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Linen for household purposes
How to Stock and Arrange the Linen Cupboard

Other information of interest in connexion with this important feature of home equipment will be
found under Embroidery; Furniture; Lace; Laundry; Mending; Starch; Table Laying. See also the
entries Bedspread, Blanket; Cupboard; Tablecloth, Towel

Obtained from the flax plant, linen is one of the most beautiful and useful of woven fabrics.
Although the improvements in the manufacture of cotton goods have led to their employment for
many household and dress purposes in place of linens, the latter remain firmly in the housewife's
favour on account of their superior qualities of texture and durability.

Time has little or no effect on linen, as ancient embroideries on this material prove, and it is not
subject to ravages by moths. New methods of dyeing and the old ones of grass bleaching render
coloured linens un-fadeable and white ones fresh after their final laundering. Half-bleached linen is
much in demand for embroidered luncheon and dressing table sets, afternoon teacloths and
cushions. This apparently natural écru shade should, however, be artistically achieved by dyeing
which is guaranteed fadeless; when the shade is merely due to partial bleaching of the linen it is not
permanent and washes out to a dirty cream.

The Nature of Linen. Flax stems are about 2 ft. long; their middle parts furnish the best line, and
the tops and roots become tow. The finer linens are made from the longer and better flax fibre,
technically known as line. Thicker and coarser fabrics, such as crash and canvas, are made from
tow. The long fibres are not actually one and indivisible., but are built up of shorter overlapping
fibres 1% to 1% in. in length, glued together by a natural compound called pectose. In wear these
shorter elements eventually come apart. Linen should not be boiled in soda, because washing soda
weakens the pectose and disintegrates the filaments. It converts flax into fluff, and borax should be
substituted as a water softener.

The strongest, but not the smoothest, sewing thread is linen, and flax thread should be used for
stitching carpets, boot buttons, and for any purpose in which exceptional strength is demanded.

The expert eye can discern easily the difference between linen and cotton materials; the feel is
different, and whereas linen rips with a sharp sound and the edges of the tear look smooth, cotton
tears with a dull noise and the edges curl. Linen does not absorb or retain moisture so readily as
cotton. If a damp cloth is passed over a length of cotton material, the surface will look rough; but if
the same is done to linen, the surface of the fabric will remain unaltered.

Linen is one of the hardest textiles to dye because it is difficult to get the fast colour to penetrate far
into the cloth. Successful methods are, however, absolutely guaranteed, and in made up form or by
the yard for embroidery or other purposes only qualities in coloured linens which are thus
guaranteed to withstand both sun and washing should be purchased.

Table Linen. Although luncheon sets and dinner sets of mats and table centre are often liked
because of the ease with which they are laundered at home and because of the decorative
appearance which they give to the table when of coloured, embroidered or lace trimmed linen,
many housewives prefer an all over cloth for breakfast and for the formal dinner table. Coloured
and checked linens are greatly liked for the breakfast table, and the latter kind are extremely cheap,
effective and hard wearing, with a variety of borders in shades of blue, green, rose and yellow to
tone with the breakfast service in use.
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Fine linen damask has always a beautiful appearance on the dinner table. Double damask is more
expensive than the single kind, but its glossy surface is far richer and being more substantial
washes and wears better. Coloured damasks are also liked, especially for smaller tables. Used in
harmony with glass, china and flowers or candles, rose, maize, green or écru cloths present a most
inviting appearance at luncheon or dinner. Even more beautiful are tablecloths in ivory damask.
Lace trimmed cloths are also used by their fortunate possessors for festive occasions. Decorative
examples in fine Irish linen trimmed with filet lace and insertions, or in coarser ivory linen with a
peasant made lace, can give a handsomer effect than any other form of table covering Napkins
should match the tablecloths used, and any other linen in the room, such as a sideboard runner,
should also correspond in style.

Damask table linen in course of furnishing sometimes receives an injury which develops into a
crack or cut and which does not appear until the article has been laundered once or twice. As soon
as such a crack develops it should be mended carefully, but the better plan is only to buy linen
from a firm which would replace such an unsatisfactory article. All cloths should also be
purchased fully shrunk, otherwise after washing they may run up in width to the extent of 2 in. in a
yard.

Afternoon teacloths, tea napkins, bridge cloths, breakfast tray sets, cocktail sets and tray cloths are
seen in almost endless variety and can be handmade in linen introducing decorations of coloured
borders and appliqué embroidery, every kind of good washing lace made of linen thread, drawn
thread work or crochet.

Bedroom and Kitchen Linen. Linen bed clothes that is to say, sheets and pillow-slips, bolster
covers and bedspreads—make for coolness and ease. Bad sleepers and invalids find the texture of
linen welcome and soothing, but others prefer cotton, especially twilled cotton. Linen hem of
coloured linen to plain white sheets and pillow cases in place of the ordinary hemstitched border.
The same method of decoration can be used for towels. Bolster cases are often dispensed with
altogether, and a large pillow is substituted. To measure for pillow slips, run the tape measure
along the pillow at the ends and sides, and allow an extra inch on both results for bulk.
Hemstitched edges count as extraneous measurements.

Linen is the best choice for face towels. Fine linen huckaback with damask borders in white or
colours are expensive, but wear well. Plainer towels can be trimmed at the ends with cross-stitched
designs or with lace or crochet. Embroidered monograms and initials always give a distinctive
touch to linen. Dressing table sets look particularly well in colours with drawn thread work corners
and hems, and large monograms embroidered in satin-stitch on each piece.

For round towels and kitchen cloths linen is undoubtedly the most economical purchase in the long
run. It is also a far better fabric for dusters than ordinary cotton. Glass cloths should be of linen
with a small percentage of cotton to soften the material.

Sales at reliable stores very often provide good opportunities for obtaining bargains in linens.
Slightly shop-soiled articles are greatly reduced, or cotton may be on the up-grade and linen down,
thus enabling the store to purchase large quantities of goods at a low wholesale price and retail
them cheaply.

Printed linens for covers and curtains provide excellent wear and are usually of good design,
though these linens as a rule do not show quite the brilliant colour patterns available in cotton.

The Linen Cupboard. In house linen, as in other equipment for the home, space-saving ideas have
limited the quantities considered necessary for the stocking of the linen-room or cupboard. In
smaller houses and flats there is usually a built-in cupboard provided for linen, but, if not, a
movable one should be installed. In some of the modern homes there is good accommodation for
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this purpose, and the hot-water pipes pass through the large cupboard or room, which is also
supplied with proper ventilation. Choose a spot near the landing radiator, kitchen range, or some
other heating arrangement in the house to place a movable cupboard, if one has to be bought for the
storage of linen.

Drawer accommodation should be provided for fancy tea cloths, mats, guest towels, and toilet
covers which are not in constant use. Where a linen cupboard has only shelves, smaller articles can
be kept in a series of cardboard boxes to ensure their freshness when required. Old sheets or
discarded pillow cases make good linings for shelves, but the more excellent way is to line the
shelves with chintz or cretonne. Pieces of material are cut the exact width of the shelves but twice
their depth, and these pieces are bound or neatly hemmed and attached to the wooden shelves with
drawing pins in such a way that the surplus depth hangs over the edge of the shelf, ready to be
turned back over the piles of linen when these are arranged in their allotted spaces.

Various articles not of linen fabric are included in the term linen when it is used to denote the
contents of the linen cupboard. Cotton sheets and pillow slips, bath towels, bedspreads of other
materials, and blankets are all counted as house linen. When arranging the stock it is well to keep
articles that are not so frequently required on the less accessible shelves and reserve a separate place
for each description of linen. With a large stock shelves may be labelled and their contents
specified. Single sheets, should be in a pile apart from double, cotton pillow and bolster cases
separated from linen ones, large bath towels from small, and the face towels in their sets. Articles
newly returned from the laundry are naturally placed at the bottom of their respective piles.

When setting up house in a small way, a useful list of linen is as follows: For the bedrooms, 2 toilet
covers or dressing-table sets for each room, 3 pairs of sheets for each bed, 3 pillow slips and 3
bolster cases, or 6 pillow slips if bolsters are not used, 1 mattress cover, 2 bedspreads, 3 blankets
and 1 under blanket, and for each member of the household 4 face towels and 4 bath towels, with a
dozen of the former and half a dozen of the latter in reserve. For the table, 3 afternoon tea cloths, 3
best dinner table cloths, 3 others or 3 sets of mats, 3 breakfast cloths, 3 kitchen table cloths, 1% doz.
napkins, or sets to match various cloths, 6 tray cloths, 3 sideboard cloths, 1 set of dessert doilies.
For the kitchen, 1 doz. each of dusters, glass cloths, tea cloths (not all to be given out at once, but in
sets of 4), 6 polishing dusters, 3 oven cloths, 3 roller towels, 6 lavatory towels.

These figures will naturally require adjustment to individual household needs and the housewife's
taste and discretion. With care and additions, as need arises, this amount of linen should last for
years. In a large household the amount tor each person may be lower in proportion. Linen can be
marked free of charge when ordered at any large store. A book may be kept in the cupboard to
chronicle purchases.

Good uses may be found for old linen. Face towels or pillow slips past ordinary service make
excellent polishing pads for metal and furniture Turkish towels when worn out may have the best
pieces cut out to be made into lavatory or floor cloths. Old tablecloths are useful for laundry work,
either for ironing cloths or for wrapping up damped linen. Old sheets may be stored for spring
cleaning or redecorating of rooms, when they are of value for protecting furniture from dust or
paint.

LINEN BASKET. The cane basket shown at Fig 1 is not difficult to make. It should be about 24 in.
high, 14 in. by 12 in. at the base and 2 in. wider at the top. Commence with a flat bottom with 12
stakes, as shown in Fig. 2, to a width of 12 in., and carry to a height of 14 in. with single cane
weaving. The stakes may be held in a block of wood in which holes have been made at suitable
intervals. If the upright stakes for the sides are driven in the side as suggested in Fig. 3, the outside
stakes of the bottom should be of stout willow; but if the uprights are scallomed as in Fig. 4, all
bottom,stakes may be the same size. The upright stakes should be whole cane, No. 10 pulp cane
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will do, and should be at least 3 ft. 6 in. long The four corner sticks should be either stout whole
cane, willow, or % in. birch dowel. A No. 5 pulp cane should be used for weaving, but it will be
advisable to use a fine whole cane for the commencing as well as for the intermediate waleing.

The first stage in the weaving of the sides is shown in Fig. 3; 10 upright stakes are driven in, each
alongside a bottom stake, and bent upright 14 stakes are secured to the sides, either by fitting them
in a hole pierced in the side stakes of the bottom as indicated, or by the method shown in Fig. 4.
The corner stakes are 24 in. high.
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Fig. 3

Linen Basket. Fig. 1. Square cane basket with lid. Fig. 2. Commencing on the bottom. Fig. 3.
Upright stakes driven into sides, and weaving begun. Fig. 4. Another method, with scallomed
uprights. Fig. 5. Showing how the weaving of the canes is begun. Fig. 6. Weaving round corner
stake. Fig. 7. Scallom method of forming stakes for lid.



9

Commence weaving the sides as shown in Fig. 5 by working three lengths of cane alternately. A
commences behind No. 1, is carried in front of 2 and 3, and brought to the front from behind 4 B
starts from behind 2, is carried in front of 3 and 4, behind 5 and left in front of 6. C goes from 3, in
front of 4 and 5, behind 6, and is left in front of 7. A is now picked up again, carried over the others
in front of 5 and 6, behind 7, and left in front of 8. This is carried on until a corner is readied, when
the method shown in Fig 6 is followed, A representing the first length to be carried round the corner
stick. Continue completely round the four sides and repeat for another two or three rounds.

Single rod weaving should now be done to a height of 2 or 3 in., and another round of 3 rod
weaving carried round. Follow this by about 10 in. of single weaving, then another 3 rod wale, as it
is called, a further 5 in. of single weaving, another 3 rod wale, and finish with single weaving up to
border height. Continual measurements should be made in order to obtain the necessary splay.

The lid should be made in a similar manner to the bottom, but carried to a height of 16 in The
outside stakes should in this case be stout and the ends finished off with lengths of similar stuff,
bound to the outside weaving with pulp cane. Another method is to make a complete frame with
stout whole cane and form the stakes by the scallom method shown in Fig 7. This will take a little
longer, but forms a much neater lid.

The handle is made by bending a length of whole cane to about 2 in. diameter, binding it with either
round or split cane, and attaching it to the lid with the same material; the lid is hinged by threading
three or four rounds of cane under the two borders and securing the ends in the weaving. A heavier
foot may be worked by turning the basket upside down, driving short lengths of cane alongside the
stakes, running a row or two of a three rod wale, and then turning down the stakes to|form an
ordinary border.

A Round Basket. A round linen basket may be made by commencing from a suitable bottom and
staking it up. The sides should be filled up with randing with a three rod wale at intervals. The lid is
made like the bottom, a border being formed by inserting short lengths of cane by the side of each
spoke and laying them down as a border. Owing to the difficulty of keeping the stakes upright, this
basket should not be attempted by the inexperienced. See Basket Making; Cane; Osier.

LINENFOLD. This is a form of decoration sometimes found upon furniture and the panels of
walls, dating from the 15th century. It resembles folded linen and is seen particularly upon pieces of
furniture and wainscots of the Tudor period. See Panelling; Tudor Style.

Linenfold decoration within a moulded framework. This example was
found in Somerset, on the oak panelling of a 15" century farmhouse.
(By permission of the Director, Victoria and Albert Museum, S.
Kensington)

Ling. This is the popular name of the common moorland heather
(Calluna vulgaris).

LING: The Fish. Ling may be prepared according to any of the
recipes given for cooking cod, a fish it somewhat resembles in
appearance. The tongue and sounds of the ling are usually sold
separately in a pickled form. See Cod; Fish.

Liniment. See Embrocation.
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LINK. There are a number of applications of the word link. As a unit of measurement it equals 7-92
in., 100 links making a chain in land surveying.

In the valve motion and other parts of many kinds of prime movers, such as steam and gas engines,
a link is a connecting-rod joining two parts of the mechanism together, and particularly described
by a prefix, such as a vibrating link or a shifting link, the former performing a function in the valve
motion, and the latter being used to transmit motion from one part to another.

LINNAEA. The linnaea, or twin flower, is a very pretty, trailing evergreen plant. The leaves are
borne in pairs and the pink, bell-shaped flowers are in pairs on the stalk. It does well in moist peat
in a cool part of the rockery. Propagation is best effected by means of division in autumn or spring.

linoleum: plain, inlaid and other kinds
With Directions for Laying, Cleaning and Polishing

The reader is advised to consult further the entries on Bathroom; Kitchen; Landing; and other
rooms where Linoleum is used. See also Carpet; Floor; Furnishing; Labour Saving.

Linoleum is particularly suitable for bathrooms, nurseries, and kitchens, as its surface is impervious
to moisture, grease, and dirt, and it is easy to clean and is durable. If well laid, it has no cracks or
crevices to collect dust, and the cork in its composition makes it a warm and quiet floor covering.
There are, however, a few conditions which make the use of linoleum as a floor covering
unsuitable. It renders the floor practically air-tight, so that it is not recommended for damp ground
floors.

Dampness, combined with the absence of air, causes linoleum to rot on the under surface, a
condition which develops dry rot in the woodwork of the floor. Worn and uneven floors, either of
boards, tiles, or bricks, such as are often found in old houses, should not be covered with linoleum,
as the unevenness of the surface causes cracks to appear, thus making it anything but economical.
Concrete, provided it is dry and smooth, can be covered with linoleum successfully, when fixed
with special linoleum cement.

In renovating old cottages and country houses it is sometimes necessary to convert a second kitchen
or washhouse into a bathroom. Linoleum or cork carpet is a suitable and warm floor covering,
provided the floor is fairly level. If it is badly worn, it should be floated with cement, then covered
with felt paper, and the linoleum glued in position. An underlay is obtainable which prevents water
from penetrating through to the floor and is particularly suitable for putting under linoleums in
bathrooms and sculleries. By using the same linoleum through several rooms on the same floor it is
possible to gain unity and a feeling of greater space. This is particularly to be recommended for
small houses. The rooms on the second floor often open from a centre landing or passage, and the
general appearance is improved if a uniform floor covering is laid. This arrangement is also more
economical, as the linoleum cuts to better advantage, and good use can be made of cuttings left
over.

The width of linoleum varies, but that for covering rooms is usually 72 in. wide, the price being
quoted at so much per square yard. To ensure buying the correct quantity this must be taken into
account. Thus, supposing it is required to cover the entire floor of a room 9 ft. x 15 ft. This is 3yd. x
5 yd.; therefore 15 sq. yd. is necessary. This amount is contained in a length 7' yd. long and 72 in.
wide, 7% yd. x 2 yd. = 15 sq. yd.
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If a surround only is required, the amount can be calculated by deducting the area covered by the
carpet from the area of the whole floor. Linoleum for covering stairs and passages can be bought
either bordered or plain; the width varies, and for these purposes it is bought by length.

Varieties of Linoleum. Plain linoleum is of one colour, the price and quality varying according to
its thickness. The advantage of this kind is that it goes well with either plain or patterned carpets
and rugs and there is no pattern of which anyone can tire. Dark plain linoleums have the
disadvantage of showing every footmark; on the contrary light shades of buft, grey, brown, or green
are good colours where traffic is heavy. Inlaid linoleum has a pattern incorporating two or more
colours, which cannot wear off, as it goes right through to the canvas. It is more economical to buy
inlaid linoleum, although the initial cost is greater, for any floor subjected to hard wear. When
buying, examine the cut edge to see if the pattern is really inlaid. Such linoleums are made in good
tiled designs and to imitate parquet flooring or with a marbled effect.

Painted or printed linoleum 1is plain linoleum with a design printed or transferred on to the surface
with paint. It is considerably cheaper than inlaid.

Whatever the nature of the floor, it should be well washed and perfectly dry before the floorcloth is
laid. Any old nails or brads must be removed. Loose boards must be fixed, and any uneven edges
planed off. Holes and cracks should be filled with putty or plastic wood. Linoleum is brittle, and
difficult to handle without cracking in cold weather, so if the floorcloth is being laid in winter, it is
better to leave it in a warm room for 48 hours before unrolling it.

A better result is obtained if a waterproof underlay or one of felt paper is first placed on the boards.
This can be fixed in position by the use of a little paste or glue. The effect is the same as a carpet
underlay: it acts as a cushion, deadening sound, and makes walking quieter and more pleasant.

How to Lay Linoleum. To do this successfully careful measurement and attention to detail are
necessary. A plain lino shows defects and bad joins more than a patterned one, but when laying the
latter extra care is needed to match the pattern successfully. Avoid unnecessary joins, and if
possible arrange that there is no join at the doorway. Lay the linoleum so that as little waste as
possible is incurred. A good arrangement is to cut it to run lengthwise in the opposite direction of
the floorboards. The edges at the seams should be butted tightly against each other with the pattern
carefully matched. Proper tacks without heads should be used, and placed about 1/6 in. from the
edge and at a distance of 4 in. apart. When knocked in, the top of the tacks should be slightly sunk
into the surface of the linoleum.

To cut fairly long lengths it is better to rule a pencil-line and place a long ruler, preferably one with
a steel edge, on the line to guide the knife. It is not necessary to cut right down to the canvas, as,
provided the knife has made an incision, it will readily break when folded back. A sharp penknife or
pointed cook's knife can be employed, but, if liked, a proper linoleum knife that has a curved end
may be used. Where much fitting is being done the knife requires frequent sharpening so that clean
cuts can be made. Special care is needed in fitting lino round pipes, radiators, doorways, and wall
projections. Whenever possible fixtures should be disconnected so that the floorcloth can be laid
underneath them, thus ensuring a neater finish.

A certain amount of expansion or treading out always occurs after linoleum has been laid a short
time, therefore it is customary to lay it at first temporarily, using a few tacks, but only where they
are essential, and not along the sides of the room adjacent to the skirting. After the linoleum has
been walked on for about two weeks it should be trimmed again where necessary and finally nailed
in position.
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A treatment which is even more satisfactory and practically makes a jointless flooring is to provide
a small triangular moulding to match the moulding on the skirting board. The lino can then be cut %
in. or ' in. short of the skirting board. The moulding is tacked to the latter, and this keeps the lino
in position and hides its edges. Laid thus the lino can expand without buckling. The moulding
should not be tacked to the floorcloth, but fixed to the skirting board in such a way that when
necessary the lino can be drawn from under it.

Linoleum.  Fig. 1. Method of cutting, using sharp penknife or cook's knife and steel-edged ruler.
Fig. 2. Use of curved lino knife for fitting linoleum round curves. The desired outline should first be
pencilled.

Cleaning and Polishing. If properly cared for, linoleum retains its appearance, is easy to clean, and
wears well. Wash it over with warm soapy water, but do not add washing soda or any strong
cleansing powder of an alkaline nature. Alkalis act on the oil in the linoleum, removing a certain
amount each time they are used in the same way as soda water removes varnish on wood.

Scrubbing is only necessary on worn and neglected floors. It is best to wash only about a yard at a
time, rinse off the soapy water, and dry with a floorcloth. If soapy water is allowed to dry on dark
floorcloth, white marks appear. The surface should not be swamped with water. The result of this
can often be noticed by the floorcloth rotting and chipping along the edges and joins. After
washing, the surface can be renewed by rubbing in linseed oil, cedar oil, or wax polish. The first is
suitable when a polish is not desired, it preserves the lino as well as wax, but does not give a gloss.
The best treatment to get an excellent surface is to rub wax in thoroughly. To retain the polish,
occasional applications of paste or liquid wax polishes are necessary. A mop or an electric floor
polisher with a long handle makes the polishing easy. Slippery floors are caused by extravagant use
of floor polish, insufficient rubbing off, or by using the paste too thick. This should be thinned in
cold weather with turpentine.

Painted linoleum wears better and retains the colour if it is coated with varnish or white shellac. All
dirt must first be removed and the floor thoroughly dried. Apply the varnish as evenly as possible,
and leave it for at least 12 hours before the floor is used or the second coat applied. It is better to
apply two thin coats, as then the varnish will probably only require renewing once a year. Varnished
lino can be kept in good condition by mopping with a slightly oily mop.

LINSEED. In the form of a poultice linseed is a favourite household remedy for applying warmth
and moisture to a part for relieving pain, and as a counter-irritant in deep-lying inflammation.
Linseed is also largely used in the manufacture of paints.

Linseed Poultice. To make a linseed poultice, to 2 oz. of crushed linseed add 5 oz. of boiling water,
or larger quantities if need be. Stir continuously while the water is being added. The poultice should
be prepared immediately before use and should be applied as hot as the patient can stand it.
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A flannel bag should be roughly stitched together to receive the poultice, and this will retain warmth
much longer if it is overlapped all round by a piece of oiled silk or jaconet.

Linseed Tea. Linseed tea is an old-fashioned remedy in certain kidney diseases and coughs. Put 2
oz. of linseed, 2 0z. of liquorice, and a quart of boiling water in a jug. Cover, and let it stand near
the fire for four hours. Strain through fine muslin. Do not crush the linseed.

LINSEED OIL. There are many uses for linseed oil in the home, particularly for polishing
furniture. If an old piece of oak or other furniture does not respond to ordinary treatment, it should
be washed with warm water and soap and well rubbed with linseed oil daily until the desired effect
is obtained.

Mahogany is subject to a cloudiness known as bloom; this requires gentle rubbing with hot water
and vinegar, and then with warm water to which linseed oil and turpentine have been added in the
proportion of a dessertspoonful of each to a pint of water. Linseed oil can be used for stained and
varnished floors. It should be allowed to soak in and then be rubbed off thoroughly with a clean
cloth.

When whiting is used for cleaning pewter it should be moistened with linseed oil and turpentine.
Bronze ornaments may be wiped occasionally with a cloth moistened with linseed oil and polished
with a dry cloth or chamois leather. Leather coverings of chairs are improved by polishing with
linseed oil and vinegar in proportion of two to one. Creaky boots may be stood in a vessel
containing linseed oil. See Paint.

LINSEY. When cloths were woven at home from linen and wool, linsey-woolsey was a coarse
union fabric with linen threads in one direction and woollen in the other. Linen has been superseded
for that purpose by cotton. Bag merchants still call wool and cotton stuffs linseys; as rags they are
inferior in value to all-wool, and are sorted out separately.

LINT. A soft linen fabric, smooth on one side and shredded on the other, lint is used for applying
ointments, lotions, and liniments, and otherwise in surgery. Lint impregnated with boric acid,
salicylic acid, and other drugs can be obtained at the chemist's. These form a convenient dressing
for wounds, etc., applied dry or moistened with boiled water. When used on a broken surface, the
smooth side should be applied, as it is less likely to adhere than the other. See Bandage; Dressing.

LINTEL. In a house the lintel is a horizontal beam which supports that part of the wall built over a
doorway or window. It may be constructed either of wood, metal, stone, or concrete. As to size, if a
new lintel is to be used, as in the case of a new window opening, the size for a wooden lintel should
be at least 4% in. wide and 3 in. deep for a span not exceeding 3 ft.

Ferro-concrete lintels are made by building a boxing of rough wood around the opening and filling
it with concrete; 2 or 3 iron bars are embedded into the concrete, and should be about 3% in. in
diameter. Another method is to prepare the concrete lintel at least a month before it is intended to
use it, making it up in a wooden mould. See Concrete.

LION'S TAIL. This is the common name of a greenhouse shrub, Leonotis leonurus, which bears
whorls of scarlet flowers in winter. It is increased by cuttings in spring, and thrives in ordinary
potting compost of loam with a little leaf-mould and sand. The plants may be placed out of doors
for the summer, but must be brought into a slightly heated greenhouse in autumn.
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LIP. The lips are subject to certain diseases and affections, among the most ordinary being chapped
lips. One of the best applications for this condition is an ointment made of lanoline 1 oz. and boric
acid 1 dram, or one may use ordinary boracic ointment or a mixture of four parts glycerin and one
part Friar's balsam. Chapped lips should on no account be allowed to remain untreated.

Herpes of the lips is common in severe colds, little vesicles forming, which dry up after a time.
They should not be pricked. Bathe with some warm boric acid solution, ¥ teaspoonful to a tumbler
of water, and rub over with vaseline or cold cream. In eczema the lips are often scaly. Bathe with a
lotion of one teaspoonful of glycerin to 2 tablespoonfuls of rose water; or apply cold cream, to each
oz. of which is added 5 grains of salicylic acid.

Cancer of the lip is chiefly met with in men. It is often thought to be due to irritation from the short
stem of a clay pipe. Because of the supreme importance of early operation, any ulcer on the lip
should be brought to a surgeon's attention if it seems slow or dilatory in healing.

LIPSTICK. Lipstick can be bought at moderate prices, in all shades, and either greasy or dry, and
also indelible. It is false economy to buy cheap brands as these tend to coarsen and roughen the lips.
It should be applied firmly, following the natural outline of the mouth, which should then be dabbed
with face tissue to remove surplus. A greasy, colourless lipstick can be applied at night, or in the
day-time in the case of chapped lips. See Beauty Culture, etc.

LIQUEUR. The general term liqueur is applied to mixed, perfumed, or flavoured spirits, or certain
wines and unsweetened spirits of superior quality remarkable for their bouquet. Thus a liqueur
brandy or liqueur-whisky is a brandy or whisky of age and quality. Cognac is the chief liqueur of
connoisseurs.

Among the many kinds of liqueur are Benedictine, Chartreuse, Cointreau, Curacao, Créme de
Menthe, Kummel, mostly made in France. South Africa produces a liqueur called Van der Hum,
which in taste and colour somewhat resembles Benedictine but has a distinctive flavour of its own.
Many liqueurs are distilled from cherries, the best known of these being cherry brandy, cherry
whisky, Kirsch, Maraschino, and Noyau. Other liqueurs are made from apricots, peaches, sloes,
blackberries, and black currants. Mint is used in certain liqueurs which are famous for their
digestive qualities, as créme de menthe, also caraway seeds in Kummel and aniseed in Anisette. See
Brandy; Chartreuse; Kummel; Maraschino, etc.

Liqueur Glass. This is a small glass made to hold liqueur. Such glasses are made in various
qualities, from the finest cut or engraved glass to a plain and cheap variety, and in several styles.
They are often sold in sets of six with decanters and tray to match, and some of these sets are copies
of antique patterns. Liqueur glasses, however, are themselves modern, their predecessors being the
cordial glasses of the 18th century. See Glass.

LIQUIDAMBAR. The best species of this group of hardy shrubs is styraciflua, which is grown
chiefly for its brilliant autumn leaf colouring. In time it develops into a large tree. It thrives in
ordinary soil and is propagated by seeds or layers. In its native country, the United States of
America, it is a valuable timber tree.

LIQUID MEASURE. This measure, used tor milk, beer, and other liquids, is as follows: 4 gills =1
pint; 2 pints =1 quart; 4 quarts= 1 gallon. See Gallon.

LIQUORICE. The extract of liquorice root is used in medicine as a demulcent and as a flavouring
agent. It covers the taste of ammonium chloride, cascara, and other drugs. The compound liquorice
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powder which is used as a laxative contains senna and sulphur. About a teaspoonful of it should be
taken in a little water in the evening.

The liquid extract is a common constituent of cough mixtures, and the dry extract of cough
lozenges. Sticks of Spanish liquorice provide the drug in a handy form. Small pieces may be broken
off and sucked for the relief of an irritable cough. Dyspepsia may also be relieved by it.

LIRIODENDRON. A hardy, tall-growing, flowering tree, often attaining a height of from 70 ft. to
80 ft., Liriodendron tulipifera likes a sandy loam, and is an ideal specimen tree for a lawn. The
leaves are large, saddle-shaped, and bright green in colour, while the greenish yellow flowers are
fragrant. The shape of these flowers gives the liriodendron its popular name of tulip tree.
Propagation is by sowing seeds.

LISLE THREAD. The wearing power of lisle thread is well recognized, and the tops and feet of
silk stockings, being the parts which receive the greater wear, are frequently made in lisle. The
thread is a well-spun cotton, owing its wearing power in large measure to its tightness of twist.

LITHARGE. Litharge is made by heating lead; it has a straw-yellow colour, and is used in the
making of various lead compounds. It is found in flint glass used in the pottery industries, and also
in certain classes of accumulator plates. Chemically it is known as lead monoxide. See Paint.

LITHIUM. The salts of lithium have long been used to remove uric acid from the body in gout.
This they accomplish by replacing sodium urate by the much more soluble lithium urate. Lithium
salts also act as diuretics, that is, they increase the flow of the urine. The preparations mostly used
are lithium carbonate, 2 to 5 gr.; lithium citrate, 5 to 10 gr.; and effervescing lithium citrate, 60 to
120 gr. The waters of Baden-Baden, Carlsbad, Kissingen, and other places contain lithia.

LITHOSPERMUM. These hardy trailing plants need peaty soil and a sunny place in the rock
garden. The best is prostratum, Heavenly Blue, an evergreen
which bears beautiful blue flowers in spring and summer. It is
increased by cuttings inserted in sandy soil in a frame in July and
August.

Lithospermum. The lovely blue flowers of L. prostratum in a
Sussex rock garden.

LITRE. The litre is the unit of capacity in the decimal or metric
system. It is equal to 22 gallon and, roughly speaking, 4'% litres
make 1 gallon. See Metre.

LIVE AXLE: Of the Motor Car. The rear or live axle of the

motor car is the final step in the drive between the engine and the

back wheels, and on it depends in a large measure the road speed
and efficiency of the vehicle. It constitutes a rigid structure
carrying the wheels and braking mechanism, supporting the weight of the car, and serving as a
suitable casing for part of the transmission.
There are various patterns of live-axle-casings. The banjo design (Figs. 1 and 2) is all in one
piece, and is provided with a large inspection cover which, when removed, exposes the whole of the
axle drive, so that it can readily be got at for adjustment.
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There are three main types of live axle in use, namely, the semi-floating, the three-quarter-floating,
and the full-floating. The chief difference in design between the three types lies primarily with the
method by which the wheels, or, rather, the hubs of the wheels, are mounted on or connected to the
axle or axle-casing. With the semi-floating type the live axles, apart from driving the car via the
road wheels, have also to sustain the full weight of the rear of the vehicle. The bearings in which the
axle shafts rotate also act as the bearings for the road wheels. In the three-quarter-floating axle,
intermediate in type between the semi-and full-floating axles, the road wheels have their own
bearings, which run on the outside of the axle casing. The weight of the car is thus transmitted
directly to the wheels. The axle shafts are supported at their outer ends by the hubs of the wheels, to
which they are secured as solid: therefore, although the road wheels are stabilized by the axle shafts,
a very large proportion of the bending stress in the axle shafts has been removed.

Fig. 3 is the full-floating axle, and with this the location of the road wheels is in no way dependent
upon the axle shafts, as the hubs, B, are mounted on ball (or roller) bearings located on the axle
sleeves. A brake drum, C, and a detachable wheel, D, are secured to each hub, B. The axle shafts,
being suitably connected to the hubs, act as the driving medium only, and are not subjected to the
bending stresses to which the two former types are prone. The ends of the axle shafts that enter the
differential case, and engage the differential sun-wheels are splined, and are kept in place by a
spring ring, E, engaging recesses in teeth, E, projecting from the ends of the wheel hubs. After
undoing the nuts, B1, that lock the shafts to the road-wheel hubs, and removing the spring ring, the
axles can be drawn out.

7 : Left. Live Axle.

- Fig. 1. Horizontal
banjo type axle
casing fitted with
underneath worm

7‘){ drive.
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Fig. 3. Sectional plan view of full-floating bevel-driven live axle; axle shafts can be withdrawn
without disturbing road wheels, which are mounted on tapered roller bearings on ends of axle
casing. Axle shafts do not carry any of the load. See text.

Driving and Lubrication. Methods of driving the live axles comprise the bevel and worm types.
An example of the former is illustrated in Fig. 3, and of the latter in Fig. 4. The straight form of
bevel gearing is not now used in cars, but has been superseded by spiral bevel gearing, as in the
example illustrated. A form of double helical gearing is found on some vehicles. In the worm drive
(Fig. 4) the worm is mounted in ball bearings, end play being resisted by a double thrust bearing.
Worm gearing is silent in action, even when it becomes worn, but is more liable to damage in the
event of lubrication failing. Should oil run short the gear may be entirely ruined during a run of a
few miles under such conditions.

The lubrication of live axles must be so carried out as to ensure a proper supply to the working
parts, while preventing any leakage from the ends of the axle on to the brake drums. The creeping
of oil along the shafts is prevented by providing baffles, Av in the axle casing, A (Fig. 3), and
although some oil works along and serves to lubricate the roller bearings, leakage is stopped by the
felt packed rings, A2 (Fig. 3). See Motor Car.

Live Axle. Fig. 4. Underneath worm drive with radial
and thrust ball bearings keeping the worm in correct
position.
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LIVER: Nature and Diseases. The largest gland in the body is the liver, which weighs about 53
oz. in a full-grown man. The greater part lies under the ribs on the right side of the body. Above it is
the diaphragm, which separates the chest from the abdominal cavity; under the liver are part of the
stomach and large intestine. Attached to the undersurface is the gall bladder, the storehouse of bile
which is manufactured by the liver.

The hepatic artery brings blood for nutriment of the livery the portal vein brings blood collected
from the stomach and intestines which contain all the absorbed food except the fat. The hepatic
veins carry away the whole blood supply of the organ, and the bile ducts convey the bile into the
intestine. The bile ducts are so arranged that while part of the bile passes directly into the intestine
another part goes to be stored in the gall bladder.

The liver is composed of millions of minute cells, each of which is a factory for the production of
bile, glycogen, sugar, and urea. Bile, which is a reddish-brown or dark green fluid, is an important
factor in digestion; it aids the pancreatic juice, especially with digestion of fats, and stimulates the
movements of the intestine. The liver receives sugar in the blood coming from the intestines and
converts it into glycogen; this is stored up in large quantities after meals and is then given out as
sugar to the blood as required. Urea, the poisonous substance produced from the disintegration of
protein food (meat, eggs, fish, etc.), is made by the liver, as is also uric acid. These pass into the
blood and are excreted from the body chiefly in the urine.

Diseases of the Liver. These may or may not be accompanied by jaundice. Some diseases cause
enlargement of the liver, others diminish its size. Enlargement may be due to a number of causes,
including the following. Fatty infiltration, occurring in obesity and chronic alcoholism; acute
inflammation, or hepatitis, due to the poison of a fever, alcohol, etc,; chronic congestion, which
may accompany indigestion; passive congestion, occurring in advanced heart or lung disease;
abscess, which may be due to amoebic dysentery; and amyloid disease, the result of degenerative
changes

commonly caused by syphilis.

Diminution of the liver occurs in alcoholic cirrhosis, in poisoning by phosphorus and other
substances, and in certain other diseases, including acute yellow atrophy.

The term liverish feeling is synonymous with biliousness and is dealt with under that heading.

Liver Pill. Pills which relieve biliousness and increase the activity of the liver are popularly
described as liver pills. A large number of drugs have this action, including podophyllin, rhubarb,
aloes, calomel, colocynth, sulphate of soda and others. The following is an example of such a pill:
Extract of podophyllum, gr. “4; extract of hyocyamus, gr, 2; pill of aloes, gr. 2. One or two to be
taken at bedtime. See Digestion; Indigestion; Jaundice.

LIVER: In Cookery. The liver of the calf, sheep, pig, and bullock are all much used in cookery.
Calf's liver is generally considered the most delicate in flavour; bullock's liver is sometimes rather
coarse. Liver can be fried, stewed, or served up in a number of made dishes.

To fry liver with bacon, wash 1 1b. liver in tepid salted water, dry it, and cut it into slices the way of
the grain, about 1 in. thick, removing any skinny or muscular pieces. Cut off the rind and the rough
brown skin from ' 1b. fat streaky bacon, afterwards cutting the latter into thin slices.

Heat a frying-pan, lay in some slices of the bacon and fry them gently until lightly browned on each
side. Take them out of the pan and keep them hot. Mix 1 oz. flour on a plate with a good seasoning
of salt and pepper; draw each piece of liver through the flour and at once lay it in the hot fat in the
frying-pan, and fry it slowly until it is well browned on each side. Fry a few pieces at a time, as they
must not be on the top of each other. They will probably take about 10 min. to cook through.
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When thoroughly cooked, lift the liver out of the pan and put it with the bacon to keep it hot. Add 1
0z. bacon or beef dripping to that in the pan, stir in 2 oz. flour, and fry it until brown. Pour in '
pint stock and stir this gravy over the fire until it boils, then season it carefully. Arrange the liver
neatly in a hot dish, the slices overlapping each other; strain round the thick brown gravy, and
garnish with the fried bacon.

Stewed liver makes a change from fried liver, and is more digestible. Soak in salted water about an
hour, dry, and cut 1 1b. liver into fairly thick slices. Melt 2 oz. dripping— either beef or bacon—in a
saucepan, and when it is hot stir in 1 oz. flour and 2 tablespoonfuls finely chopped onion.

Fry these a rich brown, and stir in 1 pint good stock or water and a little meat extract. When the
whole has boiled and thickened, put in the liver, a good-sized carrot, cut into cubes, a bunch of
herbs, a couple of sticks of celery, chopped into small pieces, and a small teaspoonful of salt. Cover
the pan and let the liver simmer for about 1 to 1% hours. When tender arrange it neatly on a hot
dish, strain over the seasoned gravy, and garnish the liver with fried bacon or ham, and some of the
cooked carrot.

Bullock's liver added to stewing steak, in the proportion of %4 Ib. liver to 1 1b. beef, makes the stew
richer and more palatable. This is especially so when inferior cuts of beef are used.

An easily prepared dish is a fricassée of liver and tripe. Cut some cold, cooked tripe and some liver,
equal quantities of each, into strips. Fry the liver, after soaking in salted water, and put it on a dish
in the oven to keep hot. Dip the slices of tripe into seasoned flour, fry them, and add them to the
liver. Next fry some sliced onions, and with them make a border round the dish. Over the whole
pour some thick brown gravy or brown sauce, and serve at once.

Liver Forcemeat. Liver forcemeat is used for stuffing game, pigeons, quails, and other birds. It is
made with % Ib. calf's liver, 3 oz fat bacon, %2 onion, 1 shallot, 1 oz. dripping or butter, 1
teaspoonful mixed herbs, a pinch each of cayenne and nutmeg, and pepper and salt to taste. The
liver and bacon must be finely minced and browned in the fat in a frying-pan, the onion and shallot
minced, the herbs and seasoning added and all stewed gently until tender. The mixture is then
pounded in a mortar, rubbed through a wire sieve, and mixed to a paste with the yolk of an egg.

Liver Sausage. Boil 1 1b. moderately lean pork, then mince it finely. Wash and dry 1 Ib. sheep's or
calf's liver, mince that also, and mix it with the pork. Add and mix in very thoroughly 2 small
onions, chopped very finely, a level teaspoonful pepper, a dessertspoonful salt, a good pinch of
powdered nutmeg and cloves, and a level dessertspoonful powdered mixed herbs, including sage.
Melt 4 oz. lard and add that also.

This mixture is then put into large sausage skins, but should only fill them very loosely. Tie them at
both ends, drop them into boiling water, and let them simmer for about 40 min. Drain them and
hang them up until required.

Value in Therapeutics. Treatment of anaemia by feeding with about half a pound of liver, raw and
cooked, each day has had favourable results. The raw liver is given in sandwiches, or a reliable
extract may be chosen.

LIVERPOOL WARE. Earthenware and chinaware of Liverpool origin fall mostly within the later
half of the 18th and the earlier half of the 19th century. Among the earlier pieces were punch-bowls
with maritime scenes, usually in blue, often made to commemorate some famous voyage, and
tavern mugs with doggerel rhymes.

There was a large output of salt-glaze and delft, sometimes recognizable by its bluish tinge, as well
as ware printed by Sadler, the inventor of transfer-printing. Blue-dash chargers are large dishes
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bearing crude devices of scriptural and royal personages, for cottage use. The creamware, bone-
porcelain, and other Staffordshire styles which were copied at the Toxteth Park pottery for half a
century after 1794 frequently bear the works name, Herculaneum. See Delft Ware; Lambeth Ware.

Liverpool Ware. Delft bowl with the
inscription inside, 'Drink Faire, Don't
Sware." Date 1728.

LIVERY. As understood to-day a livery is the
distinctive dress worn by certain classes of
male servants. An example is the serviceable
livery of the chauffeur. This consists of coat or
overcoat and peaked cap, with breeches and
leggings, the coat of Melton and other cloth
being coloured grey, black, dark blue, or dark
green. Liveries are usually provided by the
employer. There is no tax on the wearing of a
livery, and no licence is now needed for a manservant. See Servant.

LIVERY CUPBOARD. This is a type of cupboard in use in England in the 15th, 16th and 17th
centuries. With the allied court cupboard, it was the forerunner of the dresser and the sideboard. The
livery cupboard is usually smaller than the court cupboard, and was sometimes, therefore, placed on
the top of the latter. It had an open front generally decorated with a series of turned pillars. These
cupboards were often placed in bedrooms so as to hold food which could serve for the long interval
between the evening and the morning meal. See Cupboard.

THE LIVING-ROOM AND ITS FURNISHING

How to Combine Beauty with Comfort
The reader may consult the entries on the various items of furniture mentioned, e.g. Chair; Settee;
Writing Table, and those on the other rooms of the house. See also Carpet; Colour; Cottage;
Decoration; Electricity; Fireplace; Flat; Gas; House; Panelling.

As its name suggests, the living-room should be the type of sitting room which people really want
to live in and not merely to use on formal occasions. In choosing decorations and furniture extreme
fashions should be avoided, unless they embody some particularly apt style for the room in
question; as for instance, period reproductions for an old-world setting. The largest, sunniest, and
most convenient room in the house should be selected for the room in which the family will spend
much of their time indoors.

In general, rooms that face south or southwest are the best lighted and most cheerful. Those with
windows on two sides have advantages, whilst north rooms with a beautiful expanse of country in
front are preferable to a south room that looks on to brick walls. Extension on to a loggia or a
veranda is an asset to a suburban or country living-room.

Walls and Floors. The treatment of walls allows plenty of choice. Pleasing colours in paint,
distemper, or wallpapers of good design cost no more to buy or to apply than ugly, drab colours.
Where economy has to be studied, the decoration should receive particular care, seeing that it will
have to last for years.
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In many small houses and bungalows the woodwork is not painted, but merely dyed or stained to
imitate different woods. A wood-preserving stain, such as solignum, should be used, and linseed oil
rubbed in to make the wood water-resisting. Panelling is a favourite method of wall treatment in
some of the modern as well as period living-rooms, and is especially successful when carried out in
natural woods wax polished, rather than in a heavy imitation of Jacobean style.

Distemper in all shades is obtainable and has advantages. It is cheap, and can be renewed quickly
without skilled labour; but for a living-room, particularly where there are children in the family, it is
not always satisfactory. Even light knocks remove the surface and show plaster underneath, while
fingermarks are not easily removed, and grease-marks are even more persistent. Distemper is not
suitable for old walls the surface of which is bad. The better way, where it can be afforded, is to use
paint or enamel. Painted walls need no attention other than washing for many years. Grained and
marbled surfaces are particularly suitable for this type of sitting room, as they provide a slight,
pleasing variation in colour without the tiring effect of a definite pattern. All the plainer wall
surfaces possess the advantage of allowing the housewife to change the appearance of her room
completely, without mural redecoration, by having a second set of curtains and covers for the
furniture, or by using loose cretonne covers and light curtains in summer and showing the
upholstery fabric of some durable type that will not easily soil in the winter, with curtains in a rich
and warm shade of velours or velvet.

These effects of graining and marbling can be obtained in wallpaper if the expense of painting is too
great. Pale tones and unbroken surfaces are, however, still better for the small room with a poor
window allowance. Such treatment seems to push the walls away. Patterns or heavy panelling, on
the contrary, have the effect of pulling them in.

Where there are no beams or supports which visibly mark the ceiling it is restful to have this the
same colour, or a lighter tone of the same colour, as the walls. The absence of a cornice in many
modern rooms increases their apparent size. Flush doors also seem to enlarge wall space, while
decorated or panelled doors give interest to bigger rooms. Wooden pelmets to the windows, either
in oak or stained or painted wood, are another detail which is a particularly happy idea in the
modern living-room. It ensures a neat window line, and the trouble of making or changing curtains
is greatly lessened if there is no valance or fabric pelmet to be considered each time of such
renewal.

A living-room can be uninteresting if there is too little colour contrast and pattern; it can be cut up
and made tiresome and disturbing with wrong choice of these or with too many pictures and
ornaments. It is usually safe to build up from the darkest colour note on the floor to the lightest on
the ceiling. Where there are old oak beams or a modern version of these, the plaster between them
should be kept to a warm cream, and if the wall treatment is dark panelling a wide frieze of light
colour is essential in the ordinary-sized room.

Carpets are the most suitable covering for living-room floors. It is usually desirable to strike the
note of comfort which a carpet gives, but which is lacking with other floorings, Choice should be
limited to hard-wearing carpets in colours that do not show every footmark or are easily damaged
by mud. A too-pronounced pattern on a carpet will often destroy the harmony of a whole room.
Imitation Persian carpets in velvet pile, or modern ones with geometrical designs, are suitable. The
hard-wearing qualities of hair-carpet and its low price make it a most useful floor-covering where
expense is of the first importance, and it is an excellent background in its natural colour for rugs. In
a bungalow or cottage living-room, fibre or rush matting may be substituted, especially in the case
of the week-end or summer holiday house of this type. Wide surrounds of parquet or other
easily cleaned flooring are necessary in a room, which will be used by a family.
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Living-room, Fig. 1. Window end of living-room in a small house near London. A novel
form of diffused lighting is provided by the ceiling fitting of tubular glass attached to the cross
beam.

Heating and Lighting. An open fire is the favourite means of heating, and it is more economical,
especially for rooms that are in use during the whole day. Gas-fires, it is true, do away with the
tilling of scuttles and cleaning of grates, but they do not convey the sense of comfort and
companionship that belongs to a coal or wood fire. The brick fireplace seems particularly suitable to
the country type of living-room. Bar grates can be modernised at small cost with a barless front
which increases the width of the grate and brings the hot fuel further into the room. When new
stoves are being fitted, the question of a sitting room stove with a boiler at the back is worth
consideration. Economy of fuel combined with increased comfort is thus obtained. Stoves for use
with open or closed fires which burn any kind of fuel and can be kept alight day and night are
sometimes a suitable choice.

The comfort of the family also depends largely on the efficient lighting of the livingroom. The
diffused type of lighting fixture is not sufficient in a room where work is done, unless separate
small lamps are provided. The actual method of lighting is controlled largely by what is available.
Electricity is both convenient and clean; incandescent gas gives good light, but the mantles need
care or frequent renewal will be necessary. In districts where neither of these means of lighting is
available, lamps burning a mixture of air and petroleum vapour and producing a 250 candle-power
light are most useful for living-rooms.



—F
u-_,

\ -

-' 3 - d . N .‘..‘o.-

Fig. 2. Old world living-room in a Sussex house. The simplicity of the wide hearth, massive beams
and plaster walls is pleasantly contrasted by the comfortable armchairs and settees and enriched by
the fine piece of tapestry (Humphrey & Vera Joel)

Furnishing Ideas. The furniture required naturally depends not only on the size and type of room,
but also on the size and tastes of the family. Bookshelves may line the walls where the latter are
literary. One writing table would not be sufficient where several members wished to use it a good
deal. The addition of one or even two small bureaux solve the problem, and when shut up encroach
little on the floor space. Plenty of cupboard room is an excellent feature in most cases, so that
unsightly-looking working or amusement outfits can be stowed away with a minimum of fuss. If a
living-room has to be used also as a dining room it is simplest to have one end devoted to this
purpose.

Our illustrations provide some excellent ideas for the decoration and furnishing of delightful living-
rooms. Fig. 1 shows a modern type of room in a small house near London. Essentially simple and
without superfluity of pattern or ornaments, comfort is ensured by the heavy pile carpet, and by the
chairs and settee upholstered in the same style of modern design. The window admits of abundance
of light, and there is a door, visible on the right, which leads on to a loggia. The curtains are of a
transparent, lightly patterned fabric for summer use, which gives a beautiful quality to the light
from the window. The walls are painted, finished with a glossy surface, and the ceiling is the same
colour except for the wooden beams. The floor is of wood blocks.

The fireplace, at the other end of the room, not seen in the photograph, is a beautiful example of
modern brick, in keeping with the beamed ceiling, and is without fender or mantelpiece. Its
decoration lies in the design of the brickwork on the surround and raised hearth. The writing-desk
and bookcase by the fireplace are of mahogany, which wood has also been selected for the low table
in the window and for the floor standard seen in the picture.
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A contrast is provided in the second illustration. This living-room is in an old house in Sussex. The
heavy, cross beams are worn uneven, the walls and ceilings are roughly plastered, the casement
windows are diamond paned. The fireplace has a wide, tiled hearth and solid oak shelf on which are
collected respectively interesting specimens of hearth furniture and some beautiful old pieces of
china, quite suitable for the room. Velvet is chosen for the upholstery and curtains, except for the
cane-backed and cushioned settee on the right, which is covered with shot silk rep.

Pictures are not wanted on the low walls, and also they would detract from the tapestry above this
settee, and there is little wall space left with the other window, door and accommodation for books.
on the right and the standard on the other side of the fireplace is equally harmonious in this room
fittings have been well thought out. There is a charming bracket fixture over the armchair with its
fringed shade.

Living-room: three views of a modern
example. Left, top Fig. 3. A delightfully
planned window treatment provides plenty
of light and excellent shelf accommodation
for books.

Fig. 4. The tiled fireplace surround and
slightly raised hearth are balanced in
design by the charming arrangement of the
mantelpiece and pictures. Fig. 5. The mirrored corner of the room, highly decorative in itself, is
cleverly designed to give light to the hall through the glass door of the living-room. (Humphrey &
Vera Joel)

In Figs. 3 and 4 two views of a modern living-room are shown. For a comparatively small room in a
town house or flat, the decoration and furniture are beautifully designed and chosen. The panelled
walls are finished in glossy enamel of a pale colour and the wide frieze and the ceiling are of the
same colour, but finished with a mat surface. The fluted wooden pelmet fixture should be noted and
also the beautiful window treatment of coloured net glass curtains and silk practical ones to tone
with the modern carpet. The loose covers have a geometrical pattern, and an interesting feature is
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the excellent accommodation for books on shelves built into the space below the windows. These
shelves are divided by useful little cupboards. In Fig. 4 the fireplace is seen, with its attractive tiles,
pillars and mantel treatment. The lighting fittings are particularly harmonious, with their plain
shades and shields. Every detail is charmingly thought out and the placing of the pictures should be
noted, and of the ornaments on the windowshelf. The one richly decorated piece of furniture in the
room is the painted Czechoslovak cabinet on the left of the window.

Fig. 5 shows in detail the mirrored corner of this room, visible in the background of Fig. 4. This
clever arrangement is not only an attractive decoration in itself, but it adds reflected light to the
entrance hall through the glass panelled door of the living-room. The low table in front of the
mirror, the Empire watch clock and the reflected ornaments add to the charm of the view of the
room from the hall.

LOACH. The loach, sometimes called the stone-loach, is a fresh-water fish. It has a delicate
flavour, and is not unlike the gudgeon in shape. Loach is best stewed like carp (qg. v.).

LOAM. This is a soil particularly valuable for garden purposes, and its texture may be divided into
three classes, heavy, medium, and light. In the former there is a good proportion of clay, with a
smaller quantity evident in the medium kind; in light loam sand preponderates. All loams are
invaluable and are made more fertile by liberal manuring. The heavy variety is greatly improved by
an occasional liming.

For potting-composts loam is invaluable, the best being the top 3 in. from old pasture land. This
should be lifted and stacked with the grass downwards, sprinkling decayed manure between each
layer; it will be ready in 12 months. See Compost; Cucumber; Gloxinia; Soil, etc.

LOAN. A loan may be either of a sum of money or of some article which is to be returned intact.
The latter kind of loan is called a bailment in law; the borrower is called a bailee and the lender a
bailor of the article. The bailee is bound to take as much care of any article lent to him as a careful
man would take of his own goods; if he does not do so and the article is lost or damaged, the bailee
is liable to repay the loss to his bailor.

Usually no loan carries interest unless interest is agreed upon. If A agrees to lend B a sum of money
and fails to lend it, B cannot bring an action for breach of contract, because he has in the eye of the
law suffered no damage. A moneylender must carry out all loan transactions in his registered name
at his registered office and on a special form of contract, and not otherwise. The contract must show
the date of the loan, the amount of the principal and the rate of interest per cent per annum, and
must be signed by the borrower. A copy must be sent to the borrower within seven days. If he
transgresses this rule, the moneylender cannot recover his loan in court. See Building Society; Debt;
Mortgage.

LOASA. Most of the loasa group of half-hardy S. American plants are annuals. The seed should be
sown indoors in February, and, after once transplanting, the seedlings may be placed out of doors in
June. The chief kinds are hispida, 12 inches, yellow, and lateritia, climbing, red. The last-named is
known as the Chili nettle, because of its stinging hairs.

LOBELIA. The most, popular forms of lobelia, which are half-hardy garden plants, are those used
for edgings to beds and borders. They are often grown as annuals from seeds sown early in spring,
in well-sifted mould, with a liberal mixture of fine sand, and kept in a temperature of from 65° to
70°. The seedlings should be planted out in shallow boxes, 2 in. apart, and hardened off in a cold
frame. Lobelias treated in this manner may be planted out early in June. Old plants, if lifted and
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potted in autumn and kept in a heated glass-house, will provide cuttings in early spring. The
herbaceous lobelias are handsome border plants, 2-3 feet high, which bloom in late summer.
They are not very hardy, and in most districts must be lifted in October and stored under glass in
boxes of light soil for the winter; they will provide cuttings in April, and may be planted out of
doors in May. Fulgens and its variety Queen Victoria with bronze leaves and scarlet flowers are
very showy. Of the latest novelties the scarlet-flowered Huntsman is splendid. Lobelia syphilitica
has  given rise to a race of plants with
flowers of many colours—purple, rose,
mauve, etc.; these need similar treatment
to the varieties of Lobelia fulgens.
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LOBSTER: How to Cook. It is best as a rule to buy lobsters alive, choosing those which are heavy
in proportion to their size and rejecting any which have incrustations on their shells or are light and
watery. The flesh of the hen lobster is inferior to that of the male, but the spawn is useful for
colouring sauces, etc. The hen may be distinguished from the male lobster by its broad tail and
fewer claws.

To kill a lobster, pierce the spinal cord with a skewer or a sharp knife at the joint between the body
and tail shells. The fish is cooked in a pan of boiling salted water for 20 to 45 min., according to
size. If lobsters are bought ready cooked, their tails should they be fresh, will spring back when
straightened.

A good brand of tinned lobster can be used for made-up dishes or for salads when fresh lobster is
unobtainable.

A boiled lobster may be dressed when cold by removing the two largest claws and cracking them,
separating the head portion from the tail and splitting both down the middle. Take out the intestine,
the stomach and the spongy-looking gills and serve the lobster on a dish with the head in an upright
position and the claws and tail placed round it. Salad may be used as a garnish, and oil and vinegar
served separately.

To roast a lobster, cut it lengthwise through the middle, removing the intestines, etc., and place the
pieces flesh side uppermost in a roasting tin in a hot oven. Cook the fish for about % hour. Baste it
with melted butter and season it. Garnish with slices of lemon and a few sprigs of parsley. Lobster
that is to be broiled is prepared in the same way, but is cooked over the fire. The pieces are basted
as for roasting, and turned once. Melted butter sauce is served with it.

Scalloped lobster is prepared by cutting the flesh of a boiled lobster into small pieces, mixing it
with melted butter sauce and turning the mixture into greased scallop shells. Sprinkle some fine
breadcrumbs over them, and bake them in the oven until they are lightly browned.

To devil lobster, the flesh is first finely chopped. It is then placed in a saucepan over gentle heat
with a little savoury white sauce, a dessertspoonful of mustard, and pepper and salt to taste. These
should all be made piping hot, and the devilled lobster served piled on hot buttered toast.

The following recipes are of various appetizing savoury or luncheon dishes which can be made up
from cooked lobster. Such dishes are also useful for buffet suppers, and when nicely garnished
present a particularly attractive appearance.
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Lobster Bouchée. Lobster bouchées are made by cutting three slices of stale bread about 2 in. thick
and then stamping them into rounds, each measuring 3 in. in diameter. Hollow out the centres,
leaving a neat case of bread, and for each cut out a round top or lid. Dip the cases into milk and
leave them to drain. Melt 2 oz. butter in a saucepan, stir in smoothly 1 oz. flour, and cook without
browning them over the fire for a few minutes. Add % pint milk or fish stock, stir until it boils, and
then put in a few drops of lemon juice, and nutmeg and seasoning. Let the sauce cool slightly at the
side of the fire before adding the beaten-yolk of an egg, a breakfastcupful chopped lobster meat,
and 2 teaspoonfuls anchovy essence. Stir the mixture over the fire for a few minutes to cook the
egg, then brush the cases and lids of bread with some beaten egg and coat them with breadcrumbs.
Fry them a golden brown, and drain.

Fill each case with the lobster mixture, heaping it up slightly, put on the lid, and stick one or two
pieces of lobster feeler in the top to give a decorative effect. These bouchées may be served either
hot or cold.

Lobster Butter. This is a savoury butter made either from lobster spawn or coral. If the former is
used, cook it in salted water until it assumes a bright red hue; then drain and dry it and pound it in a
mortar with twice its quantity of butter. Finally rub it through a hair sieve. When lobster coral is
used the process is the same, except that the coral is merely washed and then dried in a cool oven.

Lobster Cream. Small lobster creams are made by pounding the flesh of half an average-sized
lobster with % gill sauce, rubbing the mixture through a sieve, and then adding % teaspoonful of
anchovy essence, a little lemon juice and a small pinch of cayenne. Beat these ingredients together,
adding 2 gill whipped cream, and then turn the mixture into some small china cases. Whip another
Y gill cream, put a littte on the top of each, and then garnish with a little pounded coral of lobster
rubbed through a sieve. The creams should be left to stand on ice before being served.

Lobster Cutlet. To prepare this dish, melt 1 oz. butter in a saucepan, stir in 1 oz. flour, and add a
gill of water. Stir the mixture till it leaves the sides of the pan, add a small tin of lobster, finely
chopped, and seasoning. Mix well, and spread in a plate to cool; then turn it on to a floured board.
Shape it into cutlets, brush these over with beaten egg and coat them with breadcrumbs, and fry
them. They should be served with salad if cold, or, if hot, with fried parsley and lemon. See Hors
d'Oeuvres; Mayonnaise; Salad.

LOCKS: HOW TO FIT AND REPAIR
With Simple Instructions for Cutting Keys

This contribution describes the mechanism of the chief types of lock and gives directions for fitting
them to door, lid, or drawer. The process of cutting keys is clearly explained and fully illustrated.
See further the articles Bolt; Latch; Padlock; Safe

In the home a lock is usually a piece of mechanism by which doors, drawers, or lids are secured so
that they can only be opened with a key made to fit the lock. The three main types are warded, lever
and pin tumbler locks, each comprising the mechanism in a case, a sliding bolt, and the key. In
some types the lock is operated from the outside only; in others from either side.

A drawback lock can be opened from the inside by sliding a knob; and with a letter lock, or
combination lock, the locking is effected by moving two or more disks or their equivalent; the disks
are marked with letters or numerals, and when the proper ones are opposite each other the lock can
be opened, but in no other manner. The disks have a notch cut in the rim, and only when these
notches are in line can the lock bolt be released, the large number of possible combinations
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rendering it difficult to open the lock unless the proper combination is known. This type of lock is
available from the cheapest qualities to elaborate devices for a strong-room door or safe.
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Lock. Figs. 1-7. Diagrams showing
the action of a warded tumbler lock.
A full explanation with a key to the
lettering will be found in the text

Warded Tumbler Locks. Figs. 1-7 illustrate the action of a warded tumbler lock. The bolt is shown
in Fig. 1 as sliding in the case. The key is inserted in the keyhole and touches the edge of a notch
which is cut in the bolt. As the key is turned in the direction of the arrow it presses the bolt
outwards, as illustrated in Fig. 2. The key must be long enough to reach nearly to the top of the slot,
but not too long, or it will not turn further, as it must do to release the key on the other side of the
keyhole line, as shown in Fig. 3. From this position the key is turned until it can be pulled out of the
keyhole.
Two points are now apparent. There is nothing to prevent the bolt being pushed in or out without
the aid of a key, and any key that will pass the keyhole will actuate the bolt, so long as it can pass
the top of the slot in the bolt. Wards are therefore introduced to prevent the key from turning unless
it has an aperture to allow it to pass the wards. This is shown in Fig. 4, where two pins, A, B,
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prevent the key from turning unless cut away as shown. In place of the pins a circular ward plate or
ring is fitted, as at C, Fig. 4.

To prevent the bolt from being moved except by the key, another piece of apparatus is added. This
is a tumbler, a flat plate of metal hinged at one end to a peg, as shown at A, Fig. 5, and pressed
down by a light spring. It is generally placed in front of the bolt, with its lower edge in line with that
of the bolt. A U-shaped slot is cut through the tumbler, and a peg or lug, B, is fitted to the bolt, so
that when the bolt is in, the lug rests in the inner end of the leg of the tumbler slot, as at Fig. 5.
When the key is turned, it shoots the bolt as before, and, at the same time, it raises the tumbler from
its starting position to the elevation, as in Fig. 6, thus bringing the slot in the tumbler in line with
the lug on the bolt. This allows the lug to pass, but when the key has been further turned the tumbler
falls and the bolt lug is then in the outer leg of the tumbler slot, as in Fig. 7. The tumbler holds the
lug, and so prevents the bolt from being forced back.
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Lock. Figs, 8-11. Action of the lever lock. )
Fig. 11A. Key for a lever lock Fig. la

Lever Locks. In lever locks the bolt is secured differently, and there is often a "follower," which
takes the bolt with it. In Fig. 8 the lever A is shown "down" and the bolt lug B is in the inner end of
the slot in the lever. The key has to raise the lever until the central slot is in line with the lug, and no
more, as in Figs. 9, 10, finally allowing the lever to fall and engage the lug, as in Fig. 11, thus
locking the bolt. So far the action is similar to a tumbler, but there are differences. The key must
raise the levers to the correct height, and this is accomplished by shaping the top of the key
accordingly, as at C, Fig. 11A; the part of the key at D throws the bolt over as before. Should the
key be too long in the blank it will lift the lever too much, and the lug will engage in the lower of
the notches in the lever, consequently the bolt could not be shot. Most good lever locks have three
or more levers; the slots are made at varying distances from the part of the lever resting on the key,
and the levers all have to be lifted simultaneously to such heights that all the slots are in line before
the lug can pass and the bolt be shot. For this reason the lever lock is one of the most secure of the
ordinary domestic locks.

Pin Tumbler Locks. The pin tumbler system works on an altogether different
principle. As can be seen from Fig. 12, it comprises a body with a cylindrical hole, wherein turns a
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cylinder of metal, into which the key is inserted, the key slot being usually corrugated. Attached to
the cylinder is a connecting bar (not shown) which shoots the bolt when the cylinder is turned. The
key turns the cylinder and raises the locking-pins. These pins are small pieces of steel rod that rise
and fall in holes drilled in the two parts of the

Spri. . -
5 mechanism, as shown in Fig. 12.

Fig. 12. Pin tumbler lock, cylinder mechanism.

One set of 1 pins, of varying length, is located in the
cylinder and another set in the body, the latter pressed
down towards the cylinder by the little coiled springs.
The top edge of the key is notched to varying depths,
and as it is inserted into the slot it raises the pins. A key
suitably notched for the particular lock will raise each
of the cylinder pins so that it is just level with the joint
-4 between cylinder and body. When the key is fully home
all the pins are in line and level with the joint, consequently the key can be turned.

Fitting a Rim Lock. Door locks are made either right or left hand. When purchasing the lock
should be held in the hand with the bolt to that side which it will occupy when in place. Then see
that the keyhole is the right way round, and that the lock can be fitted to the door. Many locks are
made reversible to suit any door. Fig 13 shows the rim lock, a type which is easily fixed on the
outside of a door. The first thing to be done is to mark out the door by chiselling away the surplus
wood. Having done this, hold the lock in position and carefully mark the position of the keyhole
and the spindle hole with a bradawl on the face of the door. As nearly as possible the size of the bits
for boring the holes for the keyhole and the spindle should be equal to the size of the keyhole in the
lock plate and the diameter of the spindle. The lock is screwed on with round-headed screws, flat-
headed screws being used for the cover plate.
' Fig. 13. Cover and
interior view of rim
lock.
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Fig.15.Fitting mortise lock into door.

Fig. 16. Simple cupboard lock, screwed in place.
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Left. Fig. 17. Drawer or cabinet lock, showing cover and
screws employed to fix it.
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The spindle knobs and escutcheon plate are placed in position, the last-named fixed with escutcheon
pins. The box staple may be set in the door frame, or on a block. The lock is tested by shutting the
door gently, when the bolt should shoot into the staple with a decided action and a perceptible click.
There ought to be just sufficient room for the door to clear the front edge of the staple, and not too
much space between the lock case and the staple when the door is shut, or the bolt may be forced
open if the door is subjected to pressure.
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Mortise Lock. Fig. 14 shows a type of lock which is almost invisible when fitted, being mortised in
the door. It is widely used, although the deep mortise greatly weakens the door. Locks of various
shapes have been put on the market to obviate this defect; some circular in section, others
constructed with a narrow case, so that a fine mortise is required for their fitting. The door is first
marked out and the centres of the spindle hole and keyhole, marked and drilled. The mortise is
carefully cut in the ordinary way, the lock flange being recessed into the edge of the door, as shown
in Fig. 15, and the lock secured with countersunk screws. A striking plate takes the place of the
staple and is recessed into the edge of the frame. The holes for the lock bolts are drilled out and
squared up with a chisel, and must be deep enough to allow the bolt to enter. When the plate is in
line, and the bolts enter the holes properly, the plate is fixed in place with countersunk screws. The
joiner uses a special long-shanked chisel with a hooked blade to cut the mortise in door (Fig. 20).

Fitting Pin Tumbler Locks. Fitting this type of lock is similar to a rim lock, with the addition of a
hole which has to be drilled through the door for the passage of the lock body, which is held in
place by two long screws passed through the door from the back, prior to fixing the lock case. A.
specially shaped washer plate is supplied to bear against the woodwork, which, by aid of the
screws, clamps the lock body to the door (Fig. 19).

Lock. Fig. 19. Showing method of fitting pin tumbler lock.

Cabinet Locks. Iron cupboard locks seen in Fig. 16 are
used for the doors of meat safes, presses, hot closets, and
various other fittings about the house. Smaller locks (Fig.
17) such as are required for cabinets, wardrobes, chests of
drawers, and other articles, are usually of brass. Their one
drawback is that the bolt is very short, so that it can be
pushed back and the door opened without much difficulty;
extra long bolts, however, may be obtained. Cabinet locks
are made in warded and lever types, the iron being warded,
while the brass are lever. Some keys have a solid pin, others
are hollow.

The fitting of a drawer or till lock is a simple operation, the
first thing being to mark the exact centre of the front of the
drawer. A recess is cut out at the back to the size of the lock
case and flange by means of a fine saw and a chisel. There
is a special tool made for the purpose, known as a drawer
lock chisel (Fig. 20). When the correct fit has been
obtained, as shown in Fig. 18, the position of the keyhole
should be carefully ascertained and cut out with a bit and a
keyhole saw, or a fine chisel. The lock is then screwed into
place. The bolt hole in the top rail of the drawer is next made. Its correct position is ascertained by
placing a little blacklead on the top of the bolt, pushing the drawer into the proper position, and
turning the key so as to force the bolt on to the surface of the top rail of the drawer. If this is done
several times, the shape and position for the bolt hole is clearly shown. The bolt hole may then be
chiselled out to the requisite depth.

Box locks are fitted in much the same way, but the top plate carrying the lugs with which the bolts
engage, has to be fitted to the lid. This operation is easily performed when the link plate has pegs or
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spikes formed on the upper side, as the lock is first fitted, the link plate inserted in the lodk, and the
lid shut down hard on to the link. The pins hold the link, and when the lock is unbolted the lid is
raised with the link in position. The recess is then marked and cut, and the link plate secured with
SCTews.

Padlocks are in a class by themselves, as they require no fitting; they pass through a staple or any
place that is to be locked, as, for example, the wheel of a bicycle to the front forks. Varieties are
made with lever, tumbler, and pin tumbler mechanism, as well as simple letter mechanism. Others
have a spring-back bolt that is self-locking. Where security is of importance it is a mistake to buy
cheap padlocks. For an outside door a type with a short stout shackle should be chosen, as this is
difficult to force, and the thick shackle would take some time to sever with a saw. It should be
locked through a stout staple over a hasp. If a chain has to be used, its links should be thick enough
to offer at least as much resistance as the shackle or staples. For outside use all fastenings should be
as strong as possible.

When locks require to be repaired, the chief items are the replacement of broken springs, renewal of
damaged pins, and rebushing of spindle holes. Most ironmongers stock a selection of springs, and
their replacement involves nothing more than slipping into a notch, or refixing with a screw or rivet,
according to the nature of the construction. Worn bushings can be replaced with new, or the hole
can be enlarged and bushed with a ring of brass tubing soldered in place and the faces cleaned up
true with a file.

Locks should be oiled occasionally, since this assists the smoothness of action and prolongs their
life. The old-fashioned method of using a feather dipped in oil is useful for a simple plate or stock
lock, but the only way of oiling the modern types of rim and mortise locks is to take them out and
unscrew the back-plate in order to lubricate the whole of the parts. Locks should always be properly
oiled before fitting.

Lock stages in key cutting. e 2 . .
Bel Fio. 21 Fili e blank Fig. 20. Special tools used in lock fitting.
elow. rig. <. riling the blank to Above, long-shanked mortise chisel with

correct thickness. ) hooked blade ; below, drawer lock chisel

Key Cutting and Fitting. The first requirement in
key cutting is to understand something of the lock
the key is to actuate, and the way in which it works.
- The description of the types of lock in the foregoing
~ pages should be studied, and the lock itself
4 examined.

As a first attempt, suppose a key is to be fitted to an
ordinary rim lock of the lever type; this may be
dealt with on the following lines: First of all a blank
must be procured from the ironmonger; a blank is a
solid uncut key, and should be obtained as nearly
the correct size and shape as possible. See also that the shank of the key is long enough for the door
to which it is to be fitted, so that the bow can turn on the outside. In the case of a lever lock the key
has first to lift the levers, and then to throw back the follower, which takes back the bolt with it.
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Therefore the next step is to file the blank to such a size that it will enter the keyhole and set against
the back-plate or back part of the lock case. This is accomplished by grasping the key in a vice with
the blank to the left and the shank gripped in the vice jaws.

The top of the blank is then filed down, keeping it perfectly level at the top until it will just enter the
keyhole. See that the pin or the holes in the lock-case do not stop the key from entering, and that the
blank is not too thick; in either of these cases the blank must be carefully filed to fit (Fig. 21). The
use of a pair of calipers (Fig. 22) will be found a great assistance in the progress of the work, as
they can be used to test the thickness of the blank and the height from the shank to the top of the
blank.

It will facilitate matters if the lock be removed from the door and be taken to pieces, as the action
can then be seen and appreciated, as is clearly shown in Figs. 13, 14, 25, etc.

Fig. 22. Testing with calipers, to ascertain size of blank. Fig. 23. Cutting the blank to actuate the
various levers.

The key is first fitted to the follower as described, and then the master lever found by inspection; it
can be detected, as it is the one with the slot nearest to the lower edge of the lever. The end of the
blank has then to be filed down at the spot exactly opposite this lever until it will raise the lever the
required amount; the other levers may be removed while this is in progress (Fig. 23).

Each lever is treated in the same way, and the series of steps thus produced on the blank are
touched up here and there until the whole of the levers lift properly and the follower throws back
nicely. The action should be perfect in either direction, shooting the bolt in or out with equal
facility. The width of the blank may be such that it will have to be filed back or made narrower to
P —— S allow it to turn when the cover-plate is replaced; but this is
- an easy matter, the main thing is to remove a little metal at a
time from the blank, when the result of so doing can be seen
and appreciated.

' The usual files for this work are the thin warding files sold
in many sizes; some thick and some thin ones should be
obtained. They are used in the manner shown in the
illustrations, which also show progressive stages in the
fitting of a key to a lock.

Left. Fig. 24. How key should fit a simple lock.
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A warded key is cut on similar lines, but it may be noted that the blank can often be obtained with a
number of the wards already cut, thereby reducing the amount of time and labour in fitting the key
to the lock. In this case the key has to be cut away until it can be turned in the lock, as it will then
throw back the follower and shoot the bolt, so all that has to be done is to file away the parts of the
blank that obstruct the free turning of the key (Fig. 25).

Fig. 25. Warded key cut to clear ward ring
« and shown lifting tumbler.

A duplicate key can be cut by careful
calipering and comparing, with the
original. When the lock is accessible a film
of tallow or beeswax may be applied to the
- blank, so that when the key is pressed
against the wards they will leave a mark on
¥ the blank, and thus indicate the parts to be

' slowly, and to try the key in the lock
~ ¥ several times to note the progress of the
work.

. Keys for the pin tumbler type of lock are
perhaps best entrusted to the locksmith,
who has a special appliance for the
" purpose. The pattern key is clamped in the
machine, and the blank is automatically cut
to the same notching by a grinding wheel
" of the proper shape and section.

A device to render a key, and therefore a lock, more difficult to copy is to cut off a piece of the pipe
or hole in the key of a pin type of key, and to fix the piece on the peg in the lock, securing it with a
touch of solder (Fig. 27). Similarly, a pin can be fitted to the lock-case in those types of lock in
which the key turns on a peg. It is necessary to cut back and drill out the keys to fit on to the peg,
but it is then more difficult to place the
key in the lock.

 Left. Fig. 26. How internal slots are cut in
a key for a warded lock.

When several or a number of locks are
ordered at the same time, it is possible to
arrange for a master key to be cut which
will unlock all or any of them, each
having, of course, its own individual key.
This method is commonly adopted in
hotels, boarding-houses, etc. A skeleton
key is one in which the major portion of
the blank has been cut away to clear the
wards, and is thus easily able to open the
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lock, as there is no metal in the blank to obstruct the turning of the key, the only requirement then
being that the height of the blank be sufficient to throw over the follower. But skeleton keys are
useless against a good type of lever lock, as all the levers have to be raised to different heights; the
use of picks made of thin, stiff wire is resorted to by the locksmith when a key has been lost. Most
good-class locks are, however, made with safety devices that render them almost proof against
picking.

LOCKER. There are many uses for lockers in the home, either as internal fittings or as receptacles
for holding odds and ends. They are often provided with falling flaps, but these are only suitable
when they are not more than 4 ft. or so above the ground level. The lower shelves of those filling a
recess can be divided off and fitted with flaps with turn-buckles or locks; they provide good storing
space, and may often save building a cupboard.

Fig. 1 shows an example of a simple locker with a falling flap secured with a padlock and staple,
the whole, excepting the flap and hingeing piece, being of % in. deal. First prepare the two ends to
size and cut and rebate them at each end deep enough to take the false top and the bottom. The two
latter are then cut out, and in length should equal the width of the job less the thickness of the
projections formed by the rebates on the ends, as is shown in Fig. 4.

Glue and nail the job together, and nail on a back, 3-ply being the best stuft to use. The hingeing
piece is nailed on to the front, as in Figs. 2 and 3, and must be of the same thickness as the flap. The
latter may be of one piece, strengthened on the inside with battens, or for a better job may be
clamped. It is hinged with ordinary brass or iron butts, and a hole cut at the bottom to allow the
staple to pass through. It is better to fix this first, so that the position at which to cut the hole will be
automatically marked. The top is fixed by nailing down from the top, or in another method may be
screwed from the inside through the false top. Fig. 5 is another form, having a sloping top which
acts as a lid. It is most suitable to be fixed to a wall, for which purpose it is necessary to fix two
battens to the back to allow for clearance when the lid is raised (Fig. 7). The front, back, and sides
are rebated together, as in Fig. 8, extra width being given to the front to allow for its being bevelled
off at the top at the same angle as the sides. It is easier to bevel it after the job is put together. The
bottom is either nailed or screwed on from underneath.
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Locker.
Fig. 1. Simple type with falling flap.
Figs. 2 and 3. Working diagrams.
Fig. 4. Detail of rebate.
Fig. 5. Locker with sloping lid.
Fig. 6. Front elevation.
Fig. 7. Side, showing batten attachments to wall.
Fig. 8. Rebate of front and side.

LOCKET. This old-fashioned piece of jewelry is made to hold a miniature or small portrait, or a
lock of hair or other memento. See Pendant.

LOCKJAW. The cause of lockjaw, also called tetanus, is a microbe, the bacillus of tetanus, which
is introduced into the body through some wound or cut in the skin, and produces a virulent poison.
It is found in garden soil, stable sweepings and dust.

The first symptoms may be headache or languor, the muscles of the neck become stiff, then those of
the jaw, and the jaws become fixed or locked. The face becomes fixed and the corners of the mouth
are drawn back in a curious smile. The spasms extend to the body and legs.

As regards prevention, any dirty wound should be thoroughly cleaned up by a doctor, and according
to the nature of the contamination he may consider it necessary to give a prophylactic dose of
antitetanic serum.

In any case where there is stiffness of the muscles in the neighbourhood of a wound, or of the jaws
and neck, the doctor should be sent for, and in the meantime the patient should be given a warm
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bath and put to bed. Rest and quietness are of the utmost importance. The patient when in bed must
not face the window. Draw the curtains, put a thick carpet on the floor, oil the door-lock and hinges,
and remote all creaky chairs. Avoid any sudden noise, such as the banging of doors. Do not let the
patient speak unless it is absolutely necessary. Cover artificial lights with a blue shade, and keep the
light, natural or artificial, always dim. Observance of these nursing rules will spare the patient much
agony and further his recovery.

The diet must be nutritious and fluid. The food must be given slowly, and with the greatest
gentleness, to avoid causing a convulsion. The early use of antitetanic serum is important.

LOCK NUT. A lock nut is an ordinary nut used to check, or lock another nut which is screwed on
to the same bolt, and prevent its further progress. For example, if a bolt is to be screwed a certain
exact distance into a hole a nut is placed on it, and when the bolt has reached the required position
the nut is screwed up tight, thus locking the bolt in position. Sometimes two nuts are screwed on a
bolt together, the lock nut holding the first in position.

Lock nuts are secured, when necessary, by means of various patented methods in which some
special arrangement is used to prevent the nut unscrewing except under the action of a spanner.

LOCOMOTIVE: BUILDING A SCALE MODEL
How to Construct a Replica of the L.N.E.R. 2-6-0 Mogul Engine

This powerful Gauge 1 Locomotive is built from a set of standard parts, and its assembly is easily
accomplished with a few simple tools. Model engineers should consult also the articles on Engine;
Railway. Other allied entries are Boat; Electric Motor; Yacht.

The building of scale model locomotives is a fascinating pastime, but is generally regarded as a
hobby requiring considerable skill and a fair amount of experience in metal work. The Mogul
locomotive for gauge 1, however, which is illustrated herewith, should present little difficulty as it
is built entirely from finished standard parts obtainable from Messrs. Bassett-Lowke, Ltd., of
Northampton.

The simplest tools only are required, such as soldering iron, screwdriver and pliers, and a careful
inspection of the accompanying photographic illustrations will assist the worker considerably, as all
the parts referred to in the following instructions are numbered. Only one example of each pair of
frames, set of wheels, axles, etc., is shown in order to avoid confusion.
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Locomotive. Scale model of a Mogul engine which can be built from a set of standard parts. Lefft,
view of the chassis. The separate parts are illustrated on the next page.
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Separate parts are described in the text, where directions for assembling them are also given.
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Erecting the Chassis. The main frames (1) are screwed at the leading end to a cross bearer
(30), and the smokebox saddle (32) is fitted between the frames by means of the lugs and slots
provided. Plate (34) is next soldered, flange downwards, to the rear end of the frames, plate (25)
being similarly secured at the front end, the flange being uppermost. The front buffer beam (28) and
rear beam (18) are then soldered in place, the central lug on the latter extending backwards to take
the pin of the tender draw-bar (5).

Axle boxes (4) are next inserted in the slots in main frames, together with their respective axles (8),
and driving wheels (11, 12). Wheels are fitted with crank caps (14), those marked (13) being used
for the central coupled pair (11), which are made flangeless to facilitate running on curves. The caps
(13) carry the return cranks which actuate the valve gear. The wheels are finally retained by means
of horn stays (21), the coupling rods (17) being slipped on the crank pins and secured by small
screws. The cylinders (2) are next taken in hand, short steam pipes being soldered in position as
shown. The steam control valve seen at lower end of pipe (6) is screwed in place between the
frames just in front of the smoke-box saddle. The short pipes in each cylinder are next soldered into
the T-pipes attached to the control valve, the cylinders being finally secured to the frames by
SCTews.

The big ends of connecting rods (10) are slipped over the crank pins of the central coupled wheels,
the little ends being attached by small pivot screws to the crossheads on the piston rods.

The assembly of the valve gear is shown in the photograph of the completed chassis. It will be seen
that the vibrating lever (16) is pivoted on a screw at the top end to a small bracket on the main
frames. To the middle of this lever a screw attaches one end of the valve rod (7), which is pivoted at
its other end to the piston valve itself. The radius rod (9) connects lower end of lever (16) with the
return crank (13).

The reverse lever bracket (20) is next screwed in position on the rear footplating, the reverse lever
and rod (23) being pivoted to the bracket and steam valve reverse arm respectively. The reverse
lever not only changes the direction in which the locomotive is running, but also serves to shut off
steam and to control the speed.

The beading (27 and 29) is next soldered in place under the footplating, and plates (31) are screwed
in position over the central axle-boxes to protect them from the flame of the lamp. The pony truck
(19) is assembled by pressing on the wheel (15) to axle (3), the latter being pushed through the
bearing bushes shown, the addition of a second wheel completing the unit.

The flame guards (24) are provided with lugs which fit into slots in the footplating, a twist on the
underside making all secure.



41

To complete the chassis it is then only necessary to add the buffers (22), coupling hook (26), and the
footplate steps (33).

The Boiler and Fittings. The boiler (50) is supplied as a complete unit consisting of a rolled sheet
brass barrel with flanged ends and a stout central stay.

At the cab end are situated a steam whistle and a blow off cock, whilst on top of the boiler are two
dummy safety valves to preserve the scale appearance of the model. The working safety valve (and
filler combined) are housed in a removable dome. At the smokebox end of the boiler is attached a
large displacement lubricator, connected to the steam pipe, as shown. Handrail knobs (soldered into
the boiler shell) are provided, with nuts on the inside, together with the handrails, which are cut
ready to length and only require soldering in position.

The other items shown, in the photograph are the complete smokebox (49) with funnel and
handrails, the cab (52), and the vaporising spirit lamp (51), a twin gas burner of really efficient
design and performance. A spirit measure and filling funnel are shown at Nos. 53 and 54
respectively.

The mounting of the boiler on the chassis is a comparatively simple matter, as the barrel fits at the
rear end in a circular hole in the cab front, the smokebox end resting on the saddle plate (32)
previously referred to.

The cab is accordingly soldered in position on the rear footplating, the plate (35) being fixed
between the frames at the front of the cab with the square cut-out piece arranged to provide a hole
to accommodate the reverse rod. The steam whistle and reverse lever project through slots in the
cab roof. The boiler barrel is free to slide in the cab opening to allow for expansion when hot.

The steam pipe is soldered into the steam control valve, thus holding the boiler to the chassis at the
smoke box end. The exhaust pipe (6) is attached to the boiler front by means of a soldered clip, the
steam escaping from the tunnel. The smokebox is completed by the addition of handrails and screw
bolt, the whole unit being a push-on fit over the front of the boiler.

The vaporising lamp fits into a recess between the frames and is retained by an L-shaped wire catch
soldered to the rear buffet beam.

Lamp brackets are attached by means of small nuts and bolts in holes ready drilled in the front
footplating, and scale model lamps are provided as a further contribution to correct detail and
realism.

Constructing the Tender. The tender is of the six-wheeled type, and representative parts which are
needed for its construction are shown in the accompanying photograph. The footsteps, handrail,
knobs, buffers and rear coupling hook are similar to those on the engine. Building the tender from
these tinplate parts constitutes quite a straightforward soldering job.

First the frames (36) are fitted, as shown, with the die cast axle box units (41), the reverse side
being seen at (43). The spigots behind the spring shackles are pushed into the holes already drilled
in the frames and riveted over. The hollow bearing spigots are then expanded into holes in the
frames, using a tapered punch. The axle boxes are fixed on the same side of the frame plate as the
flange, the semicircular slot being at back of the tender, provided to clear the nuts which secure the
rear buffers to the buffer beam (42).

The frames, with axle boxes fitted, are next soldered to the sole plate (56). The wheels (47) are
supplied complete on axles (44) and are simply sprung into position between the frames. The back
(42) and front (46) buffer beams are soldered into position on the sole plate. Handrail knobs are
then bolted to the side plates (48) and handrails soldered in place.

The end plate (57) is soldered inside the side plates, leaving a good fillet of solder to form a
rounded corner. The plate (39) is soldered to the front of the tender with the flanges inside. The
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completed sides with end plates are then soldered to the sole plate. Finishing touches to the tender
include the fitting of the coal slide (55), the footplate (37) and the coaming plates (38). The tender
is finally washed out with hot soda water to remove all traces of flux used in soldering, and is
completed by the addition of the vent pipes (40), the manhole (45) and a set of lamp brackets. The
completed locomotive is then tested under steam and finally painted in the colours of the chosen
prototype.

Oil the axles, crank pins, valve motion joints, and other moving parts with typewriter oil, and fill
the lubricator with thick cylinder oil. Fill the boiler two-thirds full with clean hot water. The lamp
needs a little care in filling with methylated spirit, and the measure which is supplied by the
manufacturers should be employed for the purpose. Carefully wipe off any spirit which may be
spilled, or allow it to evaporate, before lighting lamp.

LOCOMOTOR ATAXIA. Uncertain gait may be one of the first symptoms of locomotor
ataxia., a chronic disease of the spinal cord, which is most common in males. It may be due to
alcoholism, sexual excess, syphilis, or injury to the spinal column.

The patient gradually finds that he is very liable to lose his balance unless he watches his feet.
Walking becomes more difficult, and the reflexes are completely lost. Two sticks have to be used,
and gradually the power of locomotion is lost entirely, together with control of the bladder.  In
many cases of locomotor ataxia the optic nerve is affected and total blindness may speedily
ensue.

The patient should place himself under a doctor's care at the earliest possible moment. All fatigue
of body and mind and worries and anxieties must be avoided, and the patient must live a simple,
regular life. The patient should use alcohol very moderately or not at all. The diet should be
nutritious, but not rich and stimulating. Secure a daily movement of the bowels; guard against chills
and wear flannel next the skin. Take regular tepid baths.

The remedy which has met with most success is the system of exercises suggested by Fraenkel.
These are designed to re-educate the patient in making the necessary movements, and they may be
commenced even when he is bedridden.

Locust Tree. The locust tree is a hardy summer-leafing flowering tree, better known as the false
acacia (q.v.).

LODGER. A lodger is a person who hires a room or rooms or part thereof in the house of
another. He is in some respects like an ordinary tenant. If he rents a separate room, his goods are
liable to be distrained upon by his landlord. His landlord's landlord can, in the first place, distrain
upon all goods which he finds in the house, including those of the lodger. But the lodger can
recover his goods by giving a notice in writing to the person who makes the distress containing a
list of the goods claimed and a statement that they are the goods of the lodger, the terms upon which
the lodger holds, i.e. weekly, monthly, etc., and at what rent, and also how much rent he owes, if
any.

The lodger must pay to his landlord's landlord any rent which is overdue by him. He is then
entitled to have his goods redelivered to him, and if the distraining landlord refuses to deliver them,
application should be made at the nearest police court. ~As against his landlord, the lodger is not
entitled to any special protection for his goods. He must take care of them himself. But the landlord
must not be guilty of negligence, e.g. taking in a servant without a character who turns out to be a
convicted thief.

A lodger should always stipulate what notice is to be given to determine the contract, and in the
absence of any express agreement he is entitled to a reasonable notice. As a rule, where rent is
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payable weekly a week's notice is sufficient, and where payable monthly a month's notice. The
notice must expire at the end of a week or month of the tenancy.

A lodger who takes furnished rooms is in exactly the same position as one who holds
unfurnished rooms, except that under the Rent Restriction Acts a lodger who takes unfurnished
rooms to which the Acts still apply is protected, and cannot be turned out except by an order of the
court, which order can only be made for the reasons specified in the Act. A tenant of furnished
rooms is not entitled to any protection under this statute; but the lodger, even in unfurnished rooms,
who by his contract is entitled to attendance is also out side the protection of the Rent Restriction
Acts.

Lodgers, both men and women, are entitled to vote at both parliamentary and municipal
elections, a residential qualification being sufficient. See Agreements: Landlord; Tenant.

LODGINGS. When lodgings or furnished rooms are required in a town which the prospective
lodger does not know, an inquiry addressed to one of the local newspapers will probably be of
assistance. By sending a stamped addressed envelope anyone may learn from the chief clerk of the
classified advertising section which of the districts are occupied by the better type of landlady and
boarding house. It is then a simple matter to advertise for rooms in one or other of these
neighbourhoods, or, preferably, to make inquiries on the spot. Much can generally be learned about
the character of individual houses by inquiries at local shops or from a policeman.

There are various types of lodgings, including the bed-sitting room, with or without board, in a
private house, or one or more bedrooms and a sitting room where more privacy is secured, at a
higher price. Lodgings may be taken in a house where the landlady supplies no meals and has little
to do with her tenants. For a man this method may prove rather expensive if he has to buy all his
meals outside. For a woman it often solves the problem of economical living away from home, as
such rooms are usually provided with a gas-ring or some kind of gas fixture on which meals can be
prepared. A third method of many landladies is to let each of the rooms of a large house at a fixed
rent with breakfast, the meal being either sent up on a tray or served in the dining room as in an
ordinary boarding house.

A person living in rooms should avoid making complaints, whether about food or service, except
to the responsible person. Heavy luggage causes trouble to servants and often injury to walls. If a
good deal of luggage is necessary, packing can be so arranged that the heaviest trunk may be put in
a box-room or basement. Alteration of furnishing arrangements should not be made without the
landlady's consent.

Furnished apartments are also of interest to the holiday-maker. Prices vary considerably,
according to the season of the year, the highest being usually obtained during July and August.
Some landladies make a weekly charge, which covers board and lodging, but the majority do the
cooking and attendance, leaving the visitors to buy their own food.

Furnished apartments can be obtained by looking down the columns of the local paper or by
application to the inquiry bureau which exists at nearly every British watering-place, usually under
the direction of the town clerk or other municipal authority. Those requiring apartments, especially
in the summer months when schools are closed, should book their rooms at least three months
ahead. The letting of apartments as a means of gaining a livelihood is often the only career open to
a widow with a family, or to an unmarried woman who has been left with a well furnished house
without sufficient income to run it. A house must be run on sound business principles to pay. Three
important aids to success are absolute cleanliness, good cooking and pleasant manners. A well-
aired, well-dusted house, creates a good impression without elaborate furniture or expensive
decorations. In furnishing rooms a landlady should aim at clean walls, simplicity in the floor-
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coverings, with stained wood or linoleum surrounds which do not harbour the dust, good lighting
suitably placed for reading, a gas-ring and a gas heating fixture where central heating is not in use,
convenient bathrooms, and perfect sanitary arrangements. See Holidays.

LOFT. In general a loft means an upper room, a room situated above another. To-day it is used
mainly for the vacant space at the top of a house, that between the joists and the rafters, and for a
similar space above a stable or other outbuilding. The latter space, provided it is properly floored, is
often used for storing hay or corn, or other accessories of the stable. It is sometimes used for
pigeons, and on this account the term pigeon loft has come into general use. A loft of this kind can
also be converted into a useful workshop or gymnasium.

In the case of a loft in a house the only difference between a loft and an attic is that the loft may
be without a boarded floor, the only flooring being that provided by the joists. Such lofts are
therefore useless. A loft can, however, be made serviceable, either as a store-room or a lumber-
room, or even as a study or a den, by laying down a boarded floor over the joists, provided they are
strong enough, and making certain other alterations.

The ceiling joists, while presumably adequate for their proper purpose, may not be strong
enough to carry additional loads. Indeed, some care is needed when placing lumber in the loft, to
dispose the heavy articles on that portion of the joists which gets support from walls, partitions, etc.
Expert advice should be obtained on these points. The conversion of a loft, or any similar work,
may come under local by-laws, and the householder should satisfy himself about this before
commencing any alteration.

The entry into a loft is generally through a trap door, or through one of the upper rooms in the
house. A disappearing ladder is a useful fitment. Types are illustrated in the articles on Attic and
Ladder. The floor over the ceiling joists is laid with tongued and grooved floorboards at least 1 in.
in thickness, which are nailed to each joist with 2} in oval brads, driven in with a light hammer so
as to minimize the vibration, which otherwise might damage the plaster ceiling underneath. Great
care must be taken not to tread upon the lath and plaster work; some of the floorboards may be laid
down temporarily and used to stand upon, or use may be made of any strong rough boards. Light
might be admitted by means of a skylight, a window in an end wall, or a few slabs of glass
substituted for roof slates, See Attic; Ladder.

LOGANBERRY. The general culture of the loganberry is
similar to that of the raspberry. The fruit is large, deep red
in colour, and of excellent flavour when thoroughly ripe. It
g is valuable for cooking and preserving. The plants should
. " be about 12 ft. apart when planted to cover a trellis or
against wires, and if there are two or more rows the
. distance between them may be about 7 ft.

2 The loganberry is easily propagated by bending the tips of
the canes to the ground late in summer, pegging them in,
‘and then leaving them to root. When they have rooted the
cane is severed near the top, and is ready to be transferred
to its fruiting quarters. The method of pruning the
loganberry is by cutting out the old stems when the fruits
have been gathered; the new shoots are tied to the supports.

Loganberry. Spray of leaves and large fruit that makes excellent preserves.
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Loganberry Culture. 1. How to prepare the soil. 2. Shoots cut down after planting. 3. Mulching, a,
in summer. 4. Training, a, new shoots for next fruiting;, b, centre supports for fruiting canes; c,
wires, d, canes tied to wires, e, posts with ground bases tarred. 5. Propagating single shoot held
down by stone, with cut behind bud. 6. Multiple propagation. Shoots pegged down at buds to form
ro0ots.

How to Cook. The fruit of the loganberry plant is used in the same way as other cane fruits in
the making of jams and jellies, and also for pies, pastries, etc. It is seasonable in July. The general
directions are the same as for raspberries.

When making jam use % 1b. sugar and teacupful water to every 1 Ib. fruit. If the fruit is very
large and juicy, no water is required. Loganberries can be mixed with red currants and stewed, or
made into jam, pies., etc.. in the same way as raspberries. They are also excellent mixed with
apples.

In bottling loganberries, use water or syrup; Y2 lb. sugar to 5 quarts water makes a sufficiently
rich syrup. The time required for boiling is 1% hours and the temperature should be brought up to
160° for about 5 minutes. See Jelly; Laxton berry; Pastry; Raspberry.

LOGGIA. A loggia is a pleasing addition to a house and can be put to excellent uses. It is
somewhat after the nature of a veranda being part of the actual structure of the house, and is an
added attraction to a seaside bungalow. It is desirable that the loggia should stand well above the
level of the garden, as in this way a clear outlook will be assured. Obviously it should be erected on
the sunniest side of the house, but should be carefully sheltered from extreme winds, so that it may
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be a cosy outdoor room. If it is to be used for meals it should be conveniently placed with regard
to the kitchen. The loggia can, if desired, be furnished and made to serve the purpose of a lounge, or
even of a living-room, at least in summer. In this case its supports should admit of the fixing of
screening material in times of rain and cold. The best arrangement is one embodying sliding or
removable sashes that can be brought into use as required. A loggia can also be arranged so as to
serve as an extension to one of the living-rooms. Its furniture should in any case be well able to
stand a good deal of exposure to the weather; otherwise there will be a constant carrying of chairs
and tables to and fro. The furniture of an ordinary sitting room cannot, for instance, be kept
continually in a loggia without serious damage resulting.

-; - \- -
Loggia. Fig. 1. Loggia of a stone-built Wiltshire house; it is furnished and used as a garden
room.

Three Examples. The illustrations herewith show three loggias in styles specially well adapted
to various types and sizes of English houses. Fig. 1 shows a loggia belonging to a Wiltshire house,
which is built of local stone. It is furnished as a garden room and can be used as an open-air
extension of a living-room for hot weather.

Fig. 2 shows the loggia of a Sussex house, this being a part of England for which this feature is
very suitable. It is not put to any special use, but folding chairs and tables would quickly convert it
into a sun parlour if required. The charmingly designed window shown at the far end gives on to the
rose garden. The oil jars and lighting fittings are particularly decorative. Fig. 3 shows another
sheltered loggia which opens from one of the living-rooms. It is furnished in a more solid fashion.
The benches and chairs afford plenty of accommodation when meals are taken in the loggia, while
the side tables and plants suggest an air of homeliness and comfort.

These loggias are each part and parcel of a house, having been included in its original design, but it
is quite possible in houses of a certain type to add a loggia to the existing building. Many houses in
the country have a corner that could be roofed in at little expense. It is desirable that such a corner
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shall get a fair amount of sunshine and that the addition to the structure does not interfere with the
adequate lighting of the adjacent rooms of the house. See Garden Furniture; House; Veranda.

Loggia. Fig. 2. Charming paved loggia of a Sussex house.
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Fig. 3. Sheltered loggia furnished for summer use. (1 and 3, Courtesy of Country Life; 2, Humphrey
Joel)

LOIN: Of Meat. This is a prime portion of meat, but not considered economical on account of
the excess of fat. It is that portion of the animal that lies on both sides of the spine between the false
ribs and the hip bone. In mutton and lamb, also in veal this portion is sold as a joint and called the
loin. In beef it becomes the ribs and sirloin. In pork it is known as the hind loin and fore loin, while
in bacon it is called the back. See Bacon; Beef; Mutton; Pork.

LOMARIA. Most of the family of ferns known as lomaria require greenhouse treatment. They
have feather-shaped leaves, thrive best in shady positions in the greenhouse, and require plenty of
water from spring, all through the summer, till autumn. Propagation is by spores sown in fine soil in
the warm house at any time of the year. Lomaria (Blechnum) spicant is a hardy fern of which there
are many varieties.

Lomaria. Feather-shaped fronds of a fern which requires
greenhouse treatment.

Populus nigra pyramidalis, the Lombardy poplar thrives best *
in deep, moist soil, but will flourish almost anywhere. It
serves as a boundary screen, or as a quick-growing lofty
hedge if kept well trimmed. For small gardens it is not
suitable, owing to the extent to which its roots rob the soil of
moisture and nourishment. See Poplar.
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LONDON PRIDE. One of the commonest of all garden plants, London pride (Saxifraga
umbrosa) is familiar as an edging to shady borders. It has rosettes of evergreeen leaves and in May
bears graceful sprays of pinkish flowers. It flourishes in ordinary soil and pieces may be detached
and replanted at any time of the year. See Border.

LONGCLOTH. This form of calico gets its name from the fact that similar cotton cloth
imported 200 years ago from India was put up in long lengths, not in short pieces. It is plain woven
and made square with threads just as fine and as many in one direction as in the other, so that it is
equally strong in warp and weft. Woven 28 to 36 in. wide, longcloth can be bought either bleached
or unbleached, and it is made in standard qualities that are denoted by trade marks.

LONG MEASURE. This is in constant use for measuring lengths of materials, ground, etc. It is as

follows:
12 inches =1 foot
3 feet =1 yard
S%yards =1 rod, pole, or perch
40 rods =1 furlong
8 furlongs =1 mile
3 miles =1 league

LONGPORT: The China. This Staffordshire ware was produced at this suburb of Burslem in
the 18th century. In 1793 the Longport works were acquired by the Davenport family. See China;
Davenport Ware.

LONG SIGHT. Long-sightedness, or hypermetropia, is generally due to the eyeball being shorter
than the normal length from front to back. Consequently the image is focussed behind, instead of on
the retina. Near objects cannot be seen distinctly; distant objects may, but this requires an effort
when the long-sightedness is extreme. The cure is to wear convex glasses which will focus all rays
entering the eye accurately on the retina. See Eye; Spectacles.

LOO: The Card Game. This is a game for any number of players, but six to seven is the best
number. It is played with the ordinary pack of 52 cards, which rank as in whist.

The dealer deals three cards one at a time to the players, and also an extra hand, known as miss.The
next card on the top of the pack is turned up for trumps. Each player in turn looks at his hand, and
is asked by the dealer if he will play, or take miss, or pass.

If the player has a good hand he usually elects to play; if not, he can either take the three cards in
miss or pass. In the last case he signifies by doing so that he is not taking any further part in that
round of the game. Every player in turn is offered the option of playing, taking miss, or passing. As
soon as one player takes miss, those who follow have only the option of playing or passing. The
player who takes miss must play, no matter how bad the cards in miss may be. If only one player
plays, he takes the pool. If all except the dealer pass, the latter takes the pool. The pool is formed at
the beginning by each player putting in a counter.

The eldest hand of those who have agreed to play leads. He must lead according to the following
rules: If he has two trumps in his hand he is compelled to lead one. If he holds the ace of trumps he
must lead it, or if the ace happens to be the turn-up and he holds the king he must lead the latter. If
only two players are playing, the leader, if holding two or more trumps, must play the highest. Each
player must follow suit if possible, and must try to beat the last player's card. If unable to follow
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suit he must trump, and if the trick has already been trumped he must over-trump if he can. The
winner of each trick leads for the next, and must lead a trump if he has one.

The Pool. The pool is divided in the proportion of one-third for each trick. If one player has taken
two tricks, for example, and another one, the first takes two-thirds of the pool and the second one-
third, The remaining players are said to be looed and place in the pool an amount, with the new
dealer's contribution, which totals the original amount of the pool, to form the new pool. If only
three players play and each takes one trick, the other players are not looed, but the new pool is
provided by the dealer. This hand is then usually known as a must, the meaning of this expression
being that each player must play, whatever his cards may be, and the miss is not dealt.

LOOFAH: For Washing. The tough fibrous tissue of the fruit of the loofah plant is used for
washing and other household purposes. Its rough surface has a stimulating effect upon the skin.
Loofahs can also be purchased made up into washing gloves or straps, when they are bound with
strong tape or webbing to prevent them from tearing where they have been cut to shape.

Inner soles made of loofah for shoes are excellent wear both for summer and winter. In summer
they keep the feet cool; in winter they keep them warm.

Pieces of loofah may be put in kettles to prevent them from becoming furred. Such pieces can be
bought from any ironmonger, and will last without attention for a long time. When they become
impregnated with chalk they should be taken out and soaked.

Looking Glass. See Mirror.

LOOMS: FOR HOME WEAVING

Constructional Details of a Workable Pedal Loom
This contribution describes a handy type of table loom, and tells the woodworker how to make a
portable loom of a larger type. The home weaver will find the craft clearly explained in the article
on Weaving. See also Rug; Tapestry.

Hand looms range from a board loom such as that shown in Fig. 1, on which narrow tapestry can be
woven, to the table loom shown in Figs. 2 and 3, which permits of work up to 33 in wide, and the
pedal operated loom (Fig. 4), on which a variety of fabrics up to 42 in. wide can be made.

Making a Pedal Loom. The loom illustrated in Fig. 4 differs from the conventional English type in
construction (see Weaving) and might at first inspection be thought somewhat slight for its purpose.
Developed from a simple Greek prototype, it has been used constantly in a weaving studio over a
period of years, the design being modified as and when improvements were found desirable. The
frames are held together by dowels and pegs, so that the whole structure is readily erected or taken
down.

Back, front and side elevations are given in Figs. 5, 6 and 7. In conjunction with Fig. 4, they make
the method of construction quite clear. The uprights should be of well seasoned hardwood, 2% in.
by 2% in. They are connected by rails made of 1 in. beech dowel rod, which run through and are
pegged at the ends. It will be seen that the side rails go through the intermediate short uprights on
which the breast roller rests, and are pegged at the short upright so as to space the latter squarely at
the proper distance from the inside of front uprights. The toothed cross bars which support the
harness and sleigh are 2 in. by 1% in., tenoned into posts and pegged.
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and tenoned to posts in the conventional way.

Wefton
Bobbuin

Left. Loom. Fig. 1. Simple board
loom, arranged for weaving narrow

tapestry.

The side frames are connected
together by two rails at each end.
These rails must come lower than
the tenons of cross bar and dowels
of lower rail respectively, so as to
have enough wood between for
adequate strength. Two brackets for
warp roller are do welled into back
posts at a height of 2 ft. 6 in. from
ground, and two for breast roller

into the intermediate posts at 2 ft. 2

in., both measurements being to
centre of hole where it enters post.

" The brackets shown are made of
- dowel rod set in at an angle, but
- shaped brackets might be

substituted if wished. The seat board
fits on to upper side rails between
front and intermediate posts, being
cut round front posts. The method of
constructing the frames and
connecting them together permits
the loom to be dismounted and

.~ packed into small compass. If
_ portability is not desired the end

rails might well be made of
rectangular section stuff mortised

Loom. Fig. 4. Pedal loom on which a variety of fabrics up |}
{0 42 in.wide can be made. Its construction is illustrated |
next page. (Courtesy of Alston Weaving Studios)




Figs. 2 and 3. Alston table loom, a compact
portable appliance which takes warps up to
§ 33 in. wide.

The side frames are connected
together by two rails at each end.
These rails must come lower than |
the tenons of cross bar and dowels
of lower rail respectively, so as to
have enough wood between for
adequate strength. Two brackets
for warp roller are do welled into
back posts at a height of 2 ft. 6 in.
from ground, and two for breast
roller into the intermediate posts
at 2 ft. 2 in., both measurements
being to centre of hole where it
enters post. The brackets shown *
are made of dowel rod set in at an
angle, but shaped brackets might
be substituted if wished. The seat
board fits on to upper side rails between front and intermediate posts, being cut round front posts.
The method of constructing the frames and connecting them together permits the loom to be
dismounted and packed into small compass. If portability is not desired the end rails might well be
made of rectangular section stuff mortised and tenoned to posts in the conventional way.
Loom: construction of a pedal type. Figs. 5-7. Back, front and side elevations.
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The Rollers. The breast roller (Fig. 10) is turned from 2% in. stuff, and one end is left square for a
distance of 4 in. Two holes for a turning stick are bored through at right angles, and the stick may be
a piece of 1 in. dowel. The cane roller or warp roller is similar, but the squared end is at the opposite
side. Both ends of this roller might be left square if desired. Both front and back rollers are grooved
to take the cane which secures the warp in place. The groove, '2 in. square, is indicated in the
diagram of the cane roller Fig. 4 shows how the rollers are mounted, on the brackets, the breast
roller with its square to the right and the back roller with its square to the left, both viewed from the
front of the loom (seat board). The diameter of the rollers, especially the warp roller, may be
increased with advantage.

Sleigh and Harness. The sleigh or batten (Figs. 8 and 9) consists of four parts, the two sides or
swords, by which it is hung from a roller supported on the rack, and two grooved rails which hold
the reed. The cap, or upper rail, is free to move up in the slot in the swords, so that the reed can be
inserted or removed. The lower bar is fixed by pegs to the swords, and the cap also has holes for
pegs, so that it can be secured when the reed has been inserted. The reed measures about 5 in. in
depth, and is held by the grooves in cap and lower rail. The slots in swords and the tenons on cap
and lower rail must be accurately cut, and the peg holes in the upper part of swords should be
evenly spaced so that the batten hangs level from the roller. The rack teeth, too, must be accurately
cut and spaced or the sleigh will not hang squarely across the loom. The whole of this part of the
loom needs especial care, and the materials must be good seasoned stuff free from shake or twist
Fig. 8 is an end view of the sleigh showing slots and the tenons of rails.

The harness is shown diagrammatically at Figs 11 and 12, and is represented as the simplest form,
with two heddles. The laths should be made of oak, 1 in. by % in. section. The short upper laths are
slung by a loop passed round the supporting roller and through a hole in the centre of lath. The
endless cords connecting short laths to heddle laths are about 40 in. long before making the knots.
The connexions to pedals are clearly shown in Fig. 12 corresponding parts being lettered A and B
respectively. A single cord might be taken from centre of lower lath to pedal if desired. For
clearness, the heddle laths are represented with two leashes only on each pair. Slip knots in the
connecting cords permit of any desired adjustment for length. The pedal boards are 4% in wide,
hinged by loops to the bottom front rail, as shown in Fig. 4, and provided with a series of holes at
the other end, in one of which the cord to lower heddle lath is fastened.

The heddle leashes can be procured ready made in lots of 100, tied in 25's. A reed will be needed,
and a raddle. The warping board can be made by the home worker, and full instructions will be
found in the article on Weaving, where also are the necessary instructions for making the warp,
entering and beaming the warp: and setting up the harness. The accessories needed, and supplies of
yarn or other materials can be obtained from Alston Weaving Studios, 88, Marylebone High St..
W.IL
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Figs. 8 and 9. Details of sleigh, showing grooves to take reed. Fig. 10. Breast roller and cane
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Fig. 12. Connexions from heddles to roller and
pedals. (Courtesy of Alston Weaving Studios)
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LOOP. A dress-maker's loop is used instead of an
eyelet or metal eye. To work it, lay two or three
threads along the material for about % in., or
according to the length required for the size of the
hook. The threads are laid by catching up a little of
the material at each end of the space, then a back-
stitch is done after the last thread is laid to secure
them. Fill these laid threads with buttonhole
stitches and fasten them off securely into the
material at the end of the loop.

LOOP HOLE. The term loop hole is applied to a

series of doors or openings set vertically above each other on the floor levels of a warehouse, as a
means of passing goods in and out. As a rule, a crane is fixed above the topmost loop hole. It is also
used to describe a long, narrow opening in a wall, which may be glazed or otherwise.



55

LOOSESTRIFE. The purple loosestrife (Lythrum salicaria) is a familiar British plant often seen by
the waterside. Lythrum virgatum Rose Queen is a valuable hardy garden plant; it grows 3 ft. high,
thrives in ordinary

soil, and bears rose-coloured flowers in summer. Propagation is effected by dividing the clumps in
autumn.

LORDS AND LADIES. This is a common name for Arum maculatum, a familiar wild plant also
known as cuckoo-pint, wake robin, and Italian arum.

LORGNETTE. A lorgnette is an eyeglass or pair of eyeglasses made to be held in the hand instead
of being fixed on the nose. Tortoiseshell is frequently used for the fittings of long-handled
lorgnettes, and gold for the more old-fashioned types, with springs for folding, or hinged between
the glasses. These lorgnettes can be fitted with convex glasses for reading and with concave ones
for distant work. See Eyeglass; Spectacles.

LOST PROPERTY. The law relating to articles lost and found is, roughly speaking, that a person
who finds an article can keep it against all the world except the true owner; but if the true owner
turns up he can either claim the article or its full value. An honest man who finds anything will
endeavour to discover the owner; but in law he is not entitled to any reward, nor even to the
expense to which he has been put.

No one is entitled to anything found on someone else's ground, not even if that ground is a railway
station or a railway carriage. Articles lost in such places belong to the owners of the ground as
against everybody except the true owners. Property in public vehicles must be handed to the person
operating the service, and claimed within 3 months. The owner pays 3d. And 1/12 of the value if
that is over 2s., but cannot be required to pay more than £2. At Scotland Yard there is a special
department to deal with property lost within the London area. Individuals who find lost articles
often take them to a police station, while those who have lost valuables may offer a reward for their
return, publicity to this being given by the police. Anyone who keeps for himself any article he
finds, believing that the owner could be found, is guilty of theft.

Railway companies have lost property offices where application should be made by persons who
have lost anything while travelling, or left it in a railway carriage. The lost property will be returned
to the applicants on payment of a fee.

LOTION. A liquid preparation of a drug, for external application, is known as a lotion. It is made
to dry quickly by adding alcohol, and slowly by the addition of a little glycerin. Lotions are
classified as antiseptic, anti-pruritic, astringent, soothing, and stimulating.

To apply an antiseptic or other lotion, soak a piece of lint in it and lay the lint on the part with the
smooth part downward. Over this place a piece of oiled silk or other waterproof material, which
must project about '2 in. all round the lint. Cover with a layer of cotton wool and bandage.
Antiseptic lotions are also used to cleanse ulcers and wounds, a piece of lint or sponge being dipped
in and then squeezed over the wound.

An evaporating lotion is used for cooling some parts of the body. It may be very grateful in
headache, especially brow ache, in sprains and strains, and in acute inflammation of the skin from
whatever cause. Alcohol or weak acetic acid or vinegar in water is generally employed for the

purpose.

LOTTERY. A lottery is a distribution of prizes by lot or chance, e.g. a sweepstake. With certain
exceptions it is illegal to print, sell, or distribute any tickets in a lottery, whether the lottery is held
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in this country or abroad. It is not regarded as illegal to buy a ticket abroad, but tickets entering this
country may be stopped by the Post Office.

Lotteries may legally be conducted in connexion with entertainments such as bazaars, sales of
work, etc., so long as certain conditions are observed. The whole proceeds of the entertainment
must be given to charity after deduction of expenses of the entertainment, including the expenses of
printing lottery tickets, but no other expenses of the lottery and not more than £10 for prizes. The
tickets can be sold and the result announced only during the entertainment. The lottery must not be
the only substantial inducement for persons to attend the entertainment.

Private lotteries are also legal. These are lotteries which are confined to members of some society or
to persons who all work or live on the same premises. All the proceeds of the lottery after deducting
the expenses of printing and stationery must be used for the prizes or for the purposes of the society.
A lottery of this kind must not be advertised except on the premises of the society or where the
persons for whom it is promoted work or reside. The tickets must state the price, the names and
addresses of the promoters and the class of persons to whom tickets may be sold, and no prize must
be paid to anyone except the person to whom the ticket is sold. Tickets must only be sold for cash
and must not be sent through the post. If it is desired to run a lottery in connexion with a local
entertainment, it is best to consult the local police for advice.

It 1s illegal to run in a newspaper or in connexion with any trade or business any competition to
forecast the result of a future event—e.g. who will win a football match. This does not apply to
football pools. See Gambling.

LOTTO. This game is played with oblong boards or cards and counters. The cards are divided into
27 spaces, 9 in a row. Four in each row are blank and the other five are marked with numbers,
which may be any figure up to 90. The 90 counters are wooden or ivory pieces, marked from 1 to
90.

The players take one or more cards each, and the banker shakes the counters one by one from a bag.
As each falls he calls out the number, and the players who have that number on their cards mark it,
usually by covering it with a counter. This continues until one player has covered all the numbered
squares in one row on his card.

LOUD SPEAKER. The device in a radio receiving installation that changes the amplified
electrical variations into sound vibrations. Practically all modern loud speakers operate on what is
known as the “moving-coil" principle. A small coil is suspended between the poles of a powerful
magnet, and when the low-frequency electrical variations pass through this coil it vibrates and
communicates its movement to the diaphragm to which it is fixed.

In some mains-type receivers an electromagnet is used for the loud speaker and the field-winding of
it made to act as a smoothing choke as well. However, a permanent magnet has the advantage of
relative freedom from induced hum, and special nickel-iron alloys have been developed with which
high degrees of permanent magnetism are possible.

The diaphragm is made in a conical form, as this shape is the most effective one for obtaining the
greatest stiffness in the lightest construction, but the cone must be as shallow as is practicable or the
diaphragm will tend to increase unduly the directional effect of the high notes. Varnished fabric or
moulded fibre is employed, as such materials have the required stiffness and yet have much less
natural resonance than, for example, metal.

The lower sound-wave frequencies do not leave the diaphragm directionally, but spread out widely.
If some form of screen is not interposed, those leaving the front of the diaphragm will meet those
leaving the back of it and there will be a neutralizing effect. That is why a loud speaker "chassis”



57

removed from its cabinet will sound high pitched. The cabinet acts as an intervening screen or
“baffle” between the two sides of the diaphragm.

The coil of a loud speaker must be “matched” with the output circuit of the set. This is possible by
winding the coil with sufficient wire to give it the necessary relatively high impedance, but it is
more convenient to restrict the winding to the small dimensions which produce a low impedance
and to use a step-down transformer in order to achieve "matching." This "output” transformer may
be built into the loud speaker or separately contained in the set.

“Extension" loud speakers for use at points distant from the set in addition to the loud speaker in the
set itself are frequently fitted with transformers having a multiplicity of connections enabling
efficient matching with any type of set to be obtained. However, many receivers have special
extension loud speaker terminals or sockets for connexion to low-impedance loud speakers which
need not embody transformers.

The loud speaker does not, as is commonly supposed, appreciably affect the power consumption of
a wireless set. For instance, in the case of a battery set no more low- or high-tension current will be
consumed if the volume be increased or if one or more additional loud speakers are employed. It is
true that there is a type of amplification control (known as "variable mu") which, operating in the
high-frequency amplifying circuit, affects the high-tension current consumption to some slight
extent; but it is, for practical purposes, a negligible effect when local and other powerful stations are
being received.

The faults which can occur in a loud speaker of modern design are few in number. In the electro-
magnetic (mains-driven) type the most frequent is the "burning out” of the field-winding. This often
happens when the field-winding is also used as a smoothing choke. The effect is that the set is
completely silenced.

A continuous buzzing, as though a large insect is beating its wings on the diaphragm, may indicate
that one of the turns of wire on the moving coil has come loose. If a similar noise is heard only
when there are loud passages of speech or music it may be due to the coil being out of centre and
scraping against the poles of the magnet.

In choosing a loud speaker, or judging the merits of a set in respect to its loud speaker, the
following points should be borne in mind. The high notes should be crisp and clean and the sibilants
in speech clearly audible but not exaggerated. The low notes should sound natural and not have
undue persistence or boom. A loud speaker ought not to have any "tone” of its own. It is not a
musical instrument, but merely a reproducer of sounds. Any tendency to give emphasis to one or
more particular frequencies is a definite fault whether it be evinced by a  "mellow" booming of the
bass notes or a strident emphasis of one or more of the higher frequencies. To test it, the loud
speaker should be listened to carefully when it is operating at a volume slightly above that which it
will normally be operated. See Wireless, etc.

LOUIS STYLE: In Furniture. This general term is applied to the four styles of furniture and
decoration which were produced in France during the reigns of four of the Louis, namely—XIII,
XIV, XV, and XVI.

Louis XIII. The style Louis XIII, or Louis Treize, was a reaction from that of the previous reign
with its superabundance of carving and painting and rich ornament created and revived by the
Renaissance. Louis XIII chairs were small and rectangular in contour, with slight frames of woods
covered by well-padded velvets, tapestries and embroideries, fastened by round-headed brass nails.
The arms of the chairs, however, were rarely padded; the legs were joined by stretchers. Large
armoires or wardrobes, chests of drawers and knee-hole desks were embellished with inlays of
coloured woods, ivory and bone, depicting flowers and birds. The walls were panelled and adorned
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with mirrors. This particular style corresponded in period to the early Jacobean in England, but was
far less severe.

Louis XIV. The Louis Quatorze (Louis XIV) style is a heavy classical one. The furniture was
overlaid with carving, rich inlays and heavy carved metal mountings after the designs of Buhl.
Some magnificent pieces were made in this style. The chairs had tall backs, square or V-shaped; the
cabinets were large, glazed and often bowed. The sofas were ample in size, and for them rich
brocades and tapestries of baroque designs were used. Fig. 1 shows a clock of this period with its
florid design, classical pilasters, baluster rail and Buhl case with ormolu mounting. Louis XIV style
greatly influenced English furnishing and decoration during the reigns of Charles II and James II.
The period concluded approximately with Queen Anne style in England.

& . Louis Style.  Fig. 1. Clock of the Louis XIV
period, in a buhl and ormolu case.
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Louis XV. Louis Quinze (XV) is the rococo
style. The wood was heavily carved, or covered
with composition moulded into enrichments of
rocks, shells, waterfalls and scroll work;
among the latter doves, cupids, and heads and
" busts of women, terminating in foliage were
“ISSK prominent. Much of the furniture is gilded or
painted in delicate tints.
Other pieces were veneered with marquetry and decorated with heavily chased ormolu mountings
as seen in the commode in Fig. 2. The chairs and couches have sweeping curved backs upholstered
with tapestries, having flowers, figures, or animals worked thereon, or in flowered brocades. The
woodwork is gilded. Corner cabinets and little round tables were also produced in this period. These
are enriched by inlays of birds, figures and landscapes carried out in tinted and stained woods.
Louis XV style was often too exaggerated and florid for real beauty. It corresponded in period with
the mid-Georgian in England, but lacked the fine designs of the best English furniture and
decoration of the time.
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LOUNGE: How to Furnish. Unless the term is
an affectation, to style a sitting room a lounge
means that it is furnished with special regard to
comfort and relaxation. It is essential that the
colour scheme should be restful without being
depressing and that the room should have a
cosy, homely atmosphere about it, as it often
takes the place of a smoking-room and
combines a card-room with an informal sitting
_ room for general family use. In country or large
~ detached houses the lounge is usually either an
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Above. Fig. 2. Commode with overlaid marquetry of
mahogany, and heavily mounted with chased ormolu;
period Louis XV.

Right. Fig. 3 Louis XVI chair of carved and gilded
wood upholstered in tapestry. (By permission of the
Director, Victoria & Albert Museum, S. Kensington)

Louis XVI. In the style Louis Seize (XVI) appear b B
rectangular panels having simple mouldings and fluted - Y

columns, with quill and husk fillings. Dainty ribbons trf_‘ ) g TP
and bows in ormolu and marquetry surround richly = ey
painted Sévres plaques, while silver is introduced to . ]

tone down the gilding. Red and green are the ‘ F

predominant colours. Tapestry from Beauvais and the |
Gobelin factory, and silks were used for the
upholstery. The backs of the large chairs are
rectangular or oval; the legs are tapered and fluted as
shown in the chair illustrated in Fig. 3, which is
familiar in appearance as the prototype of many pieces
in suites designed for drawing rooms and labelled
Louis Style.

The marquetry of the period was executed with
extraordinary smoothness and finish, and the mounts
of gilded bronze, which were the leading
characteristics of most of the work of the 18th century,
were finished with a minute delicacy of touch. The
famous 18th century English cabinet makers were not
greatly influenced by the Louis styles, although
Chippendale furniture certainly frequently shows
Louis XV ornamentations. See Buhl; Chippendale:
Jacobean; Tapestry.

—

extension of the hall, or a spacious and
pleasant room with access to the garden.
The former type is discussed in the
article on Hall, the latter is well
represented in our first illustration.

With its southern outlook over the
garden and cheery French windows this
lounge is furnished in the most reposeful
fashion with a number of large armchairs
and a comfortable settee. The velvet
chosen for the upholstery gives a
particularly rich appearance and is an
ideal fabric for a lounge.

This appearance is enhanced by the pile
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carpet with its unobtrusive border and all over trellis pattern. There is nothing definitely binding to
any particular period, either antique or modern, in the room. The wide planning of the brick
fireplace is in perfect keeping with the rest of the decoration, and the dark note of the woodwork is
repeated on the ceiling with excellent effect. On either side of the fireplace is a delightful little
window with a view on to the tennis lawn. The lighting is from wall brackets and table lamps. In
such a sunny room a restful and beautiful colour scheme would be evolved by choosing soft
mignonette greens for the two-toned carpet, the deeper shade of green for the velvet upholstery, the
lighter shade for the wallpaper. Above the mahogany picture rail the frieze and ceiling would be
washed with primrose yellow in a clear pale shade. The warmth of the brick and the woodwork of
the fireplace contrast happily with these colours, and the printed linen for the curtains would repeat
the mellow tones of the brick in its conventional floral pattern with touches of yellow and brown on
a green ground.

Lounge. Fig. 1. Corner of room showing result of harmonious planning. The restfulness of the
lounge is enhanced by the velvet upholstery and the fireplace with its little windows on either side.
(Humphrey & Vera Joel)

In the second illustration a different type of lounge is shown, but here again the keynote is one of
restful ease. Though the divan and settee are severe of outline, in keeping with the simplicity of the
style of the room, they are luxuriously comfortable. There are no pictures: no frieze or cornice, and
no break in colour or glossy texture of surface between the wall and ceiling. These details increase
the height and apparent size of the room and emphasize the uncommon design of the windows
which add great interest to the scheme.

The upholstery in this case has been carried out in a modern heavily ribbed fabric and the curtains
are of dull-surfaced silk. The carpet is a velvet pile in modern design. The built-in bookcase, the
table and the two floor standards are finished with cellulose lacquer. With so much glossy
paintwork it is essential that the furnishing fabrics and carpet should be mat and soft of texture. The
colour scheme for such a severely simple lounge should be striking, and a beautiful effect would be
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gained by using a pale French blue for the walls and ceiling, dark grey for the woodwork of the
skirting, architraves of doors and windows, a lighter tone of the same grey for the upholstery fabric
and the fireplace surround, and three shades of grey for the carpet. The curtains would blend with
the scheme by being of shot blue and silver grey silk, but the whole room would be brightened
without any disturbing effect in such a reposeful setting, by choosing lacquer red for the colour of
the standard lamps, bookcase, table and leather floor cushion. The pleated lampshades would be of
parchment colour tied with red and silver cords. See Colour; Decoration; Hall; Living-Room.

|
|
|
8
!
!
|

Lounge. Fig. 2. Modern lounge in which severity of line is delightfully contrasted with richness of
Sfurnishing fabrics and the comfort of the divan and settee. (Humphrey & Vera Joel)
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Louse. See Lice.

LOUVRE. This is a form of ventilator, which may be made in wood, metal, glass, or other
material, and consists of a framework, across which a number of parallel slats are fixed, so that they
incline downwards, the bottom of one slightly below the top of the next. The louvre provides a
convenient means of ventilation where it is not desired to leave a simple aperture, or to go to the
expense of a sash or casement window.

Louvres are found as ventilators fixed to the top of a roof, and in other exposed positions, as their
structure is of adurable character, and calculated to withstand the attacks of the weather. A
small louvre panel fixed in a door is a convenient method of obtaining ventilation while
excluding any possibility of vision. Sometimes the word louvre is applied to a form of lantern,
placed on the roofs of outbuildings for ventilation purposes. See House; Shutter.

Love Apple. This is an old name for the tomato (q.v.).

LOVE BIRD. This phrase is used, without any very exact meaning, for some of the small parrots.
They are usually kept in pairs, although the idea of mutual affection conveyed by the name is
without foundation, the birds perching together merely for the sake of warmth. Solitary love birds
do not pine; if the death of one is followed by that of the other it only indicates that both were
unwell together. The hardiest of the love birds is the rosy faced one. These will often breed in
captivity, provided they are placed in a roomy aviary. In general, however, love birds are very
delicate. The budgerigar is one of the most popular of the love birds. The breeding season is from
April to July. See Budgerigar; Parrot.

Love Bird. Specimens of Australian Budgerigar,
popularly known as Love Birds.

LOVE IN A MIST. This favourite blue-flowered hardy
annual (nigella) flourishes in ordinary soil; the charm of
the flowers is enhanced by the finely divided leaves which
surround them. The best variety is called Miss Jekyll; it
has flowers of deeper blue than the typical kind, Nigella
damascena. Seeds are sown out of doors in April where the
plants are to bloom in summer, or in early September for
spring flowering.

Love in a Mist. Blooms of the rich blue variety named after Miss Jekyll.
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LOVE LIES BLEEDING. This showy. hardy annual (Amarantus caudatus) bears crimson flowers
in long drooping racemes. Seedlings, usually raised under glass in March, are planted out in June,
but seeds may be sown out of doors in late April and May.

LOVING CUP. The loving cup is a large drinking vessel, usually made of silver, with two handles
and sometimes three, which is filled with wine and circulated at public banquets, each guest
drinking and passing it on to his right-hand neighbour.

Loving Cup.  Example of a two-handled loving cup in
silver, dating from 1710-11; height, 7 inches. (Victoria
& Albert Museum)

Certain formalities in the use of the loving cup were
formerly more strictly observed than they are to-day.
Each guest as the cup reaches him rises and bows to his
right-hand neighbour whose duty it is to remove the
cover and hold it while the other drinks. ~When there is
no cover it is customary for both the right and left-hand
neighbours to stand up. This is a survival of Tudor times.
The cup was formerly filled with wine, ale or mead, with *
a piece of toasted bread floating on the top; but it now generally contains spiced wine. This custom
of drinking from one cup was observed at the Jewish paschal supper.

LOWBERRY. This valuable berried fruit was obtained by cross-breeding between the loganberry
and the blackberry; the large fruits have a black berry-like flavour. The cultivation is similar to that
of the loganberry (q.v.).

LOWESTOFT CHINA. The porcelain produced at Lowestoft during the later half of the 18th
century was of the same type as Bow and Worcester. As there was no factory mark, specimens of it
used to be attributed to these works, especially as the Worcester crescent was sometimes copied at
Lowestoft. Because of its rarity there are a number of counterfeits of this ware.

The factory turned out bowls and useful services, with blue and red decorations, sometimes with
panelled borders containing local scenes. The ware is inclined to be heavy, opaque and yellowish,
with a dull and speckled glaze. Ribbed and fluted cups, decorated with detached or linked sprigs of
flowers, besides embossed teapots, and pieces inscribed “a trifle from Lowestoft," may be looked
for.

An unsolved mystery is the use of the term Lowestoft china for armorial ware made and painted by
Chinese artists at Canton during the 18th century, .
and never imported into or manipulated at
Lowestoft. See China.

Lowestoft China. Teapot and cup and saucer of the
porcelain formerly produced at Lowestoft. It is

decorated with a Chinese design of flowers and
birds.
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LOW FREQUENCY. This term is applied to alternating currents having frequencies up to about
10,000 cycles per second. There is actually no definite dividing line between high and low
frequency currents, but in wireless the term low frequency is normally applied to those frequencies
within the limits of audibility. See Detector; High Frequency.

LOW TENSION (L.T.). This name is given to the voltage which is applied to the filament or
heater of a wireless receiving valve in contrast to the high tension voltage which is applied to the
anode. In a battery operated wireless receiver, the low tension battery may take the form of a 2, 4 or
6 volt accumulator, according to the type of valves used. In the case of an "all mains”™ receiver, the
heat current is derived from a suitable low-tension winding on the mains transformer. See
Accumulator; High Tension, etc.

LUBRICATION: In the Home. There are many materials that possess properties which render
them peculiarly adapted for certain forms of lubrication. Of these, a mineral oil forms the base of
nearly all lubricating oils, the practical value of which depends almost entirely upon the proportion
of the constituents and the method of manufacture. Broadly speaking, oil suitable for a typewriter,
sewing machine, or clock is thin, almost as fluid as water, and very pale in colour. Only the very
best typewriter oil should be purchased for lubricating the typewriter, and similarly the sewing
machine should be oiled with good sewing-machine oil.

For clock work only the very finest specially prepared oils should be used. In ordinary household
use for such purposes as oiling the bearings of a lawn mower, mangle, or other similar appliance,
employed for comparatively light work and during short periods, any good quality light machine oil
will give satisfactory results.

Lubricants for Bearing Surfaces. Among lubricants used for bearing surfaces are graphite,
soapstone, and a variety of others which are used dry. Of these, powdered graphite gives excellent
results on cast iron surfaces. Solid lubricants, when mixed with animal fats, grease, vaseline, or the
like, are converted into semi-solid grease, which may be used for bearings and is excellent for small
carts and the like. For some purposes vaseline is a good lubricant, especially for slow-moving shafts
and bearing surfaces. Lubricants for high speed bearing surfaces, such as those in a small electric
motor, require a thin oil generally an animal oil.

Objects made of wood and provided with bearing surfaces, such as the slides or bearers supporting
a drawer, may need lubricating. This is best accomplished by the use of dry graphite, but in practice
it can seldom be used as it tends to soil anything which comes in contact with it. Alternatively,
French chalk, fuller's earth, or powdered talc, can be employed for the purpose.

The lubricating of gear wheels is difficult when they are not enclosed in a greaseproof gear-case. If
they do not revolve at a high speed they can be treated either with graphite in the form of a paste or
with a heavy gear oil about the thickness of stiff treacle. On small gears vaseline will often give
good results.

In using lubricants for any machine in the home, it is best to wash out the bearing surfaces
occasionally with paraffin, wipe the exterior clean, and oil the bearings with fresh oil. Run the
machine for a minute or two to make sure the paraffin is entirely disposed of and that every part is
properly oiled. Again wipe all the exterior dry and apply a few drops of new oil, which will keep the
bearings in good condition and add to the life of the machine. When the bearings are to be oiled the
oil holes should be cleaned out before applying the lubricant, otherwise grit and dirt are washed
down into the bearing and set up a grinding action which tends to destroy it. Lubricating oils should
be kept in closed containers and stored in an equable temperature. See Bicycle, Oil.
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LUBRICATION FOR MOTOR VEHICLES
How to Keep Car and Cycle in Good Running Order

This article deals with a subject of importance to the motorist, who will find other useful
information in the articles Motor Car; Motor Cycle and Motoring. See also Gear; Live Axle, etc.

In all modern motor car engines the lubricating oil is circulated by a pump automatically operated
by the engine. This pump, which is usually little more than two gear wheels enclosed in a case,
draws the oil from the crankcase sump, or a tank, and delivers it under pressure to the main
bearings.

The methods employed for ensuring adequate lubrication vary in principle and detail, but roughly
they may be divided into three classes as follows:

(1) Circulating Splash (sometimes called pump-and-trough). In this system the pump delivers the
greater part of the oil through suitable pipes or passages to a series of troughs arranged in the
crankcase below the path of the connecting rod big-end bearings. Attached to the lowest part of the
latter is a small dipper which picks up the oil in the trough and throws it so that, as this is being
repeated several hundred times a minute, the moving parts of the engine are working in an oil mist.
Some of the oil falls into troughs attached to each main shaft bearing, to the camshaft bearings, and
to others feeding the valve tappets. Again, a quantity of the oil falls into holes on the big-end
bearings and into troughs at the lower ends of the cylinder bores and pistons, which carry the film
of oil up the cylinder walls, while the lubricant which has been splashed into the pistons serves to
lubricate the small-ends of the connecting rods.

(2) Splash and Pressure. This is a system also employing troughs under the big-end bearings, but
leads from the pump are also taken to the main crankshaft bearings and sometimes to the camshaft
bearings as well, thus providing a supply of oil under pressure to these important points. The
reciprocating parts are lubricated in the same manner as described in the circulating-splash system.

(3) Full Pressure Lubrication. The pump delivers oil under pressure to the main bearings, and
from the interior of these it passes into channels bored in the crankshaft, which communicate with
similar channels in the crank pins. Thus the big-ends are lubricated from within. Similar channels
take oil under pressure up ducts in the connecting rods to the small-end bearings. Surplus oil from
these bearings is thrown off on to the cams, cylinders pistons, etc.

Oil Consumption. The quantity of oil consumed in a motor vehicle depends largely upon the size
and general efficiency of the engine, but an average of 1,000 miles to the gallon is regarded as a
satisfactory consumption in a modern engine. Even if the oil-level indicator in the sump indicates
that there is a good supply after a considerable mileage has been covered, it is desirable to drain the
crankcase and refill with fresh oil, as oil which has been used over and over again for long periods
loses its viscosity. Moreover, it becomes contaminated with particles of carbon and with other
impurities.

Special oils are now sold which have a high flash point and are known as upper cylinder lubricants.
These oils are used additionally to the main supplies and are usually mixed with the petrol, and so
impart to the fuel a lubricating quality which serves to keep the valve stems well lubricated.
Separate containers for this upper cylinder oil are fitted on some cars.

Gear Box and Back Axle. Lubrication of the gear box and back axle (which contains the
differential gear) consists mainly of making sure that these important parts have an adequate supply
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of oil. The lubricant should never be allowed to be too much below the level specified by the
makers. The level should not fall appreciably in 1,500 miles running.

Most cars are equipped with level-plugs (which are removed when filling the gear box or the rear
axle) to indicate, by overflowing, when the correct level has been reached.

An excess of oil in a rear axle may cause the surplus to find its way on to the brake drums and so
render the brakes useless. Careful attention should be paid to worm drive back axles, especially to
those which have the worm on top of the wheel; any shortage of oil here will quickly render the
drive inoperative.

Lubrication of the Chassis. Certain bearings on a car chassis require lubricating more frequently
than others. The points needing periodical attention are the spring shackles and pins, the joints of
the steering rods, the brake operating gear and the front axle steering pins. The modern method of
lubricating these parts is through grease-ways supplied with grease by means of a pressure gun. The
appropriate grease should be forced into the nipples on the bearings until some of the grease exudes
from the end of the bearings. In some cases there is a separate nipple which is filled for each
bearing, in others several bearings are fed by a group system from single nipples, and in a few from
a central point, this feeding all the bearings.

Front wheel hubs require infrequent replenishment, but once every six months they should be given
a fresh supply of grease to prevent the balls or rollers on the bearings from corroding. The steering
box, too, should not be neglected, and should be tightly packed with a mixture of oil and grease.
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Lubrication for motor cars. Fig. 1. Lubrication of the chassis: Tecalemit central system.
Arrangement of pump and pipes, the latter shown in thick black lines. A, flexible tube from frame
to axle. B, connexions to steering wheels.
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Lubrication of car engine. Fig. 2. Diagram of fully forced system. Crankshaft is sectioned to show
oil passages. Arrows indicate the path of the oil.

Motor Cycle Engines. Owing to the limited space available in a motor cycle the flywheels of the
engine are usually enclosed in the crank-case, and there is seldom room for a sump in its base. In
most four-stroke motor cycle engines a slow speed oil pump, driven off the timing gear, is used to
supply oil in minute quantities from a reservoir to the crankcase, where it is used on the splash
system, or it is carried to the big-end bearing. Hence it is distributed on the cylinder walls, and,
through a hole in the partition separating crankcase and valve gear casing, to the valve gearings and
tappets.

A few motor cycle engines embody a sump, in line with the practice in car engines, the pump being
used to circulate the oil from the sump, through the bearings, and back to the sump. In what is
known as the dry-sump system a pump serves to supply oil under pressure to the various parts of
the engine and also to return the surplus to the outside reservoir.

In two stroke engines it is usually the practice to mix the oil with the petrol; the mixture varying
from 30 parts petrol to 1 of oil when the engine is new, to 16 to 1 when the bearings and piston have
been well run in. In this system no other provision is made for lubricating the engine. It is a simple,
if crude, method of supplying oil to rapidly moving parts, but is quite satisfactory except that the
carburetter is usually covered with a film of oil. If the engine is allowed to stand too long with the
supply tap open, there is a possibility of the oil, heavier of course than the petrol, settling in the
carburetter and so making starting difficult. Experience has shown that much trouble may be
avoided if the supply tap is turned off a little while before the engine is stopped, in order that the
float chamber of the carburetter is not left with a supply of the petroil mixture, as it is called.
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Fig. 4. Lubrication of motor cycle engine.
Dry sump system as applied to a single
cylinder J.A.P. engine (Courtesy of The
Motor Cycle)
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Luggage: Every passenger by train in Great Britain is entitled to have a certain quantity of luggage
carried free of charge, the amount varying with the class of ticket. Anything exceeding this weight
is paid for at a fixed rate per 1b. Passengers are responsible for their own luggage to the extent of
seeing that, having been correctly labelled it is put into the right train, but if the company's servants
once take charge of a package, the company is liable for its safety.

On most British railways luggage may be sent in advance at a fixed rate per package on production
of the passenger's ticket. The charge includes collection and delivery, and notice should be given at
least one day before.

Travellers by motor coach are allowed a certain amount of luggage, although this is usually
confined to suit-cases and bags that can be carried in the hand.

Travelling Abroad. For continental travelling the systems vary. In some countries each passenger
is allowed a certain weight of luggage free and pays on the surplus, while in others all luggage
except that actually taken in the carriage must be paid for. Luggage can be registered from the
station from which the boat-train leaves, and it requires no attention on the passenger's part until he
reaches his destination, unless he has to submit to customs examination on crossing the frontier
between two countries. As a general rule, however, registered baggage is not examined en route, but
only at its final stopping place.

For sea voyages each passenger may take a certain amount of luggage in the cabin, and the rest goes
in the hold, the cost of transport being included in the passage money. The requisite labels are sent
by the shipping company. While few people consider it necessary to insure their luggage for an
inland journey only, it is, however, a wise precaution to insure it for foreign travel.

Some Legal Points. The legal duty of the passenger consists solely in delivering his luggage to a
company's servant with directions where he wishes it to go. The company must then label it and
send it on, and all the passenger has to do is to claim it at its destination.

The luggage a passenger is entitled to carry free must be personal luggage, that is, such things as are
ordinarily taken by a traveller for use as a traveller. If articles of merchandise are delivered to the
company as passenger's luggage and are lost, the company is under no liability. They are bound to
accept personal luggage up to the proper weight if properly packed, and can refuse to accept a
package not addressed; but if they accept a package which is not addressed they are responsible for
it. It is best to have luggage put in the guard's van; for if a passenger takes luggage with him into the
carriage, to some extent he relieves the company from responsibility for its safety.

A railway company may make special conditions as to liability for the carriage of luggage by cheap
or excursion trains. They are not entitled to make any special regulations exempting themselves
from liability when ordinary fares are paid. If a servant carries luggage for his master as his own
personal luggage, the master has no claim for its loss; and the servant cannot claim, because he has
suffered no damage.

It should be noted that if the passenger has over £25 worth of articles, e.g. jewelry, etc., in his
luggage, and fails to declare them, and they are lost, the railway company is not bound to pay a
penny, and the whole loss falls on the owner unless the luggage is insured. See Holidays; Packing;
Trunk.

LUMBAGO: How to Treat. Pain in the loins, or lumbago, is commonly due to fibrositis, or
inflammation of the sheets of fibrous tissue surrounding and covering the muscles of the back. The
fibrous tissue swells at various points and presses on nerves, giving rise to pain, which may be very
sharp.
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The exciting causes of an attack are cold, damp, exposure to draughts when perspiring, and
muscular strain. Predisposed persons should harden themselves by a daily cold bath or sponging,
and by not wearing too warm clothes. But in cold weather the small of the back should be protected.
A Turkish bath will often avert an attack. Rest in bed is advisable. Apply a large, hot linseed
poultice, or wring a folded piece of flannel out of hot water, sprinkle it with turpentine and put it to
the back, renewing it as it cools. Dry heat can be applied by half filling a large indiarubber water-
bag with hot water and placing it against the part or a piece of flannel may be applied and rubbed
over with a hot flat iron.

An attempt should be made to discover the swellings on the inflamed tissue, and these should be
kneaded with the thumbs, very gently to begin with, but with increasing firmness as the patient is
able to bear it.

The bowels must be kept regular by occasional doses of some saline aperient. At the
commencement of an attack a powder containing 5 grains each of aspirin and phenacetin may be
taken several times at 3 or 4 hour intervals. Friction with stimulating liniments, such as turpentine
liniment, or with Chilli paste, is useful as the acute stage passes.

LUMP. A swelling somewhere about the body is popularly referred to as a lump. In the neck it is
usually an enlarged gland, the commonest cause being tuberculosis. A lump in the breasts may be
due to inflammation, or to cystic or tumour formation.

Much harm results from women delaying too long to get medical advice about such a lump.

In the groin a lump is generally a hernia or rupture, but may be due to enlarged glands or other
causes. See Gland.

LUMP SUGAR. Sugar moulded into a loaf or conical shape is broken into cubes and sold as lump
sugar. Lump sugar is highly refined and is the purest sugar which can be purchased. It is, therefore,
most suitable for using either with tea or coffee and also for many delicate sweets, if pounded,
sifted, and given the place of castor sugar. See Sugar.

LUNAR CAUSTIC. Nitrate of silver, commonly known as lunar caustic, is used to remove warts
and cauterize wounds. In cases of poisoning give a tablespoonful of salt in a pint of water, or the
whites of 2 or 3 eggs beaten up in a pint of water. See Wart.

LUNATIC: The Legal Position. A lunatic is a person of unsound mind, and under English law
such can be put under restraint in an asylum after certain formalities have been complied with.
There are several forms of procedure in such cases. The ordinary method is by a reception order or
petition, this being the one usually adopted in the case of private patients where urgent action is not
essential.

Four documents are required, these being the petition itself, a statement of particulars, and two
medical certificates. The petition must be signed, if possible, by the husband, wife, or nearest
relative of the alleged lunatic. If this is not done the reason for another person signing it must be
given. The signer of the petition must, moreover, have seen the lunatic within 14 days of the date of
the petition. Attached to the petition is a statement of particulars. This must contain the name, age,
sex and occupation of the person with details of his or her present illness and any previous attacks
of insanity there may have been.
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Most important are the two medical certificates, one of which should be signed by the usual medical
attendant of the alleged lunatic. Each of the medical men must examine the patient, separately from
the other, within seven days of the date of the petition.

The Medical Certificate. A medical certificate cannot be given by the petitioner himself, by the
superintendent, proprietor or medical attendant of an asylum or home to which the alleged lunatic is
to go. It cannot be given by any person interested in the payments on account of the lunatic or by
the husband of wife, father or father-in-law, mother or mother-in-law, son or son-in-law, daughter or
daughter-in-law, brother or brother-in-law, sister or sister-in-law, or by a partner or assistant of any
of the foregoing.

One paragraph of the medical certificate requires two statements: "Facts indicating insanity
observed by myself at the time of examination," and "facts communicated to me by others." The
statements made under the first heading are the most important part of the certificate, and unless
these contain evidence sufficient to convince an independent reader that the person to whom the
certificate refers is insane the certificate will not be regarded as sufficient. A medical man who signs
a certificate of lunacy is not allowed to continue to attend the lunatic. He is not liable to civil or
criminal proceedings for any statement made therein, unless it can be proved against him that he has
not acted in good faith and with reasonable care.

When they are completed the petition and other documents must be taken before a judicial
authority, who is either a county court judge, a stipendiary magistrate, or a justice of the peace,
specially appointed for the purpose. This authority, if satisfied with the evidence set forth, may sign
the reception order forthwith, or may appoint a day, not more than seven days after the presentation
of the petition, for its consideration, and may himself visit the lunatic.

Cases of Urgency. When it is urgently necessary, either for his own safety or for that of others, that
a person should be put under restraint at once, the method of procedure is by an urgency order. This
may be signed by the husband, wife, or other near relative of the alleged lunatic. If anyone else
signs it the reason for so doing must be given. The person who signs must have seen the lunatic
within two days of the date of the order. A person can only be detained under an urgency order for
seven days.

If it is desired to put him under permanent restraint a petition must be presented in the way already
described and he can be detained until this is settled. Slightly different forms of procedure are
employed in the case of a lunatic who is wandering at large or is a pauper; of one not under proper
care or control; or of one who is cruelly treated or neglected by those in charge.

Two commissioners in lunacy can sign an order for the detention of a lunatic in a recognized mental
home even if there is only one medical certificate.

When once certified as insane a lunatic must be placed in an asylum or home that is under the
supervision of the lunacy authorities, and if the relatives are dissatisfied with his or her treatment
there an appeal can be made to the officials of the Board of Control, whose headquarters are at
Metropole Buildings, Northumberland Avenue, W.C.2. See Insanity.

LUNCHEON AND LUNCHEON PARTY
Dainty Catering for Family and Guests

This is a companion article to those in our work on Dinner and Supper. Dining Room and Table
Laying may be further consulted by the housewife. See also the entries on Embroidery; Glass;
Mat; and the articles on Diet; Food: Picnic; Salad; Sandwich.



72

The family luncheon on Sunday, or everyday where there are children, is a more substantial affair
than the light lunch usually served when dinner is the chief meal of the day. The tendency, however,
is to simplify midday fare, and, especially in the summer, to get away from the heavy joints and
puddings associated with the old-fashioned meal. Two or three times a week fish is served instead
of meat for the children, and plenty of stewed fruit or fresh fruit salads and light junkets or custards
are substituted in hot weather for the suet puddings so valuable as heat producing food in the winter.
Variety is essential for healthy enjoyment of meals, and menus can be easily thought out by the
housewife before the beginning of each week. The huge Sunday joint which used to supply cold
meat on Monday and two or three made up dishes for the next day or two, of little food value in
comparison with the trouble of their preparation, may save a slight effort of imagination, but it is far
more profitable and interesting to evolve a series of appetizing and well balanced meals. Such
forethought makes all the difference between drudgery and gratifying efficiency.

Children's Midday Meal. Particularly suitable for substantial luncheon dishes in the winter,
accompanied by vegetables in season, are beefsteak and kidney pudding or pie, Irish stew, casserole
stews of oxtail, beef or mutton, fresh minced steak, liver and bacon, sausages and mashed potatoes.
Boiled cod or hake with egg and parsley sauce, grilled herrings, dried haddock with poached eggs,
fish pie and baked whiting fillets, are all excellent substitutes for the meat course with or without a
nourishing soup, according to the selection of sweet to follow. For instance, if a boiled jam roll or
apple pudding is selected, the soup would not be required; but if stewed fruit or merely an open jam
tart is on the luncheon menu, then, on a cold winter's day, Scotch broth or brown vegetable soup
will form an admirable prelude to the meal.

In summer egg dishes are light and nourishing for children, particularly in the form of poached eggs
on a vegetable such as spinach or runner beans. Many suggestions for wholesome fish and meat
salads will be found in the article on that subject. These are more appetizing on a warm day than hot
food. Luncheon in the garden is a pleasant meal to return to from school, and the service of this is
facilitated by a trolley wagon laden with one simple hot dish in a casserole or a substantial cold one,
and cold sweets. The inexpensive fruit sets of one big bowl with its smaller companions are
attractive and useful adjuncts for the summer pudding course out of doors. Lemonade, pineappleade
and orangeade are excellent and popular luncheon beverages.

For children who have to take their lunch to school neat little cases are obtainable either for
sandwiches only, or if something more elaborate is required, fitted with cup and saucer in
unbreakable ware, a thermos flask and a sandwich tin.

Some nourishing fillings for sandwiches are described in the article on Sandwich. Oatcake and
cream cheese, dates, raisins, celery, tomatoes and apples are all useful varieties of food for the
luncheon case. Hot soup in the thermos makes a pleasant change in winter. Cold malted milk or a
fruitade, in a wicker-cased bottle, are liked in the summer. A portion of some kind of sandwich cake
makes a nice sweet with a custard tart or an iced bun for a change.

The Sunday family luncheon may have to be a more Victorian meal in the larger households.
Servants expect it if no one else does. Even then, cold dishes can be added to the menu in hot
weather, joints can be sufficient for the day, the evening supper requiring a certain amount of left-
over cold meat. The housewife can also keep her eye open for bargains in poultry and game to
substitute for the sirloin of beef.

Many men if they are at home for lunch on a summer weekday really prefer a salad, bread and
cheese and beer to a made-up entrée. They will often fancy a dish of hors d'oeuvres with a variety
of sliced sausages. In winter a good fish or meat curry is an excellent luncheon dish, while many
people who prefer a light meal serve a vegetable or macaroni au gratin, or a variety of omelette as
the main dish.
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Entertaining to Luncheon. Many
housewives prefer to entertain their friends
! to luncheon rather than to the more
elaborate meal of dinner. Sometimes such
a luncheon is given before an afternoon's
bridge, or a matinée, at others it is a
pleasant way of seeing people who come
from a distance. Visitors to luncheon on
Sunday entail very little extra work in the
household where a substantial midday
meal is usually prepared on that day. It is
always a mistake to give too formal a character to a luncheon party, and this in itself renders service
easy and makes it simple for the hostess to entertain guests in a friendly fashion who are much
better off than herself. There need be little or no waiting at table.

However simple the fare the first requisite is that it should be good of its kind, the second that the
table service should be dainty. Some women prefer the all over damask cloth, others lace or
embroidered mats. As indicated in our illustration, a lace centre and mats show off beautiful glass to
perfection, and an antique shade of lace looks particularly well on a dark polished table. In this case
the table is laid for service from dishes handed round by the maid or from a side table by the
hostess. The lace mats are protected by thin cork ones finished in cellulose to match the shade of the
table. The effect would be spoilt if another colour intervened.

One solid course is enough as a rule at luncheon, and three or at the most four courses in all. Grape
fruit, a fruit cocktail, melon or soup, are a suitable choice for the first course. Either of the first two
would be served in glasses, the melon on a glass plate, and the soup in cups or small two-handled
soup bowls. Sometimes in hot weather the soup is served iced. One of the small individual salads
mentioned in the article on Hors d'oeuvres also makes an excellent first course for a luncheon party.
Smoked salmon, salmon or prawn mayonnaise look appetizing on glass plates.

When fruit is the first course a fish or egg dish may follow either hot or cold, as taste and season of
the year may decide. Veal or lamb cutlets and peas, salmi of game, casserole of chicken, beef
tournedos or jugged hare are dishes which obviate the task of carving for the hostess. Vol-au-vent
and various patties are often liked. Salads form a most useful series of helpful suggestions for the
various courses of this meal. An iced sweet, where this can be made at home, is nearly always
appreciated and petits fours may be served with it. With regard to beverages, ideas vary. Some
people offer red or white wine in the winter, with whisky and beer in reserve for men who prefer
them. In summer it is often enough to serve either a cider or a white wine cup, iced lemonade or
beer. Many people never take alcoholic drinks at all, others never in the middle of the day. Good
coffee should always be provided after luncheon, and also two or three kinds of cigarettes.

The Luncheon Set. Designs for luncheon sets consisting of a table centre and mats vary greatly in
materials, colours and shapes. Sometimes three small mats go to each individual place at the table:
one for the glasses used, one for the bread plate, and one for the plate on which the course is served.
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Sometimes these three are combined in one oblong or oval mat large enough to hold both plates and
glass. These larger shapes look particularly well in antique embroidered linen or in coloured linen
decorated with appliqué motifs.

Designs for Irish crochet suitable for luncheon sets are obtainable in various books on crochet and
through needlework pattern services. For a cottage set, coloured linen, canvas or raffia cloth mats
are charming. They may have borders and floral designs embroidered in wool or raffia. Coloured
American cloth bound with bias binding to match and decorated with appliqué cretonne flowers is
also a good fabric particularly for an informal luncheon on a garden table or in the loggia.

LUNG. The lungs are two organs conical in shape, and of a spongy and very elastic substance,
which fill the greater part of the chest cavity, and which contract or expand as the air is expired or
inspired. The air passages in the lungs are termed bronchi. Each lung is surrounded by a double
layer of serous membrane forming the pleural cavity. The right lung is divided into three lobes and
the left lung into two. It is in the lungs that the blood changes its colour from the dark purplish red
of venous blood to the bright red colour or arterial blood.

Diseases of the Lungs. Acute congestion of the lungs accompanies pneumonia and other
inflammatory diseases of the lungs or tubes. Passive congestion is common in disease of the heart
when the return of the blood from the lungs is obstructed.

Bleeding from the lung occurs in pulmonary tuberculosis, pneumonia, infarction and other
disorders. An abscess in the lung may occur in pneumonia, in pulmonary tuberculosis, or from
embolism.

Bronchitis consists in inflammation of the lining of the bronchi. When one or more of the bronchi
become enlarged, bronchiectasis is said to be present. Emphysema is the name given to the
dilatation of the air cells in the lung. One or both lungs may be affected.

Collapse of the lung is a condition in which parts of the lung contain no air and are useless for the
purpose of respiration. An instance of this frequently occurs in broncho-pneumonia, especially in
children, and may be signalized by the child becoming suddenly very short of breath, while the lips
become blue. Should this occur, while awaiting the doctor, who should be summoned at once, the
child must be placed in a warm bath and quantities of cold water should be thrown on the chest at
short intervals, in order to induce deep inspirations. See Breathing; Bronchitis; Consumption;
Emphysema; Empyema; Inhalation; Pleurisy; Pneumonia; Tuberculosis.

LUNGWORT. This is the common name of a hardy spring-flowering borage-like plant of low
growth (pulmonaria), which flourishes in ordinary soil. The spotted leaves are ornamental.
Angustifolia, 12 in., blue; arvernensis, 9 in., blue; rubra, 12 in., reddish, and saccharata, rose-pink,
are some of the chief kinds. They are increased by division in early autumn.

LUPIN. The perennial lupin is one of the loveliest hardy garden flowers of May and June. In recent
years- many new varieties have been raised of charming and varied colouring — yellow, fawn,
apricot, crimson, rose, pink, etc. Some of them have been given names, but a mixed packet of good
seeds will yield splendid varieties.

The lupin needs deeply dug and manured soil to be seen at its best; there, in the course of a year or
two, it will develop into a large clump and will bear dozens of flower spikes. It thrives in partial
shade or in a sunny place, and is planted in autumn or spring. After a few years the plants are liable
to deteriorate, but fresh ones are easily raised by sowing seeds out of doors in May; the seedlings
will bloom in the following and succeeding years. Lupins must not be lifted and divided. The finest
modern varieties are the Russell lupins; they have exceptionally beautiful flowers.
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The annual lupins are pretty plants, 2 ft. or so high, which bear flowers in blue, rose, and other
colours. The showiest is atrococ-cineus, with red and white blooms. Seeds are sown out of doors in
April, where the plants are to bloom in summer.

Lupin, Tall spikes of blossom of the handsome perennial lupin.

LUPUS. The skin disease known as lupus, which is the Latin word =
for wolf, received its name from the eating away of the tissues
which often occurs in lupus vulgaris, one of the two forms of the [
disease. The other form is lupus erythematosus, which most [
commonly appears on the bridge of the nose and the cheeks, in
what is termed butterfly distribution, covering them with red spots
and greyish or yellow shiny scales. Septic conditions of the mouth }
or poisoning from some other source appears to have much to do
with the cause of this form of lupus. The tubercle bacillus is the
cause of lupus wvulgaris, which is a very chronic form of =&
tuberculosis of the skin. : )
Treatment consists in destroying the diseased parts by the
application of germ-killing drugs or chemical caustics, removal by
the knife, light treatment such as Finsen rays, X-rays, and radium.
See Light; X-ray.

LURCHER. Generally a cross between a greyhound and a collie or some other sheepdog, the
lurcher seems to unite the virtues of each, with an added spice of mischief. Some are so trained that
to all appearances they have nothing to do with their masters if a gamekeeper or policeman happen
to be met. A lurcher will hunt for game, catch hare or rabbit, and retrieve it without fuss to the hand
of its owner. See Dog.

LUSTRE WARE. Pottery is said to be lustred when a part or the whole of its surface is coated with
a metallic film, which imparts to it a refulgent sheen. The earliest lustre was the silver. The lustre
decoration introduced into Staffordshire in the 18th century is seen at its best in some Wedgwood
ware, and was manufactured at Newcastle, Sunderland, Leeds, and Swansea. It was produced by
means of solutions of metallic salts, principally
platinum, which gives the so-called silver lustre, gold,
which is the basis also of metallic pinks and purples,
and copper. Sometimes the whole surface was coated
in order to impart the appearance of plated ware, a
style which went out of use when electro-plating was
introduced and electro-plated ware became popular.

Lustre Ware. Two-handled goblet, dating from about
1850.

Bismuth was used in Paris for producing an iridescent
film resembling mother-of-pearl, and pearly ware of
similar appearance is well known to collectors of
Belleek and late Worcester. These modern English
wares, as well as the cheap continental productions of
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Belgium, Holland, and elsewhere, lack the true refulgence and gleam of the older lustre pottery. But
apart from these there are available admirable reproductions of much excellence, both from modern
Italian studios, and also among English craftsmen, whose work may be collected.

Lustre decoration tends, more or less, to wear off. It should be cleaned with great care, without the
use of hot water. The silver lustre made a century ago is sometimes re-silvered, when intended for
occasional use.

LYCASTE. This beautiful and easily managed winter and spring-flowering orchid can be grown in
a greenhouse having a minimum winter temperature of 50 degrees. It should be potted in a mixture
of loam, peat and sand and is propagated by division as soon as the flowering season is over. The
favourite kind is Lycaste skinneri, which has blooms of deep blush or rose-red shade; the white
variety, alba, is beautiful. Many others are in cultivation.

LYCH GATE. A lych gate is a covered gateway to the entrance of a building. Examples are often
found at the entrance to churchyards, but in domestic architecture they form an  ornamental
approach to a house. A lych gate which the home worker can easily construct is shown in Figs. 1
and 2. The necessary dimensions are indicated on the diagrams.

The best wood is oak, but well seasoned deal may be used. Such a structure, if roofed with dark red
sand-faced tiles and neatly finished, forms an attractive external feature of the home. Fig. 3 shows a
chequerboard lych gate used in conjunction with fencing of the same type. See Gate; Roof.

Lych Gate. Fig. 1. Lych gate with a tiled roof which g
can be easily built by the amateur worker. '

Fig. 3. Chequerboard lych gate constructed in sections.
(Fig. 3, courtesy of T. & C. Associated Industries, Ltd.)
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Fig. 2. Working diagrams giving dimensions.

LYCHNIS. This is the botanical name of a group of hardy summer-flowering plants which includes
many of considerable garden value. The Jerusalem cross (Lychnis chalce-donica), 3 ft. high, with
scarlet flowers, is a favourite border plant. Lychnis (agrostemma) coronaria, 2 ft., which has grey
leaves and carmine flowers, is a splendid plant for the shady border. Haageana, 12-15 in. high, is
very handsome; it needs well drained, rather light soil; there are several varieties of this with
flowers in scarlet, rose and other colours. Viscaria (fl. pl.), 12 in., with rose-red flowers, is very
showy. Alpina, 4 in., reddish, and lagascae, 4-6 in., rose, are suitable for the rock garden. The
double white variety of Lychnis vespertina has fragrant flowers. Lychnis flos-cuculi is the wild
ragged robin. Although the perennials may be increased by division in early autumn, the best way is
to raise them from seeds sown in boxes of soil in a frame in May. The annual campion (coeli-rosa),
15 in., which bears rose-purple flowers, is sown out of doors in spring for summer bloom.

LYCIUM. The box thorn is a quick-growing hardy shrub with slender branches, especially well
suited to seaside gardens. Lycium chinense, the favourite kind, has small purple flowers followed

by red fruits. Propagation is by cuttings in autumn or by seeds sown in a frame in spring.

Lycopersicum. This is the botanical name of the tomato (q.v.).
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LYCOPODIUM. Lycopodium, or club moss, is the name of a group of hardy and greenhouse
perennials of somewhat moss-like growth. The hardy kinds, e.g. clavatum and alpinum, need moist
peaty soil in the bog garden or rock garden. The greenhouse kinds need peaty compost and moist
shady conditions: densum is one of the best.

LYE. The cleansing substance, or bleacher, known as lye, is a solution obtained from ashes or from
substances which contain alkali, and is used in the preparation and making of soap, and as a
detergent. A useful lye can be made from two parts of salt and one of caustic soda. These are mixed
dry, and then diluted with water, the solution being employed for scrubbing or scouring purposes.
As caustic soda has an injurious effect upon the skin, the hands should be kept free from contact
with the solution. See Bleaching.

LYGODIUM. This is a climbing fern suitable for cultivation in a heated greenhouse in a compost
of half loam and half peat with sand mixed in. The favourite kind is Lygodium scandens; it may be
trained to cover a pillar or wire trellis.

Lygodium.  Foliage of a climbing fern which
is effective for training up a pillar.

5 “?7‘
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LYSOL. One of the cresol antiseptics derived
from coal tar is lysol, which is used in the
home as a disinfectant. A 2 per cent solution in
water 1s commonly made. The strong solution
is very poisonous. In cases of poisoning, while
awaiting the doctor, white of egg or oil may be
given, but not water. See Antiseptic; Cresol;
Disinfectant.

MACARONI: How to Cook. Macaroni is made from wheat finely ground and made into a stiff
paste with water, which is squeezed out into long pipes through a hollow, cylindrical vessel.
During this process the macaroni is partially baked, and is afterwards allowed to dry over artificial
heat or in the sun.

Macaroni is cooked by being plunged into boiling water, which must continue to boil quickly, and
should be well salted. About half an hour is the time usually required for boiling. The pipes should
keep their shape and be quite soft. The macaroni is then drained and is ready for use.

For thickening soup, use 2 oz. cooked macaroni to about a quart of stock. It should be added to the
soup almost at the last, brought to the boil, and boiled for about 5 min.

Macaroni with tomatoes makes a nutritious dish. Boil 4 oz. macaroni and make a tomato purée by
rubbing a tin of tomatoes through a sieve. Let it boil up with a tablespoonful of butter melted with
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the same quantity of flour and seasoning. Add the macaroni and boil it up. The macaroni and tomato
can be put in a greased pie-dish with breadcrumbs and lumps of butter on the top, and placed in the
oven for about a quarter of an hour.

Macaroni also combines well with fish. Have ready any boiled white fish and flake it, removing all
bones and skin. Boil the macaroni, using about % 1b. macaroni to 1 Ib. fish. Grease a pie-dish and
place in it first a layer of fish then a layer of macaroni, continuing these layers until the dish is full.
Seasoning should be sprinkled over each layer. Add a sprinkling of grated cheese and breadcrumbs
on the top, and a few lumps of butter and bake it for about 20 min.

Another appetizing dish consists of boiled macaroni and kidney. Split and skin three sheep's
kidneys, and fry them in 1 oz. smoking hot butter; then lift them out, and in the same fat lightly fry
a tablespoonful of chopped onion. Stir in 1 oz. flour, and when the mixture is deep brown add the
water in which the macaroni was cooked. Stir the whole until it boils and forms a smooth sauce;
then strain it into a saucepan and add the macaroni and the kidneys cut into quarters. Season and
simmer for 10 min., then serve on a hot dish.

Macaroni cooked according to Italian methods may be prepared from 2 1b. macaroni, 4 oz. grated
cheese, ' pint tomato pulp, 1 oz. butter, and seasoning to taste. Break the macaroni into 2 in.
lengths, put these into a saucepan of rapidly boiling salted water and boil 30-45 min. Strain off the
water, and add to the macaroni the sieved fresh or tinned tomato pulp, and a little seasoning.

Cover the pan and stir its contents over a low fire until the macaroni has absorbed sufficient tomato
pulp to render the mixture thick and creamy. Add two-thirds of the cheese and butter and turn the
mixture into a greased fireproof dish. Shake the remainder of the cheese over the top, and place here
and there small pieces of butter. Bake the whole until the top is lightly browned, and then serve it
with bread and butter.

A good cold sweet in which macaroni is an important ingredient is made by placing in a deep glass
bowl alternate layers of stewed fruit and juice and cooked macaroni cut into short lengths. About
two breakfastcupfuls fruit and 4 oz. macaroni will be required. Let the last layer be of macaroni,
and over this pour % pint of custard, sweetened and flavoured to taste. Decorate with glacé cherries.

Macaroni Cheese. A popular way of cooking macaroni for a savoury dish is to make macaroni
cheese, or macaroni au gratin. For a dish to serve 4 people, boil 4 0z. macaroni till tender, and break
it into small pieces after draining well. Melt 2 oz. butter and stir in a tablespoonful of flour. Add a
pint of milk and bring to the boil, stirring all the time. Add 4 oz. grated cheese and stir until it
becomes soft. Season well, and stir in a teaspoonful of made mustard. Grease a pie-dish and place
the macaroni in it. Pour the cheese mixture over it and sprinkle the top with breadcrumbs, grated
cheese, and two or three lumps of butter. Bake in a quick oven until brown, and serve very hot.

Macaroni Pudding. To make a baked macaroni pudding, boil until tender 1 oz. macaroni in a pint
of boiling milk. Then draw the saucepan to the side of the fire and add 2 well-beaten eggs, sugar to
taste, and any desired flavouring. Stir over gentle heat for a few minutes, then put the mixture in a
greased dish and bake for about hour in a slow oven.

MACAROON. The almond-flavoured biscuit known as a macaroon is made by mixing 2 1b.
ground almonds with 1 oz. rice flour and 10 oz. castor sugar, and adding the whisked whites of 5
eggs and a few drops of flavouring. Spread the mixture evenly on wafer papers, using about one
dessertspoonful for each macaroon. Blanch 2 oz. of sweet Valencia almonds, split each into four,
putting a piece in the centre of each macaroon after brushing the latter over with water. Bake the
biscuits in a moderately hot oven for about 20 min.
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Macaroon Jelly. A pint packet of red jelly, some macaroon biscuits and fruit are the chief
ingredients required for this sweet. Arrange 8 medium-sized biscuits in the bottom of a glass or
silver dish with a few small pieces of tinned pineapple and a banana split into 6. Dissolve the jelly
in a pint of hot water, pour this over and leave the whole to set. Whisk the white of an egg to a stiff
froth, and mix it with a gill of whisked cream, adding a dessertspoonful of castor sugar. Shake this
on top of the jelly and in the centre place glacé cherries and a few pieces of pistachio nut.

Macaroon Tart. Line tartlet tins with short
pastry. In the bottom of each tart put a
teaspoonful of jam, cover it with the macaroon
mixture, as given for making macaroon
biscuits, and brush over the top with cold |
water. Cut some small thin strips of pastry,
place two across each tart, and bake the latter
in a hot oven for 15 or 20 min. See Pastry.

Macaroon Tarts, a popular pastry for Sunday
supper.

MACARTNEY ROSE. This vigorous, almost evergreen, rose (Rosa bracteata) was introduced
from China by Lord Macartney. The Macartney rose bears large single white flowers and is suitable
only for planting against a sunny wall.

MACASSAR OIL. A good hair-dressing of this type can be made as follows: Reduce 1 oz. alkanet
root to a coarse powder, in an iron mortar, and pour upon it 1 pint pure olive oil. Warm the oil, stir it
occasionally, and, after an hour, strain it through fine muslin. When the oil, now coloured red, is
cold, add the perfume, which is made in the following way: lemon oil, 15 drops; cinnamon oil, 10
drops; clove oil, 10 drops; and geranium oil, 2 drops.

MACE. Similar in its properties to nutmeg, mace is a highly aromatic condiment that is procured
from the membrane surrounding the shell of the nutmeg. It is prepared by separating it from the
nutmeg as soon as the latter is ripe, and is dried by the sun and pounded to powder. Mace is chiefly
employed in the flavouring of savouries. See Nutmeg.

MACEDOINE. This term denotes a mixture of vegetables or fruit, usually cut into dice or small
pieces Macedoine of vegetables, which is sometimes used to garnish meat, can be bought or made
at home from carrot and turnip cut into dice, fresh or bottled green peas, French beans cut into short
lengths. All these must be cooked before being cut up, and then re-heated together in a little butter,
and seasoned to taste. If a cold dish is being prepared, they may be mixed with mayonnaise instead
of butter.

Macedoine of fruit consists of grapes, tinned pears, apricots, pineapple, etc., cut into small pieces,
and set between layers of jelly. See Jelly.

MACKEREL: How to Cook. This fish should never be eaten unless absolutely fresh; it is in
season from June to August. When fresh, the fish is a beautiful bright colour, the flesh is firm, the
eyes clear, and the tail stiff and unbending. It can be cooked in a variety of ways, and the roe should
be served with the fish or added to the sauce.
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Baking is a favourite method of cooking. Use two good-sized mackerel and clean them, removing
the heads and roe. Boil the roes in salted water, then chop them, mixing in a tablespoonful of
chopped parsley, a sprinkling of thyme, and pepper and salt. Add half teacupful breadcrumbs and
bind all together with a beaten egg. Split the mackerel and stuff with the preparation. Brush the fish
with olive oil or melted butter, cover it with breadcrumbs and bake it until it is nicely browned.
Serve with anchovy sauce.

To broil mackerel, clean and wipe the fish and split it down the back. Wipe a little olive oil over the
fish, and smear the bars of the gridiron with suet. Rub over the back of the mackerel a little
chopped parsley mixed with a nut of butter. Broil slowly over gentle heat for about 20 to 30 min.
Serve with fennel sauce.

To fry mackerel, prepare the fish as for broiling, sprinkle it with flour and fry it in butter, over
gentle heat, until nicely browned on both sides. Serve with anchovy or bechamel sauce, or with
parsley butter. It can be fried in fillets; these should be dipped in egg and breadcrumbs before being
fried.

Soused Mackerel. Prepare four mackerel by cleaning them and splitting them through the middle
and removing the backbone. Cut each fillet into three or four pieces. Season with salt and place in a
fireproof dish with 12 peppercorns, 2 bay leaves, 1 blade mace, 2 cloves, and 1 teaspoonful salt.
Cover with equal quantities of vinegar and water. Cover the dish, bake slowly for 1’2 hours and
serve cold in the vinegar.

Preserving Mackerel. Mackerel can be preserved in districts where there is a glut of fresh fish in
the following way: Clean the fish thoroughly and either fry or boil it. Divide the fish, removing the
heads, bones, and skin. Rub over the flesh with the following mixture. For each dozen fish use 3
tablespoonfuls salt, 12 oz.. black pepper, 6 or 8 cloves, a sprinkling of mace and of nutmeg. Cover
the whole surface of the fish with the seasoning; and pack the fish in layers in a stone jar. Cover all
over with good vinegar, and, if it is wished to keep the fish for some time before being used, pour
salad oil or melted suet over the top of the jar. Do not use a glazed jar, as vinegar acts on this in an
injurious manner. See Fish; Sauce.

MACKINTOSH. A mackintosh may be washed by first soaking it in cold water, spreading it on a
table, and then scrubbing it with household soap. Rinse the mackintosh by dipping it in a tub of cold
water, shake, but do not wring it, and let it dry on a coat-hanger either out of doors or near an open
window. Mackintosh aprons, provided with a shiny white rubberized surface, which can be easily
kept clean with a damp cloth, are worn by mothers when bathing babies; and it is usual to make up
the cot of a small child with a mackintosh sheet immediately under the blanket as a protection to the
mattress. See Baby; Rubber.

MACRAME WORK. One of the oldest forms of lace-making is that known as macramé. Macramé
twine, a variety of linen thread, is specially made for this work, which is done on a cushion or board
Some workers use a shallow box, measuring about 20 in. long by 10 in. wide. In this must first be
placed heavy leaden weights, then a bag made of unbleached calico, and covered with coloured
sateen. The bag is stuffed tightly with bran, and fits firmly and tightly into the box, reaching a little
above it. Macramé frames may be purchased, but the box makes a good substitute. It is also
possible to use a smooth piece of board, about a yard long and 8-10 in. wide, and fit it at each end
with small, strong screws to hold the thread.

A few glass-headed toilet pins are sometimes used to keep the thread in position, and a large crochet
hook to pull the threads under each other. If fine twine is used, all foundation threads should be
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double. Fasten the first cord lengthways across the board or frame by tying it round the screws or
pegs.

To put stitches on, fold together the two ends of a length of twine, pass them up and under the first,
foundation cord, bring the ends down over it and through the loop thus formed. Draw them down
lightly, and fasten as many in this manner as are needed for the length of work; then put another
foundation cord just below where the threads are fastened on to the first one. Knot them on to this
by taking the first thread in the right hand, passing it over and under the second foundation cord,
and through the loop formed. Draw it up tightly, and do this to all before commencing the pattern.
The single-knotted bar, one of the simplest patterns, is worked thus. Having got the threads knotted
on the foundation cords, hold the first thread in the left hand straight down, take the second thread
in the right hand, and pass it over the first one, under and up through the loop thus made. Then hold
the second thread in the right hand, and work the same stitch, with the left hand (first thread).
Repeat this alternately for the length required, drawing each stitch up tightly as it is made.

Macramé twine in bright colours can also be knitted or crocheted into various articles, such as
shopping bags or table mats. See Crochet.

MADAPOLAM. A plain cotton fabric generally sold in the bleached state, madapolam is heavier
than cambric and finer than long-cloth, being made from fine-spun and good cotton.

MADEIRA: The Wine. It is said of madeira that it can never be drunk too old. It is a rich and
generous wine with nutty aroma, owing its excellence to the climate of the island of Madeira, as
well as to the black and white grapes from which it is made. It contains from 16 to 20 per cent of
alcohol.

Madeira is served with soup, especially turtle soup, and with fish, and may be drunk instead of port
as a dessert or after-dinner wine in hot weather. The best sweet variety is Malvoisie. White Sercial
is dry, and a richer sort is Bual Madeira. See Wine.

MADEIRA CAKE. Madeira cake is made from % lb. butter, 10 oz. castor sugar, 1 Ib. flour, 6 eggs,
a few drops of lemon essence, a thin slice of citron peel, and a pinch of salt. Cream the butter and
sugar; then add the flour and eggs alternately, beating thoroughly after each addition. Mix in the salt
and lemon essence, and beat well for a few minutes, afterwards pouring the mixture into a well-
papered and greased tin. Bake in a moderate oven for 1% to 2 hours and, when half-cooked, place
the peel on top.

MADEIRA VINE. An attractive half-hardy climbing plant, the Madeira vine bears fragrant fldwers
during autumn, and reaches a height of about 8 ft. It is most suitable for greenhouse culture, but will
grow on a south wall outdoors during a warm summer. The plants are raised from tubers planted in
a temperature of 55° during February.

MADELINE CAKE. Small fancy cakes coated with jam and desiccated coconut are
made thus: Sieve together Y4 lb. flour and '2 teaspoonful baking powder, and beat 2% oz.
margarine or butter to a cream with the weight of 2 eggs in sugar. To the latter mixture add 2 eggs,
beating each in separately for about 10 min.; then fold in the flour and add a little milk. Stir the
mixture lightly and put it into some greased tie moulds similar in shape to small flower-pots. Bake
the cakes in a hot oven for about 12 or 15 min., until they are lightly browned and spongy to the
touch, and leave them to cool on a sieve. Heat about 4 tablespoonfuls jam, thinning it down with a



83

little water if necessary, and then rubbing it
through a sieve. Brush it over the tops and
sides of the cakes, and coat the sides with ~

coconut. The top can be decorated with half a =~ 5(
glacé cherry. L
i
Madeline Cakes, coated with jam and * 4
coconut, a popular cake with children. ;" (3
S

MADONNA LILY. One of the oldest and ™ -~ . = =
loveliest of lilies (Lilium candidum), this has vt "‘ﬁﬁ; .
been cultivated in British gardens for more * ki
than 300 years. The fragrant white flowers on
stems 3-4 ft. high open in June.

Madwort. This is another name for the perennial yellow alyssum (q.v.).
Magdyno. See Magneto.

MAGGOT. The larvae or maggots of various flies do much damage to garden plants and crops,
e.g. onion, chrysanthemum, carrot, pea, carnation, marguerite, and cineraria. The best preventive
treatment is to spray the plants with an evil-smelling insecticide such as paraffin emulsion for the
purpose of keeping away the flies.

MAGIC HUNDRED. This puzzle consists in arranging the numbers from 1 to 100 in ten rows in
such a fashion that the total of the numbers counted in any one of three ways, horizontally,
vertically, or diagonally, shall be exactly 505.

The principles upon which the solution is based are fairly easy to remember if the rows are
numbered. The horizontal rows should be numbered 1 to 5 from both top and bottom.. The rows
numbered 1 contain the numbers between 1 and 10 and between 91 and 100; the rows numbered 2
contain the numbers between 11 and 20 and between 81 and 90; the rows numbered 3 contain those
between 21 and 30 and between 71 and 80; the two rows 4 contain those between 31 and 39 and
between 60 and 70, except 61, which is compensated for by the presence of 41. The rows marked 5
contain the numbers between 42 and 59, and also 40 and 61.

The vertical rows may be lettered A, B, C, D, E from each end. In this case it will be seen that the
unit figures in the A's are

noughts and ones; in the B's - -
they are twos and nines; in AIB|IC|ID|E|JE|D|C|DB| A
the C's they are threes and —_ || =|™~ B e R R S A
cights: in the D's they are 1|91 2| 3|907| 6]os|0s| s| of100f1
: : 2120 (82831716} 15 14|83 (80| 812
fours and sevens, and in the 4 | 5 ~o | ma | = o=loclo=]=cl~ y P
, . 2072173 | 742512627781 79] 30(3
E's they are fives and sixes. g 1 g | 30 | 35| 64 [ 66| 65 [ 67 |33 (32| 41|4
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Two simpler puzzles of this class may be given. One is to arrange the numbers 1 to 9 in 3 rows so
that the total of each row, added together in any one of the three possible ways, will be 15. The
solution is:

2 9 4
7 5 3
6 1 8

A further one is to arrange the numbers 1 to 36 in six rows so that the total of each possible row
shall be 111. The solution is:

3 30 27 10 25 11
35 6 33 34 1 -
17 13 22 21 24 14
20 19 16 15 13 23

3] 31 4 3 36 32
26 12 9 28 7 29

MAGIC LANTERN. Lantern

used for throwing pictures on a screen. There are both standard and toy lanterns, but the principles
are the same in both. They are now better-known as optical lanterns. See Lantern Slide; Optical
Lantern.

MAGIC MUSIC. In this game one person leaves the room, while the others hide a thimble or any
other small article. The absent player then returns, and his business is to find the article. He is
assisted by someone playing the piano, the music being very soft when he is far from the object and
becoming louder and louder as he approaches it.

MAGNESIA. The oxide of magnesium, or magnesia, is used in two forms, the light and the heavy,
which are obtained respectively from the light and heavy carbonates of magnesium. All these
relieve acidity and act as laxatives, and may be administered in doses of 5 to 30 grains for repeated
administration and of 30 to 60 grains for a single.

MAGNESIUM: In Medicine. The salts of magnesium are frequently used in medicine on
account of their antacid and purgative qualities. Magnesium sulphate, or Epsom salt, is a reliable
saline purgative. White mixture is a useful laxative. It consists of magnesium sulphate, 3 drams;
magnesium carbonate, 172 drams; and peppermint water, 6 oz. The dose is /2 to 2 oz.

MAGNESIUM: In Photography. Magnesium, in ribbon or powder form, burns with a strong
actinic light, and is largely used for indoor and other photographs when daylight is not available.
Magnesium powder when mixed with potassium chlorate or perchlorate, or other combustible
chemicals, is known as flash powder. It should not be made by the amateur, as some formulae give
mixtures dangerous to prepare. See Flashlight.



85
MAGNETOS FOR MOTOR VEHICLES

Constructional Principles of These Essential Parts of the Car
This article will be found useful by the owner of a motor car or a motor cycle. He should
turn to those headings, as well as to Gear; Internal Combustion Engine; Lubrication, etc.

A diagrammatic drawing of a common type of magneto is given in Fig. 1, and shows the complete
wiring from the armature to the sparking plugs. The return or earth circuit via the sparking plugs is
shown in dotted line. The cycle of operation is as follows: A represents the permanent stationary
magnets to which are attached pole pieces, B, that are fitted so as to bring the magnetic field as
close as possible to the armature D, thus intensifying the field of force. Rotating between these pole
pieces is the armature D, which is constructed of an iron core, composed of a large number of thin
plates tightly compressed. This is done in order to avoid waste current being generated in the core
itself. On this core are wound the primary and secondary coils.

The first, the primary, consists of a few turns of fairly thick insulated wire, one end of which goes to
the fixed platinum point of the contact breaker, E, and is tapped for the condenser, F, and the short
circuit or earth switch, G, its other end being earthed. When the earth switch is closed, the current
flows through the primary windings across the earth switch back to earth. Therefore, although the
contact breaker, E, will still be operating, it will no longer be interrupting, via the platinum points,
the flow of the primary circuit, so that no high-tension current will be generated in the secondary
winding that goes to the sparking plugs.

The second of these coils, the secondary winding, is composed of a large number of turns of thin
insulated wire, wound over the primary winding, one end of the secondary going to the condenser
and the other end to the slip-ring, H, so that it is in circuit via the carbon brush, K, with the sparking
plugs. The only earth, or return circuit for the secondary winding, is by way of the sparking plugs
during the normal working of the magneto. The slip-ring, H, to which the end of the secondary
winding is secured, is formed of a brass ring mounted at the bottom of a grooved fibre insulating
collar that is mounted at the end of the armature shaft.

The contact breaker is a complete unit in itself, and is solidly secured to the end of the armature by
means of a long screw. The contact breaker carries the fixed platinum point, L, which is in contact
with the end of the primary winding, and the movable platinum point, M, through the medium of
which the earth or return circuit of the primary winding is closed. This movable platinum point is
operated by a bell-crank lever, that keeps it in contact with the stationary platinum point, L, by
means of a flat steel spring. At the end of the bell-crank is inserted a hard fibre block that makes
contact with the cams which are on the inside of the cover, N, that surrounds the contact breaker.
The action of these cams against the fibre block of the bell-crank causes the platinum points to
separate, thereby breaking down the primary circuit and causing the secondary current to be
induced. Mounted on the back of the contact breaker is a small spring-fed carbon brush that makes
contact with the body of the magneto and completes the earth or return circuit of the primary
winding via the platinum points. Fig. 2 shows the construction of the contact breaker.

The armature cuts the field of force twice during one complete revolution. Therefore two high-
tension currents will be induced, and for this reason two cams are provided on the contact cover
cam ring, and are so arranged that the primary circuit is broken at the moment when the armature is
approximately at right angles to the field of force, in which position the maximum intensity of
induced current is produced in the secondary winding.

The functioning of the condenser is as follows: When the platinum points of the contact breaker
separate, the collapse of the primary circuit has the unfortunate effect of inducing a follow-on
current in the primary winding, but by interposing the condenser in the circuit, as shown in Fig. 1,
this current is arrested. Instead of flowing on and leaping the platinum points it takes the easier path
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into the condenser, and charges up the opposite plates with static electricity, which when fully
charged discharge in opposite directions, thereby damping out the follow-on current in the primary
circuit, and causing the essential immediate collapse of the field of force.
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In the inductor magneto there are rotating inductors of soft iron, and fixed magnets and windings.
The magnetic flux through the core is reversed as the inductors revolve.

driving pinion

The Distributor. In the case of magnetos to be employed for engines of 4 or more cylinders it is
customary to include a high-tension distributor as part of the unit; this is usually mounted at the
contact breaker end, and driven by a gear wheel that is a part of the armature. As the armature gives
two high-tension currents per revolution, there will be twice the number of teeth on the distributor
gear wheel. For a 4-cylinder engine the armature makes two complete revolutions to fire the charge
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in all 4 cylinders, and as the 4 high-tension leads go to the distributor, this will have made one
complete revolution during the period.

The distributor usually consists of a fibre ring into which 4 bronze segments are embedded.
Rotating in the centre is the high-tension brush driven by engaging a pinion on the gear wheel on
the armature. Mounted at the back of the distributor is the spring-fed carbon brush that picks up the
high-tension current from the slip-ring and passes it to the segments by way of the rotating carbon
brush in the correct order of firing. In place of the brush, on some magnetos a small gap is provided
at corresponding points.

With magnetos, designed for use on single and twin-cylinder V-machines, the high-tension
distributor, as described, is dispensed with, and the current taken direct from the slip-ring. The only
difference is that for the twin-cylinder engine the slip-ring is formed with two insulated segments,
so that the spark shall go to the correct cylinder in order of firing. In the case of the magneto
intended for use on twin engines, the cylinders of which are set at an angle of about 50°, it may be
noted that it is impossible for the spark to take place at the most efficient position of the armature,
i.e. when it is at right angles to the field of force. The reason for this is that 50° cannot be equally
divided into 360°.

Care of Parts. Magneto construction of the present day is so extremely specialized that it is seldom
that any derangement occurs. There are two parts that should receive periodical attention, namely,
the slip-ring and the contact breaker. The slip-ring should be occasionally cleaned with a little petrol
and a rag, placed over the end of a piece of wood, and held in contact with the slip-ring while the
armature is rotated. If the end of the carbon brush is clogged with metal, or burnt, it should be
carefully rubbed down with a piece of fine emery cloth before being replaced. With the contact
breaker, the platinum points should be adjusted to separate by the correct amount, which is
approximately 0-4 mm. or -015 in. (1/64 in.). If they are too wide apart, considerable difficulty will
be experienced when starting up the engine by hand.

With a new magneto, the small fibre bushed-bearing, in which the steel pivot of the bell
crank lever works, may be come tight. It is usually only necessary to clean the pin with metal
polish, but if that is insufficient fine emery cloth may be used with care. It is inadvisable to enlarge
the bush. The pin should be slightly moistened with thin oil before re-assembly. At the back of the
contact breaker will be found the small carbon brush that carries the earth return of the primary
circuit. This should be occasionally treated in the same way as described for the slip-ring carbon
brush. All carbon brushes will at intervals require the same treatment. The magneto is a very
powerful electrical machine, its power increasing in proportion to the speed of the armature. Perfect
cleanliness of all its parts is absolutely essential if it is to remain in good order for long periods.
Care should be taken to see that the wiring is in good order and not slack at the terminals. This
applies in particular to the switch terminal on the contact breaker cover. It is not an uncommon
occurrence for one of the fine strands of wire that go to form the complete cable to come adrift and
make contact with the metal of the cover, thereby shorting the primary circuit. In all cases of a
failure of the high-tension circuit, it is as well to examine very carefully the wiring, as well as the
switch itself, before looking to the more complicated details of the system.

When replacing the contact breaker, see that the small key that locates this part with the armature is
entered into the slot provided to receive it. Also, when oiling at the parts marked be careful not to
overdo it, as oil may get on to the armature and damage the insulation.

The Magdyno. On motor cycles a machine is sometimes used which combines in one unit a
magneto to energize the sparking plugs and a dynamo to charge a small accumulator for lighting.
The current output is usually 6 volts, at 5 amps. Since, owing to limitations of space and weight, the
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accumulator is small in capacity, the dynamo is kept on charge when lights are in use. There is a
single drive from the engine, the dynamo being geared up from the magneto spindle Fig. 4. shows a
Lucas motor-cycle magdyno.
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Fig. 4. Lucas motor cycle magdyno, with small dynamo and magneto combined to form a unit in
which each functions independently. The dynamo is geared up from the magneto spindle.

MAGNOLIA. The magnolia is a group of evergreen and leaf-losing shrubs or small trees of great
beauty. Most of them are suitable for general planting out of doors; others need the shelter of a wall.
They thrive best in loamy soil with which peat or leaf-mould has been mixed. Small trees should be
planted in early autumn, as large ones are difficult to transplant successfully. They need no pruning
except that which is necessary to keep the trees shapely and well balanced.

Magnolia stellata forms a bush 4 ft. or more high and bears small white flowers in March-April.
Other kinds form trees 15 to 30 ft. high and bear large cup-shaped flowers. A few of the best are
conspicua (the Yulan), white, April, obovata and soulangeana, reddish, April, and parvi-flora, white,
May. All these lose their leaves in winter. Magnolia grandiflora is a vigorous evergreen with large
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handsome leaves and in summer bears immense cream-white fragrant flowers; it must be planted
against a sunny wall.

Magnolia. Large fragrant
cream-white flowers of M.
grandiflora.

Left, the white star
magnolia (stellata), which
blooms in March-April.

MAGTPIE. Magpies are occasionally kept as pets. They need large cages and can be easily taught,
so that they will go freely about the house, but they are very prone to theft. They can be fed on
scraps from the table, bits of meat, raw or cooked, and ground oats. In the wild state magpies are of
some assistance to the gardener, as they feed on worms, insects and snails. See Bird Cage.
MAGPIE MOTH. The caterpillars of this common moth, which is white with black and yellow
spots, often do serious damage to gooseberry and currant bushes in early summer. Many of the
caterpillars, which are marked with black and yellow, can be destroyed by shaking the bushes
vigorously to cause the pests to fall to the ground and then scattering lime on them. Hand picking is
also advised before the caterpillars become numerous.

Magpie Moth. Garden pest which
attacks currant and gooseberry bushes.

Poisonous washes, e.g. arsenate of lead,
will destroy them, but they must not be
used within 3 or 4 weeks of gathering
the fruits, which must be thoroughly
washed. Great benefit often follows the
use of caustic soda 2 oz. per gallon of
water, in winter when the bushes are
leafless, for the small caterpillars

hibernate in crevices on the gooseberry and currant trees.

MAH-JONGG. The Chinese game known as mah-jongg is played with dominoes made of ivory
and bamboo. There are usually four players at a table, each one acting for himself, as there are no
partners. The dominoes, which number 136, are arranged in 3 suits, and there are 4 sets of each.
One consists of 3 honours, red, white, and green; another represents the four winds, north, south,
east, and west. The third is more elaborate, consisting of 3 sets of 9 dominoes each, which are
named characters, circles, and bamboos.

The object of each player is to obtain the highest scoring hand, which is called mah-jongg.
Sequences of 3 cards of the same suit, or 3 of a kind and a pair make up a good hand, and extra
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points are scored for various combinations which may fall to a player's lot, these adding fresh
interest to the game.

MAHOGANY. Besides its rich brown red colour, and the figuring of its grain, mahogany has other
qualities which make it a good furniture wood. It does not shrink or warp much, has very few knots,
and seldom becomes worm-eaten; its colour darkens and improves with age, and it is obtainable in
wide pieces. Glue gets a good hold on it, and a high degree of polish is easily produced on its
surface.

Two kinds are in common use. The best and most expensive is known as Spanish, which comes
from the W. Indies, chiefly Cuba, and has a richer colour and better figure than Honduras mahogany
or baywood. The latter is plainer, straighter in grain, and is softer and lighter, but is good material,
and in the best work is often used instead of pine. The best Spanish mahogany is mostly used as
veneer.

Mahogany is employed for the interior fittings of houses and public buildings as well as for
furniture. Handrails for staircases are often made of it, and so are counter tops and other shop and
office fittings; also the woodwork of cameras and instrument cases, and interior fittings of vehicles.

The colour frequently is darkened by the use of stain. A solution of bichromate of potash and water
will darken it, if a little Vandyke brown or liquid ammonia is added. Oil alone may be used, or red
oil may be made by soaking alkanet root in linseed oil. See Furniture; Grain; Wood.

MAIDENHAIR FERN. The common maidenhair fern (Adiantum cuneatum) is a favourite
greenhouse plant and may be grown in a room window during the summer months. It needs a
minimum winter temperature of 50 degrees. Two of the best varieties of the maidenhair are
gracillimum and Pacottii. The finest of all maidenhair ferns is Adiantum farleyense, a vigorous
plant with large and beautiful fronds: it must be grown in a hothouse. Two-thirds loam, one-third
peat and leaf-mould, with sand
added freely, provide a suitable
compost. Moist shady conditions are
necessary. Adiantum pedatum, 18-24
inches, is hardy; Klondyke variety is
the best. Capillus veneris, 6-8
inches, can be grown out of doors in
mild districts; they like shade, and
peat and sand should be added to the
soil.

Maidenhair Fern. The delicate
|| fronds of this beautiful fern are
much used for mixing with cut
flowers for buttonholes and vases.

MAIDEN PINK. This pretty low-growing pink (Dianthus deltoides) flourishes in sandy soil in a
sunny rockery. The flowers are of carmine-rose shade; those of the variety graniticus are more
richly coloured. This pink is easily raised from seed sown in a box of light soil out of doors, or in a
frame, in May: the seedlings will flower in the following and succeeding years and should be
planted permanently in autumn.
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MAID OF HONOUR. A simple form of the Richmond cheese-cake known as maid of honour is
made thus: Curdle 1% pt. fresh milk by adding rennet powder as for a junket. A pinch of salt helps
to separate curd from whey. Strain the curdled milk through a piece of fine, muslin, and drain the
curds well before rubbing them, with % 1b. fresh butter, through a sieve. When this is done add the
yolks of 2 eggs, beaten lightly to a froth, and also about a dessertspoonful of brandy.

Blanch and chop finely 2 oz. sweet almonds and 3 or 4 bitter ones, and add them with a little sugar
and a sprinkling of powdered cinnamon or nutmeg. Lastly add the juice and grated rind of half a
lemon. Line some patty-pans with puff pastry, fill them with the mixture, and, if desired, sprinkle
with a few currants before baking them in a good hot oven. See Cheese Cake; Pastry.

MAINSPRING. The driving spring in the mechanism of a timepiece is the mainspring, which
performs the same function in any other spring-driven motor, such as that for a gramophone. It is
generally in the form of a thin, flat steel grip, hardened and tempered to give it resiliency, and is
coiled up by means of the winding arbor into a close, tight spiral. It exerts its power in uncoiling,
thus imparting motion to the main wheel. The spring when purchased is coiled up, and is
surrounded by a metal band, which prevents it uncoiling until it is removed. This should not be
done until the inner end of the spring has been attached to the winding spindle and the outer end to
the cage, or part to be driven. Should the retaining ring or pin be removed before the spring is under
proper control, it will fly out and probably do damage. The coils of the spring should be thoroughly
lubricated. See Clock; Gramophone; Watch.

MAINTENANCE: In Law. When a married woman is obliged to apply, apart from her husband,
for parish relief, the authorities may summon the husband before the justices, and the magistrates
may make an order upon him to pay such sum weekly or otherwise towards the cost of the relief of
his wife as shall be deemed to be proper. They may order that this money be paid to the guardians
or to the wife or any other person for the wife's benefit. This should be carefully distinguished from
alimony or from the kind of order made under a separation order when the magistrates decide that a
husband and wife need not live with each other.

In the divorce court, if a decree has been made at the instance of the wife for dissolution of the
marriage, the court has the power to make an order upon the husband for the permanent
maintenance of his wife. This may take the form of an order that he shall hand over some of his
property to trustees who are to apply the income for the wife's maintenance during the remainder of
her life, or it may have the form of an order that he shall pay so much a year to the lady. The court
has no power to order the husband to pay a lump sum.

The provision ordered is usually a sufficient maintenance according to the rank and means of the
parties. This does not mean a bare maintenance. The rule usually followed is that the husband shall
allow such a sum as will make up his wife's income to one-third of the joint incomes of the parties.
Thus, if the husband has £1,000 a year and the wife £200, the joint income being £1,200, the wife
would be entitled to £400, 1.e. £200 from the husband in addition to her own £200.

Although this is the ordinary practice, it is not invariable. Where it is possible the court will order
security to be given for the payment so that the husband cannot subsequently put his money out of
her reach and so deprive her of what is her due.

At one time the view was taken that such orders for maintenance should be conditional on the wife
remaining single and chaste; but nowadays the court will not make any such order except in special
cases, so that the allowance will be continued although the wife marries again or leads an immoral
life. Sometimes under special circumstances, when the wife is the guilty party and is divorced by
the husband, the court will, as a condition of granting the divorce, order the husband to make



92

provision for his wife; and in such cases a clause will generally be ordered to be inserted that the
money shall only be paid so long as she remains single and chaste. See Divorce; Husband;
Separation Order; Wife.

Maisonette. Literally a small house, this word is often used as a synonym for a flat. See Flat.

MAITRE D'HOTEL. This name is given to a method of preparing sauces and other dishes by
heating them up with parsley and butter flavoured with lemon juice and seasoning. Maitre d'hétel
sauce is a white sauce, made with stock instead of milk, containing chopped parsley and lemon
juice. Vegetables re-heated in butter and clear soup or stock to cover, and then flavoured with
chopped parsley and lemon juice, are given the name of maitre d'hotel. Chives or finely chopped
spring onions are often added as a garnish. Haricot or butter beans or a mixture of green peas and
carrota cut into smallcubes are excellent re-heated in this way.

MAIZE. This is an alternative name for the genus of fine-leaved grasses known as Indian corn. It is
made into meal, which can be cooked in various ways.

Maize Meal. This meal is made from the ripe grains of maize or Indian corn, finely ground. It is
useful for thickening soups, in the place of flour, and for making porridge, bread, cakes, puddings,
etc. As it does not keep very well, it is advisable not to buy more than will be used at once. It will
soon go bad if kept in a damp place.

Maize porridge is made by sprinkling the meal into boiling water or milk, flavoured with a little
salt, and stirring it for about 10 min., until it thickens. Then add a small piece of butter and serve it
hot with milk and sugar, jam or golden syrup.

Maize meal can be used for bread making, using half white flour and half maize meal. Caraway
seeds are usually added.

Buns are made from 4 oz. maize flour, 1 tablespoonful golden syrup, 'z teaspoonful baking-powder,
1 oz. dripping or margarine. Mix the dry ingredients and rub in the fat. Make a hole in the centre of
the flour and add the syrup. Mix it to a stiff paste with a little milk and put it into a greased tin. Add
a few raisins or currants, if desired, and bake the buns in a hot oven.

The ingredients for a pudding consist of 4 oz, maize flour, 2 oz. flour, 2 oz. suet, 1 egg, 1 oz. sugar,
2 oz. dates. Mix the flours, shred and chop the suet, stone and cut up the dates. Add these to the
flours with the sugar and a pinch of salt. Beat the egg and mix this in. Use a little milk in addition, if
necessary, to make the mixture into a soft paste, and put it into a greased basin and steam it for 1%
hours.

Two favourite American dishes made from maize meal are Johnny cake and jolly boys. A very good
Johnny cake can be made from the following recipe: Mix together 1 teacupful maize meal and 1
teacupful flour with 3 oz. sugar and a teaspoonful baking powder, also a good pinch of salt. Beat an
egg with 1 gill milk; melt 1 oz. butter and stir it to the egg and milk. Pour the liquid on to the meal
and beat as for batter. Turn it into a shallow tin and bake it from 30-40 min.

To make jolly boys, first scald /2 pint meal. Cream %4 Ib. butter with 6 oz. castor sugar: add 3 well-
beaten eggs, then 72 pint milk which has been scalded and cooled. Cream % oz. yeast; mix the liquid
to it by degrees and then make up into a dough, cover it over, let it rise till light and make it up into
balls as for doughnuts, but rather smaller. Fry these in deep fat and roll them in sugar while hot. See
Bread: Doughnut; Indian Corn.
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MAJOLICA: The Ware. Some excellent reproductions of the majolica faience of medieval Italy,
as well as original designs conceived in the same spirit, have been made at the Minton works since
the middle of the last century, and similar wares were introduced by Wedgwood. They are produced
by different methods, the former being made of dark clays with an opaque enamel, while the latter
consist of white bodies with transparent coloured glazes.

There is a large output of reproductions of the early ware in Italy, including round and oval dishes,
trenchers and shallow bowls, drug-jars and ewers.

Genuine old majolica, the noblest production of European ceramics, comprises the output of several
famous Italian fabriques, notably in Urbino and its vicinity, which were at their greatest during the
15th and 16th centuries. The most characteristic ware was tin-enamelled on dark clays, covered
with painted designs, and lustred with metallic sheens. Some of the finest examples were wrought
in the silver-lustre at Deruta and the ruby-lustre at Gubbio. This style of pottery decoration was
derived from the lustred faience of Moorish Spain, which in its turn was based upon the great lustre
ware of Syria and Persia. In the Italian ware the designs were usually biblical or historical scenes.
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MAJOLICA WARE.: ITALIAN FAIENCE FOR THE COLLECTOR

1. Plate made in Siena. 2. Pilgrim's bottle, made in Urbino. 3. Plate from Caffaggiolo. 4. Ewer
from Caffaggiolo. 5. Plate from Caffaggiolo showing majolica painter in studio. 6. Vase from
Castel Durante. 7. Tazza from Faenza, showing Gathering of the Manna, after Raphael. 8. Vase
ascribed to Maestro Giorgio of Gubbio. 9. Tazza designed by Maestro Giorgio — St. Francis
receiving the Stigmata.
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MAKE-UP FOR AMATEUR ACTORS
Methods and Processes Explained and Illustrated

Those readers who are interested in amateur acting should consult also the articles on Stage and
Amateur Theatricals. See also Fancy Dress and Tableaux Vivants.

Amateur actors, to be successful, require a knowledge of make-up. Perhaps the most important
matters that must be taken into account are the size of the hall or theatre and the brilliance of the
stage lighting. If the performance is to be given in a theatre with footlights, lengths, sidelights,
batons, toplights, and limelight, all natural shadows are flattened out, and it is essential in order that
the expression should carry for the features of the players to be emphasized.

For this type of make-up grease-paints are the best medium to employ. They can be purchased in
numbered sticks, with other requisites for make-up, at any theatrical costumier's and most large
chemists' stores. The face should first be cleansed with cold cream, which is wiped off, and then
the foundation paint of the desired colour is applied and smoothly worked in with the fingertips
over the whole face, care being taken to come below the jawbone on to the neck, or a mask of paint
will result. Then the colour is applied for the cheeks and lips, eyebrows, eye-shading and lines or
shadows for older or character makeups; after that the face is powdered, and lastly the lashes are
touched up. The grease-paint should be removed with cold cream or vaseline at the end of the
performance, and the face rubbed clean, after which it may be lightly powdered.

Methods for Women. A straight make-up for women is obtained by using No. 1% greasepaint,
palest flesh-colour, as a foundation (for a brunette a little No. 5 yellow may be worked in with No.
2), carmine 1, or deeper shade 2, smoothly rubbed into the cheeks, as shown in Fig. 1, using only a
little colour in dabs until the desired effect is reached. The shape of the lips should be improved
with the lip-stick, emphasizing the bow of the upper lip if necessary, and the eyebrows carefully
pencilled with a brown or black liner. Shading the eyes effectively requires a little practice. A dark
blue line may be applied along the lashes, and this line should be carefully blurred to shade the lid.
With a little more dark blue paint on the tip of the third finger shade under the eyebrow to the
eyelid, bringing the colour just beyond the outer corner of the eye, and blending it imperceptibly
with the foundation. Care is necessary or a hollow-eyed appearance results. A line drawn for about
2 in. with blue or black liner beyond the outer corner of the eye gives width. The edge of the lower
lid should also be delicately shaded by using the paint on the finger-tip.

A pink powder for fair or yellow powder for dark complexions should be applied thickly. If the
cheeks appear too pale, a touch of dry rouge can be added after powdering. The eyebrows should be
gently brushed free of powder and then the lashes must be treated with black grease cosmetic. A
small quantity is melted over a candle in a metal spoon (Fig. 2) and with a fine camel-hair brush the
liquid black is applied to the lashes, as shown in Fig. 3. For neck, arms and hands a theatrical wet-
white may be applied with a sponge, nibbed in smoothly with the hand and afterwards powdered
with white powder.

The effect of fragile age may be got by use of 1’2, with 572 predominating for the foundation, a little
rose-pink grease-paint worked into the cheek-bones, pale colour on the lips, light blue liner blended
with a touch of lake liner to obtain a delicate purple for the shadows. Any faint indications of
natural lines must be followed, and a high light must be put above and below a line with the 172,
also worked with the finger-tip. The cheeks should be shadowed with the blue and lake below the
cheek-bone and also the hollow emphasized in the inner corner of the eye below the brow and under
the eye, very little colour being used to avoid a patched appearance. The lashes should not be made
up with grease cosmetic after powdering, but just brushed with water-black.
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White or grey wigs for period costumes require a fair make-up such as the first one given, and
the same applies to a blonde or red wig. Hair should be tightly smoothed, or plaited round the
head if long and the wig drawn on from the back after the make-up is completed (Figs. 4, 5). For
gipsy make-up, 5 with a little 9 (red-brown) worked into it for foundation and 9 with carmine 3
for the cheeks should be used. Bole, a red-brown powder, can be applied to neck and arms for
dark or sunburnt effect.

Make- up fo . %2 s TN . g .‘. s £ , ~. < :'.:_ '.. - -" .', ' = -’ . Women. Top, l-l”.' Fig
1. % B : . carmine on a
foundation of grease-paint. Fig. 2.
Melting black grease for lashes. Fig.
3. Applying the | - eyelash black with a
fine camel-hair | brush.Left: Fig. 4.

When fully | made-up the wig is
drawn carefully f. on from the back of the
head. Fig. 5. Complete make-up for

. costume with patches.

Methods for ; ’ _.“ Men. For a youthful
make-up form = N RO men 5 and 3 (dark
flesh pink) should be used for
foundation, with a touch of carmine 2 for colour; a rather older effect is gained by the use of 5% and
3 with 9 for colour. The shading round the eyes should be blended with dark blue and lake liners
and the eyebrows touched up with brown or black. The lashes should be made up with water-black
and not grease cosmetic, unless a very romantic costume is to be worn. Lines and shadows should
be added for character make-ups, Fig. 6. Whiskers, moustache and beards can be bought ready-
made at a wig-maker's. They should be adjusted to the face with spirit gum (Figs. 7, 8), and a hard
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effect of join is removed if crape hair of the same colour be used. A little of this should be pulled
out and held near warmth to take out the crimp, and then put on with spirit gum to hide the edges.
For a gipsy, Mexican, etc., make-up, 5%, 6 (greyish brown), 8 (brown) should be used, with a touch
of 9 for colour, and bole for neck and hands.

Make-up for Men. Character
make-up; putting in the finishing
touches to the wrinkles before
powdering. Figs. 7 and 8.
Moustache and beard fixed to the
face with spirit gum. Fig. 9. Wig
adjusted correctly on forehead and
pulled on from sides. Fig. 10. Join
of wig band being hidden by
grease-paint.

Men for make-up with period white
wigs should use 2)% with a little 5
for foundation, carmine 2 for
colour and a light shade of powder. The adjustment of a man's wig requires care, as the forehead
piece must not show the join on the wearer's forehead.

A wig is put on after grease-paint has been applied to the face, but before powdering. The top of the
forehead, which will be covered by the wig-band, should have any grease removed from it; and the
wig, held by the side-springs, as seen in Fig. 9, is placed on the head with the edge in the correct
place on the forehead. Placing one hand on the forehead piece to keep it steady, the back of the wig
is gently drawn into position. Then the forehead band is carefully smoothed and made up to match
the face, a thicker layer of paint being put along the join (Fig. 10), and worked smoothly into the
forehead.

For small halls, drawing-room entertainments, open-air plays or concert work without footlights, a
lighter make-up can be used. Women can either apply a day cream with a grease rouge and powder
to suit their colouring or use a liquid powder with dry rouge A slight shading of dark blue round the
eyes enlarges them. The brows may be pencilled if necessary. Water-black cosmetic is usually
sufficient for lashes, or the melted grease cosmetic may be used sparingly. Most men require little
make-up for this class of entertainment unless the brows and lashes need emphasis with a touch of
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water-black, and a little bole may be used for colour. Lines may be carefully drawn with a paint-
brush and water colour.

For amateur filming the necessary make-up is a level tint all over the face. Special foundation paints
are used or 2 and 5 or 5% greasepaint for women and 5 and 6 for men. Blue must not be used for
shadings round eyes, as it photographs light; brown or black should be used slightly, and eyelashes
may be touched up with water-black. Brown should be used instead of red on lips, as red
photographs black

MALACCA. The malacca cane plant is Calamus, which can be grown in the hothouse in loam and
leaf-mould, and attains an average height of from 6 ft. to 10 ft. Propagation is by seeds or suckers.
The stems are split for caning purposes, though in Great Britain they rarely mature sufficiently for
the purpose except under special treatment.

Malacca Canes. Although not so popular as formerly, a malacca cane is preferred by many on
account of its distinctive appearance, strength, and durability. The cane or rattan from which it is cut
is imported in bundles from the E. Indies, only the best canes being selected to be seasoned, cut,
and polished. As the stick has no handle, all that is required to finish it is the silver or gold mount,
and with ordinary care it will last a lifetime.

When the mahogany colour of a malacca becomes dull after continued use an occasional polish will
restore the lustre. For this purpose there is probably nothing better than pure linseed oil applied with
a rag and thoroughly rubbed in. Spirit varnish is also used. If the silver mount works loose or
becomes detached, a cement or paste for resetting it can be obtained from most oilshops, or one can
be made at home by melting and mixing together 6 oz. resin, 4 oz. pitch, and 2 1b. bottle wax.
Attention should also be paid to the ferrule. See Walking Stick.

MALACHITE. A rich green stone in appearance very like marble, malachite usually has peculiar
lines of light and dark shades of green. The stone is found mostly in Siberian and Australian copper
mines. In Near Eastern countries it is frequently used for decorating furniture. It is inlaid into tables
or employed for ornaments.

It is also used for making into cigarette boxes, snuft boxes, etc., with silver-gilt and gold mounts.
Large blocks of the stone are sometimes found which command high prices when cut into vases or
other ornaments. Malachite green is an aniline dye used for silk, wool, jute and leather.

MALAGA. One of the wines of Spain is malaga. It comes from the province of E. Andalusia, and
is shipped from the port of Malaga. It is a blend of new and old liquor and is one of the best sweet
wines which Spain produces. See Wine.

MALAISE. As used by doctors, this word refers to the condition of languor and feverishness
common in severe colds, influenza, etc. It is one of the premonitory signs of nearly all serious
illnesses.

MALARIA: Its Treatment. The direct cause of malaria or malarial fever is the bite of the
anopheles mosquito, by which minute animal parasites enter the red corpuscles of the blood.

There are three stages in malaria, known as the cold, the hot and the sweating stage. At the early
stage diagnosis is often difficult and the condition is liable to be confused with pyaemia, typhoid,
and other diseases. During the cold stage the patient is put to bed and kept thoroughly warm. In the
hot stage the body should be sponged with tepid or cold water, an ice bag is applied to the head and
warm drinks given. In the sweating stage the patient must be guarded against draughts and chills.
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Quinine may be given at any stage. It is best to begin with a dose of 10 to 15 gr. and follow this
with 5 gr. thrice daily, but larger doses are sometimes required. For children euquinine, which is
tasteless, can be given.

Swamps, marshy ground and stagnant pools favour the breeding of mosquitoes, and for the
prevention of malaria such spots should be drained. The larvae may be destroyed by pouring
paraffin oil on the water, using 1 pint to 200 sq, ft. The larvae should be destroyed in collections of
water round a dwelling-house and all tubs and water barrels should be emptied every week. Open
windows may be protected with mosquito net or fine wire netting, and beds surrounded with
mosquito curtains. Rooms can be cleared of mosquitoes by burning pyrethrum powder therein.
Some protection from bites is obtained by rubbing the skin with oil of peppermint, eucalyptus,
lavender, rosemary, pennyroyal, or a lotion composed of 1 oz. of magnesium sulphate in 10 oz. of
water. Quinine taken daily may be a powerful prophylactic, the protective dose, in the case of
adults, being 5 to 10 gr daily.

MALCOLMIA. This is the botanical name of Virginian stock, a hardy annual which blooms in
about six weeks from seed sowing. See Virginian Stock.

MALE FERN. This is a vigorous native fern (Nephrodium (Lastrea) filix-mas). Of it many
beautiful named varieties have been raised, for :

instance, cristata, furcans, grandiceps and crispa, all
of which have fronds of most graceful appearance.
They will grow in any shady corner if planted in a
prepared border of ordinary soil with which leaf-
mould and thoroughly decayed manure have been gg
mixed. They should be kept moist in dry weather. /
Autumn is the best time in which to plant the fern.

Male Fern, effective in a shady border.

MALINES FOWL. Good alike for table and egg
production, the Malines fowl possesses a long, deep, broad body
and a well-developed breast, and when the cockerels are fatted they
carry a wealth of white meat of very fine quality.

Malines Fowl. Prize-winning white pullet of this useful breed.

The Malines is bred in five colours: black, white, blue, cuckoo,
and ermine. The black is solid and deep in colour, but does not
carry quite so much green sheen as some other black fowls. The
white is pure snowy white. The blue is somewhat like the slaty blue
of the Andalusian; itis somewhat rare, and by some is much
admired. The cuckoo is the most generally bred colour, and looks
the most business-like member of the family. Its ground colour
is blue-grey, the feathers being crossed by bars of a metallic blue-
black shade; when exposed to the sun the colour takes on a brown-
grey appearance due to sunburn.
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The chicks when newly hatched are grey on the top and creamy on the under parts. The most
beautiful of all the Malines is the ermine, which is marked like light Sussex fowls, the body colour
being a pure snowy white with black in the tail, wings and hackle. The male bird weighs from
91b. to 10 Ib., and the females from 7 Ib. to 8 1b. The hens are good sitters, and the chicks are
hardy and mature quickly. It is a very useful and economical breed of fowl. See Chicken; Poultry.

MALINGERING. A hypochondriacal person may believe with too great readiness that he is
suffering from some serious disease, and a craving for sympathy may be responsible for hysterical
manifestations; but these conditions are quite different from malingering, which means feigning
disease to secure some personal advantage, whether the avoidance of duty, the securing of a holiday,
or the receipt of money as compensation for sickness. In most cases the application of
appropriate tests provides evidence of malingering which is sufficiently convincing, at any rate
for a medical man.

MALLET: Some Varieties. A mallet is a small hammer made of wood, such as is used for driving
wooden pegs into the ground and similar purposes. The word is
also used for the implement with which players strike the ball in

- croquet (q.v.).

The carpenter's mallet should be slightly rounded on all faces,
and not square or flat as in the case of a joiner's mallet. The
handle should be about 13 in. long, and reduced in size at the
neck. The handle is generally grasped about two-thirds of its
length from the head, and, roughly speaking, the angle of the
striking faces should be such that if two battens were placed on
the two striking faces of
the mallet they would
cross at some position
near the elbow.

|

n Fig. 1. From left to right,
carpenter's, carver's, and
plumber's mallets. Fig. 2.

Carpenter's mallet in use, showing how it should strike the

end of the chisel. Note angle at which tools are held.

The tinman's mallet has a boxwood head about 2% in. in =
diameter and is used for knocking tin-plate into any required |
shape. A raw hide mallet has a head made of pieces of hide, |
coiled round to a diameter of about 2 in. and about 4 in. in
length. A hole is drilled in the raw hide, and a wooden handle inserted and pegged into place.
The ends of the hide may be fastened, and in some cases are strengthened by a piece of metal. The
mallet is used for sheet metal work. The carver's mallet is circular in  section and somewhat
conical in shape, as in Fig. 1. It is finished in this way so that the carving tools can readily be
struck a blow in any desired direction, and the striking face of the mallet will be at right angles to
the centre line of the tool. If this were not the case the directional control of the carving tool would
be difficult.

A metal-bound mallet comprises an iron head, into which two tapered blocks of wood or hide are
fitted. A bossing mallet has a pear-shaped head and plain handle. The stretching mallet is very
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similar in general appearance; both are plumber's tools used in the shaping of sheet and tube lead.
The mason's mallet is very similar to the carver's, but larger and heavier and a little shorter in the
handle. A large circular, cast-iron mallet, known as a stob mallet, is sometimes handy for rough
work.

The method of using a carpenter's mallet is illustrated in Fig. 2, showing how the tool is held. The
worker should strive to strike a fair and square blow. When driving two pieces of work together,
give the whole face of the mallet a share in the work, as if the blow is struck with only one corner of
the head this is likely to be split, and the work is liable to be very badly bruised. See Amateur
Carpentry; Mortise.

MALLOW. The name is applied indiscriminately to many plants and shrubs, for instance, Jew's
mallow (kerria), rose mallow (lavatera), and marsh mallow (Malva). See Lavatera; Malope; Malva,;
Marsh Mallow.

MALMAISON CARNATION. This type of carnation, which bears unusually large and handsome
blooms in early summer, is now very little grown. It has been ousted by the perpetual carnation,
which has a much longer flowering period. Those who wish to grow malmaisons prefer the
new perpetual flowering type, which needs the same treatment as the perpetual carnation (q.v.).
Some of the best varieties are Boadicea, deep rose, Hon. Charlotte Knollys, red; Jessie All
wood, yellow; and Mrs. C. F. Raphael, red.

MALMSEY. This strong, sweet liqueur wine is called by the Italians “manna to the mouth and
balsam to the brain," It is made from grapes grown on the islands of the Aegean and the Levant. See
Wine.

MALOPE. Of this flower the only kind grown in gardens is Malope trifida, a showy hardy annual,
2 ft. high, which bears large crimson flowers in summer. Seeds are sown out of doors in April where
the plants are to bloom; the seedlings must be well thinned out to give them room for development;
they ought to be 9 or 10 in. apart.

MALT. By moistening barley and allowing it to germinate malt is obtained. In this process a
ferment (diastase) in the grain converts some of the starch into malt-sugar and dextrin. The grain is
then dried in a kiln and the germinating process stopped.

Malt is used in brewing and distilling, and in medicine. Powdered malt is mixed with wheaten flour
to form infant foods. On the addition of hot water, or hot milk and water, the diastase acts on the
starch in the flour and converts it into maltose.

In making certain kinds of bread malt is employed, extract of malt being added in the proportion of
1 0z. to 3" Ib. of wholemeal flour.

Malt Extract. Liquid extracts of malt are prepared by making an infusion of malted barley and
evaporating it in a low temperature until a syrupy fluid is obtained. This contains a large amount of
sugar, often more than half its own weight, and is a valuable and readily digestible food.

Ground malt or malt extract mixed with wheat flour makes malted bread, the starch of which is
partly changed into sugar. Dried as well as liquid malt extracts are obtainable. Mixed with
arrowroot, gruel, porridge, and any kind of starchy food, they pre-digest it to some extent. They are
therefore valuable in convalescence, dyspepsia, neurasthenia, tuberculosis, and whenever the
digestion needs help. It must not be forgotten that their digestive action is destroyed when added to
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food at a high temperature. Malt extract, either alone or combined with cod-liver oil, often has a
valuable tonic effect in wasting diseases. The dose of the liquid extract of malt is 1 to 4 drams.

MALTESE DOG. The snowy little Maltese dog is animated, intelligent, very affectionate and
good-tempered, cleanly in habit, and an expert in engaging little tricks. His constitution is delicate,
and great care is needed in guarding him from chills. His pure white coat requires constant washing,
and the long silky hairs of which it is composed quickly get matted unless the comb is used
frequently. Drying after washing must be thoroughly carried out.

e Much care is needed in the matter of diet, an
excess of animal food producing eruptions, a
deficiency causing eczema. His head is much
4 like that of the Skye terrier. The short legs are
1 straight and well feathered, and the feet round
with black pads. The longer the coat the better,
and the only markings are slight patches of
lemon tint. The weight varies from 4 1b. to 10
Ib., but the less it is the more valuable is the dog.
See Dog; Skye Terrier.

Maltese Dog. A champion of this pure white,
g silky-coated breed of pet dog.

MALVA. The botanical name of mallow, a hardy flowering plant represented in gardens by the
marsh mallow (sylvestris) and the musk mallow (moschata). They will thrive in poor soil and are
perhaps better suited to the wild garden than the flower border. The most valuable is the musk
mallow, 2% ft., which bears rose-coloured flowers in summer; the white variety, alba, is very
attractive.

MAMMILLARIA. This is a cactus of quaint, even
bizarre, appearance which is easily managed if
provided with the conditions suited to the cultivation
of these plants —namely a sunny, airy greenhouse and
a well-drained compost of loam, sand and powdered
brick. They need little water and a minimum
temperature of about 45° in winter. Several species are
in cultivation; a few of the best are barbata, rose-
coloured flowers, bicolor, purple, and dasyacantha,
red; all are but a few inches high. Missouriensis,
yellow, is the hardiest and in mild districts is
sometimes grown on a well-drained sunny rockery.

Mammillaria. Small greenhouse cactus, showing the
great number of spines.

MANCHESTER TERRIER. Owing to its great
popularity in Lancashire, the black and tan terrier (q.v.) is often referred to as the Manchester
terrier. See Dog.
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MANDOLINE: How to Play. There is more than one variety of mandoline, but the Neapolitan is
most in favour and is here described. The mandoline consists of three main parts: a deeply convex
body, having on the upper side a flat belly or sound-board in which is a round sound-hole, below
which is the bridge; the neck, having a flat fingerboard fitted with 17 frets; and the head, which is
slightly bent back from the fingerboard and holds the 8 pegs for the strings. These are carried from
the pegs across the nut, and over the bridge to the tail-piece at the lower end of the instrument.
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The strings, 8 in number, are tuned in pairs, thus:

This, it will be seen, is identical with the tuning of the violin. The strings are usually of steel, the
two lowest pairs (D and G) being wound round with fine wire. The compass is completely
chromatic from the low G to the A three octaves and a note higher, though the highest five notes are
not very useful. The 17 frets are necessary for the full compass, as the fretting proceeds by
semitones. The table below will make this clear.

As the tuning is like that of the violin, so also is the fingering; that is on the 4th string both A flat (G
sharp) and A natural will be produced by pressing the string behind the respective frets with the first
finger, and B flat (A sharp) and B natural by similarly using the second finger. In order to get higher
notes beyond the reach of the little finger, the hand must be shifted down the neck. If on the 4th
string the B were played with the first finger, the hand is then said to be in the second position; if it
played C, then it is in third position, and so on. The strings are plucked with a plectrum of horn,
tortoiseshell, or some other material held in the fingers of the right hand.
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Mandoline. Table showing arrangement of notes on strings in relation to frets.

Before beginning to play, the strings must be tuned. The standard is the second pair, which must be
made to agree either with an A tuning fork or with the A on the pianoforte. The latter course is
necessary if the piano and the mandoline are to be played together. Having done this, tune the D
strings from it, and then the G strings from the D, finally tuning the E strings from the A. It is
preferable not to tune each string to the piano, as on that instrument fifths are made a shade flat, but
to tune perfect fifths as violinists do. This needs a keen ear and a knowledge of the desired result, so
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it is well to listen to a properly tuned violin and try to memorize the sound of the perfect fifth
between each adjacent pair of strings. An easy way of testing the correctness is to press the A strings
behind the fifth fret, which will give D an octave above the third string. A further test is to use the
seventh fret on the D strings. If the tuning is right, the result should then be in exact unison with the
A strings.

The instrument should be held with the left hand round the neck, the fingers turned over the finger-
board. The performer holds it against him, the right forearm keeping it in position, while the right
hand, holding the plectrum, plucks the strings just over the plate which is found on the sound-board
below the sound-hole. The right wrist must be perfectly free in its action. Both down and up strokes
are employed, indicated when necessary by A and V respectively.

Initial practice will be devoted to finding the open strings, using only the down stroke at first, but
subsequently alternating up and down. When certainty has been attained in this, proceed to the
study of fingering, for which the joints of the fingers must be squared and the tips firmly pressed
upon the strings behind the proper fret. Early exercises should involve no shifting of the hand,
which should be practised only when easy passages in the first, or normal, position can be played
with fair facility.

As with all plucked instruments, the tone of the mandoline is evanescent; consequently, when the
effect of sustained sound is wanted, it has to be suggested, rather than actually produced, by means
of the tremolo, which, consists in keeping the strings in constant vibration by means of rapid
alternate strokes. For this an absolutely lissom wrist is essential. From the frequency of its
employment, the tremolo may be regarded as a characteristic of the mandoline, and therefore it
must be carefully practised. The tuning of the Milanese mandoline, or mandurina, is shown below.
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The fingering differs entirely from that of the Neapolitan mandoline, but if the principles underlying
the above explanation of the Neapolitan mandoline have been clearly comprehended, anyone with
aptitude and industry will soon be able to play the Milanese variety of the instrument.

MANDRAKE. This is a perennial herb of the genus Mandragora, which flourishes in shady corners
in loamy soil. The root is often forked, with a supposed resemblance to human limbs that formerly
led to various superstitious beliefs being associated with the mandrake. Officinalis bears blue
flowers in May; autumnalis, purple, blooms in September.

The supposed resemblance of mandrake root to the human body has given rise to a perfectly
groundless belief in its efficacy in furthering conception. The root has medicinal properties,
however, and has been used as a narcotic and hypnotic. It contains an alkaloid, mandragorine,
which acts similarly to atropine; and poisoning by the drug is like that due to belladonna, and
should receive treatment on similar lines.

MANDREL. The steel spindle in the head stock of a lathe is a mandrel, and the name is also given
to a bar of steel provided with conical holes at either end. These holes are provided to enable the bar
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to be mounted upon centres in the lathe or other device, so that when the bar is revolved it will turn
perfectly truly about these centres.

The bar is used to support an object to be turned in the lathe, which must have a hole through it of
such a size that it will fit tightly on to the mandrel. Work so held can be machined all over, and it
can be removed and replaced in the machine many times without fear of its being out of truth.

The Verschoyle patent mandrel is an inexpensive lathe for light wood and metal turning, spinning,
etc. It clamps on to the edge of a bench or table and is thus very handy for the home worker who
has not a permanent workshop. This particular mandrel is described and illustrated in this work in
the article Lathe. See Candlestick.

MANETTI. This is the name of a stock, or root plant, upon which roses, chiefly of continental
origin, are budded or grafted. It is not as successful or popular in Great Britain as is the .riar rose,
which it resembles. See Grafting; Rose.

MANGE: In Dogs. This dog disease is caused by a parasite so small as to be invisible to the naked
eye, and is transferable from one animal to another. The mite that produces mange is propagated by
eggs, consequently cleanliness is one of the best ways of combating it. Dirt certainly harbours
mange, although it does not produce it, and if they are undisturbed the mites hatch and multiply
with great rapidity.

There are two kinds of mange, follicular and sarcoptic. = Follicular mange is almost in curable,
the reason being that the parasite, by burrowing into the hair follicles and sebaceous glands, is
almost inaccessible. The disease begins with a small circular pustular eruption, from which the hair
falls, and it probably spreads all over the body, the skin becoming corrugated and of a bluish colour.
There i1s little itching. To treat a dog suffering from this form of mange, bathe with balsam of Peru
and alcohol in equal parts, or creolin and alcohol in equal parts. Some persons employ a 2 p.c.
solution of formalin.

Sarcoptic, commonly called red mange, spreads rapidly, the parasites being on the surface, and the
irritation is considerable. Small red spots are first seen, from which unpleasant matter is exuded.
These soon spread into big patches. Powdered sulphur with 8 parts of vegetable oil is
recommended, applied very liberally for a week or 10 days at intervals of 3 or 4 days. The dog's
bedding should immediately be burnt and his sleeping box should be disinfected thoroughly before
it is used again. See Dog.

MANGEL WURZEL. This root crop is an excellent food for pigs and other animals, one reason
being the large amount of sugar it contains. Mangels should not be given to animals until they have
been stored for some months. This should be done as early in the autumn as possible, and mangels
will usually be found to keep in good condition, if required, until the following midsummer. See
Pig.
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'M'RECIPES: A SELECTION SHOWN IN ACTUAL COLOUR

Mixed Medley: Make Y pt. cherry jelly and leave to set. Split 4 sponge cakes and 4 sponge fingers and spread with
jam. Arrange bottom halves in large shallow glass dish with cakes in centre and fingers round. Boil 7> pt. milk. Use
some to soak the sponge. Put on top halves and soak also with remainder of milk. Pour on ¥ gill sherry. Decorate with
shredded almonds. Put a few pieces of stewed or tinned fruit at intervals on top of sponge fingers, pour over 1 pt.
vanilla flavoured custard and leave to cool. Chop up jelly and use as garnish. Marrow and Ginger Tart: A flat tart filled
with marrow jam. Mousse a la Russe: Put % Ib. apricot jam into a saucepan with 1 tablespoonful water, warming
slightly and then rubbing through sieve. Whisk whites of 4 eggs to stiff froth, fold in the jam lightly, and pile mixture on

dish in which it is to be served. Sprinkle with castor sugar and leave in cool oven to set, but avoid browning. Serve hot
or cold.
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MANGLES: THEIR CARE & REPAIR

Advice on an Important Feature of Laundry Work
Other entries dealing with this essential branch of domestic work include Ironing: Laundry;
Starch; Soap; Wringer. See also Gear.

A mangle is a machine for pressing clothes and linen. Large articles of a plain or coarse type, such
as bed sheets and towels, are generally subjected to this treatment, which is in many cases merely a
preliminary to or a substitute for ironing. The art of mangling consists mainly in laying out the
clothes smoothly and arranging them so that those of equal substance shall come together. This will
ensure an even, regular surface and an equally good pressing for all. Most articles are folded two or
three times, and come out better than when arranged in single folds. This is because the thicker the
substance the tighter the pressure of the rollers. Care must be taken, however, to see that too thick a
substance does not result, otherwise the rollers may be badly strained.
The ordinary mangle consists of two heavy rollers, usually of hardwood, and made to revolve by
means of a cog-wheel attached to one end of the lower roller, which engages a cog attached to the
spindle of a wheel turned by hand.
The rollers and cogs are fixed to an upright frame, and pressure is applied to the rollers by a tension
screw which levers against the top of the frame.
A table mangle, suitable for use in small families and where space
2 e i is limited, is made without a tall frame, but instead has clamps to
— L; fix it to a table or bench. The rollers measure approximately 16 in.
b —— {ra.’ by 3% in., those of the standard type 21 in, by 6 in. to 27 in. by 6
8 l - in. Another model is fitted with a turn-over table; the back board is
‘ made much larger and without ledges, so that when the machine is
not required for laundry work the board rests flat on the machine
and forms a useful wooden table 36 in. by 20 in. Where these table
mangles are not in use, and a large mangle is considered
unnecessary, wringing machines are often used as substitutes.
These, however, do not press the clothes in the same way as a
mangle.

Mangle. Electrically driven wringer of modern type. Note soft
rubber rollers, to prevent injury to buttons,; and quick release lever

which instantly removes pressure. (Courtesy, General Electric Co.,
Ltd.)

Electric Machines. Special electric washing machines with mangle and wringer combined can be
obtained. Their initial cost is rather high, but they afford a great economy of space and time. In
some of these machines a wringer alone is found. In such it is intended to serve the purpose of a
mangle, has rollers of the finest rubber, is reversible, and can be swung to any desired position.

The illustration shows an electrically driven mangle. “Wringer" is the term nowadays more
generally used. The washing-machine shown above has a detachable wringer which is afterwards
replaced by an ironing "shoe." A powerful 4 h.p. motor does all the work in an hour at the cost of 4
unit of electricity.

Important Points. When selecting a mangle, the following points should be noted. The cog-wheels
or chain should be protected with a metal case, so that children cannot get their fingers caught. At
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least two whitewood shelves should be provided, the grooves for the lower one being in a sloping
position, so that it can act as a drip board. The tension screw ought to produce even pressure along
the length of the rollers.

The bottom roller gets greater wear, and for this reason is often made of lignum vitae. On no
account must both lower and upper rollers be made of this or any other very hard wood, or the
strain on the clothes would be too great, resulting in small holes, and in extreme cases, when wet
clothes have been passed through the machine unevenly, in straight cuts in the fabrics. When
renewing rollers care must be taken that the top roller is made of softer wood than the lower one.
Both rubber and wooden rollers are damaged, but chiefly the former, by wringing very hot clothes,
as great heat perishes rubber. To clean rubber, washing is rarely successful; a rag moistened with
turpentine is necessary to remove any soap curd and dirt which collect on rubber rollers. When not
in use, the tension screw should be loosened so that no strain remains on the rollers. It is tightened
up according to the thickness of the material being passed through the rollers.

The mangle should be oiled regularly with thin machine oil; thick oil collects dust and clogs the
working parts. From time to time the working parts should be freed from all grease and dust;
paraffin is a quick cleanser if applied on a soft cloth. The metal framework ought to be washed from
time to time with warm soapy water, then rinsed in clean water. When the paint commences to chip
or wear, the frame should be well rubbed down with fine glasspaper, and two coats of enamel
applied. The exposure of bare ironwork may result in ironmould on the clothes.

When not in use a mangle should be covered with a dust sheet to protect it from dust and grease. It
should not be stored out of doors without some protection, and if a small wooden shed or lean-to is
not available, an old tarpaulin will serve.

Repairing a Mangle. After being in use for some years a mangle shows signs of wear principally
in the rollers and other wooden parts. Metal parts may be replaced without difficulty if the machine
1s one of standard make. Of the two rollers, the bottom one wears hollow before the other, and it
will pay to have them trued up once or even twice, but there is a limit to the amount a roller can be
reduced in diameter without fitting new star wheels to allow for the difference.

Unless the rollers have a stout cap or ferrule on the ends there is a tendency for the wood to crack
and split. Rollers that have been kept in a dry place and not used for some time are very liable to
crack; unless such openings are filled up the mangle will not give satisfactory results. Small cracks
may be made good with a waterproof wood-filler, worked in with a fine blade and carefully
smoothed on top. When set the surface should be smoothed with glasspaper that has been wrapped
over a flat piece of wood.

Newly turned surfaces should be protected with a varnish made by dissolving 2 oz. of white shellac
and 2 oz. of benzoin in sufficient methylated spirit to form a paste, and then adding 1 oz. of
beeswax which has been dissolved in a small quantity of turpentine. This should be applied with a
pad while the roller is revolved.

The wheels, being made of cast iron, do not cost much, and it is not worth while to have new teeth
fitted. If one of the cogs should get broken off, the wheel must be removed, coated with blacklead
on one side so that a rubbing may be made on a piece of paper of the exact shape, including the
centre hole. The maker or ironmonger will then be able to supply a new wheel from the shape
provided.

In the event of the wooden handle breaking or splitting, it may be renewed by filing round the end
of the iron rod and removing the washer; the new handle should be slipped in place and the end of
the iron riveted over with a hammer. The drip board as well as the table is liable to wear, and if the
surface is good, the strengthening battens on the ends may be replaced with new pieces. In
renewing the strips use beech or sycamore.
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When renewing the paintwork, the handle, guard and wheels should be taken off and the ironwork
scrubbed with soda and hot water to remove grease and dirt. The framework, spring bow, handle of
pressure screw, guard, bearing, fly-wheel and collar, with bolt heads, etc., should be painted in
colour; the outside of wheels should be coated with Brunswick black and screws and cog surfaces
coated with blacklead. In replacing the wheels, the keys should be driven in with a hammer and
cold chisel.

MANHOLE. In building and other constructive work any aperture of sufficient size to permit of
the passage of a man is known as a manhole. The term is also applied to smaller apertures, as, for
example, those fitted to a kitchen boiler. The manholes used to cover the openings provided in the
sanitary system for the cleaning out of the drains usually comprise a framework of rectangular or
other shape that is built into the brickwork. The cover or lid is provided with a lip which fits into a
slot or groove round the top edge of the frame. This groove should be filled with cart grease and
sand, or some other composition, to render it airtight. In small work the covers are usually kept in
place by their own weight and are lifted by means of grips. See Drains.

MANICURE. This name is given to the treatment of the hands, especially the finger nails. The set
of implements and cosmetics used for this purpose can be bought separately from chemists, or
complete in cases, differing in price according to size and quality. They include usually—nail
polish, a polisher, a small bottle of liquid bleach, cuticle cream, orange sticks, emery board, some
cotton wool, a file, and a pair of manicure scissors which have frequently short curved blades. See
Hand; Nails.

MANNA ASH. The manna or flowering ash is Fraxinus ornus, a handsome small tree, which bears
white blooms in early summer. The popular name of manna ash arises from the use of the exuded
sap as manna. It is quite hardy and may be grown in London and other gardens.

MANSARD ROQOF. This is a style of roof construction in which the roof is formed of two sections
inclined at different angles, or having two separate slopes. It is often undertaken on the score of
economy, as the bulk of the roof space may be used for rooms, and what would have been the outer
walls are built with roofing material. Another advantage is that it reduces the height required with
the steeply-pitched roof. The proportion between the slope of the lower and upper portions is
important; a good outline is generally obtained by making the lower slope 60° and the upper one
30°.

The example illustrated comprises a king post, roof truss, properly framed up and strengthened with
iron straps and cast-iron shoes. The tie beam
is supported on a king post, which, in turn,
bears upon the bottom tie beams. When
modified this class of construction has many
features of interest to the builder of small
houses, as it is a cheap and efficient type of
roof, and offers considerable scope from the
architectural point of view. See Roof.

\‘r Mansard Roof, formed of two sections

inclined at different angles.
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MANSERVANT. All men who are employed in and about the house—chauffeurs, gardeners,
grooms, butlers, valets, footmen. All come within the N.H.I. Act and, if employed for gain (e.g. in a
hotel) within Unemployment Insurance. Private gardeners, gamekeepers and grooms, when not
employed for gain, are covered by Unemployment Insurance. See Chauffeur; Footman; Insurance,
etc.

MANTELBOARD. Some mantelshelves are so narrow that it is necessary to fit on wide boards if
they are to be used to hold clocks and ornaments. A shaped mantel board, as shown in Fig. 1, is
often used, the edge being covered with gimp. The best method of attaching the board to the shelf is
shown in Fig. 2; this is a block of wood, notched out to the thickness of the shelf and then screwed
on. One of these clips should be used at each end, as shown in the end view at Fig. 3.

i
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Mantelboard. Fig. 1. Shaped board. Figs. 2 and 3. Method of attaching board to shelf. Fig. 4.
Straight mantelboard, finished with moulding. Fig. 5. Moulding attached by rebate. Fig. 6. Brass
mirror plate for fixing board to wall. Fig. 7. Decorative dentil pattern. Figs. 8 and 9. Method of
securing mantelboard by means of wall holdfast.

Another form of shelf is shown in Fig. 4. An oblong board is cut to the required length and width
and the front and ends finished with cabinet moulding, either glued, screwed or nailed on direct, or



111

rebated as suggested in the section at Fig. 5. A large variety of shapes may be obtained and picture
frame moulding may be utilized. Perfectly plain lengths of board may be edged with half-round ball
or Jacobean beading, and, instead of the under button, or clip, a pair of brass mirror plates for
nailing to the wall may be screwed on as in Fig. 6.

A good decorative effect may be obtained by a dentil pattern, as in Fig. 7; the dentils should be
square in the front view and about half the front dimension in thickness. They should be glued on a
strip about double the height of the dentils. A further method of securing mantelboards is shown in
Fig. 8. An ordinary wall holdfast, as in Fig. 9, should be driven in the wall with the eye uppermost
and a screw driven into the board.

MANTELPIECE. For almost all practical purposes the mantelpiece and the chimney piece are
identical. Strictly speaking, however, the mantelpiece is only a portion of the chimney piece, for the
latter embraces the whole protective structure around the fireplace from floor to ceiling, while the
mantelpiece is only its lower part. Mantelpieces are made commonly of wood, marble or iron. Iron
ones can be standardized and turned out in thousands. The wooden ones are often beautifully
carved, and both kinds are sometimes inlaid. Stone and faience are also used for mantelpieces.

The mantelpiece which is not in itself satisfactorily decorative should be painted or stained with due
regard to the general colour scheme of the room. The wooden variety calls for no special treatment,
beyond taking care to clean the work before beginning to paint, and stopping any little holes or
cracks that may be visible with hard stopping.

The marble mantelpiece is very difficult to colour in a satisfactory manner. One method is to
roughen the surface with sandpaper and use flat colours; another is to apply special transparent
stains; but these are not very durable. Cast-iron mantelpieces are amenable to treatment if they are
well sandpapered before applying the first undercoating, after which they may be painted in the
same way as woodwork. See Chimney Piece; Fireplace; Gas; Grate.

MANTILLA. Spain's national headdress may be white or black. The material is silk blonde lace,
and though a great deal of this is machine-made, the best examples of the mantilla are bobbin-made,
showing the heavy floral design with finer filling lace stitches on a delicate net ground.

A mantilla is partly shaped and folded, so that when placed on the shoulders the straight piece may
be drawn up and draped over the high standing comb at the back of the head, and the shaped
flounce forms a graceful cape. Mantillas are sometimes worn as evening wraps. See Lace.

MANTLE. In one of its senses a mantle is a form of cloak. In another sense a mantle is a piece of
network, conical in shape, covered with some highly refractory material, that becomes luminous
under a flame and is therefore used to add to the illuminating power of gas. See Gas Mantle.

MANTLING. All the cloths used for women's outer coats are included under this description. The
variety ranges from soft, smooth woollen velours, blanket cloth, and showy tweeds to moir¢ silks,
matelassés and imitation furs. Mantle cloths are wind-proof in very different degrees, and for winter
wear it is desirable not to choose too open a texture.

In buying mantling, regard should be paid to the back as well as the face, both as to its appearance
and as to its suitability for an unlined garment. Thick, solid cloths are not easy to cut out, and
require tailor's skill and heavy ironing to look well.
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MANURES FOR THE GARDEN

Natural and Artificial Fertilizers and their Uses
Detailed Information on the manuring of various plants will be found under the separate headings,
e.g. Asparagus; Celery; Cucumber; Endive; Horseradish, etc. See also Fertilizer: Fruit: Garden:
Hotbed; Kitchen Garden, etc.

Food or stimulant for trees and plants grown in the garden consists either of the ordure of animals,
farmyard manure as it is called, or of chemical or artificial fertilizers. The three chief plant foods
are nitrogen, phosphates and potash. Natural or farmyard manure contains all three. A fourth
substance, lime, is required, not so much, however, as a food for plants as on account of its
chemical action on the soil.

Natural Manures. Natural manures and road sweepings found in or near towns are of little value,
as they are usually impregnated with petrol and oil, and are therefore injurious. Spent hops, leaves
and decayed green refuse are valuable manure substitutes. Among the best artificial manures,
although it is really a natural product, is guano. Dried blood, bone manure and bone meal are also
useful for various purposes.

A good chemical manure for general application consists of superphosphate of lime, 5 parts, and
sulphate of ammonia, 2 parts; the mixture should be applied at 2 oz. per sq. yd., or diluted in water,
1 oz. per gallon.

Sulphate of ammonia and nitrate of soda are the two chief nitrogenous manures: they promote leaf
growth and are used at the rate of 1-2 oz. per sq. yd, of ground. Super phosphate of lime, basic slag,
and bonemeal are phos-phatic manures which help in the building tip of stems and the development
of flowers and fruits. Basic slag should be applied in autumn, 4-6 oz. per sq. yd. of land, the others
in spring at 2 oz. per sq. yd. Potash is present naturally in most soils, particularly in clayey ground,
but it may be supplemented by the use of sulphate of potash, 1-2 oz. per sq. yard in spring and early
summer. In the case of heavy soils, manure is best dug in during the autumn and winter, but with
light soils this should be done in the spring. An average dressing of manure for vegetables is about
2 cwt. to the square rod, i.e. 30% sq. yd. When manure has to lie for some time

in a heap before it is used, it should be covered with about 6 in. of soil to preserve its essential
constituents.
With the increasing use of the motor for transport and other purposes, both in town and country,
farmyard and stable manure is available in less quantities than formerly. One of the most effective
ways of replacing this shortage of natural manure is by growing and digging in a green crop, e.g.
rape.
If sown broadcast at the rate of 1 oz. per rod on land which becomes vacant from July to the end of
August, and raked into the surface soil, such crops will be ready for digging in from end of October
to end of November, according to date of sowing.

Soot. One kind of manure, soot, is available for most gardens, and another, poultry manure, for
many. Soot is chiefly valuable on account of the nitrogen it contains, but it also improves the
working qualities of the soil. If possible, it should always be stood in a dry shed for some time
before use. When used for manure lime and soot should never be mixed, or the lime will drive off
the ammonia in the soot. Six cwt. of good soot is equivalent to a cwt. of sulphate of ammonia.
Poultry manure should be stored in alternate layers with an equal bulk of dry soil in a convenient
receptacle, or in a heap in a dry shed until it is needed. It may be turned twice or three times, and,
after such treatment, should be applied to all crops at the rate of from 4 to 6 oz. per sq. yd.
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Manure. 1. Liquid manure: a, solid manure in box or pan; b, wooden rest, c, lid; d, water. 2. Soot
water, bag: of soot suspended from stick. 3. Open ground tank, a, sunk tank; b, brickbats, c, straw,
d, manure; e, water. 4. Soft water manure: a, holed pail of manure; b, drainpipe from roof. C.
Manure stack. 6. Same with sunk pail to collect draining liquid.

Liquid Manure. Liquid manure can be made in the following ways: Take a peck of poultry
manure, or a peck of sheep droppings, and place this in a 40-gallon cask. Fill this with water, and
after standing 24 hours it should be ready for use. This makes an excellent manure for application to
fruit, flower, and vegetable crops during the growing season, the rate being 2 gallons to the sq. yd.

Lime. Lime is most valuable on heavy clayey soils. It may be applied either in autumn or early
spring, one bushel per three rods of ground, but it should not be put on at the same time as farmyard
manure It is best to do the digging and manuring in the autumn or early winter, and to apply the
lime in the dry, slaked form about the beginning of March. Lime should be hoed or raked into the
top 3 in. of soil; not be dug in or buried deeply.

In Bulletin 36, from which much of this information is taken, the Ministry of Agriculture makes the
following suggestions about manuring the various individual crops.

Manuring Potatoes and Cabbages. In the case of potatoes where the crop is grown on the flat,
sulphate of ammonia should be applied on the surface just before the first earthing up at the rate of
% 0z. per sq. yd. or 1 lb. per rod. Where potatoes are planted in drills the sulphate of ammonia may
be applied in the drills at the time of planting. Superphosphate of lime should be applied at the rate
of 172 oz. per sq. yd. (3 1b. per rod), and may be forked in lightly before planting on the flat, or
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applied in the drill at time of planting. Superphosphate and steamed bone flour may be mixed in
equal proportions and applied, when planting, at the same rate.

All the members of the cabbage family respond to applications of nitrogenous manures. Sulphate of
ammonia should be applied at the rate of 2-% oz. per sq. yd. (1-1% Ib. per rod) before the first
earthing up. or as soon as growth starts. Superphosphate, or superphosphate and steamed bone flour
in equal proportions, should be used at the rate of 1 oz. per sq. yd. (2 Ib. per rod) at the time of
planting, or before the first earthing up. In inland districts, where allotment crops on light and
medium soils are liable to suffer from drought, salt is very helpful. It should be applied at the rate of
1 oz. per sq. yd.

Manuring Other Crops. Crops belonging to the pea and bean family can usually provide
themselves with sufficient nitrogen. A mixture of superphosphate and steamed bone flour in equal
proportions should be applied to the ground before or after sowing the seed, at the rate of 1 oz. to 4
yd. in length of drill. The manure should never be sown in the bottom of the drill in direct contact
with the seed. Basic slag may replace the superphosphate and steamed bone flour, and be sown at
the rate of 4 1b. to 4 yd. of drill.

For onions, leeks and celery, sulphate of ammonia should be applied at the rate of /2 oz. per sq. yd.
(1 Ib. per rod), with superphosphate and steamed bone flour, mixed in equal proportions, at the rate
of 1 oz. per sq. yd. On light soils, liable to dry out, salt may be given with advantage (1 oz. per sq.
yd.).

These crops should all be manured in the early stages of their growth.

For carrots, parsnips and beet, sulphate of ammonia should be applied at the rate of ’2 oz. per sq. yd.
after singling. Superphosphate and steamed bone flour, mixed at the rate of 1 oz. per sq. yd., should
be applied before sowing the seed. On dry soils, 1 oz, of salt per sq. yd. may be applied before
drilling. Lettuce, spinach, and radishes are greatly helped by applications of sulphate of ammonia,
which should be applied at the rate of 2 oz. per sq. yd. in the early stages of growth. Where
radishes do not bulb readily, superphosphate, at the rate of 1 oz. per sq. yd., should be applied to the
soil before sowing.

MANZANELLA. Made from a highly prized species of grape, manzanella is a fine sherry with a
fragrant floral bouquet and an aromatic flavour. It is said to take its name from its similarity to a
wine produced at a place called Manzanella, which is situated some 25 miles from Seville. It is a
good beverage wine and goes with most table dishes See Sherry; Wine.

MAPLE. This is the common name of a large group of hardy trees and shrubs known botanically as
acer: they thrive in ordinary well drained loamy soil. Of the trees the most familiar are the sycamore
(Acer pseudo-platanus), Norway maple (platanoides), the common maple (campestre) and the
variegated box elder (Negundo variegatum): the last named is a most decorative small tree with
green and white leaves.

There are many beautiful varieties of the Japanese maple—shrubs which like a somewhat sheltered
position: the young leaves are charmingly tinted in spring, and in some the autumn colouring is
attractive. A few of the most beautiful of the Japanese maples are roseo-marginatum, septemlobum
elegans, Osakazuki and atropurpureum, which are varieties of Acer palmatum; aureum and
laciniatum are varieties of acer japonicum. These shrubs are slow growing. Maple sugar is made
from the sap of the tree.

Uses of the Wood. The wood of the maple is light in colour, ranging from white to yellowish brown
and grey. It is heavy, hard, tough, and fine-grained, with a lustrous surface, especially when cut
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radially through the centre of the trunk. This sometimes has a wavy or mottled appearance showing
alternate light and shade across the surface. A variety called bird's eye maple has a speckled curly
grain, and is used chiefly in the form of veneer.

Maple does not easily splinter, and is excellent for floorboards and other interior fittings. It takes
stain well and is easily polished. It is used for furniture, plywood, fretwood, turnery, musical
instruments, dairy woodwork, wood spoons and platters, and rollers. A bog maple, cut from peat,
and pale blue in colour, is sometimes used for veneer and small articles. See Wood.

MARABOUT. The name is that of a bird, and the original marabout was a tuft or plume of soft or
grey feathers from beneath the wings and tails of storks, herons, and adjutant birds, and used as a
millinery trimming. The term has been extended to cover fluffy feather trimmings, ruffles, stoles,
wraps, and valuable coats having no necessary connexion with marabout birds.

Prepared feathers are braided or corded together with their soft fronds projecting to make
exceedingly light trimmings weighing much less than fur and giving similar warmth. They do not
wear nearly so well as fur, but often look very becoming for dressing gowns and jackets. Marabout
loses substance in wear by detachment of the feathers from the central binding cords, and the
articles should be handled lightly and with care. Washing is often detrimental, but marabout articles
may be dipped in a warm soapy lather and dried by being shaken in front of the fire; they should not
be crushed in storage.

MARASCHINO. A fine, delicately flavoured variety of cherry known as marazques is the source
from which maraschino is distilled. It is a sweetish liqueur with a subtle taste, and is often used to
flavour fruit salads and in some cocktails. A maraschino cherry is often placed in the half of a
prepared grape-fruit, and in a cocktail glass containing a sweet liqueur. These cherries are bottled in
maraschino.

MARBLE. There are many kinds of marble, some of the best of the English varieties being found
in Dorset. Purbeck is a mottled grey, which takes a fine polish and is suitable for decorative work. A
fine black marble, known as Mento. comes from Oalway. Connemara, a blue green, and
Churchtown, a red marble, are also quarried in Ireland.

Beautiful examples from Derbyshire, Staffordshire, and Devonshire are notable for their delicate
colourings, and are employed for carved table ornaments and chimney pieces. Some of the most
handsome varieties come from Greece. Pure white, from Carrara, in Italy, is used for sculpture and
for expensive carving and ornamental work.

Decorative Uses. The purposes for which the various kinds of marble are employed depend largely
on their weather-resisting qualities. Red Ogwell, which is a particularly soft type, will not retain its
fine polish out of doors, and is consequently reserved for household use. It is made into
mantelpieces, fenders, and pedestals for marble or bronze figures. Dove marble, another soft
variety, is of a pale grey colour, and, because of its high polish, is specially adaptable for panelling
and wainscoting. Like red Ogwell and other coloured marble, it never discolours.

Mottled marble, a variety of white Sicilian, is also used for panelling, because of its fine markings,
the slabs being arranged so as to form diamonds and other patterns. Unlike the coloured marbles,
this 1s a hard type, and can be used equally well out of doors in the form of flower vases for the
garden or terrace steps. Veined white Sicilian marble varies from the mottled only in the markings,
and 1s employed for very much the same purposes.

Among the choicest and rarest of the many articles executed in marble are pictures wrought by
Italian craftsmen, in almost every variety and colour of marble, including bright emerald green, the
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supply of which is extremely limited, and crimson, which is equally rare. As a rule, these pictures
are portraits rather than landscapes or seascapes, and usually fetch high prices. They are generally
framed in mahogany or oak.

Domestic Uses. As used in the home, marble takes the form of wash-basins, table-tops, pantry
shelves, mantelpieces, curbs, etc., its chief advantages being that it is sanitary, cool to the touch, and
easily kept clean. Due, moreover, to its natural composition, which contains lime, it has the further
property of being germ-destroying, and so is especially suitable for lavatories.

Its cooling properties are best revealed in the pantry, where, in the form of shelves and receptacles
for butter, milk, etc. it is the most practical material. In the hottest weather it remains at a
comparatively low temperature, and diffuses its coolness to such foods as would otherwise easily
melt. For the same reason it is of essential value for storing meat. Slabs for the purpose are sold
cheaply at most monumental works.

Plain marble curbs may be put together at home, parts for which may be cheaply obtained. Three
blocks of the required measurements should be bought, two being of short lengths for the sides, and
the other as long as the hearth itself. These blocks may be polished or unpolished. Outside the house
marble is used for doorsteps and terrace ornaments.

Cleaning Marble. When discoloration occur a little crystallized oxalic acid should be dissolved in
water, and the mixture applied. Meat or vegetable stains require other treatment; 72 1b. each of stone
potash and pipeclay should be mixed in water with a little oxalic acid added to form a paste. Cover
the stain with this preparation and let it remain on overnight. The application should be repeated
until the stain vanishes. Mineral stains, caused by rusty nails, etc., rarely yield to treatment, but may
be subjected to the above application. Unpolished surfaces should be rubbed vigorously with
pumice-stone and water. A polished or glossy surface can be produced by a mixture consisting of
four parts of oxalic acid to one part of sulphate of lead. This should be applied with a wet flannel
cloth, and a brilliancy that will last for years will then be obtained.

When marble has been exposed to the air for any length of time without attention the stains formed
may be removed by first applying potash water and rubbing it down thoroughly, afterwards washing
clean with first clean water and then water with a few drops of hydrochloric acid in it, although care
should be taken not to add too much hydrochloric acid.

Another method that is sometimes used is to apply equal quantities of soft soap and pearl ash with a
soft rag, washing it off after a few minutes with warm water, and finishing with a soft dry flannel. If
there are no stains a good plan is first to rub olive oil on to the marble and then rub down
thoroughly with a soft rag, or a solution of 2 0z. soda carbonate in a quart of water should be well
scrubbed down the marble, finishing with a soft rag.

Marble table tops, the tops of washstands and other articles when cracked or broken may be riveted
as is described in the article on the repair of crockery. The rivet holes need only be drilled half way
through from the back of the material. The rivets are fixed in the holes by filling them with plaster
of Paris mixed with water. The joint should not be coated with the plaster, but if desired, when the
top is finished, and the marble top replaced, the crack, if at all visible, may be filled with plaster by
working it in through the top and colouring with suitable pigments to match the existing work.

MARBLE CAKE. To make a marble cake, prepare and bake a cake according to directions given
for Russian cake; cut this up into pieces of all shapes and sizes, and stir them into a little sieved,
apricot jam melted in a pan over the fire. Line a tin with greaseproof paper, and pack in the cake
mixture, blending the colours prettily. Put a lid with weights on it over the cake and leave it for an
hour or two. Then turn it out carefully, putting the most level side uppermost. Pour over it some
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white glacé icing and decorate the top with
wavy lines of chocolate glacé icing applied
with a forcing bag and plain pipe. See

Russian Cake. ~

Marble Cake, a fancy cake with iced top.

Marbling. See Graining; Lacquer Work.

MARCOBRUNNER. This famous brand
of German hock of fragrant aroma and brilliant colour is the product of the vineyard of
Marcobrunn, which stands among the hills some little distance from the Rhine. The output is small,

and a great deal of wine which is not grown there is sold under the name of Marcobrunner. See
Hock.

which thrive chiefly in boggy ground.
Mare's Tail. Hardy rush-like waterside plant.

MARGARINE. The term margarine is applied to any |
substance that has the same appearance as butter and
that is used as a substitute for butter. Beef and mutton

employed in the manufacture. After being refined they
are churned with milk; colouring matter and salt are
added, the latter acting as a preservative.

Margarine is a wholesome and cheap article of food. It should not be bought in large quantities. On
account of the milk which it contains it does not remain in good condition indefinitely, and should
be used as fresh as possible.

Although it is very suitable for some purposes, such as for making cakes and sauces, margarine is
not so suitable as lard or dripping for frying, owing to the milk and salt which it contains. If
occasion arises when margarine only is available for frying, the difficulty may be overcome to some
extent by placing the fat in a saucepan on top of the stove or in a basin in the oven, and allowing it
to remain for some time, stirring occasionally. The heat evaporates the water, and dry sediment
resulting from the milk can be removed by straining.

Margarine can be used for making pastry in conjunction with lard, in the proportion of half lard and
half margarine; but, it should be noted, it is not advisable to use margarine alone for making pastry.

The Law About Margarine. Any margarine or any margarine cheese that is imported into Great
Britain must bear conspicuously on the ticket the words margarine, or margarine cheese, as the case
may require. Margarine must not contain more than 16 per cent of water or more than 10 per cent of
butter fats, nor must it contain any preservative prohibited by the regulations.

Any breach of the above provisions renders the offender, whether he be manufacturer, importer,
consignor, consignee, commission agent or otherwise, liable to a penalty of £20 for the first offence,
£50 for the second and £100 for any subsequent offence. The package, whether open or closed, or
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durably marked, with the words margarine or margarine cheese on the top, bottom and sides in
printed capital letters not less than % in. square and this brand or mark must be on the package itself
and not simply on a label.

Further, when these articles are exposed for sale by retail, a label must be on every parcel so
exposed in such a manner as to be clearly visible to the purchaser, with the words margarine or
margarine cheese marked in printed capital letters not less than 1'% in. square. Still further, every
package handed to a customer must be in a paper wrapper on which is printed in capital block
letters not less than % in. long and distinctly visible the words margarine or margarine cheese, and
no other printed matter shall appear on the wrapper. If margarine is sold or even advertised, and the
seller puts on the wrapper or package or label or in the advertisement or invoice any description
other than margarine, or a name combining the word margarine with a fancy or other descriptive
name approved by the Ministry of Agriculture and printed in type not larger than and in the same colour as
margarine, he is guilty of an offence punishable as stated.

Margarine and butter may not be mixed. Every occupier of a margarine cheese factory and every
wholesale dealer must keep a register showing the quantity and destination of each consignment of
these goods sent out by him. See Butter; Cake; Diet; Food; Pastry.

MARGUERITE. The beautiful white and yellow marguerites (Chrysanthemum frutescens) are
very popular plants for window-boxes, for the greenhouse and summer flower bed. They are
generally raised from cuttings in autumn and grown in small pots under glass till mid-May, after
which they are planted out or repotted.

Marguerite. Right. Flowers of the single variety grown as a pot plant. Left. Fine large bloom of the
double white variety Mrs. Sander.

Young plants in pots can be bought cheaply from a florist in spring. They flower freely throughout
the summer if planted 18 in. apart in fertile soil and watered. The double white variety Mrs. Sander
is superior to the single white. Etoile d'Or is a good yellow.

The leaves of the marguerite often become badly streaked owing to the attack of a leaf-mining grub.
In order to prevent flies depositing eggs, the plants should be syringed once a week with paraffin
emulsion or other insecticide. Once the larvae are inside the leaves, however, the above is useless,
and the only remedy for a slight attack is to dig them out, or destroy them by pinching, or stabbing
them through with a needle. Burn badly-infested leaves. Marguerites are charming for indoor
decoration the flowers should be cut freely throughout the summer. See Flower Garden; Garden.
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MARCH

What to do in the Garden

Flowers

Sow hardy annuals it
the soil is reasonably dry

Plant the ¢orms of
gladiolug, Cape Hya-
cinth and montbretia

Prune rose trees at the
enid of the month

Sow ten-week stocks,
asters and other half-
bhardy anpuals in the
greenhonse

Plant Dborder carna-
tions and hardy her-
baceous perennials

Prepare the site for o
new lawn

Sow  seeds  of
perennials  in
s0il in a frame

Take euttings of border
chrysanthemums

hardy
boxes of

Plant the roots of
poppy,  anemone  and
ranunculus

Finish planting rose

trees and bhardy Howering
plants and shrubs

Plant bulbz of |iium
auratiun and other lilies

Fruit

Fimsh  pruning
planting fruit trees
Graft. fruit trees
Weed strawherry
beds  and  plant et
last  autumn’s  runoers
Disbud vines auld peach
trees grown uder glass
sSpray trait trees with

and

Bme-sulpbur
strew  iresh slaked
lme on the surface of

the prround between
bush fruit trees
Sow melon

pots

seede  in

Vegetables

Remove  offsets
globe  artichokes
propagation

Make a first sowing
of carrot at the cend of
the month

Sow canfiflower in n
frame or in the open

Sow leeks und onions

Get in oearly potatoes

Sow  mustard,  eress,
amd radishes at wecekiy
intervals

Seatter  coal ashes
on vaoung peas that arce
st coming ap

[rom
for

Food in Season

Fish

Barbel ; bream ; brill -
carp ;. culd; dory eel;
flovnder ; purnet; bad-
dock ¢ halibut ; laers
ring ¢ Jing:  mackered ;
mullet 0 pereh ;. pike
salmon @ skate ) smelt
sole ;. sprats: - tench
tront: turbot; whitebait;
whiting

Shellfish

Crab; craviish; lob.

ster s mussels; oysters

wr -y

prawnz; scallops;
shrimps
Mceat
Beef,  houwse  |amb
muttan; pork:; veal:
yenisan

Poultry & Game
Capons | caperenkis

zie . chickens:  dueks
ToWiR ¢ steese ! gaines
fowl: hares ; landrails g

partridges
plover

ortolans ;
pheasants;
prairic hens ptarmi-
gan y pigeons 3 pallets
quatl 3 rabbits;  roifs
and reeves ; snipe ; teal
turkey ;. wilgeon ; wild
fowl ;. wonddeock

Vegetables

Artichoke ; ASETA-
pus ;s beetroot ;. broe-
coli 3 Brusselg sprouts
cabbage: eardoons:
carrots canliffower ;

choer-
Cress »

celeriae 3 eelery
vil; chicory; :
cucumber; cndive
HECens ; horse-radisly
leeks @ lettuee ;. mushe-
rooms .,  onions;  par-
snips @ potatoes  (new
and  old); radishes ;
salsifv 3 savoys: Scoteh

Kale ; seakale :  sorrel
spinach ; tomators ;
turnips ;. watereresa

Fruit

Apples bananas ;
figs : grapes:  lemons :
fimes;  medlars;  nees
tarines aranges;
pears 5 peaches ;) pines
apple ;. rhubarb + vari-
ous kinds of nuts

Notes for the Month

MARCH

1.—S. David’s Day

MARCH 17.~5. Patrick’s Day
Marcn 25.~Lady Day. Quarter Day
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MARIGOLD. The common marigold is a showy dwarf plant with orange-coloured flowers. New
brilliantly coloured varieties have been raised; they should be grown in preference to the old-
fashioned kind. Orange King and Radio are especially fine. Once introduced into the garden, it will
sow itself, and come up the next year
in profusion. It is a Calendula, while
African and French marigolds belong
to the genus Tagetes, producing
brilliant flowers in great abundance.
African marigolds, with their large
globular double flowers, are of lemon
and orange: they thrive in almost any
fertile, friable soil, being raised from
seed under glass in February. They
grow 2 to 3 ft. high.

" Marigold. Left. Large, lemon-
coloured, globular flowers of the
, African marigold. Right. Orange
blooms of the common marigold.

Both single and double coloured and striped sorts of French marigolds are available, 1 to 2 ft. high,
also miniature single kinds about 9 in. high Etoile d'Or, Legion of Honour, Meteor, Diadem, Silver
King, and Star of India make gold edgings. See Fig Marigold; French Marigold; Marsh Marigold.

MARINADE. This is the name given to a brine used for sousing or pickling fish and meat. A game
or meat marinade is made as follows: In a large earthenware vessel put 2 onions and 2 carrots cut
into thin slices, a small handful of salt, a bunch of herbs, including sprigs of thyme, basil and sage,
a few bay leaves, peppercorns, mace and cloves. Pour over these 1 pint vinegar and 2 pints cold
water, cover the vessel and keep it in a cool place. The meat or game is soused in this marinade
before it is cooked.

A marinade for fish can be made thus: A gill of salad or olive oil is mixed with the same quantity of
white vinegar, a finely chopped onion, a bunch of herbs, and a little salt and cayenne. The fish is put
in this mixture to souse, and is then broiled, or it can be baked in the marinade in the oven. See
Mackerel; Pickle, etc.

MARINE GLUE. A special type of glue, used in ship and boat building for making watertight
joints, is known as marine glue. It is generally composed of shellac, or caoutchouc mixed with
turpentine or naphtha. It can be used under any circumstances where a sound waterproof glue is
required. See Glue.

MARIPOSA LILY. This is the common name of Calochortus, a group of rather tender flowering
bulbs. They should be grown in a bed of well-drained sandy soil in a sunny, sheltered position, as at
the foot of a wall. In winter it is wise to protect the bed with a frame " light' to keep off excessive
rains. The bulbs should be planted 3 in. deep in early autumn. The flowers are of many charming
colours. A few of the best are clavatus, yellow; lilacinus, lilac; amoenus, rosy purple, and venustus,
of which there are many varieties.
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MARJORAM. The hardy aromatic herb marjoram is used in
cookery for flavouring. The plants should be put in rich soil in
spring in rows about 15 in, apart on a sunny border. They
may be left undisturbed for 4 or 5 years, but the shoots should
be gathered just when they are coming into flower, dried in a
cool, shady place, and stored. Propagation is by seeds or
cuttings of young shoots. Every March a top-dressing of well-
decayed manure should be given.

Marjoram. Aromatic flowering herb used in cookery.

MARKET DAY. Most towns in Great Britain have markets,
some once a week and some twice, the day varying. Such
days are known as market days. There are no special market
days in London, but in the majority of the smaller towns they
are still important. See Early Closing.

MARKING. Marking personal and household possessions
with the name or initials of their owner is usually done by
means of marking ink and a pen sold for the purpose. Some people use a stencil specially made to
use with marking ink. When marked each article must be left until it is dry. Tablecloths, sheets, and
other items of house linen are often marked in this way with the names of their owner, and many
persons so mark their pocket handkerchiefs and other possessions. Another method of marking
articles of clothing is to write or print the name on a strip of cotton, or other suitable material, and
then to sew this on to the garment.

Clothing and house linen can be marked in another way. This is by means of initials, which are
worked on to the garment in silk or cotton thread, either in white or colour.

To mark suitcases and other luggage the initials should first be outlined in a suitable size, and then
the paint, white or black oil colour, as desired, can be laid between the lines with a brush. Careful
measurements are necessary in order to make the letters uniform in size and similar also in style.
See Initial.

Marking Ink.  For marking the name of the owner on clothing, a marking ink ought to be
permanent in its effect, and not liable to become faint and illegible after repeated washing of the
linen. The best ink for the purpose is one having nitrate of silver for a basis; but if bleaching powder
is used in washing fabrics marked with this ink there is a tendency for the linen to rot into holes at
the places where the marking was done. Other bases used are coal tar and aniline.

The manufacture of marking inks is somewhat complicated, but a simple form can be made by
grinding Chinese ink with a little water to a thick, smooth liquid; this is dried by placing it in a
warm place, and is then reduced to powder. To the powder is added a mixture of coal tar 1 part,
mineral naphtha 2 parts, until a thin cream is formed. The resulting ink marks are quite permanent.

MARKING GAUGE. One of the indispensable tools of the woodworker, the marking gauge is
used for marking incised lines in the direction of the grain parallel to the edge. It is illustrated and
described in the article Gauge (q.v.).
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MARL. Largely consisting of decomposed limestone with a small percentage of clay, marl is
natural soil which possesses the property of hardening very rapidly. Ordinary marl contains from 15
to 20 per cent of carbonate of lime. Being comparatively immune from the attacks of insect pests, it
i1s much in request for grass courts, and it is sometimes applied to the surfaces of other garden soils
as a top-dressing. Marl is used with other ingredients in the preparation of cement, concrete, and
other building materials. Marl grass is a pasture grass which is sometimes used in garden mixtures
to match existing turf. It belongs to the clover family. See Soil.

MARMALADE: ORANGE AND OTHER MAKES
Directions for Using the Ingredients to the Best Advantage

This article contains advice on the best fruit to choose, as well as simple and excellent recipes.
See also Jam; Jelly

Although marmalade is the name originally given to a preserve of Seville oranges, other fruit
preserves are now included as marmalades. Sweet oranges and lemons are used in conjunction with
Seville oranges; lemons and tangerines make delicious preserves, and grape fruit, melons,
pineapples, and quinces are also made into marmalades.

The making of marmalade is rather a tedious process, as much depends on the preparation of the
fruit, and this must not be done carelessly if a good preserve is to be made. All the rinds must be
shredded finely, and all pips and pith removed. The cutting can be facilitated if a marmalade
machine is available; these can be bought quite reasonably, or sometimes a machine can be hired for
a shilling or two. Some people prefer the peel sliced coarsely, in short sections, after the manner of
Oxford marmalade, in which case it is necessary to cut it with a knife by hand.

Success in marmalade making depends on sound fruit, good sugar, and careful preparation and
boiling. Experts say that the earliest shipments of Seville oranges make the finest marmalade,
February and March being the best months. Certainly they are most plentiful and at their cheapest
then. A good quality of fruit should always be used, and it should not be under-ripe or over-ripe.
Overripe fruit is not worth preserving, as it will not keep, and the marmalade is sure to ferment and
turn mouldy in a very short time. Under-ripe fruit is lacking in juice, and contains a large proportion
of hard pith and skin, which has to be discarded. Also the under-ripe oranges do not contain enough
pectin, the jellifying quality in the fruit which is essential. No amount of boiling will make the
preserve jelly if this quality is lacking.

The best preserving sugar is necessary for a good, well-flavoured marmalade, and in the long run is
most economical, as it reduces skimming to a minimum. Sugar should not be added to the
marmalade until the peel and pulp are tender; it is not the sugar that needs cooking, or that causes
the marmalade to jelly. Its purpose is to sweeten only.

There are numerous recipes for orange marmalade, all varying a little in accordance with the
experience and tastes of the makers. The proportion of water varies in each recipe, but for general
guidance it is safe to say that weight for weight of fruit and water will make a solid marmalade, and
for a thinner one the water may be increased to a pint and a half for every pound of fruit.

The proportion of sugar varies greatly, though pound for pound is usually advised for all Seville
oranges; the length of time for boiling varies according to the quality of the fruit.

Orange Marmalade. A good general recipe for orange marmalade is to allow a pound of sugar to
each orange, a pint of water to each orange, and one lemon to every four oranges. Thus, to 12
Seville oranges allow 12 Ib. sugar. 12 pints water, and 3 lemons. Wipe the oranges and lemons well,
quarter them and remove peel from each quarter, and take as much pith as possible from fruit and
peel. Cut up the pulp roughly with a knife or put through the marmalade machine. Remove all the
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pips into a separate basin. Shred the skins finely. Put fruit and peel into an earthenware pan, cover
with 11 pints water, and leave to soak for 24 hours or longer. Then put the pips with the remaining
pint of water in a saucepan and simmer for an hour. Strain the liquid into the prepared fruit.

Put the soaked fruit and liquor into a preserving pan, bring to the boil and simmer for an hour. The
marmalade must never boil rapidly, as this toughens the skins. Then add the sugar, stir well and
simmer gently for another half hour, removing scum as it rises. Use a wooden spoon, as a metal one
will taint the preserve.

Test the marmalade on a plate; if it jellies when cold it is finished, but longer boiling may be
necessary. Too long boiling makes the marmalade dark and gummy, so do not leave it too long
without testing.

When finished pour off into warmed, dry jars, leave until cold and cover securely, first with a piece
of waxed paper on top of the preserve, and then with a thick gummed circle that comes well down
the side of the jar to keep it airtight. Store in a cool, well-ventilated place.

&b | Marmalade Machine. Type requiring the
4 fruit to be inserted from the top. There is
: & ulso an attachment at the side for cutting
*& French or runner beans.

i Jelly Marmalade. To 12 Seville oranges
allow 3 sweet oranges and 2 lemons. Peel
. the fruit very thinly, cutting none of the
« white part with it. Cut the peel into the
thinnest possible strips and tie them in a
- muslin bag big enough to allow them to
- swell. Remove all the white inner rind
" from the fruit, and cut up the fruit coarsely,
making about three pieces out of each.
Leave the pips in. Put the bag of orange peel strips and the fruit into an earthenware pan, cover with
12 pints of cold water, and let it stand overnight.
Next day boil all together rather quickly for three hours, then remove the muslin bag and empty the
strips into a basin. Strain the pulp twice, and add the strips to the strained liquor. Weigh it, and add
an equal weight of sugar. Clean out the preserving pan, and put in the syrup and boil until it sets—
about 25 or 30 minutes. Let it stand half an hour before pouring off into jars.

Lemon Marmalade. To every pound of fruit allow 3 pints of water. Slice the lemons very thinly,
removing the pips. Let the fruit stand in the water for 24 hours, and let the pips soak in water to
cover them. Then strain off the water from the pips and add to the rest, and boil the whole until the
lemons are tender. Leave to get cool, or pour off into an earthen vessel and leave until next day.
Then weigh the pulp again, and to every pound allow 1% 1b. preserving sugar. Boil again until the
strips of lemon become transparent and the pulp jellies.

Tangerine Marmalade. Tangerine marmalade is made by using 6 Seville oranges, 2 sweet, 6
tangerines, and 1 lemon. Pare the fruit finely, and divide it. Put the pips to soak overnight in 72 pint
water. Shred the rinds finely and weigh them, allowing 2 pints water to each Ib. fruit. Let the rinds
soak in this water overnight. Boil up next day, adding the water in which the pips were soaked, and
continue boiling until the rinds are tender. Let the preparation stand for another day, then weigh the
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rinds and allow 1 Ib preserving sugar to each lb. fruit. Boil up until it reaches the jelly stage. This
should take about % hour.

Grape Fruit Marmalade. Wipe the fruit, remove rinds and slice thinly. Remove the white inner
tissue, pith and seeds. Cut the fruit in slices. Weigh the pulp, and allow pound for pound of sugar.
Put pulp and rind in a preserving pan, just cover with water and boil till rinds are tender. If the
marmalade seems too bitter, the water should be changed once. When rind is soft, add the sugar,
and simmer until the marmalade sets when tested on a plate.

Melon Marmalade. Canteloupe, citron, or musk melons may be used for marmalade. Quarter the
melons, but do not peel them. Take out the seeds, weigh the fruit and allow a pound of sugar to
every pound. Grate the melons on a suet grater, discarding the rinds. To every three pounds of pulp
allow the grated rinds of two lemons and a teaspoonful of ground ginger. Put all (including sugar)
into a preserving pan, and let it boil gently until it thickens and sets well. Stir steadily from time to
time to make it smooth, and remove scum as it rises. When it is done pour into pots and cover while
hot.

Ginger and Marrow. An excellent but cheaper marmalade of the same type as the one described is
made by allowing 1 1b. sugar to each Ib. vegetable marrow. To 6 1b. marrow should be added 6 1b.
sugar, 6 lemons, 6 oz. green ginger, 2 oz root ginger, and 'z teaspoonful cayenne. The marrow is
pared, pips removed, and cut into square pieces of roughly 1 in. Peel lemons, shred the rinds, cut up
the root ginger, and put the juice, shreds and marrow into a large pan with the ginger and sugar. Let
them stand until the juice covers them. This takes about 24 hours. Boil until the marrow is quite
transparent. No water is added.

Pineapple Marmalade. Remove the peel and eyes from the pineapple; pass the fruit through the
mincer, weigh and allow % 1b. sugar to every Ib. fruit. Mix the sugar and fruit well and leave in a
bowl overnight. Next day put into a preserving pan and simmer gently for an hour or until it sets.
The large quantity of juice in pineapple makes it unnecessary to add water. Pour the marmalade off
into warm jars and tie down while hot.

Quince Marmalade. Quince marmalade is prepared by peeling and quartering the fruit, removing
the cores, and then putting the latter, together with the peelings, into a pan containing just enough
cold water to cover them. Boil them over a slow fire until their flavour has been well extracted.
Then strain the liquid through a fine sieve and let it cool. After weighing the quinces, put them into
a pan, pour the strained liquid over them, and then cook them until they are a pulp, pounding them
with a spoon if necessary. For every pound of fruit add % lb. preserving sugar, stirring carefully
until the latter has dissolved. Boil up the marmalade and continue boiling until it sets, when it may
be potted.

MARMALADE PUDDING. To make a boiled marmalade pudding, chop finely 5 oz. suet and put
it into a basin with 5 oz fine breadcrumbs, 2 oz. flour, the grated rind, of a lemon, 3 oz. brown
sugar, and a pinch of salt. Into a small basin put 5 oz. orange marmalade, a tablespoonful of golden
syrup which has been warmed, and 2 eggs. Beat all well together, then add nearly 1 gill milk. Mix
the dry ingredients, make a well in the centre, and work in the eggs and marmalade. It must then be
turned into a well-greased pudding-basin or mould and steamed for 2’2 hours. It should be served
with marmalade sauce.
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MARMALADE SAUCE. Mix a small dessertspoonful of arrowroot into a thin paste with cold
water, then add '%2 pint boiling water, stirring it into the arrowroot by degrees. Turn all into a
saucepan, and boil for 2 or 3 min.; add the juice of /2 a lemon, 1 dessertspoonful white sugar, and 2
tablespoonfuls marmalade. Simmer for 2 min. before serving, but stir all the time.

MARMOT. A somewhat harsh fur, marmot is usually of a greyish black colour in the ground,
becoming lighter and more yellowish-red at the top. The hair is reddish, stiff, and often speckled
with black. It is usually dyed to imitate the more costly mink, and in this form is used for making
wraps and coats.

MAROCAIN. A soft lustrous material of silk or mixture of silk and wool, or of all wool, marocain
can be obtained in various qualities. This material, being heavier than crépe-de-chine, drapes well

for dresses, and is also used for light-weight wraps and coats. It is obtainable in plain colours or
patterned.

MARQUEE. A large tent or marquee is constructed with two upright poles with the canvas formed
in a ridge between them. It is generally oval in shape, or rounded at the ends with straight sides. A
marquee is often erected on a lawn for refreshment service accommodation and for sheltering the
guests at social functions or during sports. See Tent.

MARQUETRY AND ITS PROCESSES
A Decorative Handicraft Explained and Illustrated

In addition to Inlaying and Veneer, our readers are referred to the entries on the various woods

used, e.g. Ebony; Satinwood: and to the articles that can be decorated with marquetry, such as
Cabinet; Grandfather Clock; Knife Box; Screen. See also Buhl; Louis Style.

Marquetry is a form of inlaying in which the effect is obtained by the use of veneers applied to a
groundwork. The inlays and the background are cut at once, the process affording scope for many
artistic and elaborate effects.

In Italy marquetry was used to decorate caskets during the 15th century. Ivory and natural woods
were employed. The form known as intarsia was first executed there in the 16th century.
Geometrical designs were used, but later floral and pictorial decoration was applied in this manner.
By the end of the 17th century marquetry was lavishly employed on Continental furniture, and by
the 18th the great English designers, with the exception of Chippendale, used it freely to decorate
cabinets, bureaux and smaller pieces. The secretaire shown in the first illustration gives an idea of
the delicate and beautiful design and workmanship of the best French marquetry in the 18th century.
Modern English marquetry work in the form of panels chiefly used for decorating sideboards,
cabinets, screens, and mirrors, shows fine design and craftsmanship. The floral panel of the fire
screen illustrated is beautifully executed in woods of contrasting colours, and the panel which
decorates the sectional mirror is suggestive of the charming work that can be carried out in a
simpler design.

Fig. 1 illustrates the principle of marquetry work. Two sheets of veneer of different wood or colour
are fastened together and a saw cut made through the two, as in Fig. 1 A. They are then separated
and the pieces interchanged, as in Fig 1 B, thus obtaining the required inlay. The remaining parts
(Fig. 1 C) would form another inlay, though it is seldom possible to use them for the same job, as
the background usually has to match the wood of which the piece is made. In commercial work the
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cutting is done with a power or treadle saw, but an ordinary fretsaw
frame with a very fine blade will serve the purpose quite well. ﬂ@_,

JO‘“‘
Marquetry. Secretaire in marquetry with inlay of flowers, marble top, 2 %

ormolu mounts. The upper part has a falling front enclosing two = R

drawers, the lower is a cupboard. French, period of Louis XV. (By
permission of the Director,

Kensington)
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Left. Mirror with pictorial
panel in marquetry. (Courtesy
of A. J. Rowley, Kensington)

Fire screen in modern marquetry, the panel being in woods of
contrasting colours.

Fig. 2 shows the type of donkey used by the trade when the
marquetry is still cut by hand, and is quite a simple structure
to make. The worker sits astride the form and places the work
between the two thicknesses of wood at the head. A firm grip is
obtained by placing the foot on the treadle, which being connected
to the outer thickness of wood by a rope, draws it inward
toward the other. The advantage of the donkey is that the work
is easily removed or altered to  another position, leaving both
hands free, and is fixed at an easy height.

A similar type is shown in Fig. 3, and is fixed in an ordinary
bench vice, the two thicknesses being gripped with a thumbscrew.
The front and main thickness should be of 1 in. stuff and the back
72 1n.

The wide range of material for inlaying is not confined to wood.
Tortoiseshell, ivory, brass, and other metals have all been used,
besides stained wood. The direction of the grain in the inlay plays
a great part. Where the inlay occupies a small space in a large

panel, it is only necessary to put a small portion of veneer sufficient for the inlay in the required
position, but in a panel such as is seen in Fig. 4, where the inlays are distributed fairly evenly over
the whole panel, the inlay and background veneers should be of the same size. In this case two
different woods are used for the inlays, so that three thicknesses of veneer will be used. If two
panels are required six thicknesses are cut, two of each kind of wood. The cross-banded edge and
the inlaid line would not be cut in the marquetry, but would be applied after it had been laid.

Either knife or saw cut veneers may be used, though if only a few thicknesses are to be cut it is
advisable to use saw-cut; being thicker, it is not so liable to split during the cutting process. If knife-
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cut is used, even though only one panel is required, it is generally a better plan to cut an extra panel
and so get extra thickness to cut, as the firmer the substance the easier the cutting will be. All the
veneers for a single panel must be either knife or saw cut, as it is impossible successfully to lay
marquetry cut from veneers of different thicknesses.

Marquetry. Fig. 1. Three stages showing principle of the work. Fig. 2. Donkey with treadle. Fig. 3.
Donkey which can be fixed in an ordinary bench vice. Fig. 5. Example showing use of two woods
only.
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A Simple Pattern. Fig. 5 is an example of marquetry using only two woods, oak and ebony, the
right-hand side showing the finished panel with oak background and the left vice versa. As the
design fairly covers the whole background, both sheets of veneer will be of the same size. First
prepare a careful drawing of the design on paper, with the woods to be used marked (though where
only one inlay is used this is hardly necessary), and make a tracing of it.

Prepare the two sheets of veneer and glue them together with thin glue, and with a sheet of paper
between, so that they can be separated later. If two panels are to be out, place the oak and ebony
sheets alternately, and when they are cut and separated, interchange the adjacent sheets. It is of vital
importance that the thicknesses should be as close together as possible, otherwise they will be apt to
split during cutting. When glueing they should be placed between two flat boards and cramped
together. Paper should be put between the veneer and the boards, to prevent them from sticking one
to the other.

When dry, paste the tracing on one side, and, fastening the work in the vice, cut round the design
carefully right on the line with a very fine fretsaw. It is necessary to bore holes in which to start the
saw, and these should be as fine as possible and in such a position as not to be noticeable; this is
usually where two curves meet. The saw must be held quite square to the work, so that the parts will
interchange perfectly, and should be proceeded with in such a way that the panel is not unduly
weakened. Do not cut away the centre portion first, as this would render the veneer liable to split,
especially when afterwards cutting the outer shape across the grain at the top and bottom. When any
part is cut completely out, like the small pieces in each corner and the centre, mark on it the part
from which it was cut and its position, so that it can be replaced afterwards.

Having cut the complete design, the next step is to separate the thicknesses. This is done by easing
the parts away with the thin blade of a knife, so that the paper splits. If any difficulty is found from
the glue having been too thick it is advisable to weaken it by placing the veneers between two
sheets of damp blotting paper and laying a weight on top. The moisture will then percolate through
the wood, when the pieces may be separated easily. The various portions of the adjacent sheets are
interchanged and the whole glued on to a sheet of paper, using thin glue. Apply the glue sparingly,
or the veneers may buckle. See that the various parts lie together flat; it may be necessary to put
them under a weighted board for this purpose, though glueing down on to the paper is usually
sufficient. When dry the veneer may be glued on to the groundwork.

Using Two Inlays. Fig. 6 is another example of marquetry, embodying the use of two inlays
(satinwood and a green stained wood) on a mahogany background. In this case the inlays occupy a
relatively small space in the panel, the flower and the base only being in satinwood and the stalk
and leaves in green wood, so that it will be necessary only to cut pieces sufficiently large to cover
the local inlays. The dotted lines show the position in which these are placed, the green piece being
put on the mahogany background first and the two pieces of satinwood on the green wood
afterwards. The tracing is pasted to the flat mahogany side, care being taken to see that the various
parts of the design come opposite to their corresponding veneers. The cutting is then proceeded
with in the usual way.

The lines forming the divisions to the petals in the flower are formed by saw cuts. As the whole of
the flower is intended to be in satin-wood only, it is advisable not to let the division lines run quite
down to the juncture with the stalk, so that the flower will remain in one piece, thus saving the
unnecessary labour of putting them together again. The lines are shown running right through in the
sketch, since it might be desired as an alternative to form the flower with petals of alternate satin
and green wood, instead of all satin, in which case the cuts will run right through.

The necessity for good workmanship in marquetry is seen when cutting small panels. The practised
fretworker will find little difficulty in cutting out the shapes, but the beginner should have some
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preliminary practice in making even saw cuts before attempting any elaborate work. It is a good
plan to glue odd pieces of thin fretwood of contrasting colours together with a sheet of paper
between them. A suitable but simple design should be drawn on one piece, and then cut out.

The use of colour in marquetry is a valuable help in working out suitable designs. White woods,
especially sycamore, can be stained by aniline dyes to almost any required shade, and brightly
stained woods contrasted with dark woods will give some fine effects.

The groundwork must be of a suitable wood to hold the glue well, free from knots, and able to stand
well without shrinking or twisting. It must be prepared perfectly true and flat, and must be toothed.
Honduras mahogany is the ideal wood to use for a ground, though yellow pine is also good. This
latter should be given a coating of size after toothing to fill in the grain, and left to dry, as otherwise
when the marquetry is applied the pine would soak up more than its fair share of the glue and leave
the marquetry liable to peel off.
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Fig. 4. Panel with evenly distributed inlay. Fig. 6. Two inlays, satinwood and green stained wood,
in a mahogany background. Fig. 7. Laying marquetry by caul method; top cross piece curved on

underside. Fig. 8. Pressure applied, forcing glue outward. Fig. 9. Plan of apparatus used in this
process.

Laying the Marquetry. It is not possible to lay marquetry with a hammer, as is done with some
kinds of plain veneer, so what is termed the caul method is used. Figs. 7, 8, and 9 give an idea of the
kind of apparatus which is wanted. The caul is a piece of wood slightly larger than the ground and
about 1 in. thick, and quite flat; this is to lay on the veneer and press it equally all over. The cross-
pieces are slightly longer than the width of the ground, those for the bottom being square. The top



130

pieces are straight on the top edge but are curved slightly on the underside (Fig. 7), so that when
pressure is applied to the ends the glue will be forced from the centre outward (Fig. 8). The shaping
is rather exaggerated in the diagram, but about 4 in. will be sufficient in a length of 2 ft. The lower
crosspieces must be wider than the top ones, so that the pressure bends the top pieces straight. Two
cramps or handscrews are required to each crosspiece.

The ground, being ready, mark centre lines in the length and breadth of both the marquetry and the
ground; this will give the exact position for it to be fixed. The lines should be marked on the paper-
covered side of the marquetry. Glue both the ground and the marquetry; place the latter in position
and drive in two fine veneer pins to fix it temporarily. The marquetry should be paper side upward,
so that the glue grips the wood. Now lay a sheet of paper over the whole.

Heat the caul thoroughly on one side, place it on the paper and apply the centre cross-piece,
tightening each cramp a little at a time so that pressure is applied gradually from the centre outward.
Fix on the other crosspieces and give all the cramps an extra screw, and leave it to set. The whole
process of applying the caul should be gone through as quickly as possible, because if the glue once
chills it will be impossible to squeeze it out, and a repetition of the process will be required.

Cleaning Up. To clean up the work when set, a steel scraper is used, and care must be taken to
work this so that it does not tear the grain up, especially where the grain of an inlay runs counter to
that of the background. The job is finished off with fine glasspaper, and the two pins used
temporarily to secure the veneer should be removed before cleaning.

MARRIAGE IN ITS LEGAL ASPECT
The Responsibilities of Husband and Wife Outlined

For the ceremony of marriage our readers are referred to the articles Wedding and its subsidiary
entries, e.g. Bride; Trousseau. See also Divorce; Husband.

Marriage was defined according to the law of England to mean the union for life of one man and
one woman to the exclusion of all others, or the union of two people who promised to go through
life alone with one another. Consequently English law does not recognize polygamous marriages. In
order that a marriage may be legal the following requisites must be complied with:

Husband and wife must be of marriageable age, i.e. 16 years of age. They must be of such a mental
condition as enables both of them to know and appreciate the fact of the marriage. If it can be
proved that one of the parties to a marriage ceremony was incapable of knowing or appreciating
what he or she was doing the ceremony is null and void.

The parties must consent to the marriage, and this involves the proposition that each of them knows
what the ceremony means. Instances have occurred where both boys and girls have been entrapped
into marriage, being told it was something else, particularly in out-of-the-way colonies and other
countries where people can go before a magistrate or other person and by signing a paper are
declared to be married. Any such marriages can be nullified.

There must be no legal impediment. A table containing the list of marriages prohibited will be found
in the Prayer Book. To-day a man may, however, marry (1) his deceased wife's sister; (2) his
deceased brother's widow; (3) his deceased wife's brother's (or sister's) daughter; (4) the widow of
the brother of his father or mother; (5) his deceased wife's father's (or mother's) sister; (6) the
widow of the son of his brother or sister. A marriage according to Church of England rites may be
by special licence from the Archbishop of Canterbury, by common licence from a bishop or his
surrogate, after banns, or after notice to a registrar.

The Archbishop of Canterbury's licences may be given entirely at his Grace's discretion, and may
authorize the marriage in any place and at any hour. The bishop's may only authorize the marriage
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in a church or chapel in which banns might have been lawfully published, and the marriage must be
between 8 a.m. and 6 p.m. Banns are to be published in the church, and the clergyman is entitled to
seven days' notice in writing.

Publishing the Banns. Where the parties live in different parishes the incumbent of one parish shall
not solemnize the marriage without a certificate from the incumbent of the other parish that the
banns have been called there also. The parties must be married within three months after the
publication of the banns, which are to be published in an audible manner during three succeeding
morning services, or, if there is no morning service, during the evening service, and it must be on a
Sunday. People who do not desire banns to be called may be married according to the rites of the
Church of England after having given notice to the superintendent registrar, who publishes the
notice in the proper manner for at least three weeks. In all marriages in the Church of England the
ceremony must be performed by a clerk in holy orders. It is doubtful whether a deacon can perform
the ceremony, though it has once been decided that he may.

Marriages may be solemnized according to the rites of other religious bodies in certain registered
buildings and by registered persons, or in the presence of the civil registrar. A marriage in a register
office can take place before the superintendent registrar of the district. This official is not allowed to
perform a religious ceremony.

The Marriage Licence. In England and Wales marriage licences are of two kinds, those issued by
the officials of the Church of England and Wales for marriage in a building belonging to that form
of faith, and those issued by a registrar for marriage in a church or chapel belonging to
Nonconformists and registered for marriages, or for marriage in a district register office.

As regards the Church of England marriage, licences can be obtained in London by application at
the faculty office, at the vicar-general's office, and at the bishop of London's registry, by one of the
parties about to be married. Elsewhere they may be obtained at the offices of the bishops' registrars,
but licences obtained at a diocesan registry only enable the parties to be married in the diocese in
which they are issued. Those procured at the faculty office, 23, Knightrider Street, Doctors'
Commons, London, E.G., are available for London and all England and Wales; those procured at
the vicar-general's office, 1, The Sanctuary, Westminster, London, S.W.I, are available for London
and all England and Wales, except the province of York.

No instructions, either verbal or in writing, can be received except from one of the parties.
Affidavits, are prepared from the personal instructions of one of the parties about to be married, and
the licence is delivered to the party upon payment of fees amounting to 30s. in addition to the cost
of stamp, 10s. No previous notice is required, and the licence is available as soon as it is issued. The
cost of licences in the country varies, according to the diocese, from £1 15s. to £2 12s. 6d.

To secure a licence for a marriage in a Nonconformist place of worship or a register office, notice
must be given personally to the superintendent registrar of births, deaths, and marriages, or the
deputy of such officer. One notice only is necessary, whether the parties live in the same or in
different registration districts, and either party may give the notice. If both live in the same district,
one of them must have lived there for 15 days before notice can be given.

If the parties are living in different districts, and both have fulfilled the necessary residential
qualification, notice may be given in either district- If one only had fulfilled the qualification, the
notice must be given in the district in which the residence has been fulfilled, and the other party
must be resident in England or Wales when the notice is given. The notice contains particulars as to
names, ages, residence, length of residence, and the building in which the marriage is to take place.
After the lapse of one weekday, not Christmas Day or Good Friday, from the date of the entry of the
notice, the superintendent registrar may, provided no impediment is shown, issue his certificate and
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licence for the marriage, which can then take place on any day within three months from the date of
the entry of the notice. For a marriage by licence of this kind the total fees are £2 10s. 0d. For
marriages in Scotland no licences are necessary, banns or notice by a registrar being substituted.
They can take place in a private house or in a hotel.

Consent of Parents. The consent of parents is only necessary where one of the parties is under the
age of 21. If, however, a young person under age makes a runaway match and marries without the
parents' consent, and even in spite of the parents' prohibition, the marriage is lawful. Any minister
or registrar, however, who marries an infant after having been prohibited to do so by the parents or
guardians and also the infant himself is liable to severe penalties.

Marriages with Foreigners. In the case of marriage with a man who is a foreigner an
Englishwoman may find herself awkwardly situated unless she takes care to find out how far he is
at liberty to marry her, and whether or not any consents are required according to the law of his
domicile. For instance, the French law is very strict, and even though a man may be an adult it
requires that before he can be lawfully married he shall obtain the consent of his parents.

An Englishwoman who marries in this country a domiciled Frenchman who has not obtained the
proper consents is recognized as married by the English courts, but in France her marriage is not
valid. It is wise, therefore, for an Englishwoman who intends to marry a foreigner in England to
make previous inquiries at the office of the consul for that country, so as to ascertain whether or not
it is essential to procure anybody's consent to the marriage.

Under the Marriage With Foreigners Act, 1906, arrangements may be made with foreign states for
the issue by the proper officer of those states of a certificate that due notices have been given. The
foreigner may be required to give notice to the persons by or in whose presence the marriage is to
be solemnized of the fact that he is subject to the marriage law of the country. He must get his
government's official to issue a certificate that the notice required has been given, and that no
impediment exists or that proper consents have been given. Anyone who celebrates a marriage
where such a certificate is required without that certificate having been given is liable to a penalty
not exceeding £100, or to imprisonment not exceeding a year. This law does not apply to marriages
between two Jews solemnized according to Jewish law.

Valid and Invalid Unions. In England it is an offence punishable by fine and imprisonment to give
wilfully a false name on being married, but the marriage is not rendered void. A marriage is
apparently void where it is celebrated according to the rites of the Church of England after
publication of banns if false names are given and both parties know that the names that have been
given are false.

An Anglican marriage is void unless it is celebrated by a person in holy orders. It is also void if not
celebrated in a lawful place, i.e. a church or chapel of the Church of England, a registered place of
worship of any other denomination, a place authorized by the archbishop by a special licence, or a
register office. As to marriages which take place abroad, the foreign law applies, save that the
marriage must be of such a land that it comes within the English definition of marriage, i.e. it must
not be a polygamous union.

Sometimes foreigners living in England attempt to celebrate marriages in places of their own which
are not registered for the purpose. Such alleged marriages are void according to English law except,
it may be, where both parties are subjects of a foreign state and they go through the ceremony of
marriage within the precincts of the embassy of that particular state.
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Another point to be noticed is that, although as to the form of a marriage celebrated abroad the
courts in England will recognize that form, they will not recognize the validity of a marriage
between English people who could not have married in Great Britain. Thus, before the passing of
the Deceased Wife's Sister Act, the English courts did not recognize a marriage abroad between an
Englishman and his deceased wife's sister.

Marriage at sea on a British ship is a marriage in Britain and can be celebrated by an episcopally
ordained clergyman or minister. There is authority for saying that a marriage celebrated by the
captain is not valid.

The law as to what constitutes a valid marriage between British subjects abroad is not altogether
clear. A marriage celebrated anywhere according to the law of that country in the presence of an
Anglican, Roman Catholic, or Greek clergyman is valid; but cases arise where no clergyman can be
found, as, for example, in remote parts of India or Australia. It has been held in some cases that
where the parties intending to go through a ceremony of marriage bound themselves by words
representing the fact that they are taking each other in marriage, the marriage is lawful. On the other
hand, it has been held that where two people went to the British consulate in Smyrna and were
married without the presence of a clergyman it was void.

In the case of public vessels, commanding officers of a certain rank are authorized under Admiralty
instructions to act as marriage officers. They can, it appears, lawfully perform the ceremony of
marriage on such vessels while at foreign stations, but only if one party to the marriage is a British
subject, and if the ship is not at a port or place where there are facilities for marriage in the ordinary
way.

The Medical Side. A medical man is rarely consulted by persons about to marry, and in the vast
majority of cases there is no need for medical advice; but, on the other hand, there are many cases
where marriage should be delayed, and more than a few where it ought to be avoided altogether.

A very early marriage is usually undesirable, though there are exceptions to this rule, because the
development of the body does not always correspond with age. So far as the wife is concerned a late
marriage has also its risks. From the age of 30 to 35 onward the pelvis (or bony cavity at the lower
part of the body) grows more solid and rigid. When a child is born, the bone-encircled outlet
through which it passes does not yield so readily as it does in a younger woman, and hence labour
rnay be slow and painful. Apart from rickets or other disease, this is not the case in a woman who
marries earlier in life, has her first child before she is 30, and continues to bear children thereafter.
Probably the best time for a woman to marry is between the ages of 23 and 27. But in most cases
there is no reason why she should not marry a year or two earlier or three or four years later. A
woman with very narrow hips would, therefore, do well to consult a doctor before marrying, or at
any rate some time before the birth of her first child is due. Sometimes the pelvis is not alone small,
but misshapen, perhaps as a consequence of rickets. This, again, is a case for medical advice.
Whether such a woman should marry at all is a question that will depend on the nature of the
deformity.

There are certain diseases which should prevent the marriage of prudent people. Thus, serious heart
disease (either in a man or a woman), Bright's disease, consumption, epilepsy, or any mental
affection, makes marriage very undesirable. It is often a difficult question to answer whether an
apparently normal-minded person in whose family insanity has appeared should marry. A good deal
depends on the cause and type of the insanity; but medical advice should always be sought.

A woman should never marry a man who is a confirmed drunkard. Very many women make the
great mistake of believing that they can reform such a man. If a man habitually drinks to excess
before marriage, he will almost inevitably continue his bad habit after it. And not only will the wife
suffer, but the children are very likely to turn to drink also, or to suffer from some nervous disease.
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As to the marriage of cousins, it may be said that in the children of such parents any peculiarity of
constitution common to both father and mother is very likely to be intensified. Cousins may,
therefore, marry with safety if both are healthy and if there is no such disease as epilepsy, insanity,
pronounced hysteria, etc., in their families. The danger of cousin marriages is that both may have
the same kind of constitution, and, if any family disease exists, both may combine to transmit a
tendency to the development of this disease in an intensified form to their children.

It was said above that both very early and late marriages are inadvisable. The same applies to the
marriage of a young woman to an elderly man, or vice versa. Precisely what disparity of age is
allowable it is impossible to say. Many young women can be happy with husbands considerably
older than themselves, while to others life will be a continuous round of discontent. As a general
rule, it is best that the wife should not be much older than the husband, and that the husband should
not be more than 10—at the most 15—years older than the wife.

The Marriage Settlement. When people of means are about to marry, it is usual for them to set
aside a certain amount of property to make provision both for themselves and for the offspring of
the marriage. This specially applies to people with landed property which has been in a family for
some time.

The form of such settlements is as follows: Two or more trustees are appointed, one by the intended
wife and one by the intended husband. A deed is drawn up to which the intended husband and wife
and the trustees are parties. The intended husband conveys to the trustees or transfers to them
whatever property he intends to put in settlement, and the intended wife does the like. The deed
directs the trustees to hold this property, until the marriage has been celebrated, for the intended
husband and wife respectively; and, after the marriage, to pay the income as directed.

A Typical Example. Where the major part of the property is settled by the husband, it is usual for
the income of it to be paid to him during his life, and, after his death, should he die before the wife,
to pay part of the income to the wife. As to the capital, the husband is generally given a power to
appoint it amongst the children of the marriage in such proportions as he thinks fit, and if he does
not do so, then his wife may, if she survives him; and if neither of them does so, then the children of
the marriage are to take equally. The wife's property is settled on her in the same way, herself for
life, then her husband for life, and then the children as appointed.

The above describes an ordinary settlement of stocks, shares, and other invested moneys. In the
case of land, however, it is different. The family estate is settled to be held by the trustees in trust
for the husband for life, with an allowance to the wife; and, after the husband's death, a certain
income or jointure is to be paid to the wife, a certain sum is to be paid to younger sons and to
daughters when they attain the age of 21 or marry, and the land is to be held by the trustees in trust
for the eldest son of the marriage in tail. This deed is called a family settlement.

A genuine marriage settlement, i.e. one made before and in contemplation of marriage, is a contract
and conveyance for valuable consideration, because marriage is the most valuable of all
considerations. Consequently, it cannot be attacked as fraudulent, i.e. as putting property out of the
reach of creditors, unless the marriage itself was part of a scheme to defeat creditors.

If the husband who has made the marriage settlement should go bankrupt, his trustee in bankruptcy
can seize for the creditors his life interest in the settled lands or funds, but he cannot seize the land
itself or upset the settlement on the ground that when the husband made it he was heavily in debt.
To this rule there is an exception, if a man and a woman get married on purpose so that the man can
make a settlement of his property on the woman so as to put it out of their creditors' reach, the
settlement can be upset as a fraudulent conveyance. But this can only happen if both the man and
the woman were parties to the fraud.
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The person who is to receive the rents and profits of the land through the trustees for his life is
called the tenant for life, and has very extensive powers of management of the estate. Put briefly, he
has power to deal with the estate almost as if he were the absolute owner of it. He can grant leases
of the property, he can sell it, all except the principal manor house and any heirlooms, and even
these he can sell by leave of the Court; but any capital moneys received must always be paid over to
the trustees, who will invest them and only pay the income derived from them to the tenant for life.

MARRIAGE: The Card Game. This card game is suitable for two players. It is played with the
piquet pack of 32 cards, i.e. all from the seven upwards, and is won by a game of 66 points. The
values of the cards are as follows. The ace counts 11 points, the ten 10 points, the king 4 points, the
queen 3, and the knave 2; the other three have no scoring value. Trumps are played in this game.

As in piquet and similar games, scoring is from cards in hand and from cards played. The scores for
cards in hand are, for a marriage, i.e. king and queen of an ordinary suit, 20 points; and for a love,
1.e. ace and ten of an ordinary suit, 30 points. For marriage and love in the trump suit these scores
are doubled, i.e. 40 points and 60 points. In the outplay the counting cards played and taken give the
score. Sixteen points are added for the last trick taken, and 20 points if the last six tricks have been
won by one hand alone.

The players cut for deal and the lower cut deals. He gives 6 cards to each player and turns up the
13th card to show the trump suit. The remaining cards form a stock from which the players draw.
The play begins by the non-dealer leading. The dealer can then, if he so wishes, play a card of
another suit, as he need neither follow suit nor trump. These two cards form a trick, and the winner
of this trick leads in the following one.

The winner of a trick can now declare any marriage or love he may hold; if it is good it is scored at
once. Each love and marriage must always be shown before scoring for them, and one card of the
proved love or marriage cannot be played at once. The winner of the trick next draws the top card
from the stock and the loser draws the one below it. This occurs after every trick until the stock is
exhausted, so that during the earlier part of the outplay each player has six cards in hand.

Marriages and loves can be made whenever convenient, but only by the winner of the trick
immediately preceding. A declaration cannot be made after the stock is closed, nor after the first
card of the eleventh trick is played. That is to say, during the last six tricks no declarations are valid.
With equal loves or marriages the non-dealer or elder hand scores on declaration; the other player
does not.

A player holding the seven of trumps may exchange it for the turned-up card when it is his turn to
draw, and as long as the stock remains unclosed or unexhausted. When a seven or the last card from
the stock is drawn, it cannot be exchanged. After drawing either player may declare the stock
closed, and after that no player can draw a card from it. The one who closes it must thus win the
game in the outplay by completing 66 points; if he fails to do so his opponent becomes the winner,
even if he has not reached 66 points and has a score lower than than of the closer.

MARRON GLACE. This sweetmeat consists of chestnuts preserved in sugar. To make them,
procure some large chestnuts and remove the shells. Boil the chestnuts, putting them into boiling
water, for about 15 min. Drain them and remove the skins. Boil up again and continue to boil until
the nuts are tender, but do not break them, Put them aside to cool, and make a syrup of 1 lb. sugar to
% pint water and boil to the temperature of 290° F. Take up the chestnuts with a pair of sweetmeat
tongs and plunge them in the syrup, one at a time. Place the chestnuts on an oiled slab to dry, not
touching one another.
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MARROW IN GARDEN AND KITCHEN

Its Cultivation and Some Attractive Recipes
After describing the growing of the marrow, our article goes on to deal with various ways of
cooking it. See also the article on Marmalade. For further information see Frame; Greenhouse;
Hotbed; Kitchen Garden: Manure; Pumpkin.

The vegetable marrow, although regarded as a vegetable in cookery, is a fruit, like the tomato and
the cucumber. It is a half-hardy annual trailing plant, with edible fruit.

There are numerous varieties of the vegetable marrow. Of those with large fruits Long Green and
Long White are favourites. Moore's Cream, Peny byd, Rotherside Orange, and Table Dainty are
excellent small marrows. The bush and custard marrows are less vigorous in growth than the
trailing varieties.

How to Cultivate. To grow good early marrows, the seeds should be sown under glass early in
April in pots of light soil, in a greenhouse in which a temperature of 50° to 55° may be safely
maintained. As soon as the plants are large enough to handle, they should be shifted into 6 in. pots.
Before being planted out of doors in May they should be hardened off. Marrows may be grown on
turf heaps, even on a heap of garden rubbish, or on the ground level in manured soil. Three or four
successional plantings may be made at intervals of a fortnight until the end of June, or seeds can be
sown out of doors in May.As soon as the leading shoots reach a length of 18 in. to 2 ft. they should
be pinched out, and care should be taken that the runners are trained evenly over the ground.

Marrow. Right, well-grown specimen of a green marrow. Left, a round marrow.
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Marrow Culture. 1. How to prepare a mound. 2. Seed sown in pot. 3. Seedling potted-on and ready
for planting out. 4. Fruiting and non-fruiting blooms: a, male; 6, female. 5. Plant in position: a,
shelter, 6, glass, c, weight; d, ventilating, block. 6. When and where to stop in order to swell fruits.
7. Artificial feeding: worsted taken through stem with ends in water.

Fertilization should be carried out when the first of the female blooms make their appearance. This
is done by stripping male flowers of their petals and applying the pollen to the centre of the female
flowers.

If the marrows are wanted for preserving, they should be cut before they are ripe, and hung up in a
dry room by the bases of their stems. Marrows should always be cut before they are fully ripe, for
they are then of superior flavour. The young shoots of marrow plants, when thinning is desirable,
form an excellent substitute for spinach.

How to Cook. When prepared as a vegetable for table the marrow should be cut in halves or
quartered, pared, and the seeds and pulp removed; but if intended for a made dish it is sometimes
boiled whole, and after it is cold it is pared and sliced, as it remains firmer when treated in this
manner. To serve vegetable marrow plain: Prepare it, put in boiling salted water to cover it, and boil
from 20-25 min. Serve on pieces of toast with melted butter sauce poured over or handed round in a
sauce boat.

Marrows can also be baked. Prepare a good-sized marrow and cut it in two lengthwise, remove the
seeds and parboil it for about 10 min. It should now be stuffed with a good veal forcemeat, floured,
and the two halves fastened together round the stuffing with white tape. Bake in a moderate oven
about 20 min., basting it with plenty of good dripping and letting the marrow brown at the last. Just
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before it is done strew brown crumbs over the top and baste them well. Serve with a good thick
brown gravy poured round the base. Minced meat or ham may be added to the forcemeat.

Marrow can be added to fruit in pies and puddings or mixed with various ingredients and made into
sweet dishes. In addition, marrows also make excellent preserve.

Cold cooked or parboiled marrow can be fried in butter or bacon fat and makes a good breakfast
dish served with bacon.

Marrow au Gratin. Marrow au gratin is prepared by peeling a marrow, splitting it into four, then
removing the seeds and washing it. Put it into a saucepan of boiling water to which a little salt and
soda have been added, and boil it gently for about 15 min., or until it is tender. Mix 1%z oz. flour to a
smooth paste with 72 gill cold water, and put 2% gills milk to heat in a pan with 1'% oz. butter, and
pepper and salt to taste. When the latter are hot, pour on the flour and water, bring the whole to the
boil, and then simmer it for 6 min., keeping it well stirred in the meantime. Add 1 oz. grated cheese,
pile the marrow on a slice of toast placed in a gratin dish and pour the sauce over it. Sprinkle an
other ounce of grated cheese on top, then put the whole under the grill and brown it slightly.

Marrow au Gratin. Savoury and appetizing dish which can be prepared in half an hour.

Steamed  Marrow. Steamed marrow is served on toast and covered with egg sauce. Put the
prepared pieces in a steamer, add salt to taste, and cook them over boiling water until they are
tender. Serve with the sieved yolk of a hard-boiled egg sprinkled over the top of the egg sauce.

Marrow Pickle. To pickle marrow chop 8 Ib.
into small chunks, lay them on a dish and !
sprinkle them with salt. Leave them thus for 12
hours, then put them into 3 quarts vinegar with a
few cloves and peppercorns and 2 oz. root
ginger, and boil all for 15 min. Next, mix
together thoroughly 2 tablespoonfuls mustard, 1
oz. turmeric, a small piece of chopped |
cauliflower and 2 or 3 small chopped onions, a )
teacupful of sugar, and 1 quart vinegar. Pour these over the marrow, etc., bring all to boiling point,
and add salt to taste. The pickle can be bottled when it is cold.

Marrow Pie. Equal quantities of marrow and apple are required for this pie. The marrow must be
prepared and cut into fingers and the apples pared, cored, and divided as for apple pie. Fill the pie-
dish with alternate layers of marrow and apple, strewing granulated sugar between each layer, also a
little grated lemon rind. Cover the fruit with a good short crust and bake the pie in a moderate oven.
The time for cooking depends on the variety of apple which is used.

MARROW: In Bones. The fatty substance in the interior of bones, which is known as the marrow,
is the chief manufactory of the red corpuscles of the blood. Bone marrow is often given to people
suffering from pernicious anaemia and other blood diseases. It can be used in the form of a glycerin
extract, or spread like butter on bread or toast, and flavoured with a little pepper and salt.

MARSALA. The Italian wine made in the vineyards of Marsala is of the nature of sherry and
Madeira, and is pale amber in colour with an attractive bouquet. It is served with soup or fish in
place of sherry, and as a dessert wine. See Wine.
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MARSH MALLOW: The Plant. This hardy biennial plant (Malva sylvestris), which grows wild
in Britain, reaches a height of about 2 ft. and bears reddish flowers in summer. The roots are thick,
long and tapering. They bend easily, are whitish-yellow outside, white and fibrous inside and
abound in mucilaginous juice. They are sometimes used medicinally. The leaves of the herb should
be picked and dried in August. See Hollyhock; Malva.

MARSH MALLOW: The Sweet. To make this, dissolve 2 0z. gum arabic in a % pint water,
then strain it. Put it into a small saucepan and add 4 oz. loaf sugar; stir till melted, then boil until a
firm ball is obtained from the syrup. To test it drop a little into cold water, rub it between the
fingers, and if it forms a ball it is ready.

Remove it from the fire, flavour it with orange flower water, and work in the stiffly beaten whites of
1 large or 2 small eggs. Spread this mixture out in a layer on a thick bed of confectioner's starch,
which can be purchased at any large store. Cover it over with another layer of starch and leave it till
next day. It should then be ready to cut into squares. Well dust the pieces with starch and pack them
away in airtight boxes.

MARSH MARIGOLD. This decorative, water-loving plant &
grows about 1 ft. high, and bears yellow flowers in spring. §
The marsh marigolds are useful plants for the sides of lakes,
streams, and pools. Water may be allowed to flow on the
roots, or may simply permeate the surrounding soil. The best JES e
month in which to plant them is October. Caltha palustris, 12
in., is the common yellow marsh marigold, of which there
are several varieties. The finest of all is Caltha polypetala, 18
in., with rich yellow blooms. Marsh marigolds have creeping
root-stocks and are increased by division in spring. See
Marigold.

Marsh Marigold. Clump of the golden water plant which |
will grow in a damp corner of the garden.

MARTEN: The Fur. Of the various kinds of fur obtained from the marten tribe, baum marten and
stone marten are the best known. The finest of the baum marten skins are obtained from Norway,
and are dark brown in colour. The tails, which are sometimes made to resemble sable tails, wear
well, but in texture they are coarser than sable.

Stone marten wears and looks almost as well as baum marten, but the tails are not so good, and the
skins have to be arranged in a special manner to obviate the marks caused by joins. Fisher fur is
obtained from another species of marten and, like baum and stone marten, is employed for making
stoles, wraps, muffs, etc. See Fisher Fur; Fur; Sable.

MARVEL OF PERU. This is the common name of Mirabilis jalapa. This herbaceous perennial is
hardy only in well-drained soil in mild districts; in cold places, or heavy soil, the roots should be
lifted in autumn and stored in boxes of soil under glass for the winter. It forms a bush about 2 ft.
high and bears flowers of different colours on the same plant. If seeds are sown in a heated
greenhouse in spring the seedlings will bloom in the summer of the same year.
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§ Marvel of Peru, a showy perennial for a sunny, sheltered
& border.

MARZIPAN: The Sweetmeat. Marzipan is made from
almond paste, coloured, shaped, and flavoured in a variety
of ways. Marzipan potatoes are made by forming the
d almond paste, slightly flavoured, if liked, with vanilla,
into the shape of very small new potatoes. Mark a few
i eyes on each, and roll them in a little powdered chocolate.
d To make cherries, colour the paste with cochineal and roll
it in the hands into little balls. Very thin strips of angelica
will make the stalks. With careful shaping, half-open pods
of peas can be made with almond paste coloured with spinach green; apricots, with saffron-coloured
paste. Pastes coloured with cochineal and with saffron are joined to make an apple.

To make fruit marzipan, add, when making the almond paste, a tablespoonful of thick pulped fruit
or jam to every lb. of sugar. Colour and flavour it as desired. When the paste is cool, roll it out to a
thickness of about % in., and ice it very thinly with royal icing. Cut it into any small shapes before
the icing has quite set, and decorate each sweet with a tiny silver ball, scrap of angelica, or small
piece of blanched nut.

Dried French plums or good prunes and good quality dates can be split in half and stuffed with
coloured, flavoured marzipan. Attractive sweets are also made by moulding a ball of coloured
marzipan, and pressing on to each side of it a blanched almond, or half a walnut that has been
toasted for a minute or two in a moderately hot oven. See Almond Paste; Chocolate; Icing.

MASCARON. Also known as a macaroon, this is the name of a raised ornament found on Venetian
glass and glass made in that style. It is a little blob of glass on which the impression of a mask or
face is stamped while hot. The term is sometimes used when the design is a floral of other
ornament.

In furniture the mascaron is the figure of a face, either of man or animal, used as a centre feature in
decoration. It is found in pieces of the time of William and Mary, and frequently on those made in
the Louis XIV style. See Venetian Glass.

Mascaron. Right. Cup with blue and
white stripes, and gilt bosses of
lions' heads. Right, bowl with spiral
threads, gilt masks, and small
bosses. (By permission of the
Director, Victoria & Albert
Museum, S. Kensington).

MASCOT. Anything given or

acquired as a luck-bringer may be included under this term, from a tiny charm to the brass effigy on
the front of a car. Copies in various materials of certain animals, such as a black cat, a pig (in bog
oak the luck is supposed to be attracted when a leg of the mascot is broken off), or a blue bird; in
gold or silver, the swastika (a Greek cross with each arm continued at right angles, the name
meaning fortunate), the sign of the zodiac or special setting of the stone for the birth month, the
numbers 7, 9 and 13, various charms in New Zealand greenstone and Egyptian scarabs, are all
favourite mascots.



141

Mascots for motor cars are made in glass, or in brass or nickel, according to the metal work of the
car for which they are destined. Those in glass are designed so that they can be illuminated from
within by means of a bulb and an electric switch. These mascots are usually fitted to the bonnet, and
frequently screwed on to the top of the petrol tank, the actual method of fixing them varying with
the make of the car.

The jacinth and amethyst are considered particularly lucky gems, while a black opal is said to bring
fortune to an artist if bought or found personally, but not if received. A gold-mounted hare's foot or
monkey's paw, a four-leaved shamrock, white heather, or a coin with a hole in it, may be treasured
as a talisman. The horseshoe when nailed up as a mascot must be turned with ends upward or the
luck runs out. Grotesque animals or dolls come and go as fashionable mascots.

MASDEVALLIA. This orchid is suitable for cultivation in a glasshouse having a minimum
temperature of 55 degrees. The plants must be potted in a compost of peat, orchid fibre and
sphagnum moss, with sand and crushed charcoal added. The compost must be kept reasonably
moist- throughout the year. When repotting becomes necessary it should be done in February. A few
of the best kinds are Veitchiana, vermilion; ignea, reddish; and tovarensis, white. There are many
hybrids raised by cross-breeding between these and other species.

MASK. Any covering disguise for the face, or upper part of the face, with openings for the eyes
and, if necessary, for the mouth, is called a mask. These have been used from the earliest times of
the theatre on the stage.

Silk or satin half masks are worn at a masked ball, while the men and animal faces sold for the 5th
of November and at Christmas time are bought by children for disguise and for fairy plays.
Beautiful or grotesque masks are executed in a great variety of materials for wall decoration by
oriental and other artists. The mask used in fencing is of iron netting with a padded frame fitting
over the head and round the face to protect it from foil thrusts. See Fancy Dress.

MASK FLOWER. These half-hardy perennials (Alonsoa) bear small, snapdragon-like flowers in
the summer time. They may be grown in pots under glass or be planted out for the summer.
Propagation is by cuttings in a frame in August. The rose-red Alonsoa Warscewiczii is one of the
showiest. The plants must be kept in a slightly heated greenhouse in winter.

MASONRY. The whole art and craft of working in stone, from the rough shaping of the block to
the completion of the finished product, is known as masonry. The term is also used to describe those
parts of a structure which are built in stone. Stone being expensive material to build with, only the
facing stones are generally squared up and worked to a fair face. The interior of the wall is made up
with rough material, and the inner face lined with the faced stone, or with brickwork.

Masonry differs from brickwork in that generally the stones vary greatly in dimensions, and call for
greater skill on the part of the operatives to get a perfect bond. Walls made of stone have to be
considerably thicker than those of a similar height in brickwork. Exceptions are when the walls are
built with coursed stones properly squared and pointed, in which case the walls may be thinner than
in brickwork.

MASSAGE. Method of curing various muscular, nervous, and vascular maladies by rubbing,
stroking, kneading, and otherwise treating the muscles with the hand. The four principal actions in
massage are termed pétrissage, effleurage, friction, and tapotement. Pétrissage or kneading is done
by pressing the palm of the hand into the muscles, and grasping, kneading, rolling, and squeezing
them by the thumb and finger. Effleurage, or stroking, should be done with the palm of the hand,
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which at the end of a stroke should glide back to the starting point. Friction is a circular movement
done with the finger tips or palm of the hand. Tapotement is done by the hands swinging from the
wrists, and this movement should be light, sharp, springy, and very rapid.

Another division of the movements in massage is associated with the Swede, Peter Henry Ling. He
divided them into three: active, passive, and resistive. Passive movements are done by the operator,
active movements by the patient himself. Resistive movements are done while the patient resists, or
by the patient while resistance is supplied by the operator. These movements increase circulation.
The National Hospital, Queen's Square, London, W.C., gives a recognized certificate. Students from
other hospitals and schools must satisfy the examiners of the Chartered Society of Massage and
Medical Gymnastics at Tavistock House (North), Tavistock Square, London, W.C.I.

MASTER: His Duties. The relation of master and servant is entered into by agreement. This need
not be in writing unless the agreement is to be for more than a year from the day on which it is
made. An agreement of service which does not state how long the service is to continue is supposed
in English law to be for a year, but subject in practically every case to reasonable or customary
notice.

In very many occupations there has grown up a customary period of notice. Thus, a domestic
servant is entitled to give or receive a month's notice. The editor of a newspaper by custom is
entitled to six months' notice. But most cases depend not on custom, but on what is reasonable. And
what is reasonable depends upon the kind of service and the kind of engagement.

Length of Notice. It may be stated, as a general principle., that the higher the class of service the
longer notice has to be given on either side, and this is because it is always more difficult for a man
in a higher grade of employment to get a job than it is for a man in a lower grade, and it is also more
difficult for the employer to procure a new servant of a higher grade than of a lower grade. Thus, an
office boy would be entitled to a week; a managing clerk to at least a month. But as judges and
juries may take different views of what is reasonable, it is always wise in a contract of service to
stipulate for a particular length of notice.

It is the servant's duty to serve faithfully. This implies an obligation not to disclose his master's
secrets. A servant who does this may be restrained by injunction from continuing to disclose such
secrets, and is also liable for damages. It is also a servant's duty to obey orders, so long as those
orders are not unreasonable. It is the master's duty to pay his servant's wages punctually and without
deduction; though in a few cases, by special agreement, a master will be allowed to deduct penalties
in the nature of fines for spoiled work, etc. A servant must be punctual; he must also be diligent,
that is to say, he must work his best and not be guilty of slackness. If a servant, in carrying out his
master's orders, incurs any liability, the master is bound to indemnify the servant against such
liability.

A master is liable to outsiders for any act done by his servant within the scope of the employment.
This is a very wide phrase. It does not mean that the servant must have been acting in obedience to
express orders; in fact, the master may be liable under this doctrine although the servant was acting
contrary to orders. Suppose, for example, a tradesman employs a motor lorry in his business, and he
tells the driver that whenever he is driving down the High Street he is not to exceed a speed of 8
miles an hour because of the traffic. In disregard of these orders, the man drives at twice that speed
and negligently damages another vehicle. The employer is, nevertheless, liable.

Liability for Wrong-doing. A master may even be liable for his servant's fraud. This was held in a
case where the manager of a bank stated in answer to an inquiry that X Y was a person of good
substance to whom credit might be allowed, although at the time he knew that X Y was in very low
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water and could not meet his obligations. The bank was held liable for the fraud, because the
statement was made by their servant acting within the scope of his employment.

In the same way, a servant who is employed to make contracts binds his master within the scope of
his employment. For instance, if A has a shop and he employs a man to manage it, and to do those
things which managers generally do, and he makes a contract such as a manager in the ordinary
way would be entitled to make, A must carry out that contract or pay damages if it is broken,
although he expressly told his manager not to make contracts of that particular kind.

But if the person with whom the manager was dealing had notice that the manager was not entitled
to make that particular kind of contract, then A will not be liable. It is for this reason that some
firms print upon their letter paper and other business documents, such as invoices, a warning that no
orders are to be accepted on behalf of the firm unless countersigned by one of the directors, or
something of that sort. Others give warning that no verbal orders for goods are recognized.

The servant who is guilty of a wrongful act may himself be liable as well as his master. And where
the servant, acting on his master's behalf, makes a contract in his own name or without disclosing
that he is a servant, the person with whom he contracts may, on discovering that he made the
contract as a servant, sue the master, or may elect to sue the servant personally. If so, then the
servant has a right to be indemnified by the master.

A master is not liable for any criminal offence committed by his servant unless he expressly
authorized it or was in some way a party to it, in which case he can be convicted, sometimes as a
principal and sometimes as aiding and abetting or as being an accessory before or after the fact. If
the driver of a horse, being a servant, is guilty of cruelty to the horse, he alone is liable; but if the
cruelty consists in driving a horse which was unfit to be out on the road or unfit to be employed to
pull a load of such a weight, the master will also be liable if the horse was sent out with his
knowledge or approval.

There are some statutes which make a master liable for offences committed by his servant, e.g.
under the Licensing Acts. There are others which make the master liable in the first place, but with
liberty to him to prove that the servant was really responsible and acted against orders; as, for
example, certain adulteration of food prosecutions.

The Right to Dismiss. A servant who is dismissed without due notice may bring an action. The
only answer to such an action is that the servant has been guilty of misconduct. Disobedience to
proper orders is good ground; in the case of domestic service, immorality is a good ground;
dishonesty is sufficient; so is impudent behaviour; so is persistent and gross neglect and inattention
to work which is likely to cause serious loss to the employer; so is systematic unpunctuality.

A slight breach of contract will not entitle the master to dismiss a servant without notice. The
misconduct must be something which amounts to a repudiation by the servant of the proper
relationship between them; that is to say, something like a fundamental breach of contract. Unless
the contract of service says so, a servant cannot be dismissed merely for being ill; but if the illness
is of such a protracted nature or of such a kind as to render the servant permanently unfit or unfit for
a long period to carry out his duties, the master may dismiss him.

If a servant has been guilty of an offence which entitles the master to dismiss him instantly, the
master must either do so or forfeit his right. For example, if the servant is guilty of impudence to his
master on Wednesday, and the master says nothing about it until Saturday, which is pay-day, and
then on paying the wages tells the servant to go without notice because of the impudence of
Wednesday, the master is wrong. He ought on the Wednesday to say, " You are dismissed now, but if
you like to remain to complete your week I will allow you to do so."

It sometimes happens that a master dismisses a servant summarily without justification, and after he
had dismissed him discovers that the servant has been guilty of something which would have
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justified dismissal. If the servant brings an action for wrongful dismissal the master is entitled to
rely for his defence upon the second ground, of which he was not aware when he dismissed the
servant. See Character; Employers' Liability; Insurance; Workmen's Compensation.

MASTICATION. Unless food is thoroughly masticated, unnecessarily hard work is thrown on the
digestive organs, and sooner or later indigestion results. Each mouthful should be chewed until it is
fluid and free from lumps. Eating solid food dry ensures more thorough mastication. Starchy foods,
such as bread and potatoes, should be well chewed. These are partly digested by the saliva in the
mouth, and the more thoroughly the saliva is mixed with them the more easily will their digestion
be completed in the intestine. Particular care should be taken with fat, cheese, hard-boiled eggs,
nuts, and other substances.

Children should be taught to masticate their food thoroughly. Old people whose teeth are decayed
should get artificial teeth, or, as an alternative, they should have all food cut up very finely with a
mincing machine; otherwise digestive troubles, headaches, etc., will result. See Diet; Food;
Indigestion; Teeth.

MASTIC CEMENT. Brick, burnt clay, or limestone powdered and mixed with litharge, oil, or
some similar substance make what is known as mastic cement. It is used in constructional work for
such details as bedding an iron casement into masonry, or the laying of a floor on a concrete or
similar foundation. In making this cement care must be taken thoroughly to pulverize or grind the
materials. If good results are required on fine work, the crushed material should be thoroughly
sifted through a fine sieve. See Cement.

MASTIFF. Almost the oldest of British breeds is the mastiff, which is a most faithful custodian of
home or person, and so powerful that no one dares to risk a fall with him. When carefully trained,
he is not savage, but he should not be chained. Mastiffs of two colours are bred, brindle and fawn.

| Mastiff. A prizewinner of this formidable
English breed of house dog.

" The body is massive, broad, and deep,
with strong legs set wide apart, giving the
dog a square appearance. He should be of
. great size and weight, yet active when
properly proportioned. The legs, both
front and back, should be straight, that is
to say, the hind legs should be parallel,
but the hocks fairly well bent back. Back
and loins should be wide and muscular.
The head is broad between the ears; the
muzzle short and broad under the eyes, and nearly parallel in width to the end of the nose. The
mastiff is somewhat expensive to keep, needing plenty of meat and ample room. See Dog; Kennel.

MASTINE. This is a mixture used for staining wood. It is made to imitate mahogany, rosewood,
light oak, weathered oak, fumed oak, and antique oak. Of the nature of an oil stain, it may, if
required, be thinned with turpentine. It can be obtained in tins (1 Ib., 2 Ib., or 7 1b.) through any
colour-man. See Stain; Turpentine.
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MASTITIS. Inflammation of the breast, or mastitis, is usually due to the entrance of a microbe
through an abrasion of the nipple. The nipples should be kept scrupulously clean with soap and
water, and may then be daubed with the following: Compound tincture of lavender, 12 oz.;
glycerin, 1 dram. If the nipple becomes fissured or abraded it should be washed with boracic acid
lotion after nursing and then anointed with a paste consisting of equal parts of bismuth carbonate
and castor oil.

If the breast becomes painful, hot, and swollen, the child should be withdrawn. Hot fomentations
are applied, and the breast a