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the Fire, and let the Scones be well fmoaked over it for
the fpace of an hour, until they are well dried in the
{fmoak ; then hang them up in a Kitchen or in the Air
for a week or more, until they are perfectly dry and
hard, after which they may be pack’d up in a Cafk or o-
therwife for Tranfportation. If there be more Stones than
will conveniently go into the Skillet or Kettle, you may
make another boiling of them, and add a proportion of
freth Athes and order them as before.

Obfervations on the making of Cochineal, according to a
Relation bad from an Cld Spaniard af Jamaica, who
had lived many years in that part of the Welt-Indies
awherc great quantities of that rich Gommodity are yearly
made.

HE Infeét whereof it is made he confirms to be

the fame which we call the Lady-Bird, a/ias Cow-

Lady, which he fays at firft appears like a {fmall blifter
or little knob upon the Leaves of the Shrub on which
they breed, which afterwards by the heat of the Sun,
become a live Infe& as above, or {inall Grub. This
Shrub is allowed by feveral Authors to be the fame which
we call the Prickle-Pear, or Indian I'ig, having thick
roundifh Leaves that grow one out of another and full
of fharp prickles. Thefe Grubs in procefs of time be-
coming Flies like our Lady-Birds, as above, and being
come to full Maturity, (which muft be found out by
experience in collecting them at feveral feafons) they
Kill by making a great fmother cf fome combuftible
matter, to Windward of the thrubs whereon the Infeés
are feeding, (baving before {pread fome Cloaths all un-
cier the Plants) whereby all the Infects being Smother’d
and Kill'd, by fbaking the Plants will tcumble down up-
un the Cloths.  Thus they are gachered in great quan-
titics
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tities with little trouble.  Then they {pread them on the
fame cloaths in fome barc fandy place, or ftone pave-
ment, and expofe them to the heat of the Sun, until
they are dry, and their Bodies fhrivel’d up, which be-
ing rubb'd gently betwixt ones Hands, will crumble into
Grains and the Wings feparate {rom them, which muft be
garbled out; others, ’tis faid, do expofe them to the Sun in
broad and fhatlow Copper Bafons, wherein the reflecti-
on of the Sun will dry them fconer.  Thefe Plants cal-
led the Indian Fig, are eafily and quickly propagated
by putting a fingle Leaf about half its depth into the
Ground, which feldom fails to take Root and throw
out other new Leaves at the top thercof, (of which
Plant *tis faid in Barbadses impregnable Fences are made).
Others fay they may be raifed from the Sced, or finall
Grains which are to be found in the proper feafon in the
Fruit which is fomething like a I'ig, arifing out of certain
yellow Flowcrs or Blofloms that grow out at the tops of
the uppermoft Leaves, which Fruit is full of a Red Pulp,
that when full ripe ftains the Hands of them that touch
it, like Mulberries, with a Purple or Sanguine Colour,
whercon, or on the Blofloms, fome fay the Infe&s do
feed; which haply may be the occafion of that rich
Tincture within their Bowels. It may be enquired like-
wife, whether thofe Grains, which are the Secd of (he
Fruir, may not produce fome Tincture as well as the
dryed Infects, or whether whilft they are Maggots, or
fmall Grubs, being ordered and dryed as above, they
may not fhrivel up like Grains, and be as good as when
they are become I'lies with Wings.

The Gentleman to whom we arc < lig’d for thefe Com-
munications, at the fame time propofed thie following
Quzries concerning Salt-Petre and fudico, 1o which s
hop’d fome curicus and knowing #e:ions inay be prevailed
with to furnith proper Anfwers, which would be very
grateful to the Royal Society. 1
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1. Do enquire how the Salt- Petre is made in India ; whe-
ther by the beat of the Sun or with Fire or both : what
Jfort of Earth the Lye whereof the Salt-Petre is made
7s extracted from: how the faid proper Earth may be
known, either by Colour or Tafte or otherwife ; in what
Latitude or Climate it moft abounds: whether it be
Jound moft, nigh to Rivers on the Sea fide, or in Woods
from the falling of the Leaves, and how decp in the
Earth it is to be fearch’d for.

2. To get a true Account of the whole Operation of Indico
Jfrom Jamaica, or elfewhere, the managing of the Plants,
and how raifed, whether by Seed or otherwife, and to
know the proper Seafon for Sowing if raisd by Seed,
and what fort of Soil is required for the fame.

Some Experiments and Obfervations made of the
forceof the preffureof the Water in great Depths,
made and communicated to the Royal Society,

by a Perfon of Honour.

Pril 8th. f.v. 1680. Being off of Pantalaria near
Sicily in a Calm, Ilet down a Bottle 70 Fathom,
ftopp’d with an excellent good tender Cork, well fitted,
and bound down; and the Cork came up in the Bottle
3 full of Salt Water: Whereupon making fome Reflection
on the foftnefs of the Cork, the Bottle was again firted
with an excellent good Cork, but of a woodinefs or
hardnefs as fome Corks are, with the which, being let
down in like manner, the Cork continued in its place,
but as it were bruifed, and the Bottle as before, a-
bout 2 full of Salt Water. Whereupon I took a good
Ox Bladder, and bound it four-fold over the mouth of
the Bottle without any Cork at all, only I put a piece
of Leather to keep the Glafs from cutting the Bladder,
as



