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PREFACE
TO THE

FIRST AND SECOND EDITIONS.

Tue small work which I present to the reader, for his use
and information, I may presume to style truly practical,
since I have, throughout my life, been a breeder and
keeper, and also an amateur of domestic poultry, pigeons,
and rabbits; at some periods, upon rather a considerable
scale; and have, for many years together, kept a register
of the results. I have further done that which, I believe,
no other man has taken the pains to do,—kept a regular
stud book for those breeders, scarcely one of which was
so poor as to be without a name; and Regulus, Samson, ¥
Flea-catcher, Selima, Moreau, Isaac, and Tom Paine, shine
with peculiar lustre on my poultry and pigeon list; whilst
Corney Butter-cup, Adam, Beelzebub, Lucifer, Carolina,
Hecuba, make a figure equally splendid and equally useful,
among the rabbits. I think Montaigne says somewhere,
that if a man would sit and describe that which he has
known practically, npon almost any subject, he could
scarcely fail of being useful. Just so far my ambition
extends. Nor is the world entirely without need of advice
on this subject, notwithstanding its antiquity, and the mul-
titude of counsellors. Of this fact I had a signal proof, in
a visit a few years since to an honourable baronet in the
west, Sir Lawrence Park, in whose extensive park, and most
convenient yards and offices, and upon a soil excellently,
adapted, I found a sufficiency of poultry could not be
raised for the family use; in consequence of which, a very
considerable annual expense was incurred at a neighbouring
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iv PREFACE.

town, for an additional supply. This was regretted, and
described to me as an unaccountable circumstance by the
house-keeper. 1 have here, moreover, an eye to a favourite
plan of mine, making the country-house its own mart for
the supply of all necessaries, in a far more ample degree
than it usually is; implicating, among other domestic ob-
jects, poultry, rabbits, fish, mutton, small beef, and an equal
abundance of the superior, as of the orchard fruits.

In fine, 1 have avoided scientific detail, and have ad-
dressed plain understandings in the plainest language,
aiming at utility solely; and I trust, the keeper of half a
dozen hens and a cock, in the corner of his yard, will
receive information, in degree, equally useful and satis-
factory, with another who may desire to enter upon the
most extensive plan.

The Seconp EpiTioN contains additional articles on
Purasants, and oN SwiNg: the latter I was induced to
add on the representation of several friends, that many
persons who keep a poultry-yard for the supply of their
table, feel it convenient also to have a breeding sow, or
two or three pigs, as a still more substantial aid, in these
extravagant times, towards the support of their household.
Such economists would surely desire to be led into the
right path, and my friends professed to think me no im-
proper guide, knowing that I have been a considerable
breeder and feeder of pigs.

The following letter to the publishers, of a Right Hon.
Baronet, late President of the Board of Agriculture, the
anthor of this little book feels pecnliarly honourable to
himself, and a gratifying reward for his pains, as proceeding
from a man who, through so great a part of his life, has la-
boured to obtain a right understanding of every thing which
appertains to rural affairs, and who has thence actually con-
ferred so many solid benefits on his country. With respect



PREFACE. v

to the injunctions of Sir John Sinclair, I had already anti-
cipated them in part; but I could find nothing of material
interest respecting poultry in the books he quotes, agricul-
tural writers, in general, neglecting that subject as of infe-
rior concern, unless, indeed, we except one, and him there
nill be no doubt that I consulted. 1, however, recollect the
description of a most complete poultry-yard some years
since, either in the Annals of Agriculture, or Communica-
tions to the Board. As to considerable poultry-feeders in
and about London, granting there be any such exclusive of
the goose-feeders, they must be sought, I apprehend, among
the poulterers.—(See p. 80.)

A critic in one of the Magazines objects to my position,
that ““ no live stock is less liable to disease than the rabbit,

1

with regular and careful attention.” I repeat the assertion,

coupled with another, namely, that without regular and
careful attention, no live stock is more precarious.

May 27, 1816.

Letter of the Right Honourable Sir John Sinclair, Bart. to
Messrs. Sherwood and Co.

(copy.)
¢ GENTLEMEN,

“1 have read over Mr. Moubray’s Treatise on Domestic Poultry,
which seems to be the best work hitherto printed on that subject ;
but it might be much improved by a careful examination of all the
County Reports, and other recent agricultural publications. The
reports should be specifically referred to, when quoted, by the page.
I will trouble you to procure from the author, or by any other
channel, the names of the principal feeders of poultry in and about

London, and their places of abode.
¢ (Signed) JOHN SINCLAIR.”

With the Third Edition, in the hope of rendering these pages addi-
tionally useful, the reader is presented with the result of the Author’s
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observation and practice in the Fami’y Dairy. The convenience of
milk, butter, and cream, in an English Country House, is indispen-
sable ; and the object is to obtain those in sufficient plenty, in an ap-
propriate husband-like style, and within the fair line of expense. An
attention to the rules herein recommended, the author has no reason
to doubt, will not fail to assure such desirable effects.

March 1, 1819.

The Fourta Epirion contains an addition on the Nature and Ma-
nagement of Bees ; a subject on which there has ever been a notable
disagreement amongst economists, some advocating it as a matter
deserving universal attention, others decrying it as a thing of the
meanest consequence. The Author has endeavoured to reconcile
this difference, and trusts he has succeeded. The Fowls and Ani-
mals exhibited in the Frontispiece were selected individuals, drawn
from the life by Mr. Webh.

The P16 is a most correct likeness. It was bred in Bucks, but is
of the Oxfordshire dairy breed. Those breeds were originally,
although light in the ear, yet, in general, lop-cared, with a few, as is
usual, upeared ; and that form of the ear has, of late years, become
more common, the feeders, as I believe, esteeming the upright, or
pricked-eared pigs, as the speediest thrivers and best travellers. The
arched or roached-backed, also, is preferred, as consisting of the best
part of the carcase to the cutting butcher, by affording a large space
for pork-chops. The up-ear in this pig, I am assured, has not been
derived from any alien or inferior cross. My ancient and respected
friend, Mr. Wynt, from whom I have received constant and bene-
ficial instructions on these subjects, through such a long course of
years, sold this in a lot of dairy pigs, at Finchley, and gave me the
opportunity of having its form delineated.

The Suffolk Cow is the property of Mr. Brown, of the Southampton
Arms, Camden Town, and gives remarkably rich milk, as well as a
profitable quantity. The head, perhaps the chief index of the breed,
is correctly drawn ; but the picture appears more leggy, and some-
what less substantial in form than the original.

The SeanisH FowLs were sold by Mr. Castang to a person at Hol-
loway, who says, notwithstanding their large size, they are perfectly
white fleshed and delicate.

Noe. 21, 1821.
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Asan addition to the Frrra Eprtiox of this little book, the Author
conceives he could not fix on any subject more useful, or more gene-
rally interesting to his Country readers, than that of the prRIvATE
BREWERY—and the consideration which more especially served to fix
his choice was, that he has been occasionally and personally conver-
sant in the practice, throughout the greater part of his life. Indeed,
this has been one of his hobby-horses, of which he has always kept a
competent number : aud happy is he, who hath his quiver full of them
—warranted of the rational and profitable class—he shall then have
no need of steel, of cold lead, of rats-bane, or of a hempen necklace ;
nor be reduced to the lamentable necessity of taking to his chair, and
beating the devil’s tattoo over the miseries of life, which assuredly will
never submit to such a remedy. If the tedium rite (wearisomeness of
life) can find a remedy, it must consist in virtuous and useful action,
the sphere of which is confined to neither town nor country, but of
which the latter is, in an eminent manner the appropriate theatre.

With the common rules for making beer, already so often repeated,
the author has also, to the best of his experience and information, di-
lated on the nature and properties of that universal English beverage,
to the end, he trusts, that his readers may profit-thereby, and escape
all frauds and deceptions, those excepted which they may choosc vo-
luntarily to impose on themselves.

May 10, 1824,

Preface to the Sixth Edition.

Tae decided favour of the Public having taken off five very
large editions of this Work, and the Country friends of the
Author, during some time past, having repeated their opi-
nions, that a new impression was ‘in request, and would
doubtless be acceptable, it is at length presented to the
country, with considerable additions, and every species of
improvement within the author’s view or recollection.

Two Articles have been added on Cuerse and CiDER ;
with also a few wood cuts, which, although we are not so
ostentatiously modish or modest as to style ¢ pictorial em-
bellishments,” we yet trust will pass muster, at least with
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some readers. With respect to the figure of the Cow in
the Frontispiece, the County of Suffolk has been retained
inaccurately ; the figure of one differently bred having
been substituted at the request of her proprietor, who has
also noted an accidental omission in the account of Pea
fowls ; namely, of the number of days during which the
hen sits. Now, the writer never having bred any of that
fancy stock, he has lately made inquiry, and is informed
that the pea-hen, like the turkey, is confined a month by
incubation.

Two objects of practice, an ancient novelty, and a pre-
sent or actual one, have been omitted in their proper place ;
—malt combs or dust, as a food to increase milk in cows,
and the use of the symphytum asperum, or prickly comfrey,
as a general cattle, horse, sheep, and pig food. Feeding
cows with malt-dust is a very ancient, though never a very
general practice; and it will be seen, in the section on
cows, that Mr. Cramp allowed a very small quantity; a
caution to which I should incline, from the great portion of
dust necessarily mixed with the combs. With regard to
the comfrey, from the nourishing quality usually attributed
to the root, I should suppose the whole plant to be of a
feeding nature ; though I have generally observed, that
where quantity is so superabundant, quality is seldom or
never, in any degree, commensurate, Mr, Grant of the
Nursery, Lewisham, Kent, appears to have been the intro-
ducer of this abundant and easily-cultivated article of
cattle food, where specimens may be seen and obtained ;
and also at Mr. Gibbs’ Nursery, Brompton.

May, 1830.



PREFACE
TO THE

SEVENTH EDITION.

ExTENSIVE public patronage has demanded a Seventh
Edition of this Work, to which the Author has made
such additions and improvements as appeared to him
appropriate and requisite. The chief addition is the
article on Wine, in the two views taken of it, surely
of great and general importance. In the first, the
extensive and fraudful adulteration of foreign Wines,
in too many instances attended with fatal effects, and
even with gradual and destructive inroads on the
human constitution, cannot fail to be matters of vital
concern to the opulent classes, the universal and chief
consumers of the continental wines. Such frauds are
criminal and disgraceful to those who commit, and
doubtless a proof of ill taste, and dangerous negli-
gence, in those who tolerate them.

With regard to our home-made substitutes, the
native wines, from their necessity and extensive use,
they form a subject of undeniable consideration, as
to the most perfect mode of their manufacture, to
the end that they may, in the highest attainable
degree, be qualified to perform the office of a beverage
intended by nature, to make glad the heart of man.

The Author has exerted himself in the endeavour
to attain the means of that important object; not
merely from his own peculiar views and experience,
which yet have not been altogether slight, but from
the soundest scientific and experimental authorities,
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out of the abundance which he possessed for selec-
tion.

In the graphic and ornamental portions of the
‘Work, a department entrusted entirely to the Pub-
lishers, it will no doubt be found, as in the preceding
Editions, that their efforts have afforded satisfaction
to our numerous readers. New and original draw-
ings from the life, and coloured after nature, have
been made of the various breeds of Fowls, and ani-
mals, by Mr. Newton Fielding, an artist of known
and acknowledged ability. "

To conclude, it may be necessary to say a few words
on that subject of divers hues, the Bustarp, which
we have hitherto treated after the example of our
contemporaries, according to the ancient text, exhi-
biting it in the splendid character of the most delicate
and exquisite of viands: but it seems, we have all
failed hitherto, in stating the when, the where, or
by whom, they were ever tasted or eaten; and the
probability at length appears to be that, whenever
introduced upon the board, like the Peacock, it was
rather in the character of a table exhibition, than as
an article of food. At any rate, modern usage, and
information appear to confirm this view, since no
intelligence can be obtained of even the presence of
this dish at the modern table, far less of any advocates
for good living, who have ever tasted it; on the con-
trary, according to the improved version, the Bustard is
rather a bird of prey than one, the flesh of which is
adapted and calculated for use as human food. The
Author will thankfully receive any hints for the
improving a future Ldition, if addressed to the Pub-
lishers, at No. 23, Paternoster Row.

August 20, 1834,



DOMESTIC POULTRY,
§e. §e.

SECTION 1.
General View of the Various Species.

Ux~DER the term DomEestic PouLTrY, in this coun-
try, are generally understood—the Chicken, ox Fowl,
Turkey, Duck, Goose, Pea and Guinea Fowl; to
which, perhaps, may be added the Swan. The wild
varieties of the above species, of the duck more espe-
cially, are objects of pursuit to the sportsman, and to
those inhabitants of the sea coasts, and of the vicinities
of lakes and rivers, where wild fowl are taken in
decoys for market.

CUSTOMS.

I~ Britain, where a greater quantity of butchers’-
meat is consumed than probably in any other part
- of the world, poultry has ever been deemed a
luxury, and consequently not reared in such consi-
derable quantities as in France, Egypt, and some
other countries, where it is used more as a necessary
article of food, than as a delicacy for the sick, or a
luxury for the table. In France, poultry forms an
important part of the live stock of the farmer, and

B



2 POPULAR OPINION,

it has been said of that country, the poultry yards
supply a much greater quantity of food to the gen-
tleman, the wealthy tradesman, and the substantial
farmer, than the shambles do ; and it is well known,
that in Egypt, it has been from time immemorial a
considerable branch of rural economy, to raise domes-
tic poultry for sale, hatched in ovens by artificial heat,
The warmer climates are far more favourable than
ours for the purpose of raising poultry, and the same
“rule necessarily holds with respect to this country,
where the warmest and dryest soils are best adapted

to this production, more especially of the chicken and
the turkey.

POPULAR OPINION.

It has been a general and popular topic of de-
clamation, that in former and presumed happier
times, our small farmers’ wives raised .a superior
quantity of poultry to that which has been produced
of late years; a position, at best, very questionable,
since poultry has never yet risen in price beyond
the proportion of other articles of food, and since
the demand of the markets has been supplied in as
full a measure as formerly. Suppose a heath or
common, on which poultry has been customarily
bred, is enclosed and improved into farms, is it not
probable that, generally at least, as large a quantity
of poultry is reared as upon the land in its former
state of waste, and producing no corn, a food so
absolutely necessary for that kind of stock ? In fact,
it is open to the observation of every one, that
poultry has never been in this country a favourite or
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prevailing article of diet with the lower or middling
orders of the people; thence our farmers, whether
little or great, could never be more profitably em-
ployed, whether for themselves or the community,
than in the production of the more substantial arti-
cles of food: in the mean time, the demand for the
Juxury of poultry never fails to be satisfied to the
utmost extent, and a decline of price in that article
will be the natural consequence of a general decline
in the meat market.

B2



4 QUALITIES OF FLESH.

SECTION II.
Qualities of the Flesh of Poultry.

GALLINACEOUS FOWLS, or CHICKENS. In the opi-
nion of physicians, both ancient and modern, the
flesh of the chicken at three months old is the most
delicate and easy to digest of all other animal food ;
thence best adapted to the stomachs of invalids, or
the constitutionally weak, being the least alkalescent
of all animal food, free from irritation, and affording
a mild and innoxious chyle. Age makes a striking
difference in the flesh of fowls, since, after the age
of twelve months, it becomes tougher and more
insoluble. The cock, indeed, at that age, is only
used for making soup, whilst the pullet is still excel-
lent, although a more substantial viand than the
chicken. ‘Whilst young, the cock and hen are equally
delicate.

The CaroN, or castrated cock, has ever been
esteemed one of the greatest delicacies, preserving
the flavour and tenderness of the chicken, with the
juicy maturity of age, the flesh yielding a rich and
good chyle, and without any tendency to inflammation.
Capons, however, are usually crammed, and made
excessively fat, perhaps to the verge of disease, in
which state their flesh is neither so delicately fla-
voured, nor probably so wholesome as when more
naturally fed. Indeed, the flesh of the barn-door
fowl, or that fed in a state of nature, and at liberty
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to take exercise, is universally acknowledged to excel
in genuine richness of flavour. There is probably
greater variety of size, figure, and appearance in_the
chicken, than in any other species of fowl, and also
considerable variety of quality, which will be pointed
out under their different heads.

The Turkey.

The flesh of the turkey is somewhat more dense
of fibre, and more alkalescent and substantial than
that of the chicken, but it is reckoned nourishing
and restorative. Age produces a similar effect as in
the chicken, whence the turkey, after a certain period,
is good for little, except stewed.

The true black NorrorLxk turkey is esteemed supe-
rior to all others. The coppER turkey, (see varieties)
originally of the wild American breed, proved too
tender, and degenerated in this country. -

Guinea Fowls.

Guinea fowls are not so white of flesh as the
common, but more inclined to the pheasant colour ;
in quality short and savoury, like the flesh of the
pheasant, and easy of digestion. In fact, the guinea
fowl is reckoned by many a good substitute for the
pheasant. They are very prolific, and their eggs
nourishing and good. These fowls are in season
for the table when game is going out; namely, from
February to June; pEA FowLs also are used in the
same season. With our immense powers of produc-
tion, we are yet an importing country, to a vast
extent, of the necessaries of life. A few years since,

B3



6 THE PEACOCK—BUSTARD.

upwards of the weight of twelve tons in turkeys and
other poultry were imported from France within ten
days.

The Peacock.

This bird, however, has long ceased to form a com-
mon dish for the table in this country, and pro-
bably, from its coarseness and ill colour, when it did,
the motive was rather show than use ; but pea-hens
and pea-chicks still retain their place at fashionable
tables,

Bustards.

The Bustard is the largest land bird of Europe,
the cock genmerally weighing from twenty-five to
twenty-seven, the hen from eight or nine to twelve
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or thirteen pounds. The neck a foot long, the legs
a foot and a half. It flies with some little. diffi-
culty, The head and neck of the cock ash co-
loured ; the back barred transversely with black and
a bright rust colour. The greater quill feathers
black, the belly white ; the tail consisting of twenty
feathers, marked with broad black bars; it has
three thick toes before and none behind. There
are upwards of half a dozen species of this bird,
two or three of which (African) are crested.” The
LITTLE Bustard differs only in size, not being larger
than a pheasant. They were known to the ancients
in Africa, and in Greece and Syria; are supposed to
live about fifteen years; are gregarious, and pair in
spring, laying only two eggs, nearly of the size of a
goosc-egg, of a pale olive brown, marked with spots
of a darker hue. They sit about five weeks, and the
young ones run, like partridges, as soon as delivered
from the shell. The cocks will fight until one is
killed or falls; and I suppose they are fed upon the
same food as the turkey.

There were formerly great flocks of bustards in
this country, upon the wastes and in the woods,
particularly in Norfolk, Cambridgeshire, and Dorset,
and in various parts of Scotland, where they were.
hunted with greyhounds, and very easily taken.
There is no present information of any bred in this
country. The last specimen of the Great Bustard,
recorded to have been killed in England, was shot in
Cambridgeshire, in 1831, and passed into the private
collection of a gentleman belonging to one of the col-
leges at Cambridge. Buffon, however, was mistaken

B 4
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in his supposition that these birds are incapable of
being propagated in the domestic state, chiefly on
account of the difficulty of providing them with
_ proper food, which, in their wild state, he describes
to be heath-berries and large earth worms. Probably
the HAW, or white-thorn berry might succeed equally
well. Mr. Castang informed me a few years since,
that a person in Norfolk had at that time some
bustards : also, that he had the previous year an old
bustard and four eggs, which he sold to Lord Stanley,
and a pair of bustards to the Earl of Darnley.

Newgate is, probably, the only market for these
fowls, where they generally obtain a high price, dead
or alive, but merely, it would seem, as objects of
curiosity. The few that do come to market, are
either shot in the fens or on rivers near the sea
coast, or are sent from France. Hungaryis said to breed
more bustards than any other country in Europe.

For the following information we are obliged to
W. Yarrell, Esq., F.L.S. & F.Z.S. The Zoological
Society have not hitherto exhibited any living speci-
men of the bustard, and some zealous friends to that
institution have lately reported from Africa, that the
bustards of that country, when in confinement, are
so inveterately sulky, that their repeated attempts
to preserve them alive, under restraint, have hitherto
been unsuccessful.

The Capercalze, or Cock of the Wood.
This bird, indeed a wood grouse—Ilike the bustard,
was formerly somewhat numerous in Scotland and in
the northern parts of England, but both species have
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gradually disappeared from our country. The worth
of the cock of the wood for the table, appears to be
better established than that of the bustard, by the
fact of the former being in far greater request at
market, which, in season, is annually supplied from
the countries on the Baltic. It is a fine, plump, full-
breasted fowl, approaching the size of a middling
turkey, variegated in colour elegantly with black,
chestnut-brown, white, and shining dark green. The
RED AND BLACK GROUSE still remain to us in certain
parts of the country, and still retain the character of .
an exquisite delicacy for the table. A black cock will
weigh three or four pounds and upwards. Though
we yet possess at home a considerable supply of these
fine birds, their number has been long in a gradual
decrease, in proportion to the increase of cultivation,
all the birds above referred to being naturally at-
tached to wastes, woods, mountains, and uncultivated
places.

THE AQUATIC SPECIES.
The Duck.

The flesh of the duck, of a savoury and somewhat
stimulant nature, is said to afford a preferable nou-
‘rishment to that of the goose, being not so gross, and
more easily digested : and that of the wild duck is
reckoned still more easy of digestion than the tame,
although more savoury.

The Goose.

The whole anserine or goose .tribe, of which there
is a great variety, are held to afford a food highly
"B S



10 THE SWAN.

stimulant, of a strong flavour and viscous quality,
and of a putrescent tendency. The flesh of the
tame goose is more tender than that of the wild,
but generally it is a diet best adapted to good sto-
machs and powerful digestion, and should be sparingly
used by the sedentary and weak, or by persons sub-
ject to cutaneous diseases.

The fat, or grease, of the goose is more subtle,
penetrating, and resolvent, than the lard of swine,
and is an excellent article to be reserved for domestic
use, in various cases. Sportsmen of the old school
held the opinion, extraordinary as it may now seem,
that when a kennel of hounds show symptoms of
rabies, or madness, the best prophylactic remedy,
is to keep a considerable flock of geese in it, for a
length of time ; and the late Dr. James, exceedingly
attached to dogs, inclined to give a degree of credit to
this presumed remedy, which, if real, must consist in
the saline and penetrative qualities of the anserine
excrement: the danger, however, of exposing the
geese to the possibility of infection, ought certainly
not to be overlooked.

The Swan.

The Cygnet, or young swan, only, is reckoned
eatable, and that after a peculiar preparation,
although in old time the swan formed a dish
of embellishment and show at great feasts. Swan
fat possesses probably much the same qualities as
that of the goose above described, but is supposed
somewhat more mild and emollient. Many curative
virtues were attributed by the ancients to the swan’s
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skin, but modern practice only sanctions its use as a
defence against rheumatic affeetions ; in fact, the only
worth of the very few wild swans which reach a
market, consists in their skins.

In December, 1831, in consequence of the dense
fog which prevailed, a flock of swans came down the
Thames from the direction of Richmond, passing the
different bridges: two were taken at Bankside ; five
of the party sailed into St. Katharine’s Dock, and
were there captured ; the eighth reached Limehouse,
and was also made prisoner. The poor birds readily
suffered themselves to be taken.

It is generally known to be felony, to steal swans
that are private property. Could the following
poetical anecdote -by Mr. Hayley, to be found in
“ Daniel’s Rural Sports,” be taken as a fact, the
swan would rival the goose in its affectionate attach-
ment to human nature. Mr. Hayley, in a pléasing
copy of verses, describes the swan as saving the life
of an infant which had fallen into the water, by
taking it upon its back, as it had been accustomed to
do with its own children, and carrying it triumphantly
between the walls of its uplifted wings, and restoring
the precious boon to its at once distracted and de-
lighted mother. .




12 VARIETIES.

SECTION III.

GALLINACEOUS FOWLS.

Description and Management.

‘WEe have no history so ancient as the domestication
of the common cock and hen. The cock was sup-
posed to be of Persian origin, but the species has
been since propagated and introduced into general
use, throughout the whole world, from east to west,
from the burning climate of India to the frozen zone.
Although fowls used for the table are by nature gra-
nivorous, yet all the various species, the goose perhaps
excepted, are carnivorous likewise, and great de-
vourers of fish. :

The principal VARIETIES in use, of the common
species of FOWLS, are—DUNG-HILL FOWLS—GAME—
DORKING—POLAND—BANTAM—CHITTAGONG, OT MA-
LAY—SHACKBAG—SPANISH, and their endless sub-
varieties.

The common DUNG-HILL FOWL needs no, descrip-
tion—of middling size, every variety of colour, and
to be found in every part of the country.

Game Variety.

GAME FowLs are too well known to require a par-
ticular description. Their plumage, particularly the
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red, is most beautiful and rich; their size some-
what below the common, and their symmetry and
delicacy of limbs to be compared with those of the
race-horse and the deer, or, .in more strict analogy,
with the wild species of their own genus. The an-
cients kept game cocks for the same purpose as
the moderns, and there is a game breed at present
existing in India; but I have not hitherto obtained
any information as to the origin of our game breed,
which has been established during many centuries in
this country. Their flesh is of the most beautiful
white, and superior to that of all other breeds of
domestic fowls, for richness and delicacy of flavour;
but the extreme difficulty of rearing the chickens,
from their natural pugnacity of disposition, which
shows itself at the earliest possible period, deters most
breeders, excepting those who breed for the cock-
pit. I have many times had whole broods, scarcely
feathered, stone-blind from fighting, to the very
smallest individuals; the rival couples moping in
corners, and renewing their battles on obtaining the
first ray of light. On this account few can be reared,
and as this disposition, to a certain degree, prevails in
the half bred, it prevents crossing with the game cock,
otherwise a great improvement. The game eggs are
smaller than common, finely shaped, and extremely
delicate. ™
Philanthropists are in the habit-of declaiming
much against the practice.of cock-pit battles ; but,
on reflection, the cruelty of that sport will be found
among the least wherein the feelings of animals
are concerned, since fighting, in the game cock, is



14 " COCK-FIGHTING, &c.

a natural and irresistible passion, and can never
take place against his will, and since those engaged
in regular combat, upon the arena, would do so
voluntarily, and with equal ardour, did they meet
in the desert. Another and similar mistake is the
supposed additional cruelty of arming the heels of
the cock with steel, which, on the contrary, con-
duces to shorten the period of their sufferings.
THrowING at cocks, indeed, is really a diabolical
and contemptible act of barbarity, as are all other
tortures which animals are. compelled to undergo.
Such are totally against the laws of reason, common
sense, and common humanity, and sufficient to bring
into disgrace and contempt the code of laws in which
they are tolerated. The human being who can feel
pleasurable sensations, on witnessing the agonized
feelings, harassment, and affright, of even the meanest
brute animal, deserves, in the first instance, supreme
and pointed contempt ; in the next, that is to say,
after light imparted without effect, d