in the tafte of the twg pieces of meat ;
that boiled i the earthen ftew-pan being the
moft juicy and mofft favory The water remaiuing in
this veflel—and little of i had evaporat'cdwnwas
ftill very tranfparent and cclourlefs, and nearly
taftelefs, while the liquorin#he copper ftew-pan
wis feund to be a rich meat-broth.

The refult of this experiment recalled very foree-
ably to my recolletion a difpute I had had feve-
ral years before, in Germany, with the cook of a
friend dﬁ‘”"mmc, who, at my recom: wdatmn*,i imd

defire more cafy to be eoncmcd than ‘to 3
fcribed; to make an apology to aft innbeen
fon whom 1 had unjuftly fufpefted of wilfial mif

Wﬂmn
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reprefentatigi. This woman (for it was'a female
cook) onbeing ‘repeatedly reprimanded for fend-
ing to table a kind of foup of inferior quality,
which, before the kitchcn was altercd, fthe had al-
ways been. fathous for making in the higheft per-
.fc&mn, perfifted in dcclarmg that fhe could not
make the fame good rich foup in the new fafhion-
ed boailers (fitted up in clofed fire-places, and
heated by {mall fires) as fhe ufed to make in the
old boilers, fet down upon the hearth before a great
roaring wood fire. T
The woman was perfe tly in tH€ right. Tomake
a rich meat foup, the jinces muft bL wathed out
of the meat, and intimately mixed with the water;
and this wafthing out in boiling muft be greatly
facilitated and _expedited by the continual and
rapid motion into which the contents of a boiler
are neceflarily thrown when heat 1s applied to one
fide of it only, efpecially when that hecat 1s fufh-
ciently intenfe to keep the liquid continually boil-
ing with vebemenag. - 1 ought, no doubt, to have
forefeen this ; ; but how difficult is it to forefee any
;hmg'n-lt is much eafier to exphm than to

e ﬁm appearances obferved in the cxpe~
riments
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riments above mentioned, and for the fuperior
richnefs of the foup made by the Bavarian cook in
her boiler, but alfo for feveral other curious
falts.

When the copper ftew-pan, containing cold
water anll a piece of meat, was put mto ag iron
oven, heated by a fire ﬁtuatenf below it, ag. the
bottom of the oven on which the ftew-pan was
placed was very hot, the heat paffing gapidly
throuoh the flat bottomof this metallic utendi!, com-
mﬁ‘mmtcd heat to the lower ftratum of, tl# water,
which, becoming fpecifically lighter on being hus
heated was crouded out of its place, and firced
upwards, by the fupgrincumbent colder and cog-
fequently heavier liquid:—This neceflunily occa-
cafioned a motion in cvery part of the fluid, and
this motion muft have been rapid in proportion as
the communication of heat was rapid; and it is
evident that 1t could never ceafe, unlefs all the
water in the {tew-pan could have acquired apd
prelerved an cqual and a permanent temperature,
which, under the exifling circumitances, was im-
poflible;; for as the door of the oven was left open,
the upper furface of the water was continually
cooled by giving of heat to the cqld atmofphere,
which, rufhing into the oven, came into contack
with it; and as{oon as the water was mdde\‘bqjlmg
hot, an internal motion of #other kind was m)-
duced in it, in confequence of the formaxxon and.
efcape of the fream ; whichlaft motion was hk%‘
wife rapid, and violent in proportion ta fhe r

pxdxt y
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pidity of the communication of heat. Hence we
fes that the water in the copper frew-pan muft have
been in a fate of continual agitation from the tim 3
it went into thdoven till it came out of it;

the ftate in which this liquid was found at the end
of the experiment, was precifely that which might
have been expeted, on a fuppofition that thefe
‘motions would take place. Let us now fee what,
‘agreeably to our affumed principles, ought to have
taken place in the other ftew-pan.

In this cafe its contents having been nearly Sl
ing-hot when the frew- -pan wa¢’put into the oven,
and the door of the oven having been kept clofed,
and the {tew-pan covered yith its earthen cover,
and the ftew-pan being morcover earthenwaic,
which fubftance is a very bad conductor of heat,
and being placed, not immediatcly on the bottom
of the oven, but on a thick tile, every circumftance
was highly favourable, not only for keeping up the
equal heat of the water, but al{o for preventing it
from receiving additional heat fo rapidly as to
agitate it by boiling. There is therefore gvergrea-
{tm‘iﬂ think that the water remained at reft, or
peggly (o, during the whole time it was in the oven:
and theitran{parency of this fluid, at the end of the
sxperiipent, indicated that little or none of the
of the meat had been mixed with it.
on The Bavarialt cook made foup in her own
he materials {&h: meat and water), were put
tal] L‘ylmdncﬂ boiler, and this boiler was
on the hearth sgamf a wood ﬁre, in
3 ‘ tuch
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fuch a manner that the heat was applied to oxe fde
only of the boiler, while the other fides of it were
expofed to the cold air of the atmofphere; confe-
quently the communication of the heat te the
water Produced in it a rapid circulatory motion ;
and when the water boiled, this motion became
ftill more violent. - And this procefs heing carried
on for a confiderable length of time, the juices of
the meat were fo completely wathed out of it, that
what remained of it were merely taftélefs fibress
but when the ingredients for this meat foup, takes
in the fame proportions, were cooked during the
{ame length of time in a beiler fet in a clofed fire-
place, and heated by a fmall equal firc ; this mo-
derate heat being applied to the boiler on every
fide at the fame time, while the lofs of heat at
the furface of the liquid was effeGually prevented
by the double cover of the boiler, the internal
motions in the water, occafioned by its recewmg
heat, werc not only very gentle,«but they were fo
.d_xxgded into a vaft number of feparate afcending
and defcending fmall currens, that the mechani-
cal effe@s of their xmpulf:: on the meaf could
hardly be fenfible ; and as the fire was fo wgti

that the boiling was never allowed to be ﬁt ‘al
vehement (the liquid beitg merely kept genﬂg
fimmering) after the contents of the bailer wer
once brought to. tl# tempegature of builingy the
currents occafioned by the hca.nng ©
courle, and the liquid rcmamed %
of reft during the remainder of the' t
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procefs of cooking was continued ; the foup wad
found to be of a wery inferior quality, but on the
other hand the miat was uncommonly juicy and
favory.

Thefe mipute inveftigations may perhaps be
tirefome to fome readers ; but thofe who feel the
inportance of the {ubject, and perceive the infinite
rd¥antages to the human fpecies that might be
derived from a more intimate knowledge of the
foience of preparing food, will be difpoled to eff~
bage with cheerfulnefs in thefeAruly interefting
and entertaining refearches : and fuch readers, and
fuch only, will perceive that it has not been with-
outdefign, that in chapters devoted to the expla-
natlon of fubjects the moft humble, I have frc-
quéutly introduced obftrufe philofophical re-
fcm:hcs, and the refults of profound medita-
tion,

I‘am not uracquainted with the manners of the
age. I have lived much in the world, and have
Ptuched mankind attentively ; and am full ly aware.
of all the difficulties I have to encounter'in the
purfmt of the great “object to which I have de-
N L’*?ﬁyfelf -1 am cven fenfible, fully {enfible,
of the dangers to which | expofe myfelf—In this
Lclﬁﬂz and fufpicious age it is hardly poffible that
: ‘ce fhould be done to the purity of my motives;
ndiin d;ﬁe prefent ftatc of¥ociety, when fo few
*hm \h;ve leifute can bring themfelves to take the
1y thing except it be for mere

£an hardly expect to engage atten-
tion.

mﬁf‘m
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tion. I may write; but what will writing avail if
nobody will read. My bookfeller, indeed, will
not be ruined, as long as it fhall continue to be
fafbionable to have fine libraries. But my object
will not be attained, unlefs my writings are read ;
and the importance of the fubjets of'my invefti-
gations are felt.

Perfons who have been fatiated with mduzgenws
and luxuries of every kind, are fomct.lmes tempted
by the novelty of an untried purfuit. My beft
endeavours fhall not be wanting to give to the
objeéts 1 recommend, not only all the alluring
charms of novelty, but alfe the power of procuring
a pleafurc as new, perhaps, as 1t is pure and
Yafting.

How might I cxult, could I but fucceed fo far
as to make it fajironable for the rich to take the
trouble to chufe for themfelves thole enjoyments
which their money can command, inftead of be-
ing the dupes of thofc tyrants, who, in the garbof
fubmiffive fawning flaves, not only plunder them
m~she moft difgracetul manner, but render them
at the fame time perfedtly ridiculous, and fit for
that deftruétion which is always near at hand,
when good tafle has been driven quite off the
ftage.

When I fee, in the capital of a great country, in
the midft of fummer, a coachman fitting on a
coach-box, drefled ina thick heavy great coat with
fixteen capes, I am not furprized to find.the coach
door furrounded by a groupe of naked
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Of Kitchen Fire-places, and Umﬁ-’:
to yt,funmblc ftew-pans and fauce-pans made
of that material. The great difficulty was to unite
durability with cheapnefs and cleanlinels. How
far  have fucceeded in this attempt will be feen
hereafter.

Asitis probnblc the copper ftew- pans and fauce-
_pans will continue to be ufed, at il. aft for a con-
fiderable time to come, notwithftanding the

. objections which have o viten been made to that
ifopous metal ; I (hajl proceed to an inveltiga-
tion of the befl fam for thofe utenfils.

Before 1 proceed to a confideration of the im-
provements that miy be made in the forms of
kitchen utenfils, 1 muft befpeak the patience of
the reader. It is quite impoffible to make the fub-
je€ interefting to thofe who read mercly for amulfe-
ment ; and fuch would do well to pafs over the re-
mainder of this chapter without giving it a perufal
hut 1dare not treat any part of a fubject lightly, which
[ have promifed toinveftigate, Befides this, I really
think the details, in which 1 am now about to cn--
CALECs of no inconfiderable degree of unpon.uw. :
and many other perfons will, no doulbty be of the
fame opinion refpeliing them. The fmallelt real

mguvcmmt of any utenfil in general and d.u!)-

uie, muit be produttive of advantages that are in-

* caleulable. 1t is probable that more thana million

of kit _gn-bczlcrs and ftew-pans are in ufe every

United Kingdom of Great Britain and

PW prondmg and keeping kitchen

it ggg 15 a heavy article of expence, i in.
houley
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houfekeeping. Tam certain that his expence may
be confiderably leflened; and in doing this, that
kitchen utenfils may be made much more con-
venient, ncat, and clegant, than they now are.

Asit is indutpenfably neceflary, in recommending
new mechanical improvements, not only to point

-out what alterations ought to be made, but alfo to
thow diftintly Aose the wwork to be done, can be txe®
cnied in the caficf, and befi manner; the fear of being
by fome thought prolix and tirefome, muft not
deter me trom being very particular and minute
in my deferiptions and inftructions.

In juftice it oughr always to be remembered,
that my object in writing is, profefledly to be ufe-
ful ; and that I lay no claim to the applaufe of
thofe delicate and fevere judges of literary compo-
fition, who read more with a view to being pleafed
by fine writing, than to acquire information. If
thofe who are quick of apprehenfion are fome-
times tempted to find fault with me for being
too particular, they mull remember, that jt is not
given ko all to_be quick of apprehenfion ;—and
that it is amiable to have patience, and to be in-
dulgent.—But to proceed.

As the fire employed in heating {tew-pans, {auce-
pans, &c. may be applied in a variety of different
ways ;andas the form of the utenfil oughtin all cafes
to be adapted to the form of the fire-place, and to
the mode of applying the heat, it is neceflary, in
laying down rules for the conftruttion of ftew.
pans‘_;.nd kitchen boilers, to take into confidera-

AL, 111, - tion
; Y



igs of the nch, “where
ap_m the fole purpole of -
: ﬁm-placcs. in large-
work conﬁm&ed on the princi- |,
the kitchen of Baron de Lerchen-
, will be fmd moft convenient j
»I.ofﬂns Eflay*); but for per-

: "“ m hereafter) fo to
ts neceffary in cooking for a
to leave ‘the Kitchen, not
Mt:lhle, but alfo a pcrfc&ly com-




* are defigned to be u&ahv. \
fhall then {hew how thofe ﬂloﬁld
which are dc%mé to e

Of the Conflruction of Sncz-pni aﬂx §
Jfixed Fire-places. .

The reafons have already been @VH_!:
pans and {auce-pans ought always




: 'ofthchandle that enters the
hich circumftance will not only render
ult to keep the fauce-pan clean ; but
ce it impofiible to clofc it well witha
er. "l’heoovetmayindeed be fo con-
to fit the opening of the fauce-pan, by
- making a notch in one fide of it to reccive that
- pa (fthnhmdle which is in the way ; and in this
manner I have {ometimes caufed kitchen utenfils



nu.m«m asmwmd mpm;m.fy
conftruéted, I would ftrongly recommend the fol-
lowing more ﬁmple’andme adwu:mna- |
trivance : .

A circular rim of iron iheald be Wﬁt
each fauce-pan, with a handle hslnngmg tu-m of
the form here reprefented : i B

Fig 25. SR o e g

1
and by forming the fauce-pan to this rim, its ﬂmn
at its brim will be circular witkin anﬂ’ﬁl&ah ;and
confequently the fauce-pan will exaétly fit the cir-
cular opening of its fire-place, and will at the fame
time be exadtly fitted by its circular goper. No:
attention will in that cafe be neceffary, in putting
on the cover, to place it in any particular manner Yo
or fituation,—~and the {iuce-pan. notbangp ereec 'l

with holes for rivets, will, on that account, be lefs

liable to leak, ald will alfo be mdmnbli,md H
more ea.ﬁlyk lqn' / £ @A)

® One reafon is obvious why




mmm 6108 or 10
thcfmmiéhne{usthzmr-
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this-flat gm rim !‘.hou!'d be
tmﬁ: ﬁnt the fance- -pan,







n advantage
mnbe»ﬁundtobeém
ﬂaq&inuweu-dwfor'

ftubc-pmﬂ:onldbebendbﬂ













_ﬁunoegufl& hiﬁ ph.cc a.nd the other

e off its cover, . .
ube of the cover, which may be &
uﬂh' in diameter, and fhould
in -nl:h above the top of the
f both the top and the
2 of the cbm. and muft be well fitted and
) ixﬂ:}: in order that the air between the

'ycm: off from all communication
th th M and alfo with the external air,
1 tube fhould have a fit ftopple, which

nfvood and which, toptwentm



may btafegmentofl.fphut. g
Thefollomngﬁgmeuehe&&mdi

of a fauce-pan, now in general ufe in th
Rl e 2k

—

ltmmndeof;zwmhrw
its handle, which is of iron, is fa
vets ; andltutumd.m.th_‘_
is fuch that it fits without a rim into
to whith it belongs. :




afconﬁningthehmma
bailu—-'m[upmnutuds
nlin notobge&lcfput:cuhrutentm
&wmmthatcmﬂdbeuﬁd
be a common.fauce-pan cover, defended
ihﬁdﬂdmof-&ettmofphcmbya




pofed; but the wooc
pans, and flew-pans, 1 i
keep them clean, unlefs Eﬂq be hnﬁ&
or with (heet-copper. . o
Having now finithed my obfernum
covers of {mall boilers and fauce-pans, i 2/
Jimple flate 3 when they are defigned merely fo
fining hm,ltremumtoconﬁdud ¢ mean
may be put in practice to render
d:rcﬂ‘mg the heat that cfcapes. I!'m
is formed when Iaqui&s are
procefles of cookery, and W
wfeful pam pofes. :
As the quantity of heat that exifts in {
very confiderable (as has been clfewhere
the recovery of this heat is frequent]
deferving of attention; but before we
t‘hmenqmry, it will be ne e



'm, 1o be wfeé mM
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E mﬂmgmth fteam is well kncnm,
ﬁlﬂhﬂj been ﬁlcwfsfuli'y praQifed in
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this is to be
furface as poffible










1wo different kinds of foup, or
erent things feparately, at the fame
m&, for inftance, that.the is
the kitchen of a large family, and thas
‘boil _.nuuﬁ:hesmde, 24 mcbes
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'Of CME@‘ i Steam. 5@ o
The following ﬁgurc fhews the manner in wluch
theleboilers {houlcl be fet : ,

Fig. 88

A, B, is the fide of the room. A. C,' _D, E,
the mafs of brick-work in which the boilers are
fet,

F, and G, are the two compwlmcnts of the ﬁl’ﬂ:
boiler, which is thewn with its feam-nim,

H. s the larger boiler, which is alfp reprcfénted
with its fteam-rim.

The covers of thefe boilers (whi¢h do not appeur ;
in the figure) fhould be fo attached to the bohl
by hinges, as to be laid back when the be
opened, and refted againft the ﬁden{#ﬂ
and ‘thefe covers fhould be lined vmhimr orwth
thin fheet copper, tinped,

The following ﬁgutc rcpr:fcnhnn hanaqntal
R3 . ﬁ:ﬂlo;}
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contents of the boiler occafionall;
fteam, which is broughtﬂ‘omi 1other boiler
this contrivance has no particular conneétic By
the invention in queftion, and'is mtrodu@‘d iu;'e
merely* to fhow how fteam  may be omphyu! ‘“

making liquids boil.

In order that thefe ummfnl“ki,-
with fleam-floves, may the meiﬁlr ‘ﬁad‘tbﬂr

Now I think this mlghtbe ddu‘by he'
tea, with cold water, intoa fhallow tin tea- ___.I
rather kettle, and placing it in the upper boiler,
directly over the lower boiler. T mww'
offhukmd;unﬂ-i\lm mu
mdhken,the m thum*k
monly good, :
- peared to he o
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clofe it above. It can |
fhould add, tbat Qﬂ"




.maies'ﬁ fiach that they

.W theyareof iron,
Mthlmktca.hmngcn& together.
| ithtmmpuﬁngfuelyup-













furface of the iron was covered, was not
mdocogieod,y did it prevent

































