See page qn.
MWWL-&»« &y LHureis. corner of 5 Lol ¢ husrch Yand. .










:242 - MARGARET ROPER.

from the lowest to the highest degree ; yet at.
the present time, T have a little more left me
than a hundred ‘a year, but my counsel is, that
- we descend not to the Jowest fare at once; we
will not comply with Oxford fare, nor that of
the New Inn, but we will begin with Lincoln’s
Inn diet ; and if we find ourselves not in a capa-
city to live thus the first year, we will conform
to that of Oxford; and if our purses will not
admit of that, we must go a bégging together,
with a bag and a wallet, hoping that some good
- people will gwe us their charity; and at every
man’s door we will smg a salve regina, whereby
we shall keep company and be : merry together,”
Notwithstanding the wishes of this affectionate:
father, however, the'hafxpy 'society was soon
afterwards dissolved ; for upon Sir Thomas
More’s refusing to take the oath of supremacy,
to the 1nexpressible grief of Mrs. Roper, he was
sent to the Tower. Though he was deprived of
the pleasure of conversing with his daughter, an
intercourse was kept up between them by the
pen; and when orders were issued to prevent
this exalted character from enjoying the
happmess of writing to this beloved child,
he contrived* to defeat the intention of his
encmies, and actually wrote two letters with-
'cqalg. »I}}Me_tvgarg,ryvrtql}:g;pir.a)rvers, and the persua-
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the chancel of Chelsea. church; his head was -
placed upon London-bridge, and remained there
for the space of fourteen days; after which it
was pmchased by this affectionate daughter,
who kept it in a leaden box until she died, when,
by her partlcular desire, it was buried in theﬂl:
coffin with her, and encircled within her arms. .
This amiable and accomphshed female survived
her father nine years, and was interred in St.
Dunstan’s church, in the city of Canterbury,
A. D. 1524, Of the abilities of this lady the
_strongest testimony has been given; she was
; unquestiona%ly one of the most learned females
of the sixteenth century; yet her fondness for
literature never induced her to neglect any of
the active duties of life; she was a dutiful and
affectionate daughter, a fond and tender wife and -
~ motHer, agentle mistress, and a faithful friend ;
her charity was extensive, her piety was exem-
_ plary ; and it is difficult to say whether she was
most admired for the virtues of her heart, or
the qualifications of her mind. As an author,
Mrs. Roper is mentioned in terms of the highest
approbation by some of the most learned men
of the times; her sisters were no less famed
for literary knowledge, They were all cele-

brated by the famous Leland in the following
‘lines :
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Canterbury derives great advantages from the |
1 - s S
hop-grounds that are round it, which consist
-~ of several thousand acres of land, some years
ago esteemed the largest plantatx,ons in- thls
kmgdom.

The flow’ry hop, whose tendrils climbing round
The tall aspiring pole, bear their light heads
Aloft in pendent clusters—vyhmh in the malts
Fermenung tuns infused, to mellow age
Preserves the potent draught!

Mr. A asked Adelina what class the hop
belonged to. She answered the 5th class Pentan-
dria.—TFive stamens. In the class Pentandria, we
find nature sporting in her utmost luxuriance,
and in the greatest varicty of aspects. The qua-
lities of vegetables, too, which belong to this
class, are not less dissimilar than their forms.
Some choice esculents and some deadly poisons

are among its multifarious productions; some
are eminent for beauty, and others for utility.
1t includes several natural orders; but in a ge-
neral view, Pentandrious plants may be divided
into rough-leaved, which are generally esculent,
or at least harmless; such as produce berries,
and are generally poisonous ; and such as haye
flowers disposed in umbels or rundles, partly
aramatic and medicinal, partly acrid and some-
times poisonous,
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are six orders, and ninety-seven genera,
), Humulus, is of the second order, Di-
. Two pistils. Neither the male nor -
wer has any corolla; the cup of the
er is composed of five leaves; that of
is made up of only a single leaf, very
of an oval figure; the seed is single,
roundish, covered with a coat, and contained
within the cup. Mr. A was greatly pleased
with Adelina’s aceount of the class Pentan.dria,v
and added, the-hop is a climbing plant, some-
times growmg wild in hedges, and cultivated
on account of its use in making malt liquor.
They are planted in regular rows, and poles set
for them to run upon. When the poles are co-
vered to the top, nothing can make a more ele-
gant appearance than one of these hop- gardens. |
At the time of gathering' (which is in August)
the poles are taken up with the plants clinging
to them; and the scaly flowering beads, which
is the part used, are carefully picked off by wo-
men and children. - These are a finely flavoured
bitter, which ‘the‘y readily impart to hot water.
They improve the taste of beer, and make it keep
better. = Kent, Sussex, and Worcestershire, are:
the counties most famous for the growth of hops.
Care should be taken to dry the hops as fast
as they are picked; for in lying undried, they
M 4
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are apt to heat and change colour very quickly.
If the quantity picked be so large that the kiln,
in which they are to be dried, is over stacked;
- they must be spread thin upon 2 floor, and they |
will keep two or three days in that manner, with-
out any harm. Indeed, where the quantity is
but small, there is no need to have recourse to |
the kiln at all; for they will dry much better
than any other way, by being laid thin upon a
floor, and often turned. The dryingof hops is the
most material part of their manufacture; for if
they be ill dried, they lose all their agreeable
flavour; and great caution should be used, that .
they be all equally dried.

“When the hops have been picked and dried
in the oast, or tin floor, they are so brittle that
they would break to pieces and be spoiled if they
were 1mmednte1y to be put up; they are there-
fore to lie together three weeks; or thereabouts,
that they may become tough; if they are co-
vered from the air by blankets in the heap, they | w
may be bagged much sooner than if left open.

The manner of bagging them is this: a hole i
is made in an upper floor, so large that a man
may easily go up and down it; then a hoop is
fitted to the mouth of the bag, and so firmly
~sewed on, that it cannot be torn off; the bag is
then let down through the hole, and the hoop
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semaining abQVe, stops it frombeing pulled quite
thmagh being larger than the hole; a few hops
" are to be first thrown into the bag, and a person
below is to take upa parcel of these in each cor-

nerof the bag, tying it with a packthread ;. this
makes a sort of tassel, by which the bags are
afterwards the more easily managed and turned
about. 'When this is done one man must go
down into the bag, and, while another casts in
the hops, he must tread them down equally every
way with his feet ; ‘when the bag s in'this man-
ner filled, it is to be ripped from ‘the boop, and
sewed up, leaving two tassels at the corners, as
at the bottom. A bag of hops thus prepared,
may be kept for several years in a dry place.
They have, also, at Canterbury, a manner of
~ making boar’s ﬂesh into brawn, which is much
esteemed. M. said, he was afraid of

putting us to the blush by enquiring how it was

done. Tanswered that he need not fear ; for if he
wished toknow I could inform him. You know,
my dear sister, that though our beloved mother
~wished us to excel in every elegant accomplish-
‘ment, she took particular pains te instruct usin.
- every thing useful : and to show her that T have
not forgot her instructions, I shall write down
‘whatT told Mr. A——; who, not easily crediting

that a gitl so fond of books, &c. undurstood any
thing about cooking, desi ' ;
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¢ Brawn is the flesh of a boar souced or

pickled; for which end, the boar should be old;

because the older he is, the more horny will the(,-

brawn be.
¢t The method of preparing brawn is as fel-
jows: the boar being killed, it is the flitches
only, without the legs, that are made into brawn ;
the bones of which are to be taken out, and then
the flesh sprinkled with salt, and laid in a tray,
that the blood may drain off: then it is to be
salted a little, and rolled up as hard as possible.
The length of the collar of brawn, should be as
much as one side of the boar will bear; so that
when rolled up, it may be nine or ten inches di-
ameter.
¢¢ The collar, being thus rolled up, is to be
_boiled in a copper, or large kettle, till it is so
zender, that you can run a straw through it:
- then set it by, till it is thoroughly cold, and put it
into the following pickle: To every gallon of
water, put a handful or two of salt, and as much
_wheat bran; boil them together, then drain the
bran ‘as clear as you can from the liquor; and
-when the hquor is quite cold, . put the brawn
mto it
‘Mr. A shook me by the hand, and said
~ he would no longer dispute my abilities; even
where he thought I should shine th}, least; and
l then tald me. that the greatest and most: valua-




SILK-WORM. 251

bler#anufacture carried on here, is that of
bma&gxlks, which are brought to such perfection
;. as%ﬁ;e thought, by many, preferable to foreign
| ,mlks. _great quantities of them are sent to Lon-
?don. They have, likewise, a very beautiful ma-
»mﬂ&actuye of coloured muslin, brought to great
“perfectién, known by the name of Canterbury
muslin. ~ Adelina said, she hoped her father
would not proceed without explaining to us all
the particulars relating to the silk-manufacture,
and the manner in which it is obtained, from the
worm to the time that it is fit for use. Mr.
A replied : ““You know thatsilk is the pro-
duce of an insect, called the silk-worm ; curious
both on account of the matter that it produces,
and the various forms that it assumes, before as
well as after its being enveloped in the ball
~which it weaves itself. From a grain, or seed,
which is itsfirst state, it becomes a large worm,
of a whitish colour, inclining to yellow ; which,
shut up in the cod, appears dead, in the shape
of a greenish bean ; when it awakes- it makes a
passage out of the cod, in the shape of a butter-
fly 5 when dying, it prepares itself, by casting a
grain, or seed, for new life, which the heat of
summer assists' it to assume ; its first day’s em-.
ployment, when come to sufficient strength, is
to make its web 3 on the second, it gives a form

MG‘“
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to the cod, and almost covers itself overwith
silk ; the third day it is quite hid, and the fol=
Jowing it is employed in thickening and strength- |
ening the cod, always working from one single';g:
end that is never broken, and which is so fine
and long as to reach the length of six English
miles. In ten days the cod is in.perfection;
‘when it is taken down from the branches of the
mulberry-tree, where the worm hung it, which,
if left, would make itself a passage out about
the fifteenth day. ;
¢ The first, finest, and strongesticods are kept:
for the grain, and the rest carefully wound; they
" are of different colours, but the most common
are yellow, orange colour; sea-green, some of a
flesh-colour, others of a sulphur, and some
white 5 but all the shades are lost in dyeing and
preparing the silk. To wind off the cod, two
machines are necessary; the one a furnace, or
copper, and the other a frame to draw the silk.
‘When the copper has boiled, the winder throws
-in a handful or two of cods.  The whole is then
- stirred briskly about with birchen rods, in the
shape of brushes; and when the heat and agita-
tion have loosened the ends of the silk, they are
- apt to catch at the rods; they are then drawn
out and joined ten, twelve, or fourteen togelfiei;;
and formed into threads, according to the size
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throw the shoot and strike it close. thﬁ‘i’ng‘;ﬁ%
and taffeties are worked in the manuer of clothy
but figured or striped silks require a great deal |
more art.’’ i
Mr. A—— then told us, that the celebrate i
Mrs. Behn was horn in this city, and gave us'
this account of her. ¢ Mrs. Aphra Behn, whosej"
maiden name was Johnson, was the daughter of
a gentleman of good family at Canterbury, who,
being related to Lord Willoughby, obtained,
through the interest of that nobleman, the ad-
vantageous post of lieutenant-general of Suri-
nam, and several of the contiguous islands. Mr.
Johnson, unfortunately, died upon his passage ;.
but his family landed, and settled there. The
beauty of the surrounding country has been ele- |
gantly described by this lively writer; and the
story of the American prince Oroonoko, with
whom she became intimately acquainted, af-
. forded her subject for a novel, which 'she has
called” by his name, and which was afterwards
dramatised by Southern. The intimacy which
Subsisted between the prince and Miss Johnson
gave rise to-a variety of censorious remarks §
but whether there was any foundation for them
Is a circumstance which certainly admits of
doubt. Soon after this lady’s return to England
she was united to Mr. Behn, a Dutch merchant,
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