THE ART OF
MODELLING WAXEN
FLOWERS, FRUIT



Published @ 2017 Trieste Publishing Pty Ltd

ISBN 9780649329526

The art of modelling waxen flowers, fruit by G. W. Francis

Except for use in any review, the reproduction or utilisation of this work in whole or in part in
any form by any electronic, mechanical or other means, now known or hereafter invented,
including xerography, photocopying and recording, or in any information storage or retrieval
system, is forbidden without the permission of the publisher, Trieste Publishing Pty Ltd, PO Box
1576 Collingwood, Victoria 3066 Australia.

All rights reserved.

Edited by Trieste Publishing Pty Ltd.
Cover @ 2017

This book is sold subject to the condition that it shall not, by way of trade or otherwise, be lent,
re-sold, hired out, or otherwise circulated without the publisher's prior consent in any form or
binding or cover other than that in which it is published and without a similar condition
including this condition being imposed on the subsequent purchaser.

www.triestepublishing.com



G. W. FRANCIS

THE ART OF
MODELLING WAXEN
FLOWERS, FRUIT

ﬁTrieste






THE ART @©F

Tl ode{ iy
WAXEN FLOWERS,

FRUIT,

ETC, BTN

TLLUETEATED
WITH NUMEROUS WOOD ENGRAVINGS

BY G. W. FRANCIS, F.Ls.

AUTHOR OF THE LITILE ENOQLIGE FLOEA, THE DICTIGNARY OF
ARTE, FAVGUITES OF TRE FLOWER GARDER, THE ART o
LEVELLING, CNEMICAL EXITERIMERTS, ETL. ETC.

Londos

SIMPHIN, MAHRSHALL, & Coo STATICNERS® HALL COURT.
AND ALL BOOKSFRLLERS.
Tsadd



PREFACE.

No work bas ever appeased wpon the Making of Wazex Favir,
und but one oo Waxes Frowees, and this mnhh! very little
information of any kind. Knowing well Im'lrlnnuh the art fs
practised by Ladies, and how much more it would be pursued,
were there o plain and correct guide to the operation, the Auther
s prepared the present Little Work, hoping that it will forward
the wiews snd remove the difficoliies of the lemrner in the
delightful ceenpation of desorating her boudoir with imitations of
such lovely objects. The imstroctions given are the result of
exparience, and comprize not merely the working with cerisin
ready-prepared materiels, but as much as is possible the prepe-
ration of them, that the learner may haveé pothiog to retard her
progress, but be roabled to pursie the art to its perfection throngh
every difficalty.



THE
ART OF MAEKING

WAXEN FRUIT AND FLOWERS,
o, e,

TEERE are no imilations of natural objects more exsct and
pleasing thag those made of waz, mors especially the rpresen-
tations of Fruit and Flowers. So exact indeed are they, if well
made, that the most prectised eys eannot sometimes dotect the
real from the artificial,

In froit, the choicest specimens of every clime may be thus
sssembled in & siogle vase, in all their epperent lusciousness and
perfection ; whils in their waren prototypes, lovely fowers may
be viewed in all their gorgecns coloring, and transpartat delicacy.
As orosments to the drawing room, when grooped with taate
mot to be sarpassed, whether we look &t them as records of
foreign productions seldom seen—uf extraordinurily beautifal
gpocimens of home growth—of favorites which it is desirable to
preserve—or merely as beanties of ordinary prodaoction, which
the eye delights to rest upon. Indesd all lovers of Sowers (and
who are not ¥) mast sdmire these, their lovely émagpes, transparent,
vivid, and brilliant as they are.

The very beanty of waren fruit and flowers indeces the belief
thet to make them mast bo difficalt. * ) caa never make any s
beaniifol ma these,” i & very oft repested expression upon wit-
measing even & ningle group. Yet, in troth, no art i of mere
easy aitainment ; & little patience and a little taste are the whole
mental requisites; these supuradied te ordinary care in the
manipalation, mnu:ﬁalw;ruhuﬂ;hmdwpmﬁmtﬂu
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most inexparienced. Yot it ismot to be deaind, thet s alight
knowledge of the harmony of colors snd of botany will greatly
negigh in the perfection of the more diffealt of these works of
elegance, The chief thing is te know Aow & select 8he proper
materialy, snd Aow fo act abouf fhe work tn o proper manser;
and it may be sdded, 4o commence with what is most casy.
Bheuld i be s fruit, lob it be one of & single color, =s sn orangs
of & lemnom ; or if & flower, we might recormmend a suowdrop, a
vialet, or & narcissng, in which thers i oo eomplexity, and little
pencilling.

In London and other large towns, the reguisite materials ena
always readily be procored, mad it is not worth while that any of
them should bo home made; yet, as persons who desire to
practice this art may live far in the romtry where it s difffenlt
to obtain even the simpler requisites ; and as circumstances often
arise in which it is absolntely impoasible to proouors whet may be
wonted for n particalar parpose, a8 in the cose of & mould being
required for o sertuin specimen of o fruit, or the axtrs thick wax
desirahle for particnlir flowers, &e., wa intend to inelnde in this
ouar Litle book every avallable informadion; that the learnar,
however remotely situnted may be his residence, or unique hia
model, may have sz much s: posaible his diffieulties removed,
his mind stimolated, and his fingers direetsd to attsin excellence.

Begioning with the easiest department, it ia necezsary to divide
the gubjest into the muking of Fruif, and the meking of Flowers,
These are quite distinet in themselves, the former includes the
imitation of all salid ohjscts, with melled waz poured inte moulds,
The lniter inclndss thoss more delicate ones, which are msde
withont moulds, of war provionsly ent into thin sheets.

WAXEN FRUIT.

The art of making waxen frnit includes overy emall object made
in & monid, thus the ssme instroctions that direct to make an
orangs, are equadly applicable to form an egg, o pes, 8 cocnmber,
the stem of o cactus or stupelin, » doll, » bust, or any eimilar
article, oheerving that the principle npon which all are formed le,
ihat o mould is reqisite. This in first to be made or procared,
then wax ie to be cazt in it, sometimes solid, sometimes hollow.
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Tn mny cases the objects will now be completely fnlshed, with
the exception of just frimming eroand whers the mould jeined ;
in other casea, the wax eantings are to be peinted with dry colors
for some, and wet colors for others; and in differert menners,
soeording to the effest desired to be prodwced. Thus, the imi-
tation of solid objects in wax necessarily resolves itself into thres
distinet partions, esch of which we must oonsider in detall; and
first, as to

: MAKING MOULDE OF TWO PARTH,

The maberisls and implements requisite for meking the proper
moulds are plagter of Paria; some alips of stiff paper, or ribbons
of tin ont from thin tin plates of their full leagth, and ohont
three inches wide ; some damp sand iz a bowl ; n piot basin; large
epoon ; small dinner kaife; and jog of water. The plaster of Pars
should be quite fresh, and of good quality, superfine if it can be
procared, if not, the common plaster of the ollshops, sad which
is buught ot sbont 44, per bag, envogh for several moulds ; the
superline & wery misch to be preferced, as it = whiter, finer, hasder,
und mare durable, it may be bought of any of the Talisn fgure
makers, many of whom live sbout Coveat Gurden and Fetter
Tane, London, at 1s. 84, per bag of 14 Tbs,, or Od. the half bag
of 7ibe. Thus provided, provare 4 regularly fortned fruit, and
one which i neither hard Lke s wolout, nor yel roagh like =
peach, nar irregular like & pine spple; =n orange is & very good
ocne for this porpode; then prosesd aa follows:—

Mould for an Oranpe—3Sink pesrly one-half the crange into
ths sand which has been previomsly damped; and it will be
better, for & reasom afterwands explamed, to sink {hut part of
the orange to which the stalk wus stteched, so that the widest
part of the orange shall be just above the sand. Make the sand
amooth sround it Then take one of the longest pieces of tim,
bend it round imto s hoop o Little more then sa inch wider than
the crange, kad keep it of this form and site, by & bit of string
tied round it, stick this hoop mm the sand so ms to incinss the
orange, and be at an eqoal distanes from it on every gide, the
npper edgo of the tin standing ap sbove the froit, which s now
prepared for casting from. If yon have oo tin, & piece of sfil
and smooth brown paper, folded double and ooe cod fastensd

B2
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ta the other by & wafar or war, and the slip then made o sor-
roand the fruft, will do as well as the tin, though it is mere
troublesome to insert into the sand.

Now prepars the plaster of Paria, which is to be poured o2 to
the fruit. First ponr water into the besin, (it may be hslf or
thres-quarters full,) sprinkle the plaster into the water guickly,
4l it comes up to the top of the waler, or 4l you think you
bave enough to cover the exposed hall of the fruit to half aa
inch in depth, pour off the superfiuous water, and stir the whele
together quiskly, till well mized, to shoat the sonsistancs of thick
eradin or honey | them pour the mived plaster upon the frot, so
s to cover it all over squally, or =s pesrly so me pomible, the
plaster will, of eonrse, he stopped from rouming swsy by the tin
edging. If it should be too thin, snd therefors Tun too mach
off the fruit, so as to Jeave the top bare, or mearly eo, you musl,
after pouring it on the fruft, wateh 41l it begins to bardes, and
thea with s knife plaster it on the deficiant parts, or else quickly
mix ap s littls more t0 pour on; the whole of this must mot
take wp above & minate or two, or the plaster will begin to sef,
it in ealled, that is, it will commence solidifying, for it o the
property of caleined plaster of Paris to unite itself with waber
with 20 strong & chemienl affinity, that from an impalpabls pow-
der it besomes & hard and selid sabstanecs.

While the half moald, now roughly formed, s becoming hard
enough to handle, the basin and spoon vanst be carefally washed,
ready for nee again presently, for s socond quantity of plaster
must naver be mized up in sny vessel, Gl all former goantities
be carefully weshed sway, aud be it remeried also, that if pisster
gets hard and dry in a besin, spoon, or other vessel, the best way
to remove it & bo pour in w liktle waler, 'lhen it will readily
eeparate in ome pises.

We will now sappose the plaster, which ha boen poured on
the fruit, to have gotten about us hand as the fedh of & soft pear,
or just hard enough to handle ; when this i the cass, take the
whole up from the sand, fake wway with the point of the knife all
wand which will drop from it, carefully remove the i rim, and
bold the mould by the fruit; now eut away any superfinons parts
around the cutside with a knife, as quickly as convenisnt, for it is
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now momentarily getting harder, turn it np, and holding the mould
iteelf in the hand, froit uppermost, remove the orange, if it can be
done readily without harting the monld. Lay the fruit asids, cut
away the lower adge of the moold whers it has touched the sand,
till the mould is exaotly that of half the froit, which is easiy
seem, by the shape of it internally. This is somewhat important,
in arder that the second half of the mould shall fit the frut,
If the in has heem of proper sizs, the mould will ba half an
inch thick around the edge,

The next operstion ia to prepare the seeond half of the mould,
and that s ensier and guicker to do than the fest, Firet make
two, thres, or four hales with the round peint of the knife in
different purts of the edge of the former hall, to such & depth and
of such & size, that esch will hald helf & wmall macble or Lage
pes. Then grosse with tallow and swoet oil, melted togother in
equal proportions, and [aid on with & small brush, the edge of the
finished half, holes and all. Wipa the orange from all sapnd, and
plece it in the half moald exnetly a6 it came oot, so thet it shall
it in every part ; surronnd the Gnished half mould with a loog
elip of stiff paper or tin, which yon most tie oa with a string, or
fusten with a wafer. Plaos the whole, thus prepared, on = table
or flat surfase, fruit appermost ; prepare some more bigrid plaster,
es in the former instancs, poar it upen the frult, and let 3 partly
gharden. Then fake off the edgivg, trim up the outside, and when
quite hard, insert the blads of the knife between the two halves
and saparate them. The whels meuld will now be complets, and
the froit belng taken ook, it will be ready to cast in,

The ewt abors abawn the meniding of the erange; A, Teprosmis it haii
Burind in (he wand, with tha Lia or paper around; B, is s¥view of the first
hnlf mould when eomplete.



