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HOUSEKEEPING INDOORS

How they lived then

Without a washing machine, without a shelf of cleaning goods in the shop and without
electric light, the house was still kept clean. With soap, ashes, soda, vinegar, sand and chalk
— and with the knowledge of which stain comes out with what. This chapter is the
houschold manual of its day: washing and bleaching, stains, clothes and leather, floors,
windows, dishes and metals, the air of the room, lighting, vermin in the house, and a great
many small turns that today would be called household tricks.

HOW THIS BOOK WAS MADE

The text is word for word from the original. We have retold nothing, shortened nothing
and “improved” nothing: the recipes, the figures, the measures and the advice are
exactly as they were printed.

Only the letters have been changed — the gothic type and the old orthography have
been put into modern letters, and from Latvian into English. The language itself is that

of 1905, so some words and sentences sound unusual today. That is how it is meant to

be.

Old, foreign and obscure words are explained at the end of each section, where they
first appear. All of them together are in the glossary at the end of the book, along with

the table of old measures.

Square brackets [like this] mark places where the scan was damaged or cut oft and the
word has been restored from the context; [...] means the word cannot be read.

IN THIS BOOK

laundry and bleaching stains clothes, leather and furs floors, windows, furniture

dishes and metals lighting and heating vermin in the house
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213 The cleaning of rooms

214 The setting in order of sleeping
rooms

215 Scouring wooden things

216 The bed

217 Bedclothes

218 The cleaning of pillows

219 To obtain new feathers

220 Sleeping chambers

221 The air in rooms

222 The wiping of dust

223 Floor lacquer

224 How windows are to be cleaned
225 Windows from freezing over

226 How things of metal are to be

cleaned

227 How wooden vessels are to be
cleaned

228 Wall papers are to be cleaned
229 Painted walls

230 How furniture is to be cleaned
231 How brushes are to be cleaned
232 How sponges are to be cleaned
233 How vessels are to be washed
234 The cleaning of knives

235 Knives and forks

236 Knives may be whetted

237 Blades and forks are made fast in
the haft,

238 Whitewashing
239 How oil paintwork is to be cleaned

240 How figures of plaster are to be
whitened

241 Cement for marble
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273 Bread

274 The bread oven

275 Bread flour

276 Mixing and kneading

277 The baking of bread

278 Rye bread with yeast

279 Soda bread

280 Rye bread in the Russian fashion
281 Unsoured rye bread

282 Syrup bread

283 Scalded bread

284 Bread of coarse-ground wheat
285 Sweet-sour bread

286 Hearth-cakes

287 Admixtures to rye bread

288 The baking of cakes

289 Some doughs for cakes

290 Bread from moulding
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293 Soap

294 To save soap

295 The steeping of linen

296 The washing of linen

297 The boiling of linen
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299 Starching

300 The drying of the wash

301 The mangling of the wash,

302 Light, thin stuffs

303 Stuffs of unfast colours

304 Woollen wash

305 Coloured woollen stockings
306 Woollen and half-woollen clothes,
307 Divers special wash

308 The ironing of the wash
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309 Gloss-ironing

310 Broken glass and porcelain

311 Liquid glue

312 Paper is stuck upon glass

313 A glue which water does not harm
314 To glue wax-cloth upon wood
315 Cloths upon metal or stone

316 For the gluing of paper upon tin
plate

317 Leather upon iron

318 Paper-hanging paste

319 A glaze for wooden vessels
320 Cracked iron vessels

321 A good cement,

322 Wax milk

323 A glue for wood

324 Wood and metal

325 Oil putties

326 The soles of boots strong
327 Greases for boots,

328 To keep boots

329 Wet boots

330 A narrow boot

331 Cloths let no water

332 To make woollen cloths proof
against wet

333 To make wooden things proof’

against wet
334 A thing to be noted with timber

335 Is the tree felled in summer or in
winter?

336 To keep furs

337 Bright iron things,
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340 Chair-seats
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341 To drive wood-worms out of wood
342 To renew the polish

343 New wicks

344 To file glass

345 A candle burns long

346 A cheap cart-grease

347 To cut glass,

348 Castiron,

349 Iron from rust

350 Stoves

351 To make hard water soft

352 The smell of the wood is taken

from new barrels,

353 Patterns for embroidery are carried
over upon cloth,

354 Cement for the cracks of furniture
355 Cement for earthen vessels

356 Cement for porcelain

357 Cement for glass

358 Cement for metal vessels

359 The enamel of porcelain

360 The plastering of walls with cement
361 To make wheels enduring

362 The driving-belts of machines
363 Moss from roofs,

364 Old corks

365 Rusted screws

366 Vessels dried out

367 To sharpen scythes

368 Loose nails in a wall

369 Nails from rusting

370 To close windows tight,

371 Windows from swelling

372 Cords very enduring

373 Whether a beam be dry

374 Paper that will not soak through,
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375 Ox blood

376 A paint for buildings,

377 Cloths and papers

378 The keeping of sacks

379 Divers polishes

380 Writing pens

381 The cleansing of water

382 How potatoes are to be boiled
383 Frozen potatoes

384 Old potatoes

385 Sour cabbage from growing
mouldy

386 Cabbage from growing over-sour
387 Against the souring of beer
388 Sal ammoniac in housekeeping
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394 Glass and paper

395 Rubber putty

396 Straw roofs that do not burn
397 Dry-rot

398 The smell of lime

399 Steel may be known,

400 Paper that guards against rust
401 To better bad coffee
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410 A caoutchouc varnish,
411 Bottle lacquer
412 The tempering of steel
413 Scent of roses

414 Pomade and scent from fresh

flowers
415 Glazed soot,
416 How to know boiled fresh crayfish
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418 The keeping of wine, beer and so
forth

419 To scale fish

420 What manner of pot do room
flowers need?
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422 The plucking off of yellowed leaves

423 What the water for the watering
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424 The wintering of room plants,
425 Roses

426 When are room plants to be set
over?

427 How are room plants to be set

over?
428 Earthworms out of flower pots
429 Rats and mice
430 Flies
431 Crickets
432 Small vermin

433 A means against cockroaches and
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434 Against moths
435 Against gnats
436 Against bugs,
437 Fleas

438 Ants

439 Silver-fish,
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440 In birds' cages

441 To dry potatoes

442 Peas may be husked,

443 Old musty oily bottles
444 The ill taste out of apples,
445 Steam boilers,
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448 Tar stains
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474 To drive rust from iron 104 492 Out of lemons the juice 109
475 Gilded frames 104 493 Honey begins to ferment, 109
476 Oil paintings 105 494 That gum arabic dry not out, 109
477 Water carafes 105 495 Old nuts 109
478 To cleanse used corks 105 496 To make faded writing visible 109
479 Window sills are renewed, 105 497 Impervious floors 109
480 Metal tea-kettles 106 498 The hands are cleansed of astrong 110
481 A coating for steel, 106 smell,
482 To cleanse clothes brushes 106 499 In the stead of blacking 110
A0 Soabim vt 106 500 New brandy is quickly made old 110
484 Washing powder 106 501 To paper limed walls 110
485 Lyons boot blacking 107 502 Looking-glasses are cleansed, 110
486 Soft soap 107 503 Against gnats and midges 111
487 Window panes 107 504 Where to put cherry stones? 111
488 Straw hats grown yellow 107 505 Mustard is prepared 111
489 To keep plucked flowers long 108 506 The goodness of raw potatoes is 111
fresh proved
490 Fly glue 108 507 To drive mould from the wall- 112
491 Red colour for caoutchouc 108 bapers
stamps 508 Rents in woollen cloth 112
509 The colouring of Easter eggs 112



