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ADVERTISEMENT.

e =

AS the Jollowing directions were intended for
the conduct of the families of the authoress’s own
daughters, and for the arrangement of their table
50 as to unite a gqod Jigure with proper economy,
she has avoided all excessive luxury, such as essence
of ham, and that wasteful expenditure of large
quaniuties of meat for gravy, which so greatly

contributes to keep up the price, and is no less in-

Jurious to those who eat than to those whose penury
obliges them to abstain. Many receipts are given
Jor things, which being in daily use, the mode of
preparing them may be supposed too well known to
require a place in a cookery-book; yet how rarely
do we meet with fine melted butter, good toast and
water, or well-made coffec! She makes no apo-
logy for minuteness in some articles, or Jor leaving
others unnoticed, because she does not write for pro-
fessed cooks. This little work would have been a
treasure to herself when she first set out in life, and
she therefore hopes it may prove useful to others.
In that expectation it is given to the Public; and
as she will receive from it no emolument, so she
trusts it will escape without censure,
a 2



DIRECTIONS TO THE BINDER.
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Plate Art of Cookery, to fuce Title.
Plate 1 to fuce page xxil.

s S ARG, XXI1V.

A R XXV

J} ....... XX Vil
....... NXTX.

6 and 7 (with the printed leaf of expla-
nation, pages *28 and *29, placed
between them) to face each other, and
stand between pages 28 and 29.

8 to face page 81
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MISCELLANEOUS OBSERVATIONS

FOR THE USE OF

THE MISTRESS OF 4 FAMILY.,

IN every rank, those deserve the greatest praise, who
best acquit themselves of the duties which their station
requires. Indeed this line of conduct is not a matter of
choice but of necessity, if we would maintain the dig-
nity of our character as rational beings.

In the variety of female acquirements, though domes-
tic occupations stand not so high in esteem as they for-
merly did, yet when neglected, they produce much human
misery. There was a time when ladies knew nothin g beyond
their own family concerns; but in the present day there zre
many who know nothing about them. Each of these ex-
tremes should be avoided: but is there no way to unite
in the female character, cultivation of talents and habits
of usefulness ? Happily there are still great numbers in
every situation, whose example proves that this is possi~
ble. Instances may be found of ladies in the higher
walks of life, who condescend to examine the accounts
of their house-steward; and, by overlooking and wisel_;,r
directing the expenditure of that part of their husband’s
income, which falls under their own inspection, avoid
the inconveniences of embarrassed circumstances. How
much more necessary, then, is domestic knowledge in
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those whose limited fortunes press on their attention cop.
siderations of the strictest economy ! There ought to e
a material difference in the degree of care which a per.,

. son of alarge and independent estate bestows on meneyl
concerns, and that of a person in confined circumstances;
yet both may very commendably employ some portiop
of their time and thoughts on this subject. The custom
of the times tends in some measure to abolish the dis.
tinctions of rank ; and the education given to young peo-
ple, is nearly the same in all: but though the leisure of
the higher may be well devoted to elegant accomplish-
ments, the pursuits of those in a middle line, if less or-
namental, would better secure their own happiness and
that of others connected with them. We sometimes
bring up .children in 2 manner calculated rather to fit
them for the station we wish, than that which it is likely
they will actually possess; and it is in all cases worth the
while of parents to consider whether the expectation or
hope of raising their offspring above their own situation
be well-founded.

- The cultivation of the understanding and disposition,

- however, is not here alluded to; for a judicious im-
provement of both, united to firm and early taught re-
ligious principles, would enable the happy possessor of
these advantages to act well on all occasions: nor would
young ladies find domestic knowledge a burthen, or in-
consistent with higher attainments, if the rudiments of it
were inculcated at a tender age, when activity is s0
pleasing. If employment be tiresome to a healthy child,
the fault must be traced to habits which, from many
causes, are not at present favourable to tha future cons
duct of women. I frequently happens, that before im-

-
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pressions of duty are made on the mind, ornamental
education commences; and it ever after takes the lead:
thus, what should be only the embellishment, becomes
the main business, of life. - There is no opportunity of
attaining a knowledge of family management at school ;
and during vacqtions, all subjects that might interfere
with amusement are avoided. ;
When a girl, whose family moves in the higher ranks
of. life, returns to reside at her father’s house after com-
+pleting her education, her introduction to the gay world,
and a continued course of pleasures, persuade her at
once that she was born to be the ornament of fashionable
circles, rather than to sfoop (as she would conceive it)
to undertake the arrangement of a family, though by that
means she might in various ways augment the satisfaction
‘and comfort of her parents. On the other hand, per-
- sons of an inferior sphere, and especially in the lower
order of middling life, are almost always anxious to
give their children such advantages of education as them-
selves did not possess. Whether their indulgence be
productive of the happiness so kindly aimed at, must be
judged by the effects, which are not very favourable, if
what has been taught has not produced humility in her-
- self, and increased gratitude and respect to the authors
of her being. Were a young woman brought to relish
home society, and the calm delights of agreeable occu-
pation, before she entered into the delusive scencs of
- pleasure, pregented by the theatre and other dissipations,
it is-probable she would soon make a comparison much
in favour of the former, especially if restraint did not
give to the latter additional relish.
If we carry on our observations to married life, we shall
b

§
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find alove of employmentto be tl.v: source of unnUmbereg
plcas{n'c-s. To attend to the nuIsing, and at legst carly ip. _
struction of children, and rear a he:;l?h;,»_ Progeny in the |
ways of piety and usefulaess :—to })I'C'Side o.vs-;'._- the family' :
) he income allotted to its maintenance; ¢

and regulate t ;
make home the sweet refuge of a husband fatigued by ine

tercourse with a jarring world: to b.f-' his enlightened com.
panion and the chosen friend of his heart : these, the:;e.’.l
are woman's duties! and delightful ones they are, i
hnpl_';' she be married to a man whose soul can duly o5
timate her worth, and who will bring his share to the
common stock of felicity. Of such a woman, one may
truly say, “ Happy the man who can call her his Wi%}
Blessed are the children who call her mother,”
When we thus observe her, exercising her
and best abilities in appropriate cares and increasing ¢
cellence, are we not ready to say, she is the agen
good of that benevolent Being, who placed her on
to fulfil such sacred obligations, not to waste the
~comitted to her charge.
When it is thus evident that the high intelle '
tainments may find exercise in the multifarious oee
tions of the daug'hter, the wife, the mother, and—-:l, |
tress of the house, can any one urge that the female
15 contracted by domestic employ? It is however
comfort that the duties of life are within the re
humbler abilities, and that she whose chief-aim is to
them, will rarely ever fail to acquit herself well. U
“with, and perhaps crowning all the virtues of the fe
character, is that well-directed ductility of mind, ¥
accasionally bends its attention to the smaller objects

life, knowing them to be often scarcely less essential thaf
the preater,
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Hence the direction of a fable is no inconsiderable
branch of a ludy’s corcery, as it involves judguient in
expenditure; respectability of appearance; and the com-
fort of her husband and those who partake their hospi-
tality.

‘The mode of covering the table differs in taste. Itis
not the multiplicity of things, but the choice, the dress-
ing, and the neat pleasing look of the whole, which
gives respectability to her who presides.” Too mueh, or

5

too little dinners are extremes not uncommon: the latter
is in appearance and reality the effort of poverty or pe-
nuriousness to be genteel ; and the former, if constantly
given, may endanger the circumstances of those who are
not afiluent. .

Ceherally speaking, dinners are far less sumptuous
than formerly, when half a dozen dishes were supplied
for what one now costs ; consequently those whose for-

« tunes are not great, and who wish to make a genteel ap-
pearance, without extravagance, regulate their table ac-
cordingly.

Perhaps there are few incidents in which the respecta-
bility of a man is more immediately felt, than the style
of dinper to which he accidentally may bring home a
visitor, Every ene is to live as he can afford, and the
meal of the tradesman ought not to emulate the enter-
tainments of the higher classes, but if two or three dishes
are well served, with the usual sauces, the table-linen
clean, the small sideboard neatly laid, and all that is
necessary be at hand, the expectation of the husband
and friend will be gratified, because no irfegularity of
doinestic arrangement will disturb the sacial intercourse.
The same observation holds good on 2 larger scale. In

b 2
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all situations of life, the entertainment should be no less
suited to the station, than to the fortune of the enter-
mber and rank of those invited,

tainer, and to the nu
not only a very necessary

"The manner of carving is
branch of information, to enable a Jady to do the honours

of her table, butmakes a considerable difference in the
" consumption of 2 family : and though in large parties
she is so much assisted as to render this knowledge ap-

parently of less consequence, yet she must at times fgel

the deficiency ; and should not fail to acquaint herself

_with an attainment, the advantage of which is evident
every day.

Indeed, as faskions are s0 fleeting, it is more than pro-
bable, that before the end of this century, great atten-
tion to guests may be again the mode, as it was in the
commencement of the last. Some people haggle meat
so much, as not to be able to help half-a-dozen persons
decently frem a large tongue, or a sirloin of beef; and
the dish goes away with the appearance of having been
snawed by dogs. 1f the daughters of the family were 10
take the head of the table under the direction of theis
'I_mothei', they would filfil its duties with grace, in the
“same easy manner as an early practice in other domestie
affairs gradually fits them for their own future houses
IHabit_alone can make good carvers; but some principal
_directions are hereafter given, with a reference to the ane
nexed plates.

"The mistress of a family should always remeinber that
the welfare and good management of the house depend
-0“_ the eye of the superior; and consequently that no=
thing is too trifling for her nofice, whereby waste may
be avoided; and this attention is of more impostante
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now that the price of every necessary of life is increased
to an enormous degree.

If a lady has never been accustomed, while single, to
think of family management, let her not upon that ac-
count fear that she cannot attain it: she may consult
others who are more experienced, and acquaint herself
with the necessary quantities of the several articles of
family expenditure, in proportion to the number it con-

~ sists of, the proper prices to pay, &c. &c.

" A minute account of the annual income, and the times
of payment, should be taken in writing ; likewise an es-
timate of the supposed amount of each article of expence;
and those who are early accustomed to calculations on
domestic articles, will acquire so accurate a knowledge
of what their establishinent requires, as will give them
the happy medium between prodigality and parsimon}’,.
without acquiring the character of meanness.

Perhaps few branches of female education are so use-
ful, as great readiness at figures. Accounts should be
regularly Kept, and not the smallest article omitted to be
entered ; and if balanced every week and month, &ec.
the income and outgoings will be ascertained with faci-
lity, and their proportions to each other be duly ob-
served. Some people fix on stated sums to be appro-
priated to each different article, and keep the money in
separate purses; as house, clothes, 'pockct, education
of children, &c. Whichever way accounts be entered,
a certain mode should be adopted, and strictly adhered
to. Many women are unfortunately ignorant of the state

~ of their husband’s income; and others are only made

acquainted with it, when some speculative project, or
profitable transaction, leads them to make a false esti-
b 3
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sate of what can be afforded 5 ‘and it too often happens
that both parties, farfrom consulting each other, squay--
der money in ways that they would even wish to forget ;
whereas n;arriage should be a state of mutual and perfect
confidence, and similarity of pursuits, which would se-
cure that happiness it was intended to bestow.

There are so many valuable women who excel as
wives, thatitis a fair inference there would be few exs
travagant ones, were they consulted by their husbands
on subjects that concern the mutual interest of both par-
ties. Within the knowledge of the writer of these pages
many families have been reduced to poverty by the want
of ‘openness in the man on the subject of his affairs; amd
though on these occasions the women were blamed, it
has afterwards appeared, that they never were allowed a
voice of enquiry, or suffered to reason upon what some-
times appeared to themn imprudent:

Many families have owed their prosperity full as much
to the propriety of female management, as to the know-
ledge and activity of the father. |

The lady of a general officer observed to her mar-
cook, that her last weekly bill was higher than usual
Seme excuse was offered ;—to which she replied:—
 Such 1s the sum | have allotted to house-keeping:
should it be exceeded one week, the next must repay it
‘The general will have no public day this week.” The
fault was never repeated.

“March’s ¢ Family Book-keeper,” is a very useful
work, and saves much trouble; the various articles of
expense bc.'r_ng printed, with a column for every day i
the year, sothat at one view the amount of expenditure
on each, and the total sum, may be known.
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Ready-money s hould be paid for all such things as

come not into weekly bills, and even for them a check
is necessary, 'The best places for purchasing should be
attended to. In some articles a discount of five ‘per
cent, is allowed for ready money in London and other
large cities, and those who thus pay are usually best
served. Under the idea of buying cheap, many go to
new shops, but it is safest to deal with people of esta-
blished credit who do not dispose of goods by under-
selling.

To make tradesmen wait for their money injures
them greatly, besides that a higher price must be paid,
and in long bills, articles never bought are often charged.
Perhaps the irregularity and failure of payment, may
have much evil iufluence on the price of various articles,
and may contribute to the destruction of many families
from the highest to the lowest.

Thus regularly conducted, the exact state of money
affairs will be known with ease ; for it is delay of pay-
ment that occasions confusion. A common-place book
should be always at hand, in which to enter such hints
of useful knowledge, and other observations as ave given
by sensible experienced people. Want of attention to
what is advised, or supposing things too minute to be
worth hearing, are the causes why so much ignorapce
prevails on necessary subjects, among those who are pot
backward in frivolous ones.

It is very necessary for 2 woman to be informed of ﬂlf:
prices aud goodness of all articles in common use, and
of the best times, as well as places, for purchasing them.
She should also be acquainted with the com parative prices
of provisions, in order that she may be able to substitute

b4
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{hose that are most reasonable, when the}.r will answer
as well for others of the same kind, but which are more
costly. A false notion of. economy leads many to pur-
chaseas bargains, what is not wanted, and sometimes
never is used, Were this error avoided, more money
would remain for other purposes. It is not unusual
among lower dealers to put off a larger quantity of goods,
by assurances that they are advancing in price; and
many who supply fancy articles are so successtul in per-
suasion, that purchasers not unfrequently go far beyond
their original intention, even to their own future disquiet,
Some things are better for keeping, and, being in con<
stant consumption, should be laid in accordingly ; such
as paper, soap, and candles, Of these more hereafter.

To give unvarying rules cannot be attempted; for
people ought to form their conduct on their circum-
stances, but it is presumed that a judicious arrangement
according to them, will be found equally advantageous
to all. The minutiz of management must be regulated
by every one’s fortune and rank ; some ladies, not defi<
cient in either, charge themselves with giving out, once
“in a month, to a superintending servant, such quantities
of household articles, as by observation and calculation
they know to be sufficient, reserving for their own key
the large stock of things usually laid in for very large
families in the country. Should there be several more
visifors than usual, they can easily acceunt for increase
of consumption, and wice versa. Such a degree of judg-
;ment will be respectable even in the eye of domestics,
if they are not interested in the ignorance of their em
ployers ; and if they are, their services will not compen-
sate for want of honesty,

-
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When young ladies marry, they frequently continue
-their own maid in the capacity of house-keeper; who
as they may be more attached to their interest than
strangers, become very valuable servants. To such, the
economical observations in this work will be as useful as
the cookery ; and it is recommendable in them to be
strictly observant of both, which in the course of a year
or two, will make them familiar in the practice.

It is much to be feared, that for the waste of many of
the good things that God has given for our use, not abuse,
the mistress and servants of great houses will hereafter
be called to a strict account.

Some part of every person’s fortune should be devoted
to charity; by which ““a pious woman will build up
her house before God, while she that is foolish (7. e.
lends nothing to the Lord,) pulls it down with her
hands.” No one can complain of the want of gifts to
the poor in this land :—but there is a mode of relief
which would add greatly to their comfert, and which
being prepared from superfluity, and such materials as
are often thrown away, the expense would net be felt.
In the latter part of this work some hints for preparing
the above are given.

By good hours, especially early breakfast, a family is
more regular, and much time is saved. If orders be
given soon in the morning, there will be mere time to
execute them ; and servants, by doing their work with
ease, will be more equal to it, and fewer will be neces-

, sary. _

It is worthy of notice that the general expense will

be reduced, and much time saved, if every thing be
b 5
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kept in its proper | place, applied to its proper use, and
mended, when the nature of the accident will allow, as
soon a3 broken.

If the economy of time was duly considered, the use-
ful affairs transacted before amusements were allowed,
and a regular plan of employment was daily laid down,
a great deal might be done without hurry or fatigue; and
it would be a most pleasant retrospect at the end of
the year, were it possible to enumerate all the valuable
acquirements made, and the good actions performed by
an active woman.

If the subject of servants be thought ill-timed in 2
book upon family arrangement, it must be by those who
do net recollect that the regularits, and good manage-
ment of the heads will be insufficient, if not seconded
by those who are to execute orders. It behoves every
person to be extremely careful whom he takes into his
service; to be very minute in investigating the charac-
ter he receives, and equally cautious and scrupulously
just I giving one to others. Were this attended to,
many bad people would be ineapacitated for doing mis-
chief, by abusing the trust reposed in them. It may be
fairly asserted that the robbery or waste, which is buta
milder epithet for the umfaithfulness of a servant, wilk
be laid te the charge of that master or mistress, who
knowing, or havi Ing well-founded suspicions of such faults,
1S prevailed upon by false pi ity, or entreaty, to slide him
into another place. There are however some who are
unfortunately capricious, and often refuse to give a cha-
racter because they are displeased that a servant leaves
their service: hut this is unpardonable, and an absolute
1obbery, servants having no inheritance, and depending
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on their fair name for employment. To refuse counte-
nance to the evil, and to encourage the good servant,
are actions due to society at large; and such as are ho-
nest, frugal, and attentive to their duties, should be 1i-
berally  rewarded, which would encourage merit, and
inspire servants with zeal to acquit themselves.

It may be proper to observe that a retributive justice
usually marks persons in that station sooner or later even
in this world. The extravagant and idle in servitude,
are ill prepared for the industry and sobriety on which
their own future welfare so essentially depends. Their
faults, and the attendant punishment coeme home when
they have children of their oewn ; and sometimes much
sooner. They will see their own folly and wickedness
perpetuated in their offspring, whom they must not ex-
pect to be better than the example and instruction given
by themselves.

It was the observation of a sensible and experienced
woman, that she could always read the fate of her ser-
vants who married ; those who had been faithful and. in-
dustrious in her service, coutinued their good habits
their own families, and became respectable members of
the community :—those who were the contrary, never
were successful, and not unfrequently were reduced to
the parish..

A proper quantity of household articles should be
always ready, and more bought in before the others be
consumed, to prevent inconvenience, especially in the
country.

A bill of parcels and receipt should be required, even
if the money be paid at the time of purchase; and, to

b6
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avoid mistakes; let the goods be compared with these
when brought home: .

Though it is very disagreeable to suspect any one’s
honesty, and perhaps mistakes have been unintentional ;
yet it is prudent to weigh meat, sugars, &c. when brought
in, and compare with the charge: The butcher should
be ordered to send the weight with the meat, and the
cook to file these chiecks, to be examined when the
weekly bill shall be delivered.

Much trouble and irregularity are saved when there
is company, if servants are required to prepare the table
and sideboard in similar order daily:

All things likely to be wanted should be in readiness;
sugars of different qualities kept broken, currants washed,
picked, and perfectly dry, spices pounded, and kept in
very small bottles closely corked; not more than will
be used in four or five weeks should be pounded at a
time. Much less is necessary than when beiled whole
in gravies, &c: :

Where noonings or suppers are served, (and in every
house some preparation is necessary for accidental vi-
sitors) care should be taken to have such things in readi
ness as are proper for either, a list of several will be sub-
Joined, a change of which may be agreeable, and if duly
managed will be attended with little expense and much
convenience,

A ticket should be exchanged by the cook for every
toaf of bread, which when returned will shew the num-
?)er 10 be paid for; as tallies may ‘be altered, unless one
1s kept by each party,
art":;!;:se x'vho are served with brewer’s beer ; ‘or any cher

S MOt paid for weekly or on deliverys, should keep



( xv )

a book for entering the dates; which will not only serve
to prevent overcharges, but will shew the whole year’s
consumption at one view.

An inventory of furniture, linen, and China should
be kept, and the things examined by it twice a year, or
oftener, if there be a change of servants; into each of
whose care the articles used by him er her, should be
entrusted, with a list, as is done with plate. Tickets of
parchment with the family name, numbered, and speci-
fying what bed it belongs to, should be sewed on each
feather-bed, bolster, pillow, and blanket. Knives, forks,
and house-cloths, are often deficient: these accidents
might be-obviated, if an article at the head of every list
required the former should be produced whole or broken,
and the marked part of the linen, though all the ethers
should be worn out. The inducement to care of glass is
in some measure removed, by the increased price given
for old flint glass.—Those who wish for trifle dishes, but-
ter-stands, &c. at a lower charge than cut glass, may
buy them made in moulds, of which there is great va-
riety that look extremely well, if not placed near the
.more beautiful articles.

The price of starch depends. upon that of flour ; the
best will keep good ina dry warm room for some years ;
therefore when bread is cheap it may be bought to ad-
vantage, and covered close.

SucGaRs being an article of considerable expense in all
families, the purchase demands particular attention. The
«cheapest does not go so far as that more refined; and
there is difference even in the degree of sweetness, The
white should be chosen that is close, heavy, and shin-
ing. 'The best sort of brown has a bright gravelly look,
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and it is often to be bought pure as imported.  East Ii-
dia sugars are finer for the price, but not so strong, con-
sequently unfit for wines and sweetmeats, bu‘t do well
for common purposes, if good of their kind. To prepare
white sugar, pounded, rolling it with a bottle, andsifting,
wastes less than a mortar.

Candles made in cool weather are best; and when their
price, and that of soap, which rise and fall together, is
likely to be higher, it will be prudent to lay in the stock
of both. This information the chandler can always give;
they are better for keeping eight or ten months, and will
not injure for two years, if properly placed in the cool;
* and there are few articles that better deserve care in buy-
ing, and allowing adue quantity of, according to the size
of the family.

. Paper, by keeping, improves in quality ; and if bought
by half or whele reams from large dealers, will be much
- cheaper than purchased by the quire. The surprising in-
crease of the price of this article may be accounted for
by the additienal duties, and a larger consumption, bes
sides the monopoly of rags; of the latter it is said there
Is some scarcity, which might be obviated if an order
were given to a servant in every family to keep a bag to
receive all the waste bits from cuttings out, &ec.

Many well-meaning servants are ignorant of the best
means of managing, and thereby waste as much as would
maintain a small family, besides causing the mistress of
the house much chagrin by their irregularity ; and many
families, from a want of method, have the appearance of
chancte rather than of regular system. To avoid this, the
following hints may be useful as well as economical i— .
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Every article should be kept in that place best suited
to it, as much waste may thereby be avoided, viz.

Vegetables will keep best on a stone floor if the air be
excluded.~—Meat in a cold dry place.—Sugar and sweet-
meats require a dry place ; so does salt.—Candles cold,
but not damp.—Dried meats, hams, &c. the same.—All
sorts of seeds for puddings, saloop, rice, &c. should be
close covered to preserve from insects y but that will not
prevent it, if long kept.

Bread is now so heavy an article of expense that all
waste should be guarded against; and having it cut in the
reom will tend much to prevent it. Since the scarcity in
1795 and 1800, that custom has been much adopted. 1t
- should not be cut until a day old.: Earthen pans and co-
vers keep it best.

Straw to lay appleson should be quite dry, to prevent
2 musty taste.

Large pears should be tied up by the stalk.

Basil, savoury, or knotted marjoram, or London thyme,
to be used when herbs are ordered; but with discretion,
as they are very pungent.

The best means to preserve blankets from moths is to
fold and lay them under the feather-beds that are in use 3
and they should be shaken occasionally. When soiled,
they should be washed, not scoured.

Soda, by softening the water, saves a great deal of
soap. It should be melted in a large jug of water, some
of which pour into the tubs and boiler ; and when the Ia-
ther becomes weak, add more. The new Improvement
on soft soap is, if properly used, a saving of near half in
quantity ; and though something dearer thap the hard,
reduces the price of washing considerably.
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Many good!aundresses advise soaping linen in warm
water the night previeus to washing, as facilitating the
operation with less friction. LT

Soap should be cut with a wire or twine, in pieces that
will make a long square when first brought in, and kept
out of the air two or three weeks ; for if it dry quick, it
will crack, and when wet, break. Put it on a shelf,
leaving a $pace between, and let it grow hard gradually.
Thus, it will save a full third in the consumption.

Some of the lemons and oranges used for juice should
be pared first to preserve the peel dry ; some should be
halved, and when squeezed, the pulp cut out, and the
outsides dried for grating. If for boiling in any liquid,
the first way is best. When these fruits are cheap, a pro-
per quantity should be bought and prepared as above di-
rected, especially by those who live in the country,
where they cannot always be had ; and they are perpes
tually wanted in cookery.

When whites of eggs are used for jelly, or other pur-
poses, contrive to have pudding, custard, &c. to employ

the yolks also. Should you not want them for several
hours, beat them up with a little water, and put them in
a cool place, or they will be hardened and useless. It
was a mistake of old, to think that the whites made cakes
and puddings heavy ; on the contrary, if beaten longand
separately, they contribute greatly to give lightness, are
an advantage to paste, and make a pretty dish beaten
with fruit, to setin cream, &c. -

If copper utensils be used in the kitchen, the cook
should be charged to be very careful not to let the tin be
rubbed off ; and to hayve them fresh done when the least
defect PPears, and aever to put by any soup, gravys
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&c. in them, or any metal utensil; stone and earthen
vessels should be provided for those purposes, as likewise
plenty of eommon dishes, that the table set may be used
to put by cold meat.

Tin vessels, if kept damp, soon rust, which causes
holes. Fenders, and tin linings of flower-pots, &c. should:
be painted every year or two, *

Vegetables soon sour, and corrode metals and glazed
red ware, by which a strong poison is produced. Some
years ago, the death of several gentlemen was occasioned
at Salt-hill, by the cook sending a ragout to table, which
she had kept from the preceding day in a copper vessel
badly tinned.

~ Vinegar, by its acidity does the same, the glazing be-
ing of lead ot arsenic.

To cool liquors in hot weather, dip a cloth in cold
water, and wrap it round the bottle two or three times,
then place it in the sun; renew the process once ox
twice.

The best way of scalding fruits, or boiling vinegar, is
in a stone jar on a hot iron hearth; or by putting the
Vessel into a sauce-pan of water, called a whter-bath.

If chocolate, coffge, jelly, gruel, bark, &c. be suf-
fered to boil over, the strength is lost.

The cook should be encouraged to be careful of coals
and cinders: for the latter there is a new contrivance to
sift, without dispersing the dust of the ashes, by means
of a covered tin bucket.

Small coal wetted makes the strongest fire for the
back, but must remain untouched until it cake, Cin-
ders, lightly wet, give a great degree of heat, and are
better than coal for furnaces, ironing-stoves, and ovens
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The cook should be charged fo take care of jeily-bags,
tapes for the collared things, &c. which if not perfectly
scalded, and kept dry, give an unpleasant lavour when
next used.

Cold water thrown o cast iron, when hot, will cause
it to crack.

In the following and indeed all other receipts, though
the quantities may be as accurately directed as possible,
yet much must be left to the discretion of the person
who uses them. The different tastes of people require
more or less of the flavour of spices, salt, garlic, butter,
&c. which can never be ordered by general rules; and
if the cook has not a good taste, and attention to that of
her employers, not all the ingredients which nature and
art can furnish, will give exquisite flavour to her dishes.
The proper articies should be at hand, and she must pro-
portion them until the true zest be obtained, and a va:
riety of flavour be given to the different dishes seryed at
the same time. '

Those who require maigre dishes will find abundance
in this little work ; and where they are not strictly 50,
by suet or bacon being directed in stuffings, the cook
must use butter instead ; and where meat gravies, (of

stock as they are called) are ordered, those mie of fish
must be adopted. '

e A

DIRECTIONS FOR CARVING.

.THF‘.. carving-knife for a lady should be light, and of 2
middling size and fine edge. Strength is less required
than address, in the manner of using it : and to facilitate
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this, the cook should give ovders to the butcher to divide
the joinis of the bones of all carcase-joints of mutton,
lainb, and veal, (such as neck, breast and loin;) which
may then be easily cut into thin slices attached to the
adjoining bones. If the whole of the meat belonging to
“each bone should be too thick, a small slice may be
taken off between every two bones.

The more fleshy joints (as fillet of veal, leg or saddle
of mutton, and beef) are to be helped in thin slices,
neativ cut and smooth ; observing to let the knife pass
down {o the bone in the mutton and beef joints.

- The dish should not be too far off the carvers as it
gives an awkward appearance, and makes the task more
difficult.  Attention is to be paid to help every one to a
part of such articles as are considered the best.

In helping fish, take care net te break the flakes ;
which in cod and very fresh salmon are large, and con-
tribute much to the beauly of its appearance. A fish- .
knife, not being sharp, divides it best on this account.
Help a part of the roe, milt, or liver, to each person,
The heads of carp, parts of those of cod and salmon,
sounds of cod, and fins of turbot, are likewise esteemed
niceties, and are to be attended to accordingly.

In cutting up any wild-fowl, duck, goose, or turkey,
for a large party, if you cut the slices down from pinion
to pinion, without making wings, there will be more
primme pieces.

A Cod’s Head.—Fish in general requires very little
carving, the fleshy parts being those principally esteemed:
A cod’s head and shoulders, when in season, and pro-
perly boiled, is a very genteel and handsome dish. When
cut, it should be done with a fish-trowel, and the parts
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ahout the back-bone on the shoulders are the most fiym
and the best. Take off a piece quite down to the bone,
in the direction @, b, ¢, d, putting in the spoon at q, ¢,
and with each slice of fish give a piece of the sound,

which lies underneath the back-bone and lines it, the,

meat of which is thin, and a little darker-coloured thap
the body of the fish itself: this may be got by passing a
knife or spoon underneath, in the direction d, f. About
the head are many delicate parts, and a great deal of the
jelly kind. The jelly part lies about the jaw, bones, and
the firm parts within the head. Some are fond of the
palate, and others the tongue, which likewise may be
got by putting a spoon into the mouth.

Edge-bone of Becf.—Cut off a slice an inch thick all
the length from « to &, in the figure opposite the last
page, and then help. 'The soft fat which resembles mar-
row, lies at the back of the bone, below ¢ the firm fat
must be cut in horizontal slices at the edge of the meatd,
It is proper to ask which is preferred, as tastes differ,
The skewer that keeps the meat propetly together when
boiling is here shewn at . This should be drawn out
before it is served up ; or, if it is necessary to leave the

_skewer in, put a silver one, ;

Sirloin of Beef may be begun either at the end, or by

cutting inte the middle. It is usual to inquire whether

the outside or the inside is preferred. For the outside,
the slice should be cut down to the bones; and the sam¢
with every following helping. Slice the inside, likewise,
and give with each piece some of the soft fat.

The inside done as follows cats excellently: Have
ready some shalot-vinegar boiling hot : mince the mea
large, and a good deal of the fat; sprinkle it with salt, and

|
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“pour the shalot-vinegar and the gravy on it Help with
a spoon, as quickly as possible, on hot plates.

Round or Buttock of Bec¢f is cut in the same way as
fillet of veal, in the next article. 1t should be kept even
all over. When helping the fat, observe not to hack it,
but cut it smooth. A deep slice should be cut off the
beef before you begin te help, as directed above for the
¥.dge-hone. '

Fillet of Veal.—In an ox this part is round of beef.
Ask whether the brown outside be liked, otherwise help
the next slice. The bone is taken out, and the meat tied
close, before dressing ; which makes the fillet very solid.
It should be cut thin,.and very smooth. A stuffing is put
mto the flap, which completely coversit; you must cut
deep into this, and help a thin slice, as likewise of fat.
From carelessness in not covering the latter with paper,
it'is sometimes dried up, to the great disappointment of
the carver.

Breast of Veal—One part (whichis called the brisket)
is thickest, and has gristles ; put your knife about four
inches from the edge of this, and cut through it, which
will separate the ribs from the brisket. Ask which is
€hosen, and help accordingly.

Calf’s Head has a great dea of meat upon it, if pro-
perly managed. Cut slices from « to b, in the figure
opposite page 22, fetting the knife go close to the bone.
In the fleshy part, at the neck end ¢, there lies the throat
sweetbread, which you should help a slice of from ¢ to d
with the othér part. Many like the ‘eye ; which you
must cut out with the point of your-knife, and divide in

two. If the jaw-bone be taken off, there will be found
some fine lean. Under the head is the palate, which is
n
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reckoned a nicety ; the lady of the house should be e
quainted with all things that are thought so, that she may
distribute them among her guests,

Showlder of Muiton.—This is a very good joint, apd
by many preferred to the leg; it being very full of gravy,
if properly roasted, and produces many nice bits. The
figure represents it as laid in the dish with its back upper-
most. When it is first cut, it should be in the holloy
part of it, in the direction of ¢, b, and the knife should
be passed deep to the bone. The prime part of the fat
lies on the outer edge, and is to be cut out in thin slices
in the direction e. 1f many are at table, and the holloy
part cut in the line @, b, is eaten, some very good and
delicate slices may be cut out on each side the ridge of
the blade-bone, in the direction ¢, d. The line between
these two dotted lines, is that in the direction of which
the edge or ridge of the blade-bone lies, and cannot be
cut across. '

Leg of Mutton.—A leg of wether mutton (which is the
best flavoured) may be known by a round lump of fatat
the edge of the broadest part, as at @. 'The best part ¥
in the midway, at b, between the knuckle and further
end. Begin to help there, by cutting thin deep slices
to c. If the outside is not fat enough, help some from
the side of the broad end in slices from e to S This part
I8 most juicy; but many prefer the knuckle, which in
fine mutton will be very tender though dry. There are
very fine slices on the back of the leg: turn it up, and
c_ut the broad end ; not in the direction you did the other
side, but longways. "To cut out the c.rainp-bone; take
held of the shank with your left-hand, and cut down t0
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the thigh-bone at d; then pass the knife under the cramp-
bone in the direction, d, g.

A fore Quarter of Lamb.—Separate the shoulder from
the scoven (which is the breast and ribs), by passing the
knife under in the direction of @, b, ¢, d, in the figure
opposite the last page; keeping it towards you horizon-
tally, to prevent cutting the meat too much off the bones.
If grass-lamb, the shoulder being large, put it into
another dish. Squeeze the juice of half a Seville orange
(or lemon) on the other part, and sprinkle a little salt
and pepper. Then separate the gristly part from the
ribs in the line e, ¢; and help either from that, or from
the ribs, as may be chosen.

Haunch of Venison.—Cut down to the bone in the line
a, b, ¢, in the figure opposite the next page, to let out
the gravy: then turn the broad end of the haunch to-
ward you, put in the knife at &, and cut as deep as you
can to the end of the haunch d ; then help in thin slices,
observingte give somefat to each person. There is more fat
(which is a favourite part) on the lett side of ¢ and d than
on the other ; and those who help must take care to pro-
portion it, as likewise the gravy, according to the num-
ber of the company. ;

Haunch of Mutton is the leg and part of the loin, cut
£0 as to resemble haunch of venison, and is to be helped
at table in the same manner.

Saddle of Mutton.—Cut long thin slices from the tail
to the end, beginningclose to the backbone. If alarge
joint, the slice may be divided. Cut some fat from the
sides.

Ham may be cut three ways; the common method is,
to begin in the middle, by long slices from 4 to b, from

2
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the centre through the thick fat. This brings to the
prime at first ; which is likewise accomplished by Cutting
a small round hole on the top of the ham as at ¢, and
with a sharp knife enlarging that by cutting successiye
thin circles: this preserves the gravy, and keeps tle
meat moist.

The last and most saving way is, to begin at the ok
end (which many are most fond of), and proceed op-
wards. :

Ham that is used for pies, &c. should be cut from
under side, first taking off a thick slice.

Sucking Pig.—The cook usually divides the body be-
fore it is sent to table, and garnishes the dish with the
jaws and ears.

The first thing is, to separate a shoulder from the ca
case on onesside, and then the leg according to the direc-
tion given by the dotted line @, b, ¢. 'The ribs are then
to be divided into about two helpings ; and an ear or jaw
presented with them, and plenty of sauce. The joints
may either be divided into two each, or pleces maybe
‘cut from them. The ribs are reckoned the finest part;
but some people prefer the neck end, between fhe
shoulders.

Gaose.—Cut off the apron in the circular line ¢ b 6
in the figure opposite the last page ; and pour into the
body a glass of port wine, and a large tea-spoonful of
mustard, first mixed at the sideboard. Turn the neck
‘end of the goose towards you, and cut the whole breast
in long slices from one wing to another; but only remove
them as you help each person, unless the company is 5

large as torequire the legs likewise. "This way gives moré
Prime bits than by making wings. Take off the leg, by
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u\t putting the fork nto the small end of the bone, pressing
it to the body, and having passed the knife at d, turn the
leg back, and if a young bird, it will easily scparate. To

-~ take off the wing, put your fork iuto the small end of the
pinion, and press it close to the body ; then put in the
knife at d, and divide the joint, taking it down in the
direction d, e. Nothing but practice will enable people
to hit the joint exactly at the first trial. When the leg
and wing of one side are domne, go on to the other; but

~ it is not often necessary to cut up the whole goose, unless
the company be very large. There are two side bones
by the wing, which may be cut off ; as likewise the back
and lower side-bones : but the best pieces are the breast,
and the thighs after being divided from the drum-sticks.

Hare.—The best way of cutting it up is, to put the
point of the knife under the shoulder at a, in the figure
opposite the next page, and so cut all the way down to
the rump, on one side of the back-bone, in the line 4, b.
Do the same on the other side, so that the whole hare will
be divided into three parts. Cut the back into foys,
which with the legs is the part most esteemed. The
shoulder must be cut off in a circularline, as ¢, d, @
lay the pieces neatly on the dish as you cut'them ; and
then help the company, giving some pudding and gravy
to every person. 'This way can only be practised when
the hare is young: if old, don’t divide it down, which
will require a strong arm : but put the knife between the
leg and back, and give it a little turn inwards at the
joint; which you must endeavour to hit, and not to
break by force. When beth legs are taken off, there is a
fine collop on each side the back; then divide the back
into as many pieces as you please, and take off the

<
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‘shoulders, which are by many preferred, and are called
the sportsman’s pieces. When every one is helped, oy
off the head; put your knife between the upper and lowg
jaw, and divide them, which will enable you to lay the
upper flat on your plate ; then put the point of the knif
into the centre, and cut the head into two. The ears apg
brains may be helped then to those who like them.

Carve Rabbits as directed the latter way for hare;
cutting the back into two pieces, which with the legs are
the prime. '

A Fowl.—A boiled fowl’s legs are bent inwards, and
tucked into the belly ; but before it is served, the skewen
are to be removed. Lay the fowl on your plate; and
place the joints, as eut off, on the dish. Take the wing
off in the direction of @ to &, in the annexed engravisg
only dividing the joint with your knife; and then
with your fork lift up the pinion, and draw the wing to-
wards the legs, and the muscles will separate in a more
complete form than if cut. Slip the knife between the
_leg and body, and cut to the bone; then with the fork
turn the leg back, and the joint will give way if the bird
15 not old. When the four quarters are thus removed,
take off the merrythought from @, and the neck-bones;
these last by putting in the knife at ¢, and pressing i
under the long broad part of the bone in the line ¢, b
then lift it up, and break it off from the part that sticks
to the breast. The next thing is, to divide the breast
from the carcase, by cutting through the tender ribs close
to the breast, quite down to the tail. Then lay the back
upwards, put your knife into the bone half-way from the
neck to the Pump, and on raising the lower end it will

Separate readily,. Tum the rump from you, and very
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" peatly take off the two sidesmen, and the whole will be
done. As each part is taken off, it should be turned
neatly on the dish: and care should be taken that what
is left goes properly from table. The breast and wings
are looked upon as the best parts; but the legs‘are most
juicy, in young fowls. After all, more advantage will be
gained by observing those who carve well, and a little
practice, than by any written directions whatever.

A Pheasant.—The bird in the annexed engraving is as
~ trussed for the spit, with its head under one of its wings.
When the skewers are taken out, and the bird served,
the following is the way to carve it: :

Fix your fork in the centre of the breast ; slice it down
in the lines @, b; take off the leg on one side in the dot-
ted line b, d; then cut off the wing 'on the same side,
in the line ¢, d.  Separate the leg and wing on the other
side, and then cut off the slices of breast you divided be-
fore. Be careful how yeu take off the wings ; for if you
should cut too near the neck as at g, you will hit on the
- neck-bone, from which the winggnust be separated. Cut
off the merrythought in the line £, g, by passing the knife
~ under it towards the neck. Cut the other parts as in a
fowl. The breast, wings, and merrythought, are the
most esteemed ; but the leg has a higher flavour.

Partridge.—The partridge is here represented as just
taken from the spit; but before it is served up, the skewers
must be withdrawn. It is cut up in the same manner as
a fowl. 'The wings must be taken off in the lines «, b,
and the merrythought in the line ¢, d. 'The prime parts
of a partridge are the wings, breast, and merrythought.
But the bird being small, the two latter are not often
divided. 'The wing is considered as the best, and the tip
of it reckoned the most delicate morsel of the whele.
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Pigeons.—Cut them in half, either from top to bettom
or across. The lower part is generally thought the bes.
but the fairest way is to cut from the neck to q, figure 7:
rather than from ¢ to b, by @, which is the most fashiop.
able. The figure represents the back of the pigeon;
and the direction of the knife is in the line ¢, b, byg,
if dene the last way.



DOMESTIC COOKERY.

PART I.

FISH.
To choose Fish.

d'URBOT, if good, shiould be thick, and the belly of
a yellowish white; if of a bluish cast, or thin, they
are bad. They are in season the greatest part of the
summer.

Salmon.—If new, the flesh is of a fine red (the gills
particularly), the scales bright, and the whole fish stiff.
When just killed, there is a whiteness between the
flakes, which gives great firmness; by keeping, this
melts down, and the fish is more rich. The Thames
salmon bears the highest price; that caught in the Se-
vern is next in goodness, and is even preferred by some.
Small heads, and thick in the neck, are best.

Cod.—The gills should be very red: the fish should
be very thick at the neck, the flesh white and firm, and
the eyes fresh. When flabby they are not good. They
are in season from the beginning of December till the

end of April.
~ Shate.—If good they are very white and thick. If
too fresh they eat tough, but must not be kept above
two days. R '

Herrings.—If good,-their gills are of a fine red and
the eyes bright; as is likewise the whole fish, which
must be stiff and firm.

Soles.—If good they are thick, and the belly is of a
cream-colour ; if this is of a bluish cast and flabby they
are not fresh. 'They are in the market almost the
Whole year, but are in the highest perfection about mid-
" Summer.

B
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W hitings.~The firmness of the body and fins is to be
looked to, as in herrings ; their high season is during the
first three months of the year, but they may be had 4
great part of it. = 10

Mackerel—Choose as whitings.  Their season j
May, June, and July. They are so tender a fish that
they carry and keep worse than any other.

Pike—For freshness observe the above marks. The
best are taken in rivers: they are a very dry fish, and
are much indebted to stuffing and sauce:

Carp live some time out of water, and may therefore
get wasted ; it is best to kill them as soon as caught, to
prevent this. The same signs of freshness attend them
as other fish.

Tench.—They are a fine-flavoured fresh-water fish,
and should be killed and dressed as soon as caught.—
When they are to be bought, examine whether the gills
are red and hard to open, the eyes bright, and the body
stiff. “The tench has a slimy matter about it, the clear-
ness and brightness of which shew freshness. The se-
son is July, August, and September.

Perch.—Take the general rules given to distinguish
the freshness of other fish. They are not so delicate
as carp and tench.

Smelts, if good, have a fine silvery hue, are very firm,
and bave a refreshing smell like cucumbers newly cut.—
They are caught in the Thames and some other large
rivers. .

Mullets—The sea are preferred to the river mullets,
and the red to the grey. ‘They should be very firm.—
Their season is August.

Gudgeons.—They are chosen by the same rules a
f)ther fish. They are taken in running streams; come
m about midsummer, and are to be had for five or si¥
months. :

Eels,.—There is 3 greater difference in the goodness of
cels than of any other fish. The true silver-eel (50
callerd from the bright colour of the be!iy)l is caught in
the Thames, The Dutch eels sold at Billingsgate are
very bad; those taken ip great floods are generally
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good, but in ponds they have usually a strong rank fla-
vour. Except the middle of summer, they are always
1 Season.

Lobsters.—If they have not been long taken, the
claws will have a strong motion when you put your fin-
ger on the eyes and press them. The heaviest are the
best, and it is preferable to boil them at home. When
you buy them ready-boiled, try whether their tails are
stiff, and pull up with a spring; otherwise that part will
be flabby. The cock lobster is known by the narrow
back part of his tail, and the two uppermost fins within
it are stiff and hard ; but those of the hen are soft, and
the tail broader. The male, though generally smaller,
has the highest flavour, the flesh is firmer, and the colour
when boiled is a deeper red.

Crabs.—The heaviest are best, and those of a mid-
dling size are sweetest. If light they are watery : when
in perfection the joints of the legs are stiff, and the body
has a very agreeable smell. 'The eyes look dead and
loose when stale. .

Prawns and Shrimps.—When fresh they have a sweet
flavour, are firm and stiff, and the colour is bright.—
Shrimps are of the prawn kind, and may be judged by
the same rules.

Oysters.—There are several kinds ; the Pyfleet, Col-
chester, and Milford, are much the best. The native
Milton are fine, being white and fat ; but others may
be made to possess both these qualities in some degree
by proper feeding. When alive and strong the shell
closes on the knife. They should be eaten as soon as
opened, the flavour becoming poor otherwise.. The
rock oyster is largest, but usually has a coarse flavour if
eaten raw.

Flounders.—They should be thick, firm, and have
their eyes bright. They very soon hecome flabby and
bad. They are both sea and river fish. The Thames
produces the hest. They are in season from January to
March, and from July to September. :

Sprats.—Choose by the same rules as Herrings.

B2
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| Observations on Dressing Fish.

If the fishmonger does not clean it, fish is seldom
very nicely done; but those in great towns wash it be.
yond what is necessary for cleaning, and by perpetual
watering diminish the flavour. When quite cleay, if
be boiled, some salt and a little vinegar should be pu
into, the water to give firmness: but Cod, Whiting, and
Haddock, are far better if a little salted, and kept a
day ; and if not very hot weather, they will be good two
days.

Those who know how to purchase fish, may, by tak-
ing more at a time than they want for one day, often get
it cheap ; and such Kinds as will pot or pickle, or keep
by being sprinkled with salt and hung up, or by being
fried will serve for stewing the next day, may then be

. bought with advantage.

Fresh-water fish has often a muddy smell and taste:
to take off which, soak it in strong salt and water after it
15 nicely cleaned ; or if of a size to bear it, scald itin
the same ; then dry, and dress it.
~ The fish must be put into the water while cold, and set
to do very gently, or the outside will break before the
inner part is done.

Crimp fish should be put into boiling water; and
when it boils up, pour a little cold water in, to check
extreme heat, and simmer it a few minutes.

The fish-plate on which it is done may be drawnup
to see if it be ready : it will leave the bone when it is—
It 51.}0121cl then be immediately taken out of the water,
or it will be woolly. The fish-plate should be set
€rossways over the kettle, to keep hot for serving; and
a clean cloth cover the fish to prevent it losing its
colour.

Sinall fish nicely fried, covered with egg and crumbs,
make a dish fay more elegant than if zerved plain.—
Gir‘eat attention should be paid to garnishing fish: U
; t\l:(tl"r of ho"ﬁe-rad;sh, parsley, and lemon. \
more‘:&;:(elﬂddone, and with very good sauce, fish¥

‘nded to than alinost any other dish, The Ivéf
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and roe should be placed on the dish, so that the lady
may see them;, and belp a part to every one. .

If fish is to be fried or broiled, it must be wrapt in a
nice soft cloth after it is well cleaned and washed . —
When perfectly dry, wet with an egg if for frying, and
sprinkle the finest crumbs of bread over it; if done a se-
cond time with the egg and bread, the fish will look

much better; then having a thick-bottomed t’rying«pan
on the fire, with a large quantity of lard or dripping
boiling-hot, plunge the fish into it, and let it fry
middlingly quick, till the colour isa fine brown yellow,
and it is judged veady. If it is done enough before it
has obtained a proper degree of colour, the cook should
draw the pan to the side of the fire ; carefully take it up,
and either place it on a large sieve turned upwards, and
to be kept for that purpose only, or on the under side of
2 dish to drain; and if wanted very nice, a sheet of cap
-paper must be put to receive the fish, which should look
2 beautiful colour, and all the crumbs appear distinct ;
_ the fish being free from all grease. The same dripping,
with a little fresh, will serve a second time. Butter gives
a bad colour : oil fries of the finest colour for those who
will allow the expense.

Garnish with a fringe of eurled raw parsley, or pars-
ley fried, which must be thus done: When washed and
picked, throw it again into clean water ; when the lard
or dripping boils, throw the parsley into it immediately
- from the water, and instantly it will be green and crisp,

and must be taken up with a slice: this may be done
after the fish is fried.

If fish is to be broiled, it must be seasoned, floured,
‘and put on a gridiron that is very clean ; which, when
hot, should be rubbed with a bit of suet to prevent the
fish from sticking. It must be broiled on a very clear
fire, that it may not taste smoky ; and not too near, that
it may not be scorched.

TURBOT.
To keep Turbot.

If necessary, turbot will keep for two or three days,

B 3 -
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“and be in as high perfection as at first, if lightly rubbed
over with salt, and carefully hung in a cold place.

To boil Turbot.

The turbot-kettle must be of a proper size, and in the
nicest order. Set the fish in cold water sufficient to
cover it completely, throw a handful of salt and a glass
of vinegar into it, and let it gradually boil : be very care-
ful that there fall no blacks ; but skim it well, and pre-
serve the beauty of the colour.

Serve it garnished with a complete fringe of curled
parsley, lemon, and horse-radish.

The sauce must be the finest lobster, and anchovy
butter, and plain butter, served plentifully in separate
tureens.

SALMON.
To boil Salmon.

Clean it carefully, boil it gently, and take it out of
the water as soon as done. Let the water be wam
if the fish be split. If underdone it is very unwhole-
some.

Shrimp or anchovy-sauce,

To broil Salmon. .

. Cut slices an inch thick, and season with pepper and
salt; lay each slice in half a sheet of white paper well
buttered, twist the ends of.the paper, and broil the
slices over a slow fire six or eight minutes. Serveinthe
paper with anchovy-sauce.

To pot Salmon.

Take a large piec I 't wasl
. -escalarge piece, scale and wipe, but don’t wash
it ; _sult very well, let it lie till the salt is melted and
drained from it, then season with beaten mace, cloves,
and whole pepper: lay in a few bay-leaves, put it close
mto a pan, cover it over with butter, and bake 1t;
whey well done, drain it from the eravy put it into
tht\polstok; : O : ...?_ d
o cep, and when cold cover it with clarifi€

atter.

=
In this manner you may do Fapes

any firm fish
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To dry Salmon.

Cut the fish down, take out the inside and roe, Rub
the whole with common salt after scaling it ; let it haye
24 hours to drain. Pound three or four cunces of -‘*:11:
petre, according to the size of the fish, two ounces of
bay salt, and two ounces of coarse sugar; rub these,
when mixed well, into the salmon, and lay it on a large
dish or tray two days, then rub it well with common
salt, and in 24 hours more it will be fit to dry ; wipe it
well after draining. Ilang it either in a wood chimney,
or in a dry place; keeping it open with two small
sticks.

Dried salmon is eaten broiled in paper, and only just
warmed through; egg-sauce and mashed potatoes with
it ; or it may be boiled, especially the bit next the head.

An excellent dish of dried Salmon.

Pull some into flakes; have ready some eggs boiled
hard, and chopped large ; put both into half a pint of
thin cream, and two or three ounces of butter rubbed
with a tea-spoonful of flour ; skim it, and stir till boil-
ing hot; make a wall of mashed potatoes round the
mner edge of a dish, and pour the above into it.

To pickle Salmon.
Boil as before directed, take the fish out, and boil
the liquor with bay-leaves, pepper-corns, and salt ; add

~vinegar, when cold, and pour it over the fish.

Another way.

After scaling and cleaning, split the salmon, and di-
vide into such pieces as you chuse, lay it in the kettle
to fill the bottom, and as much water as will cover it
to three quarts put a piut of vinegar, a handful of salt,
twelve bay leaves, six blades of mace, and a quarter of
an ounce of black pepper. When the salmon _is boiled
enough, drain it and put it on a clean cloth, then put
more salmon into the kettle, and pour the liquor upon
it, and so on till all is done. After this, if the pickle
be not smartly flavoured with the vinegar and salt, add
more, and boil it quick three quarters of an hour. When

B4
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all is cold, pack the fish in someth_fhg deep, and let
there be enough of pickle to plentifully cover. Pre.
serve it from the air. The liquor must be drained from
the fish, and occasionally boiled and skimmed.

Salmon collared.

Split such a part of the fish as may be sufficient to
make an handsome roll, wash and wipe it, and having
wmixed salt, white pepper, pounded mace, and Jamaica
pepper, in quantity to season it very high, rub it inside
and out well. Then roll it tight and bandage it, putas
much water and one-third vinegar-as will cover it, with
bay leaves, salt, and both sorts of pepper. Cover close,
and simmer till done enongh. Drain and boil quick the
liquor, and put on when cold.  Serve with fennel. [t
is an elegant dish, and extremely good.

coD.

Some people boil the cod whole ; but a large head
and shoulders contain all the fish that is proper to help,
- the thinner parts being overdone and tasteless, beforé
the thick are ready. But the whole fish may be pur
chased at times more reasonably ; and the lower half, if
sprinkled and hung up, will be in high perfection oneor
two days. Or it may be made salter, and served wilh
egg-sauce, potatoes, and parsnips.

Cod when small is usually very cheap. If boiled quite
fresh it is watery ; but eats excellently if salted and hung
up for a day to give it firmness, then stuifed, and broil-
ed, or boiled.

Cod’s Head and Shoulders
Will eat much finer by having a little salt rubbed dovn
the bone, and along the thick part, even if to be eaten
the same day.

'Tie it up, and put it on the fire in cold water which
will completely cover it: throw ahandful of salt into
it. Great care must be taken to serve it without the
smallest speck of black or scum. Garnish with a large
(uantity of double parsley, lemon, horse-radish, and
the milt, roe, and liver, and fried smelts' if 2113131'0"'ed'
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If with smelts, be careful that no water hangs about the
fish; or the beauty of the smelts will be taken off, as
well as their flavour.
Serve with plenty of oyster or shlunp sauce, 'md
anchovy and butter.
Crimp Cod.
Boil, broil, or fry.

/ Cod Sounds boiled.

Soak them in warm water half-an hour, then scrape
and clean ; and if to be dressed white, boil them in milk
and water ; when tender serve them in a napkin, with
egg-sauce. The salt must not be much soaked out, un-
less for fricassee.

Cod Sounds to look like small Chickens.

A good maigre-day dish. Wash three large sounds
nicely, and boil in milk and water, but not too tender ;
when cold, put a forcemeat of chopped oysters, crumbs
of bread, a bit of butter, nutmeg, pepper, salt, and
the yolks of two eggs: spread it thin over the sounds,
and roll up each in the form of a chicken, skewering it;
then lard them as you would chickens, dust a little
flour over, and roast them in a tin oven slowly. When
done enough, pour over them a fine oyster-sauce. Serve
for side or corner dish.

To broil Cod Sounds.

Scald in hot water, rub well with salt, pull off the
dirty skin, and put them to simmer till tender: take
them out, flour, and broil. While this is being done,
season a little brown gravy with pepper, salt, a tea-
spoonful of soy, and a little mustard: give it a boil
with a bit of flour and butter, and pour it over the
sounds.

Cod Sounds ragout.

Prepare as above; then stew them in white gravy
seasoned, cream, butter, and a little bit of flour added
before you serve, gently boiling up. A bit of lemon-
peel, nutineg, and the least pounded mace, should give
the flavour,

BS
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Currie of Cod
Should: be made of sliced cod, that has either begy
crimped or sprinkled a day, to make it firm.  Fry it of
a fine brown with onions ; and stew 1t with a good white
gravy, a little currie-powder, a bit of butter and flou,
three or four spoonfuls of rich cream, salt, and Cayenne,
if the powder be not hot enough.

To dress salt Cod.

Soak and clean the piece you mean to dress, thenlay
it all night in water, with a glass of vinegar. Boilit
enough, then break it into flakes on the dish; pour over
it parsnips boiled, beaten in a mortar, and then boiled
up with cream and a large piece of butter rubbed wilh
a bit of flour. It may be scrved as above with eg-
sauce instead of the parsnip, and the root sent up whole;
or the fish may be boiled and sent up without flaking,
and sauces as above.

STURGEON.
To dress fresh Sturgeon.

Cut slices, rub egg over them, then sprinkle wilh
crumbs of bread, parsley, pepper, salt: fold them in
-paper, and broil gently.

Sauce ; butter, anchovy, and soy.

. To roast Sturgeon.
~ Putit on a lark-spit, then tie it on a large spit; bast
1t constantly with butter ; and serve with a good gravj
an anchovy, a squeeze of Seville orange or lemon, and
a glass of sherry.

Another.

.Put a-piece of butter, rolled in flour, into a stew-pa
with four cloves, a bunch of sweet herbs, two oniony
some pepper and salt, half a pint of water, and a glas$
of vinegar.  Stir it over the fire till hot ; then let it be
come lukewarm, and steep the fish in it an hour or tWe
Butter a paper -well, tie it round, and roast it without

]ettmg the S )it T v )
' Se Al
Chovy-saucé, un through, Serve with sorrel and




An excellent Imitation of pickled Sturgeon.

Take a fine large turkey, but not old : pick it very
nicely, singe, and make it extremely clean: bone and
wash it, and tie it across and across with a bit of mat-
string washed clean.  Put into a very nice tin saucepan
a quart of water, a quart of vinegar, a quart of white
(but not sweet) wine, and a very large handful of salt;

boil and skim it well, then boil the turkey. When done

enough tighten the strings, and lay upon it a dish with a
weight of two pounds over it. '

Boil the liquor half an hour ; and when both are cold,
put the turkey into it. This will keep some months,
and " eats more delicately than sturgeon; vinegar, oil,
and sugar, are usually eaten with it. If more vinegar
or salt should be wanted, add when cold. Send fennel
over it to table. '

Thornback and Skate
Should be hung one day at least before they are dressed ;
and may be served either boiled, or fried in erumbs,
being first dipped in egg.
Crimp Skate.
Boil and send up in a napkin ; or fry as above.
Muids

Should likewise be hung one day at least. They may
be boiled or fried ; or, if of a tolerable size, the middle
may be boiled and the fins fried. They should be dipped
in egg, and covered with crumbs.

' Boiled Carp.

Serve in a napkin, and with the sauce which you will
find directed for it under the article Stewed Carp.

Stewed Carp.

Scale and clean, take care of the roe, &c. lay the fish
in a stewpan, with a rich beef gravy, an onion, eight
cloves, a desert spoonful of Jamaica pepper, the same,
of black, a fourth part of the quantity of gravy of port,
(cyder may do); simmer close covered; when nearly
done add two anchovies chopped fine, a desert spoonful

of made mustard, and some fine walnut Ketchup, a bit
B 6



12 DOMESTIC COOKERY,

of butter rolled in flour, shake it, and let.the gravy hoil
2 few minutes.. Serve with sippets of _frlcd bread, the
roe fried, and a good deal of horse-radish and lemon,

Baked Carp.

Clean alarge carp; puta stuffing as for soals, dressed
in the Portuguese'way. Sew it up; brush it all over
with yolk of egg, and put plenty of crumbs ; then drop
oiled butter to baste them ; place the carp in a deep
earthen dish, a pint of stock (or, if fast-day, fish-stock)
a few sliced onions, some bay-leaves, a faggot of herbs,
(such as basil, thyme, parsley, and both sorts of mar-
joram) half a pint of port wine, and six anchovies.
Cover over the pan, and bake it an hour. Let it be
done before it is wanted. Pour the liquor from it, and
keep the fish hot while you heat up the liquor with a
good piece of butter rolled in flour, a tea-spoonful of
mustard, a little Cayenne, and a spoonful of soy. Serve
the fish on the dish, garnished with lemon, and parsley,
and horse-radish, and put the gravy into the sauce
tureen.

Perch and Tench.

Put them into.eold water, boil them carefully, and
serve with melted-butter and soy. Perch are a most
delicate fish. They may be either fried or stewed, but
in stewing they do not preserve so good a flavour.

_ To fry Trout and Grayline.
. ti;:lale, gut, andawell wash ; then dry them, and lay
' separately on a hoard before the fire, after dusting
- some flour over them. Fry them of a fine colour with
fresh dripping; serve with crimp parsley, and plain
butter. '
Perch and Tench may be done the same way.

Trout @-la-Genevoise.
i C;lean the fish very well ; put it into your stewpan,
- tadding half Champaign and half Moselle, or Rhenishy
. or Sherry wine.  Season it with pepper, salt, an onion;
a few cloves stuck in it, arid a small bunch of parsley
and thyme ; putin it a crust of French bread; set it oy
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a quick fire. When the fish is done, take the bread out,
bruise it, and then thicken the sauce ; add flour and a
little butter, and let it boil up. See that your sauce is
of a proper thickness., Lay your fish on the dish, and
pour the sauce over it. Serve it with sliced lemon and
fried bread.

MACKEREL. o

Boil, and serve with butter and fennel. T

To br011 them, split, and sprinkle with herbs, pepper,
‘and salt ; or stuff with the same, crumbs, and chopped
fennel.

Collared, as Eel, page 17

Potted: clean, season, and bake them in a pan with
spice, bay-leaves, and some butter; when cold, lay
them in a potting-pot, and cover with butter.

Pickled : boil them, then boil some of the liquor, a
few peppers, bay leaves, and some vinegar ; when cold,
pour it over them.

Pickled Mackerel, called Caveach.

Clean and divide them ; then cut each side into three,
or leaving them undivided, cut each fish into five or six
pieces. To six large mackerel, take near an ounce of
- pepper, two nutmegs, a little mace, four cloves, and a
handful of salt, all in the finest powder; mix, and,
making holes in each bit of fish, thrust the seasoning
into them, rub each piece with some of it; then fry
them brown in oil; let them stand till cold, then .put
them into a stone-jar, and cover with vinegar; if to
keep long, pour oil on the top. Thus done, they may
be preserved for months.

Red Mullet.

It is called the Sea-Woodcock. Clean, but leave the
inside, fold in oiled paper, and gently bake in a smail
_dish, Make"a sauce of the liquor that comes from the
fish, with a piece of butter, a little flour, a little essence
of anchovy, and a glass of sherry. Give it a boil ; and
serve in a boat, and the fish in the paper cases,
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To dress Pipers.

Boil, or bake them with a pudding well seasoned,—
If baked, put alarge cup of rich broth into the dish;
and when done, take that, some essence of anchoyy,
and a squeeze of lemon, and boil them up together for
sauce.

To bake Pike.

Scale it, and open as near the throat as you can, they
stuff it with the following: grated bread, herbs, anche-
' vies, oysters, suet, salt, pepper, mace, half a pint of
cream, four yolks of eggs; mix all over the fire till it
thickens, then put it into the fish, and sew it up ; butter
should be put over it in little bits; bake it. Serve sauce
of gravy, butter, and anchovy. Note: if in helping
a pike, the back and belly are slit up, and each slice
gently drawn downwards, there will be fewer bones
given.

HADDOCK.
Boil or broil with stuffing as under, having salted them
day.

To dry Haddock.

Choose them of two or three pounds weight : take out
the gills, eyes, and entrails, and remove the blood from
the backbone. Wipe them dry, and put some salt into
the bodies and eyes. Lay them on a board for a night;
then hang them up in a dry place, and after threeor
four days they will be fit to eat; skin and rub them
with egg, and strew crumbs over them. Lay them be
fore the fire, and baste with hutter until brown enough
Serve with ege-sauce,

Whitings, if large, are excellent this wav; and it wil
Prove an accommodation in the country where there is
o regular supply of fish,

Stuffing for Pike, Haddock, and small Cod.
3 Take equal parts of fat bacon, beef-suet, and fresh
ml:;:;zr, a:;cgnef pazisi‘ey, thyme, and sayoury ; 2 Et.u‘f
g an(,:hov a ew' e.aves.of scented marjoram shred. ne;
yortwo; alittle salt and nutmeg, and some
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pepper. Oysters will'be an improvement with or with-
out anchovies ; add crumbs, and an egg to bind.

SOLES.

If boiled, they must be served with great care to
look perfectly white, and should be much covered with
parsley.

If fried, dip in egg, and cover them with fine crumbs
of bread ; set ona frying-pan that is just large enough,
and put into it a large quantity of fresh lard or dripping,
boil it, and immediately slip the fish into it; do them of
a fine brown. See to fry, page 12.

Soles that have been fried eat good cold with oil, vine-
gar, salt, and mustard.

Stewed Soles.
Do as carp, page 11.

Soles another way.

Take two or three soles, divide them from the back-
bone, and take off the head, fins, and tail. Sprinkle
the inside with salt, roll them up tight from the tail end
upwards, and fasten with small skewers. If large or
middling, put half a fish in each roll : small do not an-
swer. Dip them into yolks of eggs, and cover them
with crumbs. Do the egg over them again, and then
put more crumbs; and fry them a beautiful colour in
lard, or for fast-day in clarified butter.

Soles in the Portuguese way.
" Take one large or two small : if large, cut the fish in
two ; if small, they need only be split. The bones be-
ing taken out, put the fish into a pan with a bit of but-
ter and some lemon-juice, give it a fry, then lay the
fish on a dish, and spread a forcemeat over each piece,
and roll it round, fastening the roll with a few small
skewers. Lay the rolls into a small earthern pan, beat
an egg and wet them, then strew crumbs over; and put
the remainder of the egg, with a little meat-gravy, a
spoonful of caper-liquor, an anchovy chopped fine, and
some parsley chopped, into the bottom of the pan;
cover it close, and bake till the fish are done enough in
3
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a slow oven. Then place the rolls in the dish for sery.
ing, and cover it to keep them hot till the gravy bake(
+s ekimmed: if not enough, a little fresh, tlavoured g
above, must be prepared and added to it.

Portuguese stuffing for Soles baked.

Pound cold beef, mutton, or veal, a little ; then add

some fat bacon that has been lightly fried, cut small,
and some onions, a little garlick or shalot, some parsley,
anchovy, pepper, salt and nutmeg; pound all fine with
a few crumbs, and bind it with two or three yolks of
eggs.
The heads of the fish are to be left on one side of the
split part, and kept on the outer side of the roll; and
when served the heads are to be turned towards each
other in the dish.

Garnish with fried or dried parsley. .

An excellent way of dressing a large Plaice, especially |

if there be a roe.

Sprinkle with salt, and keep twenty-four hours; then
wash and wipe it dry, wet over with egg, cover with
crumbs of bread; make some lard or fine dripping

and two large spoonfuls of vinegar, boiling-hot ; lay the |

fish in, and fry it a fine colour, drain it from the fai
and serve with fried parsley round, and anchovy-sauce

You may dip the fish in vinegar, and not put it into the
pan.

To fry Smelts.
They should not be washed mere than is necessary to

clean them. Dry them in a cloth; then lightly flour

them,' but shake it off, Dip them into plenty of egd
then into bread-crumbs grated fine, and plunge then
mto a good pan of boiling lard; let them continve
geptly boiling, and a few minutes will make them 2
bright yellow-brown. Take care not to take off the

l. 5 - .
lt:gsltlt roughness of the crumhs, or their beauty will be
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EELS.
Spitchcock Eels.

Take one or two large eels, leave the skin on, cut
them into pieces of three inches long, open them on the
belly side, and clean them nicely : wipe them dry, and
then wet them with beaten egg, and strew over on both
sides chopped parsley, pepper, salt, a very little sage,
and a bit of mace pounded fine and mixed with the sea-
soning. Rub the gridiron with a bit of suet, and broil
the fish of a fine colour.

Serve with anchovy and butter for sauce.

Fried Eels.
If small, they should be curled round and fried, being
first dipped into egg and crumbs of bread,

Boiled Eels.

The small ones are best: do them in a small quantity
of water, with a good deal of parsley, which should be
served up with.them and the liquor.

Serve chopped parsley and butter for sauce.

Eel Broth, very nourishing for the sick.
Do as above ; but stew two hours, and add an onion
and pepper-corns: salt to taste.

Collared Eel.

Bone a large eel, but don’t skin it: mix pepper, salt,
mace, allspice, and a clove or two, in the finest powder,
and rub over the whole inside ; roll it tight, and bind
with a coarse tape. Boil in salt and water till enough,
then add vinegar, and when cold keep the collar in
pickle. Serve it either whole or in slices. Chopped
sage, parsley, and a little thyme ; knotted marjoram,
and savoury, mixed with the spices, greatly improve
the taste.

To stew Lamprey as at Worcester.

After cleaning the fish carefully, remove the cartilage
which runs down the back, and season with a small
quantity of cloves, mace, nutmeg, pepper, and all-
spice ; put it into a small stew-pot, with very strong
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beef-gravy, port, and an equal quantity of Madeira, o
sherry. :

It must be covered close ; stew till tender, then take
out the lamprey and keep hot, while you boil up the
liquor with two or three anchovies chopped, and some
flour and butter : strain the gravy through a sieve, and
add lemon-juice and some made mustard. Serve with
sippets of bread and horse-radish.

Eels, done the same way, are a good deal like the
lamprey. When there is spawn, it must be fried and
put round. :

Note. Cyder will do in common instead of white
wine.

FLOUNDERS.

Letthem be rubbed with salt inside and out, and lie
two hours to give them some firmness. Dip them into
egg ; cover with crumbs, 'and fry them.

Water Souchy. *

Stew two or three flounders, some parsley-leaves and |
roots, thirty pepper-corns, and a quart of water, till the
fish are boiled to pieces; pulp them through a sieve. S

over the fire the pulped fish, the liquor that boiled them,
some perch, tench, or flounders, and some fresh leaves
and roots of parsley ; simmer all till done enough, then
serve in a deep dish.  Slices of bread and butter aref0
be sent to table, to eat with the souchy.

HERRINGS and SPRATS.

To smoke Herrings.

Clea, and lay them in salt and a little saltpetre one
night; then hang them on a stick, through the eyes, i
arow. Have ready an old cask, on which put somé
sawdust, and in the midst of ita heater red-hot; fix the
stick over the smoke, and let them remain 24 hours.

Fried Herrings.

(o]

Serve them of o light brown, with onions sliced and

fried.

-
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Broiled Herrings.
Flour them first, and do of a good colour: plain but-
ter for sauce.
* Potted Herrings
Are very good done like Mackerel, see page 13.
To dress Red Herrings.

Choose those that are large and moist, cut them open,
and pour some boiling small beer over them to soak half
an hour; drain th(,m dry, and make them just hot
through before the fire, thenrub some cold butter over
them andl serve. Ega-sauce, or buttered eggs and mash-
ed potatoes, should be sent u p with them.

Baked Herrings or Sprats.

~ Wash and drain without wiping them; season with
allspice in fine powder, salt, and a few whole cloves ;
lay them in a pan with plenty of black pepper, an onion,
and a few bay-leaves. Add half vinegar and half small
beer, enough to cover them. Put paper over the pan,
and b.zke in a slow oven. If you like, throw saltpetre
over them the night before, to make them look red.
Gut, but do not open them.

Sprats
‘When cleaned, should be fastened in rows by a skewer
run through the heads, and then broiled and served hot
and hot.
LOBSTERS and SHRIMPS.
To pot Lobsters.

Half-boil them, pick out the meat, cut it into small
bits, season with mace, white pepper, nutmeg, and salt,
press close into a pot and cover with butier, bake half
an hour; putthe spawnin. When cold 141;(. the lob-
ster out, and putit into the pots with a little of the but-
ter. Beat the other butter in a mortar with some of the
spawn; then mix that coloured butter with as much as
will be sufficient to cover the pots, and strain it. Cay-
enne may be added,gif approved.

Another way to pot Lobsters, as at Wood’s Hotel.

Take out the meat as whole as you can ; split the tail
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and remove the gut; if the inside be not watery, add

that. Season with mace, nutmeg, white pepper, salt,

and a clove or two, in the finest powder. Lay a Ji
fine butter at the bottom of a pan, and the lobster
smooth over it, with bay-leaves between ; cover it yig
butter, and bake gently. When done, pour the whole
on the bottom of a sieve; and with a fork lay the piegy
into potting-pots, some of each sort, with the $€4s0ning
about it. When cold, pour clarified butter over, py
not hot. It will be good next day; or highly seasong,
and thick covered with butter, will keep some fime,

Potted lobster may be used cold, or as a fricassee, yith
a cream-sauce : it then looks very nicely and eats excel
lently, especially if there is spawn.

Mackerel, Herrings, and Trout, are good potted &
above. .

Stewed Lobster, a very high Relish.

Pick the lobster, put the berries into a dish that b |

a lamp, and rub them down with a bit of butter, tw
spoonfuls of any sort of gravy, one of soy, or walnut
ketchup, a little salt and Cayenne, and a spoonful o
port; stew the lobster cut into bits with the gravys
above.

Buttered Lobsters.

Pick the meat out, cut it, and warm with a litle
weak brown gravy, nutmeg, salt, pepper, and butte
with a little flour. If done white, a little white gravy
and cream.

To roast Lobsters.

When yon have half boiled the lobster, take it out E'f
the water, and, while hot, rub it with butter, and layt!
before the fire. Continue basting it with butter till i
has a fine froth.

Currie of Lobsters, or Prawns.

Take them from the shells, and lay into a pan, with
a small piece of mace, three or fgur spoonfuls of ved
Bravy, and four of cream: rub smooth one or twotek
spoonfuls ofcm'rie-po“-'dcr, a tea-spoonful of flour, #€
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an ounce of butter: simmer an hour; squeeze half a
lemon in, and add salt.

Prawns and Cray-fish in jelly, a beautiful dish.
Make a savoury fish jelly, and put some into the bot-
tom of a deep small dish : when cold, lay the cray-fish
with their back downwards, and pour more jelly over
them. Turn out when cold.

To butter Prawns or Shrimps.

Take them out of the shells; and warm them with a
little good gravy, a bit of butter and flour, a scrape of
nutmeg, salt, and pepper ; simmer a minute or two, and
serve with sippets: or with a cream-sauce instead of
brown.

To pot Shrimps.

When boiled, take them out of the skins, and season
them with salt, white pepper, and a very little mace and
cloves. Press them into a pot, set it in the oven ten
minutes, and when cold put butter.

CRABES.

Hot Crab.

Pick the meat out of a crab, clear the shell from the
head, then put the meat with a little nutmeg, salt, pep-
per, a bit of butter, crumbs of bread, and three spoon-
fuls of vinegar, into the shell again, and set it before the
fire. You may brown it with a salamander.

Dry toast should be served to eat it upon.

Dressed Crab cold.

Empty the shells,-and mix the flesh with oil, vinegar,
salt, and 'a little white pepper and Cayenne: then put
the mixture into the large shell, and serve. Very little
oil is necessary.

OYSTERS.

To feed Oysters.

Put them into water, and wash them with 2 birch-
besom till quite clean; then lay them bottom-down-
wards into a pan, sprinkle with flour or oatmeal and
salt, and cover with water. Do the same every day,

O
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and they will fatten. The water should be prg
salt.
To stew Oysters.

Open and separate the liquor from them, then y
them from the grit ; strain the liquor, and put with
oysters a bit of mace and lemon-peel, and a few whi
peppers. Simmer them very gently, and put sop
cream, and a little flour and butter.

Serve with sippets.

: Boiled Oysters
Eat well. Let the shells be nicely cleaned first; g
serve in them, to eat with cold butter.

To scallop Oysters.
Put them with crumbs of bread, pepper, salt, nutmey
and a bit of butter, into scallop-shells or saucers, ai
bake before the fire in a Dutch oven.

Fried Oysters, to garnish boiled Fish.

very little, dip the oysters into it, and fry them a fin
yellow-brown. - A little nutmeg should be put into (it
seasoning, and a few crumbs of bread into the flour.

Oyster Sauce.

Make a batter of flour, milk, and eggas, Season il&,

See SAUCES.

Oyster Loawves.

Open them, and save the liquor ; wash them in if
then strain it through a sieve, and put a little of it into
a tosser with a bit of butter and flour, white peppen &
scrape of .nutmeg, and a little cream. Stew them, and
cut in dice ; put them into rolls sold for the purpose.

_ ! Oyster Patties.

See PATTIES. '

To pickle Oysters.

ty

|

- e

WaS’n four dozen of the largest oysters you can getn
their own liquor, wipe them dry, strain the liguor ¢
adding to it/ a desert-spoonful of pepper, two blads
of mace, a table-spoonfil of salt, if the liquor be ol
very salt, three of white wine, and four of vinegii=

L
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-

Simmer the oysters a few minutes in the liquor, then put
them in small jars, and boil the pickle up, skim it, and
when cold, pour over the oysters: cover close.

Another way to pickle Oysters.

Open the number you intend to pickle, put them
into a saucepan with their own liquor for ten minutes,
simmer them very gently; then put them into a jar,
one by one, that none of the grit may stick to them,
and cover them when cold with the pickle thus made.—
Boil the liquor with a bit of mace, lemon-peel, and
black peppers, and to every hundred put two spoon-
fuls of the best undistilled vinegar.

They should be kept in small jars, and tied close with
bladder, for the air will spoil them.

Note.—Directions for making Fish Pies will be found
under the head Pigs.

PART 1,
MEATS.
To choose Meats.

Venison.—If the fat be clear, bright, and thick, and
the cleft part smooth and close, it is young; but if the
cleft is wide and tough, it is old. To judge of its sweet-
NESs, run a very sharp narrow knife into the shoulder or
haunch, and you will know by, the scent. Few people
like it when it has much of the haut gout.

Becf.—If the flesh of ox-beef is young, it will have a
fine smooth open grain, be of a good red, and feel ten-
der. The fat should look white rather than vellow ; for
when that is of a deep colour, the meat is seldom good :
beef fed by oil-cakes is in general so, and the flesh is
ﬂﬂl?b)‘.. The grain of cow-beef is closer, and the fat
“'l}‘t("', than that of ox-beef; but the lean is not of so
bright a red. The grain of bull-beef is closer still, the
at hard and skinny, the lean of a deep red, and a
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stronger scent. Ox-beef is the reverse.  Ox-beef is h
richest and largest ; but in small families, and to some
tastes, heifer-beef is better if finely fed. In old megt
there is a streak ‘of horn in the ribs of beef: the harder
this is, the older ; and the flesh is not finely flavoured,
Veal.—The flesh of a bull-calf is firmest, but not
so white. The fillet of the cow-calf is generally pre
ferred for the udder. The whitest is not the most juicy,
having been made so by frequent bleeding and hayig _
had whiting to lick. Choose the meat of which the kid-
ney is well covered with white thick fat. If the bloody
vein in the shoulder looks blue, or of a bright red, it i
newly killed ; but any other colour shews it stale. The §
other parts should be dry and white ; if clammy or spots §
ted, the meat is stale and bad. The kidney turns fist
in the lein, and the suet will not then be firm.
Mution.—Choose this by the fineness of its grain, good
colour, and firm white fat. It is not the better for being’
young ; if of a good breed and well fed, it is better for. i
age: but this only holds with wether-mutton : the flesh "
of the ewe is paler, and the texture finer. Ram-mution ¥
1s very strong-flavoured, the flesh is of a deep red, andi™
the fat is spongy. '
Lamb.—Observe the neck of a fore-quarter: if
vein is bluish, it is fresh; if it has a green or yellof J*
cast, it is stale. In the hindquarter, if there is a faiif
smell under the kidney, and the knuckle is limp,
meat is stale. If the eyes are sunk, the head is not freshis
Grass-lamb comes into season in April or May, and colft
tinues till August. House-lamb may be had in greaes
towns almost all the year, but is in highest perfection
December and January.
Pork.—Pinch the lean, and if young it will bré
If the rind is tough, thick, and cannot easily bel
pressed by the finger, it is old. A thin rind is ame
In all pork. When fresh, the flesh will be smooth 3I&H
cool; if clammy, it is tainted. What is called mesiis
pork is very unwholesome ; and may be known by UG
fat being full of kernels, which in good pork is 16/
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the case. Pork fed at still-houses does not answer for
curing any way, the fat being spongy. Dairy-fed pork is
the beést. ;

Bacon.—If the rind is thin, the fat firm and of a red
tinge, the lean tender, of a good colour, and adhering to
the bone, you may conclude it good, and not old. If
there are yellow streaks in it, it is going, if not already
rusty.

Hams.—Stick a sharp knife under the bone: if it comes
out with a pleasant smell, the ham is good; but if the
knife is daubed and has a bad scent, do not buy it. Hams
short in the hock are best, and long-legged pigs are not to
be chosen for any preparation of pork.

Brawn.—The horny part of young brawn will feel mo-
derately tender, and the flavour will be better; the rind of
old will be hard.

Observations, on purchasing, keeping, and dressing
Meat. -

In every sort of provisions, the best of the kind goes
farthest ; it cuts out with most advantage, and affords most
nowrishment. Round of beef, fillet of veal, and leg of
mutton, are joints that bear a higher. price ; but as they
have more solid meat, they deserve the preference. It is
worth notice, however, that those joints which are infertor
may be dressed as palatably : and being cheaper, they
ought to be bought in turn; for, when they are weighed
;'r'lth the prime pieces, it makes the price of these come
ower,

In loins of meat, the long pipe that runs by the bone
should be taken out, as it is apt to taint ; as also the kernels
of beef. Rumpsand edgebones of beef are often bruised
by the blows the drovers give the beasts, and the part that

% been struck always taints: therefore do not purchase
1}1(:5‘8 joints if bruised,

l!le shank-bones of mutton should be saved ; and, after
So'dkjﬂg and brushing, may be added to give richness to
BfVIes or soups, 'They are also particularly nourishing for
sick persops, '

c
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When sitloins of beef, or loins of veal or mutton, cops
in, part of the suet may be cut off for puddings, or f
clarify. _

Dripping will baste every thing as well as butter, except
fowls and game ; and for Kitchen pies, nothing else shoulg
be used. '

The fat off 2 neck or loin of mutton makes a far lights
pudding than suet.

Meat and vegetables that the frost has touched, shauld
be soaked in cold water two or three hours before used, o
more if they are much iced. Putting them mto e
water, or to the fire, till thawed, makes it impossible for
any heat to dress them properly afterwards.

[n warm weather, meat should be examined well whe
it comes in; and if flies have touched it, the part mustbe
cut off, and then well washed. In the height of sumng,
it is a very safe way to let meat that is to be salted liea
hour in very cold water, rubbing well any part likely®
have been fly-blown; then wipe it quite dry, and ha
salt ready, and rub it thoroughly in every part, throwings
handful over it besides. Turn it every day, and rub tie
pickle in, which will make it ready for the table in threed
four days. If to be very much corned, wrap it ina welk
floured cloth, after rubbing it with salt. "This last method
will corn fresh beef fit for the table the day it comes &
but it must be be put into the pot when the water boils. -

If the weather permit, meat eats much better for hangi§
two or three days before it is sulted.

The water in which meat has been boiled makes an e
cellent soup for the poor, by adding to it vegetables,®
meal, or peas.

Roast-beef bones, or shank-benes of ham, make fi
peas-soup; and should be boiled with the peas the day be
fore eaten, that the fat inay be taken off. ;

In some families great loss is sustained by the spoillﬂﬂd:
meat. The best way to keep what is to be eaten unsaltéh
15, as before directed, to examine it well, wipe it eve]
day, and put some pieces of charcoal over it. If meatd
brought from a distance in warm weather, the buld
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should be ordered to cover it close, and bring it early in
the morning ; but even then, if it is kept on' the road
while he serves the customers, who live nearest to him, it
will very likely be fly-blown. This happens often in the
country.

Wash all meat before you dress it: if for boiling, the
colour will be better for soaking ; but if for roasting, dry it.

Boiling in a well-floured cloth will make meat white.

Particular care must be taken that the pot is well skim-
med ‘the moment it boils, otherwise the foulness will be
dispersed over the meat. The more soups or broth are
skimmed, the better and cleaner they will be.

The boiler and utensils should be kept delicately clean.

Put the meat into cold water, and flour it well first.
Meat boiled quick will be hard; but care must be taken
that in boiling slow it does not stop, or the meat wilt be
underdone.

If the steam is kept in, the water will not lesson much;
therefore when you wish it-to boil away, take off the cover
of the soup-pot.

Vegetables should not be dressed with the meat, except
carrots or parsnips with boiled beef.

As to the length of time required for roasting and boiling,
the size of the joint must direct ; as also the strength of the
fire, the nearness of the meat to it, and in boiling, the regu-
lar though slow progress it makes; for if the cook, when
told to hinder the copper from boiling quick, lets it stop
from boiling up at all, the usual time will not be sufficient,
and the meat will be under-done. |

Weigh the meat ; and allow for all solid joints, a quarter
ofan hour for every pound, and some minutes (from ten te
twenty) over, according as the family like it done.

A ham of twenty pounds will take four hours and a half,
and others in proportion.

A. tongue, if dry, takes four hours slow boiling, after
soaKing : atongue out of pickle, from two hours and a half
to three hours, or more if very large; it must be judged
by feeling whether it is very tender.

c?
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A leg of pork, or of lamb, takes the full allowance g L
twenty minutes, above a quarter of an hour to a pound, .
In roasting, beef of ten pounds will take above two houg
and a half; twenty pounds will take three hours and threg
quariers. - 1
A neck of mutton will take an hour and a half, if kepf
at a proper distance. A chine of pork, two hours. 1
The meat should be put at a good distance from thel
fire, and brought gradually nearer when the inner par hee
<comes hot, whichwill prevent its being scorched while ye
raw. Meat should be much buasted; and when nearly
done, floured to make it look frothed. i
- Veal and mutton should have a little paper put over'{l
fat to preserve it. If not fat enough to allow for basting,a
little good dripping answers as well as butter. 4
The cook should be careful not to run the spit throught
the best parts; and should observe that it be well cleane
before and at the time of serving, or a black stain appeas
on the meat. In many joints the spit will pass into the
bones, and run along them for some distance, so as nott
injure the prime of the meat: and the cook should hay
leaden skewers to balance it with; for want of w
ignorant servants are often troubled at the sime of servi
In roasting meat it is a very good way to put a little
and water into the dripping pan, and baste for a little w
with this, before using its own fat or dripping. 'When dif;
dust it with flour, and baste as usual.
Salting meat before it is put to roast draws out th
gravy : it should only be sprinkled when almost done.
Time, distance, basting often, and a clear fire of a prs
persize for what is required, are the first articles of a good§
©ook’s attention in roasting, -
Old meats do not require so much dressing as youngs
not that they are sooner done, but they can be eaten ith
the gravy more in. y
A piece of writing-paper.should be twisted round {hé
bone at the knuekle of a leg or shoulder of lamb, muttahy =
Or venson, when roasted, before they are served.
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VENISON.

. Haunch.
. Neck.
Shoulder.
. Breast.

TN e B . 10

pos
-

Hind 2uarter.

Sirloin.
Rump.
Edge Bone.
Buttock.

Mouse Buttock.

Veiny Piece.
Thick Flank.
Thin Flank.
Leg.

Fore Rib; 5 Ribs.

BEEF:

C:F.'.

Fore Quaﬂer.
11. Middle Rib; 4 Ribs.
12. Chuck; 3 Ribs.

“13. Shoulder or Leg of

Mutton Piece.
14. Brisket.
15. Clod.

~ 16.- Neck or Sticking-

Piece.
17. Shin.
18, Cheek.



VEAL.
1. Loin, best End. 6. Neck, best End.
2. Loin, Chump End. 7. Neck, Scrag End,
3. Fillet. - 8. Blade Bone.
4. Hind Knuckle. 9. Breast, best End.
5. Fore Knuckle, 10. Breast, Brisket End,
PORK.
1. The Sparerib.
2. Hand.
3. Belly or Spring.
4. Fore Loin.
5. Hind Loin.
6. Lep
v
MUTTON,
1 Lg_g_. 6. Shoulder.
2. Lom, best End. 7. Breast.

3. Loin, Chump End. A line 16 two Toing:

4, Neck, best' End. | A Saddle is two Neeks.
5. Neck, Serag End, -
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When you wish fried things to look as well as possible,
do them twice over with egg and crumbs. Bread that is
not stale enough to grate qultc fine, will not look well.
The fat you h} in must always be boiling hot the moment
the meat, fish, &c. are put in, and kept so til} finished ; a
small quantity never fries well.

To keep meat hot.—It is best to take it up when done,

though the company may not be come; set the dish over

a pan of boiling water, put a deep cover over it so as not to
touch the meat, and then throw 2 cloth over that. This
way will not dry up the gravy.

VENISON.
To keep Fenison.

Preserve the venison dry, wash it with milk and water
very clean, and dry it with clean cloths till not the least
damp remains; then dust pmumed ginger over every part,
which is a good preventative ageinst the fly. By thus ma-
naging and wau,hmg, it will hang a fortnight. When to be
used, wash it with a little lukewarm water, and dry it.

Pepper is likewise good o keep it.

To dress Penison.

A haunch of buck will take three hours and a half or
three quarters rousting: doe, only three hours and a quar-
ter. Venison should be rather under than over-done.

Spread a sheet of white paper with butter, and put it
over the fat, first sprinkling it with a hittle salt; then lav a
coarse paste on strong puper, and cover the haunch; tie it
with fine packthread, andset it at a distance {rom the fire,
which must be a good one. Baste it often ; ten minutes
before serving take off the paste, draw the meat nearer the
fire, and bdste it with butter and a good deal of flour to
make it froth up well.

Gravy for it should be put into a boat, and not into the
dish (unless there is none in the. venison), and made thus:
Cut off the fat from two or three pounds of a loin of old
mutton, and set it in steaks on a gridiron for a few minutes
Just to brown one side ; put them into a sauce-pan with a
quart of water, cover quite close for an hour, aud sinumer

c:3
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it gently; then uncover it, _ancl stew till the ar
duced to a pint.  Season with only sa].t.

Currant-jelly sauce must be served in a boat,

Formerly pap-sauce was eaten with venison which, g
some still like it, it may be necessary to direct. Grage
white bread, and boil it with port wine, water, and 4 |,
stick of cinnamon; and when quite smooth take out the
cinnamon and add sugar. Claret may be used for jt.

Make the jelly-sauce thus. Beat some Cllﬂ"dnt-jeur.
and a spoonful or two of port wine, and set it over the fire
till melted. Where jelly runs short put more wine, gyg .
few lumps of sugar, to the jelly, and m'e}t as abovye, Serye
with French beans.

QV}’ is te.

Haunch, Neck, and Shoulder, of Venison.

Roast with paste as directed above, aud the same sauce,

To Stew a Shoulder of Vonison,

Let the meat hang till you judge proper to dress it: fhey
take cut the boure, beat the meat with 2 rolling-pu, lay
rome slices of mutton-fat, that have lain a few hours in g fify
port wine, among it, sprinkle a Little pepper and allspiog
over it in fine pewder, roll it up tight, and tie it.  Setiti
astewpan that will only just hold it, with some mutton g
beef gravy not strong, half a pint of port wine, and some
pepper and allspice.  Simmer it close-covered, and assloy
as you can, for three or four hours, When quite tender,
take off the tape, set the meat on a dish, and strain the
gravy over it. Serve with currant-jelly sauce.

‘Liis is the best way to dress this jeint, unless it is very
fat, and then it should be roasted.  The bone should be
stewed with it. |

Breast of Venison.
Do it as the shoulder, or make it into a small pasty,

Hashed Venison

Should be warmed with its own gravy, or some withot
seasoning, as before; and only warmed through, not boiled.
Ifthere isno fat left, cut some slices of mutton-fat, set it ol
the fire with a little port wine and sugar, simmer till &,
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then put to the hash, and it will eat as well as the fat of the
YE11.5011.

ror Venison Pasty, look under the head Pastry ; as
likewise an excellent imitation.

BEEF.
| To keep Beef.

The butcher should take out the kernels in the neck-
pieces where the shoulder-clod is takeis oit, two from each
round of beet: one iu the middle, woich 1s called the
pope’s-eye; the other fromn the flup: there is also one in
tne thica tlank, in the middle of the iat. If these are not
taken out, especially in the suminer, sait will be of no use
for keeping the meat sweat. There is unother kernel be-
tween the rump and the edgebone,

As the butchers seidom attend to this matter, the cock
should take out the kernels; and then rub the salt well into
such beef as i for bouing, and slightly sprinkle that which
is for roasting.

‘dhe flesh of cattle that are killed when not perfectly
cleared of tood, soouspoils. They should fast twenty-four
hours ‘n winter, and double that time 1 summer, before
being killed.

To salt Beef or Pork for eating imm:diately.

The piece shouid not weigh more than tive or six pounds,
Salt 1t very thoroughly just before you put it into the pot ;
take a coarse cloth, tiour it well, put the meat in, and fold
it up close. Tutit intoa pot of boiling water, and boil it
as long as you would any other salt beef of the same size,
and it will be as salt as if done four or five days.

Great attention is requisite in salting meat ; and in the
country, where large quantities are cured, this is of particu-
lar importance. Beef and pork should be well sprinkled,
and a iew hours afterwards hung to drain, before it is rub-
bed with the salt; which method, by cleansing the meat
fromn the blood, serves to keep it from tasting strong. It
should be turned every day; and if wanted soon, should
be rubbed as often. A salting-tub or lead may be used,
and a cover to fit close. Those who use a good deal of

c 4
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calt meat will find it answer well to boil up the pickle, skim
it, and when cold, pour it overmeat that l}as been sprinkjeq
and drained. Saltisso much increusegl in price, from the
heavy duties, as to require great care In using it; ang the
brine ought not to be thrown away, as is the practice of
some, after once using.

To salt Beef red; which is extremely good to eat frog

from the ickle, or to hang to dry.

Choose a piece of beef with as littie bone as you ¢y
(the flank is most proper), sprinkle it, and let it drajp a
day ; then rub it with common salt, saltpetre, and 'Day-salt,
but onl y 4 small proportion of the saltpetre, aud YOu may
add a few grains of cochineal, all in fine powder. Ryh
the pickle every day into the meat for a week, then only
. turn it

it will be excellent in eight days. In sixteen drain it
from the pickle; and let it be smoked at the oven-mouth
when heated with wood, or send it to the baker’s, A fey
days will smoke it,

A littie of the coarsest sugar may be added to the salt,

It eats well, boiled tender with greens or carrots, Ifto
be grated as Dutch, then cut a lean bit, boil it til ex-
tremely tender, and while hot put it under a press. When
cold fold it in a sheet of paper, and it will keep in a dry
place two or three months, ready for serving on bread and
butter.

The Dutch way to salt Beef.

Take a lean piece of beef; rub it well with treacle or
brown sugar, and let it be turned often. In three days
wipe it, and salt it with common salt and saltpetre beaten
fine: rub these well in, and turn it every day for a fort-
night. Roll it tight ina coarse cloth, and press it undera
large weight ; hang it to dry in a wood-smoke, but turn it
upside down every day. Boil it in pump-water, and press
it: itwill grate or cut into shivers, like Dutch beef.

Beef a-la-mode.
. Choose a piece of thick flank of a fine heifer or ox. Cut
mto long slices some fat bacon, but quite free from yellow;
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fet each bit be near an inch thick d.p them info '\ll‘i(?n';u-,
and then into a seasoning ready prepared of salt, black
pepper, allspice, and a clove, all in fine powder, with pax-
sley, chives, thyme, .savoury, and Knotted marjoram,
shred as small as posSIble, and well mixed.» ‘With a shar p
knife make holes deep enough to let in the larding; then
rub the beef over with the S('asoning, and bind it up tight
with tape.  Set it in a well-tinned pot over a fire or rather
stove : three or four onions must be fried brown and put
to the beef, with two or three carrots, one turnip, a head
or two of celery, and a small quantity of water; let it
simmer gently ten or twelve hours, or fill extremely ten-
der, turning the meat twice.

Put the gravy into a pan, remove the fat, keep the beef
covered, then put them together, and add a glass of port
wine. 'Take off the tape, and serve with the vegetables ;
or you maystrain them off, and send them up cut into dice
for garnish. Onions roasted, and then stewed with the
gravy, are a greatimprovement. A tea-cupful of vinegar
should be stewed with the beef.

A Fricandeaw of Becf.

Take a nice bit of lean beaf; lard it with bacon season~
ed with pepper, salt, cloves, mace, and allspice. Put it
into a stew-pan with a pint of broth, a glass of white w ine,
a bundle of parsley, all sorts of sweet herbs, a clove of
garlick, a shalot“or two, four cloves, pepper, and sdlt.
When the meat is become tender, cover it close: skim
the sauce well, and strain it: setit on the fire, and let it
boil till it is reduced to a glaze. Glaze the larded side
with this, and serve the meat on sorrel-sauce.

To stew a Rump of Becf.

Wash it well ; and season it high with pepper, Cayenne,
salt, allspice, three cloves, and a blade of mace, all in fine
powder. Bind it up tight, and lay it into a pot that will
Just hold it.  Fry three ld.l ge onions sliced, and put them:
to it, with three carrots, two turnips, a shalot, four cloves,
a blade of mace, and some celery. Cover the meat with
good beef-broth, or weak gravy. Simmer it as gently as

€5
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possible for several hours, till quite tender.  Cleg of the
fat: and add to the gravy half a pint of port wine, 5 ghs
of vinegar, and a large spoonful of ketclmp; simmer half
an hour, and serve in a deep dish. Half a pint of table.
beer may be added. The herbs to be used shoyg be
burnet, tarragon, parsley, thyme, basil, savoury, marjo.
ram, pennyroyal, knotted marjoram, an.d some chives jf
you can get them, but observe to proportion the quantities
to the pungency of the several sorts; let there be 4 good
handful altogether.

Garnish with carrots, turnips, or truffles and morels, o
pickles of different colours, cut small, and laid in [
heaps separate ; chopped parsley, chives, beet-roof, &
If, when done, the gravy is too much to fill the dish, tike
only a part to season for serving, but the less water (e
better; and to increase the richness, add a few beef-hope
and shanks of mutton in stewing.

A spoonful or two of made mustard is a great improye
ment to the gravy. :

Rump roasted is excellent ; but in the country it is ge
nerally sold whole with the edgebone, or cut across i
stead of lengthways as in London, where one piece is fo
boiling, and the rump for stewing or roasting. This must
be attended to, the whole being too large to dress togethe,

Stewed Rump anotker way.

Half-roast it; then put it into a large pot with three
Pinis of water, one of small-beer, one of port wine, som¢
salt, three or four spoonfuls of vinegar, two of ketchup, ¢ |
bunch of sweet herbs of various kinds (such as bume
tarragon, parsley, thyme, basil, savoury, pennyroyal, ma
Joram, knotted marjoram, and a leaf or two of sag)
some onions, cloves, and Cayenne; cover it close, 3'}“[
simmer till quite tender: two or three hours will doit
When done lay it into a deep dish, set it over hot watth
and cover it close.  Skim the gravy; put in afew pickled
‘fm{‘Shmomss truffles, morels, and oysters if agreeable, b
it is very good without; thicken the gravy with flour and
butter, and heat it with the above, and pour over ¥ I
beef. Forcemeat-halls of vweal, anchovies, bacon, sueh
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herbs, spice, bread, and eggs, to bind, are a great im-
provement,
To stew Brisket of Becf.

Put the part that has the hard fat into a stew-pot with a
small quantity of water: let it boil up, and skim it tho-
roughly ; then add carrots, turnips, onions, celery, and
a few pepper-corns. Stew till extremely tender; then
take out the flat bones, and remove all the fat from the
soup. Either serve that and the meat in a tureen; or the
soup alone, and the meat on a dish, garnished with some
vegetables. The following sauce is much admired, serv-
ed with the beef:—Take halfa pint of the soup, and mix
it with a spoonful of ketchup, a glass of port wine, a tea-
spoonful of made mustard, a little flour, a bit of butter,
and salt: boil all together -a few minutes, then pour it
round the meat. Chop capers, walnuts, red cabbage,
pickled cucumbers, and chives or parsley, small, and put
in separate heaps over it.

To press Beef.

Salt a bit of brisket, thin part of the flank, or the tops
of the ribs, with salt and saltpetre five days, then boil it
gently till extremely tender: put it under a great weight,
or in a cheese-press, till perfectly cold.
~ It eats excellently cold, and for sandwiches.

To make Hunters’ Beef.

Toaround of beefthat weighs twenty-five pounds, take
three ounces of saltpetre, three ounces of the coarsest
sugar, an ounce of cloves, 4 nutmeg, half an ounce of all-
spice, and three handfuls of common salt, all in the finest
powder.

The beef should hang two or three days; thenrub the
above well into it, and turn and rub it every day for two
or three weeks. The bone must be tuken out at first.
When to be dressed, dip it mto cold water, to take off
the loose spice, bind it up tight with tape, and put it inta
a pan with a tea-cupful of water at the bottom, cover the
top of the meat with shred suet, and the pan with 2 brown

c6
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crust and paper, and bake it five or six hours, Whep cold,
take off the paste and tape. - . -

The gravy is very fine; and a little of it adds greatly to
the flavour of any hash, soup, &c.

Both the gravy and the beef will keep some time, The
meat should be cut with a very sharp knife, and quite
smooth, to prevent waste.

An excellent Mode of dressing Beef.

Hang three ribs three or four days ; take out the bong

from the whole length, sprinkle it with salt, roll the meat

tight, and roast it. Nothing can look nicer. The ahove
done with spices, &c. and baked as hunters’ beef, is ex-

cellent,

To collar Beef.

Choose the thin end of the flank of fine mellow beef,
but not too fat ; lay it into a dish with salt and saltpetre,
turn and rub it every day for a week, and keep it cool.
Then take out every bone and gristle, remove the skin of
the inside part, and cover it thick with the following sea-
soning cut small: a large handful of parsley, the same'of
sage, some thyme, marjoram, and pennyroyal, pepper,
salt, and allspice.  Roll the meat up as tight as possible,
and bind it, then boil it gently for seven or eight hours.
A cloth must be put round before the tape. Put the beef
under a good weight while hot, without undoing it: the
shape will then be oval. Part of a breast of veal rolled in
with the beef, looks and eats very well.

Beef-Steaks

Should be cut from a rump that has hung a few days
Broil them over a very clear or charcoal fire: put into the
dish a little minced shalot, and & table-spoonful of ketch-
up; and tub a bit of butter on the steak the moment of
serving. It should be turned often, that the gravy may
not be drawn out on either side. _

This dish requires to be eaten so hot and fresh-done,
that it is not in perfection if served with any thing else.

E‘fl’Pel' and salt should be added when taking it off the
re. e
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Becf-steaks and Oyster-sauce.

Strain off the liquor from the oysters, and throw them
into cold water to take off the grit, while you simmer the
liquor with a bit of mace and lemon-peel; then put-the
oysters in, stew them a few minutes, and a little cream if
you have it, and some butter rubbed ina bit of flour: let
them boil up once; and have rump-steaks, well seasoned
and broiled, ready for throwing the oyster-sauce over,

ﬁhe moment you are to serve.
s Staffordshire Beef-steaks.

- Beat them a little with a rolling-pin, flour and season,.
then fry with sliced onion of a fine light brown; lay the
steaks into a stew-pan, and pour as much boiling water
over them as will serve forsauce : stew them very gently
half an hour, and add a spoonful of ketchup, or walnut-
liquor, before you serve.

Italian Beef-steaks.

Cut a fine large steak from a rump that has been well:
hung, or it will do from any fender part: beat it, and
season with pepper, salt and onion; lay it in an iron stew-
pan that has a cover to fit quite close, and set it by the
side of the fire without water. Take care it does not

burn, but it must have a strong heat: in two or three
hours it will be quite tender,, and then serve with its ownx
gravy.
Becf-Collop..

Cut thin slices of beef from the rump, or any other
tender part, and divide them into pieces three inches long ;.
beat them with the blade of a knife, and flour them. Fry
the collops quick in butter two minutes ; then lay them.
into a small stew-pan, and cover them with a pint of gravy ;
add a bit of butter rubbed in flour, pepper, salt, the least
bit of shalot shred as fine as possible, half a walnut, four

small pickled cucumbers, and a tea-spoonful of capers cut
small. Take care that it does not boil ; and serve the stew:
in a very hot covered dish..

Beef-Palates.
Simmer them in water several hours, till they will peel 5

0
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then cut the palates into slices, or leave them whole, 4
you choose; and stew them ina rich gravy till as tendes %
possible.  Before you serve, season them with Cayenne,
sajt, and ketchup. If the gravy was drawn clear, agd
also some butter and flour.

If to beserved white, boil them in milk, and stew thep
in a fricassee-sauce ; adding cream, butter, flour, ang
mushroom-powder, and a little pounded mace.

Becf-Cakes for a side -dish of dressed Meqt,

Pound some beef that is underdone with a little fat

bacon, or ham; season with pepper, salt, and a liffle"

shalot, or garlick: mix them well; and make into small -

cakes three inches long, and half as wide and thick; fiy

them a light brown, and serve them in a good thick gravy,
To pot Becf.

Take two pounds of lean beef, rub it with salt-petre,
and let it lie one night; then salt with common salt, and
cover it with water four daysin a small pan. Dry it witha
cloth, and season with black pepper; lay it into as small
a pan as will hold it, cover it with coarse paste, and bake
it five hours in a very cool oven, Putno liquor in.

When cold, pick out the strings and fat ; beat the meat
very fine with a quarter of a pound of fine butter just =
warm, but not oiled, and as much of the gravy as will
make it into a paste ; put it into very small pots, and cover
them with melted butter.

Another way.—-Take beef that has been dressed, either
boiled or roasted ; beat it in a mortar with some pepper,
salt, a few cloves, grated nutmeg, anda little fine butter
just warm. i

This eats as well, but the colour is uot so fine. Itisa
good way for using the remains of a large joint.

To dress the Inside of a cold Sirloin of Becf.

Cut out all the meat, and a little fat, into pieces as thick
as your finger, and two inches long : dredge it with flour;
and fry in butter, of a nice brown: drain the butter from
the meat, and toss it up in a mich gravy, seasoned with
pepper, salt, anchovy, and shalot, Do not let it boil o8
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any account. Before you serve, add two spoonfuls of
vinegar. Garnish with crimped parsley.
Fricassee of cold roast-Beef.

Cut the beef into very thin slices, shred a handful of
parsley very small, cut an onion into quarters, and put ali
together into a stew-pan, with a piece of butter and some
strong broth : season with salt and pepper, and simmer
very gently a quarter of an hour; then mix into it the
yolks of two eggs, a glass of port wine, and a spoonful of
vinegar; stir it quick, rub the dish with shalot, and turn
the fricassee into it.

To dress cold Becf that has not been done enough, called
‘ Beef-Olives.

Cut slices half an inch thick, and four inches square ;
lay on them a forcemeat of crumbs of bread, shalot, a
little suet, or fat, pepper, andsalt. Roll them, and fasten
with a small skewer: put them into a stew-pan with some
gravy made of the beef-bones, or the gravy of the meat,
and a spoonful or two of water, and stew them till tender.
Fresh meat will do.

To dress the same, called Sanders.

Mince beef, or mutton, small, with onion, pepper, and
salt ; add a little gravy; put it into scallop-shells, or
saucers, making them three parts full, and fill them up
with potatoes, mashed with a little cream ; put a bit of
butter on the top, and brown them in an oven or before
the fire, or with a salamander.

To dress the same, called Cecils.

Mince any kind of meat, crumbs of bread, a good
deal of onion, some anchovies, lemon-peel, salt, nutmeg,
chopped parsley, pepper, and a bit of butter warm, and
mix these over a fire for a few minutes: when cool
enough, make them up into balls of the size and shape of
a turkey’s egg, with an egg; sprinkle them with fine
crumbs, and then fry them of a yellow brown, and serve
with gravy as before directed for Beef-olives.

To mince Beef.
Shred the underdone part fine, with some of the fat;
3
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ut it into a small stew-pan, with some onion or shalot (2
very little will do), a little water, pepper, and salt: boj]
it till the onion is quite soft ; then putsome of the grayy
of the meat to it, and the mince. Don’t let it boil. ' Haye
asmall hot dish with sippets of bread ready, and pour the
mince into it, but first mix a large spoonful of vinegar
, with it : if shalot-vinegar is used, there will be no need
of the onion nor the raw shalot.

To hash Beef.

Do it the same as in the last receipt; only the meat is to
be in slices, and you may add a spoonful of walnut-liquor
or ketchup.

Observe, that itis owing to boiling hashes or minces,
that they get hard. All sorts of stews, or meat dressed a
second time, ‘should be only simmered ; and this last only
hot through.

Beef d-la-vingrette. :

Cut aslice of underdone boiled beef three inches thick,
and a litle fat; stew it in half a pint of water, a glass of
white wine, a bunch of sweet herbs, an onion, and a bay-
leaf : season it with three cloves pounded, and pepper, till
the liquor is nearly wasted away, turning it once. When
cold, serve it. Strain off the gravy, and mix it with a
little vinegar for sauce.

Round of Beef

Should be carefully salted, and wet with the pickle for
eight or ten days. The bone should be cut out first, and
the beef skewered and tied up to make it quite round. It
may be stuffed with parsley, if approved ; in which case
the holes to admit the parsley must be made with a sharp-
pointed knife, and the parsley coarsely cut and stuffed-in
tight.  As soon as it boils it showld be skimmed, and
afterwards kept boiling very gently.

Rolled Beef that equals Hare.

Take the inside of a large sirloin, soak it in a glass of
port wine and a glass of vinegar mixed, for forty-eight
lzfom*s; have ready a very fine stuffing, and bind it up
tight. Roast it on 2 hanging-spit ; and baste it with2
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glass of port wine, the same quantity of vmegqr, and a
tea-spoonful of pmmde(l allspice. Larding it improves
the look and flavour; serve with a rich gravy in the dish ;
currant-jelly and melted-butter, in tureens.

To roast Tongue and Udder.

After cleaning the tongue well, salt it with common
salt and %altpetw three days; then boil it, and likewise a
fine young udder with some fat to it, till tolerably tender;
then tie the thick part of one to the thin partof the other,
and roast the tongue and udder together.

Serve them with good gravy, and currant-jelly sauce.
A few cloves should be stuck in the udder. This is an
excellent dish.

Some people like neats’ tongues cured with the root,
in which case they look much larger; but otherwise the
root must be cut off close to the gullet, nextto the tongue,
but withouttaking away the fat under the tongue. The root

. must be soaked in salt and water, and extremely welk

cleaned, before it is dressed: and the tongue should be
laid in salt for a day and a night before pickled.

To pickle Tongues for boiling.

Cut off the root, but leave a little of the kernel and fat.
Sprinkle some salt, and let it drain from the slime till next
day: then for each tongue mix a large spoonful of com~
mon salt, the same of coarse sugar, and about half as
much of saltpetre ; rub it well in, and do so every day.
In a week add another heaped spoouful of salt. If rubbed
every day, a tongue will be ready ina fortnight; butif -
only turned in the pickle daily, it will keep four or five
weeks without being too salt.

When you dry tongues, write the date on a parchment
and tie it on. Smoke them, or dry them plain, if you
like best.

When it is to be dressed, boil it till extremely tender ¢
allow five hours ; and if done sooner, it is easily kept hot.
The longer kept after drying, the higher it will be; if
hard, it may require soaking three or four hours.

Another way.—Clean as above: for two tongues allovs
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an ounce of saltpetre, and an ounce of sal-prunella; ry
them well. In two days, after well rubbing, cover they
with common salt, turn them every day for thi't‘ﬁ'.\‘.'t‘eks!
then dry them, and rub-over them bran and smoke thep,
In ten Eia}'s days they will be fit to eat. Keepin a cgg
dry place.

To stew Tongue.

Salt a tongue with saltpetre and common salt for a weck
turning it every day. Boil it tender enough to peels
when done, stew it iu a moderately strong gravy ; scason
with soy, musirooin-ketchup, Cayenne, pounded cloves,
and salt if necessary.

Serve with truffles, morels, and mushrooms. In both
this receipt and the next, the roots must be taken off the
tongues before salting, but some fat left,

An excellent way of daing Tongues to eat cold.

Season with common salt and saltpetre, brown sugr,
a lit:le bay-salt, pepper, cloves, mace, and allspice, in
fine powder, tor a joitnight : then take away the pickle
put tae tongue into a small pan, and lay some butter on
it; cover it with brown crust, and bake slowly till so ten-
der tnat a straw would go threugh it.

The thin part of tongues, when hung up to dry, grates
like hung beef, and also makes a fine addition to the fle-
vour of omlets,

Be¢f-heart.

Wash it carefully ; stuif as hare; andserve withrich
gravy, aud currant-jelly sauce.

Hash with the saine, and port wine,

Stewed Ox-check, plain.

Soak and cleansc a fine cheek the day before it is to bt
eaten ; put it into a stew-pot that will cover close, with
three quarts of water ; simmer it after it has first boiled
up and been well skimmed. In two hours put plenty of
carrots, leeks, two or three turnips, a bunch of swet
hel_”bs, some whole pepper, and four ounces of allbpict
Skim it often; when the meat is tencer, take it out; let
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the soup get cold, take off the cake of fat, and serve the
soup separate or with the meat.

[t should be of a fine brown: which may be done by
burnt sugar; or by fr_viug some onious quite brown with
flour, and simmering them with it.  This last way im-
proves the flavour of all soups and gravies of the brown
kind.

Lt vegetables are not appreved in the soup, theymay
be taken out, and a small roll be toasted, or bread fried
and added. Celery is a great addition, and should al-
ways be served. Where 1t is not to be got, the seed
of it gives quite as good a tiavour, boiied-in and strained
oif. %

To dress an Ox-cheek anather way.
Soak half a head three hours, and clean it with plenty
of water. Take the meat o.'the bones, and put it into a
- pan with a large onion, a bunch of sweet herbs, some
bruised allspice, pepper, and salt.
Lay the bones on the top; pour-on two or three quarts
of water, and cover tae pan close with brown paper. or a
dish that will fit close. Let 1t stand eight or ten hours in
aslow oven; orsimmer it by the side of the fire, or on a
hot hearth. When done tender, put the meat into a clean
pan, and l=t it getcold. Take the cake of fat oif, and
warm the head in pieces in the soup. Put what vegetables
you choose.
Marrow-bones.

Cover the top with floured cloth; boil them, and serve

with dry toast.
Tripe

May be served in a tureen, stewed with milk and onion till
tender. Melted bulter for sauce.

Or fry it in small bits dipped in batter.

Or stew the thin part, cut into bits, in gravy ; thicken
with flour and butter, and add alittle ketchup.

Or fricassee it with white sauce.

Soused Tripe.

Boil the tripe, but not quite tender ; then put it into

salt and water, which must be changed every day till it is
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all used. When you dress the tripe, dip it into a batter of
flour and eggs, and fry it of a good brown,

Ox-feet, or Cow-heels,
May be dressed in various ways, and are very nutritiong
in all.

Boil them ; and serve in a napkin, with melted butter
mustard, and a large spoonful of vinegar. ¢

Or boil them very tender, and serve them as a browy
fricassee” the liquor will do to make jelly sweet or relish-
ing, and likewise to give richness to soups or gravies,

Or cut them into four parts, dip them into an egg, and
then flour and fry them ; and fry onions (if you like thein)
to serve round. Sauce as above. -

Or bake them as for mock-turtle.

Bubble and Squeak.

Boil, chop, and fry it, with a little butter, pepper and
salt, some cabbage, and lay on it slices of underdone
beef, lightly fried.

VEAL.

To keep Veal.

The first part that turns bad of a leg of veal, is where
the udder is skewered back. The skewer should be
taken out, and both that and the part underit wiped every
day, by which means it will keep good three or four days
in hot weather. Take care to cut out the pipe that runs
along the chine of a loin of veal, as you do of beef, to
hinder it from tainting. The skirt of the breast of vealis
likewise to be taken off; and the inside of the breast
wiped and scraped, and sprinkled with a little salt.

Leg of Feal.

Let the fillet be cut large or small as best suits the num-
ber of your company. Take out the bone, fill the space
with a fine stuffing, and let it be skewered quite round
and send the Jarge side uppermost. When half-roasted, if
not before, put a paper over the fat; and take care t0 ak
| low a sufficient time, and put it a good distance from

the fire, as the meat is very solid: serve with melted but-
ter poured over it.—You may pot some of it.




VEAL. 45

Knuckle of Veal

As few people are fond of boiled veal, it may be well
to leave the knuckle small, and take off some cutlets or
collops before it be dressed ; but as the knuckle will keep
longer than the fillet, it is best not to cut off the slices till
wanted, Break the bones, to make it take less room ;
wash it well ; and put it into a sauce-pan with three onions,
a blade of mace or two, and a few pepper-corns; cover
it with water, and simmer till quite ready. In the mean
time some macaroni should be boiled with it if approved,
or rice, or a little rice-flour, to give it a small degree of
thickness; but don’t put too much. Before it is served,
add half a pint of milk and cream, and let it come up
either with or without the meat.

Or fry the knuckle with sliced onion and butter to 2
good brown ; and have ready peas, lettuce, onion, and a
cucumber or two, stewed in a small quantity of water an
hour: then add these to the veal ; and stew it till the
meat is tender enough to eat, but not overdone. Throw
in pepper, salt, and a bit of shred mint, and serve all to-
gether.

Shoulder of Veal.

Cut off the knuckle, for a stew or gravy. Roast the
other part with stuffing: you may lard it. Serve with
melted butter.

The blade-bone, with a good deal of meat left on, eats
extremely well with mushroom or oyster-sauce, or mush-
‘room-ketchup in butter.

Neck of Veal.

Cut off the scrag to boil, and cover it with onion-
sauce. [t should be boiled in milk and water. Parsley
and butter may be served with it, instead of omion-
sauce.

Or it may be stewed with whole rice, small onions, and
pepper-corns, with a very little water.

Or boiled and eaten with bacon and greens.

The best end may be either roasted, broiled as steaks,
or made into pies.
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Neck of Veal a-la-brazse.

Lard the best end with bacon rolled in parsley chopped
fine, salt, pepper, and nutmeg: put it into a tosser, apq
cover it with water. Put to it the scrag end, a little Jegy
bacon or ham, an onion, two carrots, two heads of celery,
and about a glass of Madeira wine. Stew it quick twg
hours, or till it is tender, but not too much. Strajn of
the liquor : mix a little flour and butter in a stew-pan til}
brown, and lay the veal in this, the upper side to the hot
tom of the pan. Let it be over the fire till it gets coloyr.
ed : then lay it into the dish, stir some of the liquor in
and boil it up, skim it nicely, and squeeze orange or
lemon-juice into it.

Breast of Veal.

Before roasted, if large, the two ends may be taken off
and fried to stew, or the whole may be roasted. Buttey
should be poured over it.

If any be left, cut the pieces into handsome sizes, put
them into a stew-pan, and pour some broth over it; or if
you have no broth, a little water will do: add a bunch of
herbs, a blade or two of mace, some pepper, and an an-
chovy; stew till the meat is tender, thicken with butter
and flour, and add a little ketchup ; or the whole breast
may be stewed, after cutting off the two ends.

Serve the sweetbread whole upon it : which may either
be stewed ; or parboiled, and then covered with crumbs,
herbs, pepper, and salt, and browned in a Dutch-oven.

If you have a few mushrooms, truffles, and morels,
stew them with it, and serve.

Boiled breast of veal, smothered with onion-sauce, is an
excellent dish, if not old nor too fat.

To roll a Breast of Veal.

Bone it, take off the thick skin and gristle, and beat the
meat with a rolling-pin. Season it with herbs chopped
very fine, mixed with salt, pepper, and mace, Lay some
thick slices of fine ham ; or roll into it two or three calves’
tongues of a fine red, boiled first an hour or twoand
skinned.  Bind it up tight in a cloth, and tape it. Setit
over the fire to simmer in 2 small quantity of water tili
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is qulte tender: this will take some hours. Lay it on
the dresser, with a board and weight on it till quite
cold.

Pigs’ or calves’ feet, boiled and taken from the bones,
may be put in or round it. The different colours laid in
layers look well when cut; and you may put in yolks of

egos boiled, beet-root, grated ham, and chopped parsley,
in different parts.

Do another way.

When it is cold, take off the tape, and pour over it the
liquor; which must be boiled up twice a week, or it will
not keep.

Chump of Veal a-la-daube.

Cut off the chump end of the loin; take out the edge-
bone ; stuff the hollow with good forcemeat, tie it up
tight, and lay it in a stew-pan with the bone you took out,
a little faggot of herbs, an dnchmq , two blades of mace,
a few wlute peppers, and a pint of good veal-broth. Co-
ver the veal with slices of fat bacon, and lay a sheet of
white paper over it. Cover the pan close, simmer it two
hours, then take out the bacon, and glaze the veal.—
Serve it on mushrooms ; or with sorrel-sauce, or what else
you please.

Veal-rolls of either cold Meat or fresh.

Cut thin slices; and spread on them a fine seasoning of
a very few crumbs, a little chopped bacon or scraped
bam, and a little suet, parsley, and shalot, (or instead of
the parsley and shalot, some fresh mushrooms stewed and
minced,) pepper, salt, and a small piece of pounded
mace.

This stuffimg may either fill up the roll like a sausage,
or be rolled with the meat. In either case tie it up very
tight, and stew it very slowly in a gravy and a glass of
sherry.

Serve it when tender, after skimminy it nicely.

Harrico of Veal,

Take the best end of a smalt neck: cut the bones

short, but leave it whole: then put it into a stéw~panjust
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covered with brown gravy; and when it is nearly dope,
have ready a pint of boiled peas, six cucumbers pared
and sliced, and two cabbage-lcttuces cut into quarters,
all stewed in a little good broth : put them to the veal,
and let them simmer ten minutes. When the veal is i
the dish, pour the sauce and vegetables over it, and lay
the lettuce with forcemeat-balls round it.

A Dunelbm of cold Veal or Fowl.

Stew a few small mushrooms in their own liquor and 2

bit of butter, a quarter of an hour; mince them very
small, and add them (with their liquor) to minced veal,
with also a little pepper and salt, some cream, and a bit
of butter rubbed in less than half a tea-spoonful of flour,
Simmer three or four minutes, and serve on thin sippets
of bread.

Minced Veal.

Chit cold veal as fine as possible, but do not chop it.—
Put to it a very little lemon-peel shred, two grates of nut-
meg, some salt, and four or five spoonfuls of either alittle
weak broth, milk, or water; simmer these gently with
the meat, but take care not to let it boil ; and add a bit
of butter rubbed in flour. Put sippets of thin toasted
bread, cut into a three-corned shape, round the dish.

To pot Veal.

Cold fillet makes the finest potted veal ; or you may
do it as follows: '

Season a large slice of the fillet before it is dressed,
with some mace, pepper-corns, and two or three cloves;
lay it close into a potting-pan that will but just hold it; fill
it up with water, and bake it three hours ; then pound it
quite small in 2 mortar, and add salt to taste: put a little
gravy that was baked to it in pounding, if to be eaten
soon ; otherwise only a little butter just melted. When
done, cover it over with butter. '

To pot Veal or Chicken with Ham.

3 Pound‘ some cold veal or white of chicken, seasoned as
directed in the last article, and put Jayers of it with layers
i
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of ham pounded or rather shred; press each down, and
cover with butter.
] Cutlets Maintenon.

Cut slices about three quarters of an inch thick, beat
them with a rolling-pin, and wet them on both sides with
egg: dip them into a seasoning of bread-crumbs, pars-
ley, thyme, knotted marjoram, pepper, salt, and a little
nutmeg grated ; then put them into papers folded over,
and broil them ; and have in a boat melted-butter, with
a little mushroom-ketchup.

Cutlets another way.

Prepare as above, and fry them ; lay them into a dish,
and keép them hot ; dredge a little flour, and put a bit
of butter into the pan; brown it, then pour a little boil-
ing water into it, and boil quick: season with pepper,
salt, and ketchup, and pour over them.

Other ways.—Prepare as before, and dress the cutlets
in a Dutch-oven; pour over them melted-butter and
mushrooms.

Or, pepper, salt, and broil them, especially neck-
steaks. They are excellent without herbs,

Veal Collops.

Cut long thin collops; beat them well; and lay on
them a bit of thin bacon of the same size, and spread
forcemeat on that, seasoned high, and also a little
garlick and Cayenne. Roll them up tight, about the
size of two fingers, but not more than two or three inches
long; put a very small skewer to fasten each firmly ; rub
egg over; fry them of a fine brown, and pour a rich
brown gravy over. :
To dress Collops quick.

Cut them as thin as ‘paper with a very sharp knife,
and in small bits. Throw the skin, and any odd bits of
the veal, into a little water, with a dust of pepper and
salt ; set them on the fire while you beat the collops ;
and dip them into a seasoning of herbs, bread, pepper,
salt, and a scrapé of nutmeg, but first wet them in egg.
Then put a bit of butter into a frying-pan, and give the

: D
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collops a very quick fry; for.as they are so thip, two
minutes will do-them on both sides: put them into g Jof
dish before the fire; then strain and thicken the gren-{
give it a boil in the ﬁ-yipg—pz}n, and pour it over (i,
collops. ~ A little ketchup is an improvement.

Another way.—Fry them in butter, only seasoned i,
salt and pepper; then simmer them in gravy, eithe
white or brown, with bits of bacon served with them.

If white, add lemon-peet and mace, and some crea,

Scallops of cold Veal or Chicken.

Mince the meat extremely small ; and set it over the
fire with a scrape of nutmeg, a little pepper and sl
and a little cream, for a few minutes: then put it into
the scallop-shells, and fill them with erumbs of bread,
over which put some bits of butter, and brown them be-
fore the fire. :

Either veal or chicken looks and eats well prepared
in this way, and lightly covered with crumbs of bread
fried ; or these may be put on in little heaps.

Fricandeaw of Veal.

Cut a large piece from the fat side of the leg, about
nine inches long and half as thick and broad ; beat it
with tie rolling-pin ; take off the skin, and trim off'the
rough edges. Lard the top and sides; and cover it
with fat bacon, and then with white paper. Lay it into
the stew-pan with any pieces of undressed veal or mutton,
four onions, a carrot sliced, a faggot of sweet hetbs,
four blades of mace, four bay-leaves, a pint of good
veal or mutton broth, and four or five ounces of lein
ham or gammon. Cover the pan close, and let it stew
slowly three hours; then take up the meat, remoye il
the fat from the gravy, and boil it quick to a gle
Keep the fricandeau quite hot, and then glaze it; an
serve with the remainder of the glaze in the disly and
sorrel—saupe in a sauce-tureen.

< cheaper, but equally good, Fricandeau of Vedl.
With a sharp knife cut the lean part of a large pﬁfk
from the bese end, scooping it from the bones the lengd
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of your hand, and prepare it the same way as in th

last n‘u:lpt three or four bones only will be necessary,
and they will make the "{a'.f) ; but if the prime part of

“the leg is cut off, it spoils the whole.

- Fricandeaw another way.

Take two large round sweetbreads, and prepare them
as you would veal; make a rich gravy with trufiles,
morels, mushrooms, and artichoke-bottoms, and serve it
round.

Veal Olives.

Cut long thin collops, beat them, lay on them thin
slices of fat bacon, and over these a 5.1}(1 of forcemeat
seasoned high, with some shred shalot and Cayenne.
Roll them tight, about the size of two fingers, but not
more than two or three inches long; fasten them round
with a small skewer, rub egg over thein, and fry them of
a light brown.

Serve with brown gravy, in which boil some mush-
rooms pickled or fresh. Garnish with balls fried.

Veal Cale.

Boil six or eight eggs hard; cut the yolks in two, and
lay some of the pieces in the bottom of the pot: shake in
a little chopped paisley, some slices of veal and ham,
add then eggs again; shaking in after each some chopped
parsley, with pepper and salt, till the potis full. Then
put in water enough to cover it, and lay on it about an
ounce of butter ; tie it over with a double paper, and
bake it about an hour. Then press it close together
with a spoon, and let it stand till cold.

It may be put into a small mould; and then it will
turn out beautifully for a supper or side dish.

Veal Sausages.

Chop equal quantities of lean veal and fat bacon, a
handful of sage, a little salt and pepper, and a few an-
chovies. Beat all"in a mortar; and when used roll and
fry it, and serve with fried sippets, or on stewed vege-
taklgs, or on white collops.

D 2
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Scotch Collops.

Cut veal into thin bits about three inches over, g4
rather round ; beat with a rolling pin, and grate a Jig,
nutmeg over them ; dip into the yolk of an egg, and fry
them in a little butter of a fine brown: pour the butter
off ; and have ready warm to pour upon them half ,
pint of gravy, 2 little bit of butter rubbed into a lit]e
flour, a yolk of egg, two large spoonfuls of cream, and ,
bit of salt. Don’t boil the sauce, but stir it till of a fipe
thickness to serve with the collops.

To boil Calf’s Head.

Clean it very nicely, and soak it in water, that it may
look very white ; take out the tongue to salt, and the
brains to make a little dish. Boil the head extremely
tender; then stew it over with crumbs and choppeh
parsley, and brown them ; or, if liked better, leave ope
side plain. Bacon and greens are to be served to eaf
with it.

The brains must be boiled ; and then mixed with
melted butter, scalded sage chopped, pepper, and salt,

If any of the head is left, it may be hashed next day,
and a few slices of bacon just warmed and put round.

Cold calf’s head eats well if grilled.

To hash Calf’s Head.

When half-boiled, cut off the meat in slices, half an
inch thick, and two or three inches long: brown some
butter, flour, and sliced onion, and throw in the slices
with some good gravy, truffles, and morels; give it one
boil, skim it well, and set it in a moderate heat to sim-
mer till very tender.

Season with pepper, salt, and Cayenne, at first; and
ten minutes before serving, throw in some shred parsley,
and a very small bit of taragon and knotted parjoram
cut as fine as possible; just before you serve, add the
squeeze of a lemon. Forcemeat-balls, and bits of bacon
rolled round.

An2ther way.~—Boil the head almost enough, and fake
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the meat of the best side neatly off the bone with a sharp
knife; lay this into a small dish, wash it over with the
yolks of two eggs, and cover it with crumbs, a few herbs
nicely shred, a little pepper and salt, and a grate of nut-
meg, all mixed together first. = Set the dish before the
fire : and keep turning it now and then, that all parts of
the head may be equally brown. In the mean timeslice
the remainder of the head aud the tongue, but first peel
the tongue; put a pint of good gravy into a pan, with
an onion, a small bunch of herbs (consisting of parsley,
basil, savoury, taragon, knotted marjoram, and a little
thyme,) a little salt and Cayenne, a shalot, -a glass of
sherry, and a little oyster-liquor. Boil this ful a few
minutes, and strain it upon the meat, which should be
dredged with some flour. Add some mushrooms either
Aresh or pickled, a few truffles and morels, and two
spoonfuls of ketchup ; then beat up half the brains, and
put this to the rest with a bit of butter and flour. Sim-
mer the whole.

Beat the other part of the brains with shred lemon-
peel, a little nutmeg and mace, some parsley shred, and -
an egg. 'Then fry 1L in little cakes of a beautiful yellow-
brown. Dip some oysters into the yoke of an egg, and
do the same; and also some relishing forcemeat-balls
made as for mock turtle. Garnish with these, and small
bits of bacon just made hot before the fire,

Calf’s Head fricassced.

Clean and half-boil half a head ; cut the meat into
small bits, and put it into 4 tosser, with a little gravy
made of the bones, some of the water it was boiled in, a
bunch of sweet herbs, an onion, and a blade of mace. If
you have any young cockrels in the house, use the
cockscombs ; but first boil them tender, and blanch
them ; or a sweetbread will do as well. Season the
gravy with a little pepper, nutmeg, and salt, rub down
some flour and butter, and give all a boil together ; then
take out the herbs and onion, and add a little cup of
cream, but don’t boil 1t .

Serve with small bits of bacon rolled round, and balls.

D3
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To collar Calf’s Head.

Qeald the skin off a fine head, clean it nicely, and tak,
. out the brains.” Boil it tender enough to remove the
bones : then have ready a good quantity of choppeqd
p;zl'slcy, mace, nutineg, salt, and white pepper, nixed
well: season it high with these; lay the parsley in'g
thick layer, then a quantity of thick slices of fine ham,
or a beautiful-coloured tongue skinned, and then the
volks of six nice yellow egas stuck here and there about,
Roll the head quite close, and tie it up as tight as you
can. Boil it, and then lay a weight on it.

A cloth must be put under the tape, as for other
cotlars.

Mock Turtle.

Bespeak a calf’s head with the skin on, cut it in half,
and clean it well ; then half-boil it, take all the meat of
in square bits, break the bones of the head, aud boil
them in some veal and beef broth to add to the richness,
Fry some shalot in butter, and dredge-in flour enough
to thicken the gravy: stir this into the browning, and
give it one or two boils; skim it carefully, and then put
in the head; put in also a pint of Madeira wine, and
simmer till the meat is quite tender. About ten minutes
before you serve, put in some basii, taragon, chives,
parsley, Cayenne pepper, and salt, to your taste; also
two spoonfuls of mushroom-ketchup, and one of soy.
Squeeze the juice of a lemon into the tureen, and pour
the soup upon it. IForcemeat-balls, and small eggs.

A cheaper way.—Prepare half a calf’s-head, without
the skin, as above: when thie meat is cut off, break the
bones, and put them into a saucepan with some gravy
m:}dc of beef and veal bones, and seasoned with fiied
ontons, herbs, mace, and pepper. Have ready twoor
three ox-palates -boiled so tender as to blanch, and cut
mto Slllﬂ.ll pieces ; to which a cow-heel, likewise cut into
DIECES, 1S a greal improvement. Brown some butter
flour, and onion, and pour the gravy to it ; then add the
meats as above, and stew., Half a i)int of sherry, an an
chovy, two spoonfuls of walput-ketchup, the same o

1)
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mushroom-ketchup, and some chopped herbs as before.
Balls, &c.

Another.—~Put into a pan a knuckle of veal, two fine
cow-heels, two onions, a few cloves, peppers, berries of
allspice, mace, and sweet herbs: cover them with water,
then tie a thick paper over the pan, and set it in an oven
for three hours. When cold, take oif’ the fat very
nicely ; cut the meat and feet into bits an inch and a half
square, remove the bones and coarse parts; and then
put the rest on to warm, with a large spoonful of walnut
and one of mushroom-ketchup, half a pint of sherry or
Madeira wine, a little mushroom-powder, and the jelly
of the meat. When hot, if it wants any more seasoning,
add some; and serve with hard eggs, forcemeat-balls, a
squeeze of lemon, and a spoonful of soy.

This is a very easy way, and the dish is excellent.

Another.—Stew a pound and a half of scrag of mutton,
with from three pints of water to a quart; then set the
broth on, with a calf’s-foot and a cow-heel, cover the
stew-pan tight, and simmer till you can cut oii the meat
from the boues in proper bits. Hetit en again with the
broth, a quarter of a pint of Madeira wine or sherry, a
Jarge onion, half a tea-spoonful of Cayenne pepper, a bit
of lemon-peel, two anchovies, some sweet herbs, cighteen
oysters cut into pieces and then chopped fine, a tea-
spoonful of salt, a liftle nutmeg, and the liguor of the
oysters; cover it tight, and simmer three guarters of an
hour. Serve with forcemeat-balls, and hard eggs in the
tureen, .

An excellent and very cheap mock turtle may be made
of two or three cow-heels baked with two pounds and a
haif of gravy-beef, herbs, &c. us above with cow-heels
and veal.

Calf’s Luiver,

Slice it, season with pepper and salt, and boil nicely :

rub a bit of cold butter on it, and serve hot and hot.
Calf’s Liver roosted.
Wash and wipe it; then cut a long hole in it and stuff

A
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it with crumbs of bread, chopped anchovy, herbs, 3 good
deal of fat bacon, onion, salt, pepper, a bit of butter, ang
an egg: sew the liver up; then lard it, or wrap it in a
veal-cawl, and roast it.

Serve with a good brown gravy, and currant<jelly,

To dress the Liver and Lights.

Half-boil an equal quantity of each, then cut them i
middling-sized mince, put to it a spoonful or two of the
water that boiled it, a bit of butter, flour, salt, and pep-
per, simmer ten minutes, and serve hot.

Sweetbreads.

Half-boil them, and stew them in a white gravy; add
cream, flour, butter, nutmeg, salt, and white pepper,

Or do them in brown sauce seasoned. 4

Or piu‘lmil them, and then cover them with crumbs,
herbs, and seasoning, and brown them in a Dutch ovep,
Serve with butter, and mushroom-ketchup or gravy,

Sweethreads roasted.
Parboil two large ones; when cold, lard them with
bacon, and roast them in a Dutch oven. For sauce,
plain butter and mushrcom-ketchup.

: Sweetbread Ragout.

Cut them about the size of a walnut, wash and dry
them, then fry them of a fine brown; pour to them a
good gravy seasoned with salt, pepper, allspice, and either
mushrooms, or mushroom-ketchup : strain, and thicken
with butter and a little flour. You may add trufiles,
morels, and mushrooms. ¢

Kidney.

Chop veal-kidney, and some of the fat ; likewise a little
leek or onion, pepper, and salt; roll it up with an egg into
balls, and fry them.

Cal\_'us heart stuifand roast as a beef’s heart, orsliced,
make it into a pudding, as directed for steak or kidney
pudding,.

- PORK, &c,

Bacon-hogs, and porkers, are differently cut up.
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Hogs are kept to a larger size ; the chine (or back-
bone) is cut down on each side, the whole length, and is
a prime part either boiled or roasted.

The sides of the hog are made into bacon, and the in-
side is cut out with very little meat to the bone. On
each side there is a large spare-rib ; which is usually
divided into two, one sweet-bone and a blade-bone.
The bacon is the whole outside: and contains a fore
leg, and a ham; which last is the hind-leg, but if left
with the bacon is called a gammon. There are also
griskins. Hog’s lard is the inner fat of the bacon-hog.

Pickled pork is made of the flesh of the hog, as well
as bacon.

Porkers are not so old as hogs; their flesh is whiter
and less rich, but it is not so tender. It is divided into
four quarters. The fore-quarter has the spring or fore-
leg, the fore-loin or neck, the spare-rib and griskin. The
hind has the leg and the loin. i

The feet of pork make various good dishes, and
should be cut off before the legs are cured.. Observe
the same of the ears.

The bacon-hog is sometimes scalded to take off the
hair, and sometimes singed. The porker is always
scalded.

To roast a Leg of Pork.
Choose a small leg of fine young pork: cut a slit in
the knuckle with a shfup knife ; and fill the space with .
sage and onion chopped, and a little pepper and salt.
When half-done, score the skin in slices, but don’t cut
deeper than the outer rind.
Apple-sauce and potatoes should be se}“ved to eat with
ik
To boil a Leg of Pork.

Salt it eight or ten days: when it is to be dwsqed _
weigh it ; let it lie half an hour in cold water to m'll-..v
it white; allow a quarter of an homr for every pound,
and half an hour over, from the time it boils up ; skim
it as soon as it boils, and frequently after. Allow water
enough. Save some of it to make peas-soup. Some:

L5
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boil it in a very nice cloth, floured ; which gives a yery
delicate look. It should be small and of a fine grajp, *

Serve peas-pudding and turnips with it

: Loin and Neck of Pork.

Roast them. Cut the skin of the loin across, at (s
tances of half an inch, with a sharp pen-knife.

Shoulders and Breasts of Pork.

Put them into pickle, or salt the shoulder ag a leg;

when very nice, they may be roasted.
Rolled Neck of Pork.

Bone it ; put a forcemeat of chopped sage, a very fey
crumbs of bread, salt, pepper, and two or three berrie
of allspice, over the inside ; then roll the meat as tight
as you can, and roast it slowly, and at a good distance
at first.

Spring or Forehand of Pork.

Cut out the bone; sprinkle salt, pepper, and sage
dried, over the inside ; but first warm a little butter to
baste it, and then flour it : roll the pork tight, and tie it;
then roast by a hanging jack. About two hours will do
it,

Spare-rib
Should be basted with a very little butter and a little
flour, and then sprinkled with dried sage crumbled,
Apple-sauce, and potatoes, for roasted pork.
_ Pork Griskin
Is usually very hard ; the best way to prevent this is, fo
put it into as much cold water as will cover it, and let
it boil up ; then instantly take it off, and put it into
a Dutch oven; a very few minutes will do it. Remem-
ber to rub butter over it, and then flour it, before you
put it to the fire,

Blade-bone of Pork
Is taken from the bacon-hog ; the less meat left on it in
moderation, the betfer. It is to be broiled ; and when
Just done, pepper and salt it. Put to it a piece of but-
ter, and a tea-spoonful of mustard ; and serve it covered,
quickly. This is a Somersetshire dish.
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To dress Pork as Lam))

Kill a young pig of four or five months old ; cut up
the fore-quarter for roasting as you do lamb, and truss
the shank close. The other parts will make delicate
pickled pork ; orsteaks, pies, &e.

Pork Steaks.

Cut them from a loin or neck, and of middling thick-
ness ; pepper and broil them, tarning them often ; when
nearly done, put on salt, rub a bit of butter over, and
serve the moment they are taken off the fire, a few at a
time.

To pickle Pork.

The quantities proportioned to the middlings of a
pretty large hog, the han and shoulders being cut off.

Mix, and pound fine, four ounces of saltpetre, a
pound of coarse sugar, an ounce of sal-prunel, and a
little common sait : sprinkle the pork with salt, and
drain it twenty-four hours: then rub with the above ;
pack the pieces tight in a small deep tub, filling up the
spaces with common salt. Place large pebbles on the
pork, to prevent it from swimming in the pickle which
the salt will produce. If kept from air, it will continue
very fine for two years.

Sausages.

Chop fat and lean of pork together; season it with
sage, pepper, and salt, and you may add two or three
berries of allspice: half fill hog’s guts that have been
soaked and made extremely clean: or the meat may he
kept in a very small pan, closely covered ; and so rolled
and dusted with a very little flour before it is fried.
Serve on stewed red cabbage ; or mash potatoes put in
a form, brown with salamander, and garnish with the
above ; they must be pricked with a fork before they
are dressed, or they will burst.

An excellent sausage to eat cold.

Season fat and lean pork with some salt, saltpetre,
black pepper, and allspice, all in fine powder, and rub
into the meat : the sixth day cut it small ; and mix with

B GF
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it some shred shalot or garlick, as fine as possible,
Have ready an ox-gut that has been scoured, salted, anq
soaked well, and fill it with the above stuffing ; tie up
the ends, and hang it to smoke as you would hams, }yt
first wrap it in a fold or two f’f old muslin. Tt must pe
high-dried. Some eat it without boiling, but others
like it boiled first. The skin should be tied in differeyt
places, so as to make each link about eight or pipe
inches long.
Spadbury’s Oxford Sausages.

Chop a pound and a half of pork, and the same of
veal, cleared of skin and sinews ; add three quarters of
a pound of beef-suet; mince, and mix them; steep the
crumb of a penny-loaf in water, and mix it with the
meat, with also a little dried sage, pepper, and salt.

To scald a Sucking Pig.

The moment the pig is killed, put it into esld water
for a few minutes ; then rub it over with a little resiy
beaten extremely small, and put it into a pail of scald-
ing water half a minute: take it out, lay it on a table,
and pull off the hair as quickly as possible ; if any part
does not come off, pat it in-again.  When quite clean,
wash it well with warm water, and then‘in two or three
cold waters, that no flavour of the resin may remain.
Take off all the feet at the first joint ; make a slit down
the belly, and take out the entrails ; put the liver, heart,
and lights, to the feet. "Wash the pig well in cold water,
dry it thoroughly, and fold it in a wet cloth to keep it
from the air.

To roast @ Sucking Pig.

If you can get it when just killed, this is of great ad-
vantage. Let it be scalded, which the dealers usually
do; then put some sage, crumbs of bread, salt, and
pepper, into the helly, and sew it up. Observe to
skewer the legs back, or the under part will not crisp.

Lay it to a hrisk fire till thoroughly dry; then have
ready some butter in a dry cloth, and rub the pig with

it in every part, Dredge as much flour over as will
J
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possibly lie, and do not touch it again till ready to serve;
then scrape off the flour very carefully with a blunt
knife, rub it well with the buttered cloth, and take off
the head while at the fire; take out the brains, and mix
them with the gravy that comes from the pig. Then
take it up; and without withdrawi ing the spit, cut it
down the back and belly, lay it into the dish, and chop
the sage and bread quickly as fine as you can, and mix
them with a large quantity of fine melted butter that has.
very little flour. Put the sauce into the dish after the
pig has been éplit down the back, and garnished with the
cars and the two jaws; take off the upper part of tln, head
down to the snout.

In Devonshire it is served whole; if very small; the
head only being cut off, to garnish as above.

Pettatoes.

Boil them, the liver, and the heart, in a small quantity
of water, very gently ; then cut the meat fine, and sim-
mer it with a little of the water and the feet split, till the
feet are quite tender ; thicken with a bit of butter, a little
flour, a spoonful of (,rcam, and a little salt and pepper;
give it a boil up, pour it over a few sippets of bread, and
put the feet on the mince.

To make excellent Meat of a Hog’s Head.

Split the head, take out the brains, cut off the ears,
and sprinkle it with common salt for a day ; then drain
it: salt it well with common salt and saltpetre three days,
then lay the salt and head into a small quantity of water
for two days. Wash it, and boil till all the bones will
come out; remove them, and chop the head as quick as
possible; but first skin the tongue, and take the skin
carefully off the head, to put under and over, Season
with pepper, salt, and a little mace or allspice-berries.
Put the skin into a small pan, press the cut head in, and
put the other skin over; press-it down. When cold, it
will turn out, and make a kind of brawn. If too fat, you
may put a few bits of lean pork to be prepared the same
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wav. Add salt and vinegar, and boil these with some of
> liquor for a pickle to keep it.
e I]{“(,1 roast Porker’s Head.

Choose a fine young head, clean it well, and put bread
and sage as for pig ; sew it_ up tight, and On a string or
hanging jack roast it as a pig, and serve with the sape
sauce.

To prepare Pig’s Cheek for boiling.

Cut off the snout, and clean the head ; divide it, apq
take out the eyes and the brains ; sprinkle the head it}
salt, and let it drain twenty-four hours. Salt it wih
common salt and saltpetre: let it lie eight or ten days if
to be dressed without stewing with peas, but less if to be
dressed with peas ; and it must be washed first, and they
simmered till all is tender.

To collar Pig’s Head.

Scour the head and ears nicely ; take off the hair and
snout, and take out the eyes and the brain ; lay it into
water one night ; then drain, salt it extremely well with
common salt and saltpetre, and let it lie five days. Boil
it enough to take out the bones ; then lay it on a dresser,
turning the thick end of one side of the head towards the
thin end of the other to make the roll of equal size;
sprinkle it well with salt and white pepper, and roll it with
the ears; and if you approve, put the pig’s feet round the
outside when boned, or the thin parts of two cow-heels,
Putitin a cloth, bind with a broad tape, and boil it till
quite tender; then put a good weight uponit, and don’t
take off the covering till cold.

If you choose it to be more like brawn, salt it longer,
and let the proportion of saltpetre be greater, and-put in
also some pieces of lean pork ; and then cover it with
cow-heel, to look like the horn,

This may be kept either in or out of pickle of salt and
water boiled, with vinegar; and is a very convenient
thing to have in the house,

Iflikely to spoil, slice and fry it either with or without
batter.
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To dry Hog’s Checks.

Cut out the snout, remove the brains, and split the
head, taking off the upper Wone, to make the chawl 2
good shape; rub it well with salt ; next day take away
the brine, and salt it again the following day : cover the
head with half an ounce of salt-petre, two ounces of bay-
salt, a little common salt, and four ounces of coarse
sugar. Let the head be often turned ; after ten days,
smoke it for a week like bacon.

To force Hog’s Ears.

Parboil two pair of ears, or take some that have been
soused ; make a forcemeat of an anchovy, some sage, pars-
ley, a quarter of a pound of suet chopped, bread-crumbs,
pepper, and only a little salt. Mix all these with the
yolks of two eggs ; raise the skin of the upper side of
the ears, and stuff them with the above. Fry the ears in
fresh butter, of a fine colour; then pour away the fat,
and drain them : make ready half a pint of rich gravy,
with a glass of fine sherry, three tea-spoonfuls of made
mustard, a little bit of flour and butter, a small onion
whole, and a little pepper or Cayenne. Put this with
the cars into a stew-pan, and cover it close; stew it
gently for half an hour, shaking the pan often. When
done enongh, take out the onion, place the ears care-
fully in a dish, and pour the sauce over them. If a lar-
ger dish is wanted, the meat from two feet may be added
to the above.

Different Ways of Dressing Pig’s Feet and Ears.

Clean carefully, and soak some hours, and boil them
tender; then take them out; boil some vinegar and a
little salt with some of the water, and when cold put it
over them. When they are to be dressed, dry them,
cut the feet in two, and slice the ears fry, and serve
with butter, mustard, and vinegar. They may be ei-
ther done in batter, or only floured.

Pig’s Feet and Ears fricasseed.
Put no vinegar into the pickle, if to be dressed with
cream. Cut the feet and ears into neat bits, and boit
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them in a little milk; then pour that from them, apq
simmer in a little veal-broth, with a bit of onion, mace,
and lemon-peel. Before you serve, add a little cream,
flour, butter, and salt.

Jelly of Pig’s Feet and Ears.

Clean and prepare as in the last article, then boil them
in a very small quantity of water till every bone cap be
taken out; throw in half a handful of chopped sage, the
same of parsley, and a seasoning of pepper, salt, and
mace, in fine powder; simmer till the herbs are scalded,
then pour the whole into a melon-form.

Pig’s Harslet.

Wash and dry some liver, sweetbreads, and fat ang
lean bits of pork, beating the latter with a rolling-pin to
make it tender ; season with pepper, salt, sage, and g
little onion shred fine ; when mixed, put all into a cawl,
and fasten it up tight with a needle and thread, Roast
it on a hanging jack, or by a string.

Or serve in slices with parsley for a fry.,

Serve with a sauce of portwwine and water, and
mustard, just boiled up, and put into the dish.

: Mock Brawn.
* Boil a pair of neat’s feet very tender; take the meat
off, and have ready the belly-piece of pork salted with

- common salt and saltpetre for a week. Boil this almost

enough ; take out any bones, and roll the feet and the
pork together. Then roll it very tight with a'strong
cloth and coarse tape. Boil it till very tender, then
hang it up in the cloth till cold ; after which keep it in
a sousing-liquor, as is directed in the next article.
Souse for Brawn, and for Pig’s Feet and Ears.

Boil a quarter of a peck of wheat-bran, a sprig of
bay, and a sprig of rosemary, in two gallons of water,
with four ounces of salt in it, for half an hour. Strain it,
and let it get cold.

To make Black Puddings.
The blood must be stirred with salt till cold. Puta
quart of it, or rather more, to a quart of whole grits, to
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soak one night ; and soak the crumb of a quartern loaf
in rather more than two quarts of new milk made hot.
In the mean time prepare the guts by washing, turning,
and scraping with salt and water, and changing the water
several times.  Chop fine a little winter-savoury and
thyme, a good quantity of penny-royal, pepper, and salt,a
few cloves, some allspice, ginger, and nutmeg : mix these
with three pounds of beef-suet, and six eggs well beaten
and strained ; and then beat the bread, grits, &c. all up
with the seasoning: when well mixed, have ready some
hogs’ fat cut into large bits; and as you fill the skins, put
it in at proper distances. Tie in links, only half filled ;
and boil in a large kettle, pricking them as they swell,
or they will burst. When boiled, lay them between
clean cloths till cold, and hang them up in the kitchen.
When to be used, scald them a few minutes in water,
wipe and put them into a Dutch oven.

If there are not skins enough, put the stuffing into ba-
sons, and boil it covered with floured cloths; and slice
and fry it when used.

Another way.—Soak all night a quart of bruised grits
in as much boiling-hot milk as will swell them and leave
half a pint of liquid. Chop a good quantity of penny- .
royal, some savoury, and thyme; salt, pepper, and all-
spice, finely powdered. Mix the above with a quart of
the blood, prepared as before directed ; then half fill the
skins, after they have been cleaned thoroughly, and put
as much of the leaf (that is, the inward fat) of the pig as
will make it pretty rich. Boil as before directed. A small
quantity of leeks finely shred and well mixed, is a great
unprovement,

Another way.—Boil a quart of half-grits in as much
milk as will swell them to the utmost; then drain them
and add a quart of blood, a pint of rich creain, a pound
of suet, some mace, nutmeg,. allspice, and four cloves,
all in fine powder ; two pounds of the hog’s leaf cut into
dice, two lecks, a handful of paisley, ten leaves of sage,
a large handful of penny-royal, and a sprig of thyme and
Knotted marjoram, all minced fine; eight eggs well
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beaten, half a pound of bread-crumbs that haye beey
scalded with a pint of milk, pepper, and salt. Hgp Bl
the skins ; which must first be cleaned with the greateg
care, turned several times, and soaked in severa) waters,
and last in rose-water. Tie the skins in links, boj] and
prick them with a clean fork to prevent their bursting,
Cover them with a clean cloth till cold.

Wiite Hog’s Puddings.

When the skins have been soaked and cleaned a5 be-
fore directed, rinse and soak them all night in rose-waler,
and put into them the following filling : Mix half a pounq
of blanched alimends cut into seven or eight bits, with
pound of grated bread, two pounds of marrow or suet, a
pound of currants, some beaten cinnamon, cloves, mace,
and nutmeg, a quart of cream, the yolks of six and
whites of two eggs, a little orange-flower water, a little
fine Lisbon sugar, and some lemon-peel and citron sli-
ced, and half fill the skins. To know whether sweet
enough, warm 2 little in a panikin. In boiling, much care
must be taken to prevent the puddings from bursting,
Prick them with a small fork as they rise, and boil them
in milk and water. Lay them in a table-cloth till cold,

Hog’s Lard
Should be carefully melted in a jar put into a kettle of
water, and boiled, run it into bladders that have been
extremely well cleaned. The smaller they are, the bet-
ter the lard keeps ; as after the air reaches it, it becomes
rank.  Put in a sprig of rosemary when melting.

This being a most useful article for frying fish, it
should be prepared with care. Mixed with butter, it
makes fine crust.

To cure Hams.

Hang them a day or two; then sprinkle them with a
little salt, and drain them another day; pound an ounce
and a half of saltpetre, the same quantity of bay-salt,
half an ounce of sal-prunel, and a pound of the coarsest
sugar.  Mix these well; and rub them into each han

every day for four days, and turn it. If a small ong,
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turn it every day for three weeks ; if alarge one, a week
longer ; but don’t rub after four days. Before you dry
drain and cover with bran. Sinoke it ten days.
Another way.—Choose the leg of a hog that is fat and
well-fed ; hang it as above ; if ldl ge, put to it a pound
of bay-salt, four ounces of salt-petre, a pound of the
coarsest sugar, and a handtul of common salt, all in fine
powder, and rub it thoroughly. Lay the rind down-
wards, and cover the fleshy part with the salts. Baste it

it,

as often as you can with the pizkle ; the more the bet-*

ter, Kecp it four weeks, turning it every day. Drain
it, and throw bran over it; then hang it in a chimney
where wood is burnt, and turn it sometimes for ten days.

Another way.—Hang the ham, and sprinkle it with
salt as above ; then rub it every day with the following,
in fine powder: half a pound of common salt, the same
quantity of bay-salt, two ounces of saltpetre, and two
ounces of black pepper, mixed with a pound and 2 half
of treacle. Turn it twice a day in the pickle, for three
weeks. Lay it into a pail of water for one night, wipe it
quite dry, and smoke it two or three weeks.

Another way, that gives a high f’a-‘*o.fr —When the
weather will permit, hang the ham three L.a\s, mix an
ounce of saltpetre with a quautﬂ' of a pound of bay-salt,
the same quantity of common salt, and 2also of coarse
sugar, and a qu'u‘t of strong beer ; boil them iofrelher,
and pour them immediately upon thc ham ; turn it twice
a day in the pickle for three weeks.  An ounce of black
pepper, and the same quantity of allspice, in fine pow-
der, added to the above, will give still more tlavour.
Cover it with bran when wiped : and smoke it from three
to four weeks, as you approve ; the latter will make it
harder and give it more of the flavour of Westphalia.
Sew hams in ]1u~nmns (that is, coarse wrappers), if to be
smoked where thcu: is a strong fire.

A method of giving a still Dhigher flavour —Sprinkle
the ham with salt, after it has hung two or three days;
let it drain ; malke a pickle of a qmut of strong beer, half
a pound of treacle, an ounce of coriander sceds, two
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ounces of juniper-berries, an ounce of pepper, the same
quantity of allspice, an ounce of saltpetre, half ap Ounce
of sal-prunel, a handful of common salf, and a heaq of
shalot, all pounded or cut fine. Boil these al| together
a few minutes, and pour them over the ham: thig quan-
tity is for one of ten pounds. Rub and turn it every
day, for a fortnight; then sew it up in a thin linen hag,
and smoke it three weeks. Take care to drain it from
the pickle, and rub it in bran, "before -:h‘}'ing.
To make a Pickle that will keep for years, for Hay 5,
Tongues or Becf, if boiled and skinned between eqe)
parcel of them. ,

To two gallons of spring-water put two pounds of

coarse sugar, two pounds of bay and two pounds and g
half of common salt, and half a pound of saltpetre, in 3

.deep earthen glazed pan that will hold four gallons, and

with a cover that will fit close. Keep the beef or hams
as long as they will bear, before you put them into the
pickle; and sprinkle them with coarse sugar in a pan,
from which they must drain. Rub the hams, &c. well
with the pickle, and pack them in close ; putting as
much as the pan will hold, so that the pickle may cover
them. The pickle is not to be boiled at first. A small
ham may lie fourteen days, a large one three weeks; a
tongue twelve days, and beef in proportion to its size.
They will eat well out of the pickle without drying.
When they are to be dried, let each piece be drained
over the pan ; and when it will drop no longer, take a
clean spunge and dry it thoroughly. Six or eight hours
will smoke them, and there should be only a little saw-
dust and wet straw burnt to do this ; but if put into a
baker’s chimney, sew them in coarse cloth, and hang
them a week.

To dress Hams.
. Iflong hung, put the ham into water a night ; and let
1t l{e either in a hole dug in the earth, or on damp stones
sprinkled with water, two or three days, to mellow
Covering it with a heavy tub, to keep vermin from it

.
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Wash well, and put it into a boiler with plenty of water;
let it simmer four, five, or six hours, according to the
size. When done enough, if before the time of serving,
cover it with a clean cloth doubled, and keep the dish
hot over boiling water. Take off the skin, and strew
raspings over the ham. Garnish with carrot. Preserve
the skin as whole as possible, to keep over the ham when
cold, which will prevent its drying.

Excellent Bacon.

Divide the hog, and take the chine out ; it is common
to remove the spare-ribs, but the bacon will be preserved
better from being rusty if they are left in. Salt the ba-
con six days, then drain it from that first pickle: mix as
much salt as you judge proper with eight ounces of bay-
salt, three ounces of saltpetre, and a pound of coarse
sugar, to each hog, but first cut off the hams. Rub the
salts well in, and turn it every day for amonth. Drain,
and smoke it a few days; or dry without, by hanging in
the kitchen, not near the fire.

The manner of curing Wiltshire Bacon.

Sprinkle each flitch with salt, and let the blood drain
off for twenty-four hours: then mix a pound and a half
of coarse sugar, the same quantity of bay-salt, not quite
so much as half a pound of saltpetre, and a pound of
common salt ; and rub this well on the bacon, turning
it every day for a month: then hang it to dry, and af-
terwards smoke it ten days. This quantity of salts is
sufficient for the whole hog.

MUTTON.

Obsercations on keeping and dressing Mutton.

Take away the pipe that runs along the bone of the
inside of a chine of mutton; and if to be kept a great
time, rub the part close round the tail with salt, after
first cutting out the kernel.

The kernel in the fat on the thick part of the leg
should be taken out by the butcher, for it taints first
there. The chine and rib-bones should be wiped every
day ; and the bloody part of the neck be cut off; to pre-
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serve it. The briskest changes first in the breast s and i
it is to be kept, it is best to rub it with a litle g
should the weather be hot. '

Every kernel should be taken out of all sopis of
meat as soon as brought in; then wipe dry.

For roasting, it should hang as long as it wi keep
the hind-quarter especially, but not solongas to luimt
for whatever fashion may authovize, putrid juices nugh‘[
not to be taken into the stomach. 3

Mutton for boiling will not look of a good colour if it
has hung long.

Great care should be taken to preserve by paper the
fat of what is roasted.

: Leg of Mutton.

If roasted, serve with onion or currant-jelly sauce ; if
boiled, with caper-sauce and vegetables.

Neck of Mutton
Is particularly useful, as so many dishes may be mad
of it ; but it is not advantageous for the family. The
bones should be cut short, which the butchers will not
do unless particularly desired.

The best end of the neck may be boiled, and served
with turnips ; or roasted ; or dressed in steaks, in pies,
or harrico.

The scrags may be stewed in broth; or with a small
quantity of water, some small onions, a few pepper-coms
and a little rice, and served together.

When a neck is to be boiled to look particularly nice,
saw down the chine-bone, strip the ribs half-way down,
and chop off the ends of the bones about four inches
The skin should not be taken off till boiled, and then
the fat will look the whiter. :

When there is more fat to a neck or loin of mutton
than it is agreeable to eat with the lean, it makes an un
commonly good suet-pudding, or crust for a meat-pie J
cut very fine.

Shoulder of Mutton roasted.

Serve with onion sauce. The bladebone may b
broiled. -
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To dress Haunch of Mutton.

Keep it as long as it can be preserved sweet by the
different modes : let it be washed with warm milk and
water, or vinegar, if necessary ; but when to be dressed,
ohserve to wash it well, lest the outside should have a
bad flavour from keeping.. Put a paste of coarse flour
on strong paper, and fold the haunch in: set it at a
great distance from the fire, and allow proportionable
time for the paste ; don’t take it off till about thirty-five
or forty minutes before serving, and then baste it conti-
nually. Bring the haunch nearer to the fire before you
take off the paste, and froth it up as you would venison.

A gravy must be made of a pound and a half of loin of
old mutton, simmered in a pint of water to half, and no
seasoning but salt : brown it with a little burnt sugar, and
send it up in the dish ; but there should be a good deal
of gravy in the meat; for though long at the fire, the
distance and covering will prevent its roasting out.

Serve with currant-jelly sauce.

To roast a Saddle of Mutton.

Let it be well kept first. Raise the skin, and then
skewer it on again; tdke it off a quarter of an hour be-
fore serving, sprinkle it with some salt, baste it, and
dredge it well with flour. The rump should be split, and
skewered back on each side. The joint may be large
or small according to the company : it 1s the most ele-
gant if the latter. Being broad it requires a high and
strong lire. -
" Fillet of Mutton braised.

Take off the chump end of the loin, butter some pa-
per, and put over it, and then a paste as for venison ;
roast it two hours. Don’t letit be the least brown. Have
ready some French beans boiled and drained on a sieve ;
and while the mutton is being glazed, give them one
heat-up in gravy, and lay them on the dish with the meat
over them.

Harrico.

Take off some of the fat, and cut the middle or best

end of the neck into rather thin steaks; flour and fry
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them in their own fat of a fine light brown, py not
enough for eating. -Then put them into a dish while you
fry the carrots, turnips, ancl.omons; the carrots anq fy;.
nips in dice, the onions sliced: but they must only be
warmed, not browned, or you nced not fry them, Then
lay the steaks at the bottom of a stew-pan, the vegetables

over them, and pour as mu.h boiling water as will jugt

cover them ; give one boil, skim well, and then set the
pan on the side of the fire to simmer gently till tender,
In three or four hours skim them ; and add pepper, sal,
and a spoonful of ketchup.

To hash Mutton.

Cut thin slices of dressed mutton, fat and lean ; floy
them ; have ready a little onion boiled in two or three
spoonfuls of water; add to it a little gravy and the mea
seasoned, and make it hot, but not to boil. Serve ina
covered dish. Instead of onion, a clove, a spoonful of
currant-jelly, and half a glass of port wine, will give an
agreeable flavour of venison, if the meat be fine,

Pickled cucumber, or walnut, cut small, warm in it
for change.

' To boil Shoulder of Mutton with Oysters.

Hang it some days, then salt it well for two days;
bone it, and sprinkle it with pepper and a bit of mace
pounded : lay some oysters over it, and roll the meat up
tight and tie it. Stew it in a small quantity of water,
- with an onion and a few pepper-corns, till quite tender.

Have ready a little good gravy, and some oysters
stewed in it; thicken this with flour and butter, and pour
over the mutton when the tape is taken off. The stew-
pan should be kept close covered.

- Breast of Mutton.

Cut off the superfluous fat; and roast and serve the
meat with stewed cucumbers; or to eat cold, covered
with chopped parsley.  Or half boil and then grill it be-
fore the fire; in which case cover it with crumbs and
herbs, and serve with caper-sauce. Or if boned, take
off a good deal of the fat, and cover it with bread, herbs,
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and seasoning ; then roll and boil ; and serve with cliop-
ped walnuts, or capers and butter.
Loin of Mutton
Roasted ; if cut lengthways. as a saddle, some think it
cuts better. Or for stakes, pies, or broth.
To roll Loin of Mutton.

Hang the mutton till tender ; bone it ; and lay a sea-
soning of pepper, allspice, mace, nutmeg, and a few
cloves, all in fine powder, over it. Next day prepare a
stuffing as for hare ; beat the meat, and cover it with the
stuffing ; roll it up tight, and tie it. Half-bake it in 2
slow oven; let it grow cold ; take off the fat, and put
the gravy into a stew-pan ; flour the meat, and put it in
likewise ; stew it till almost ready; and add a glass of port

- wine, some ketchup, an anchovy, and a little lemon-
pickle, half an hour before serving ; serve it in the gravy,
and with jelly-sauce. - A few fresh mushrooms are a great
improvement ; but if to eat like hare do not use these,
nor the lemon-pickle.

Mutton Ham.

Choose a fine-grained leg of wether-mutton, of twelve
or fourteen pounds weight ; let it be cut bam-shape, and
hang two days. Then put into a stew-pan half a pound
of bay-salt, the same of common salt, two ounces of
saltpetre, and half a pound of coarse sugar, all in pow-
der ; mix, and make it quite hot ; then rub it well into
the ham. Tet it be turned in the liquor every day; at
the end of four days put two ounces more of common
salt ; in twelve days take it out, dry it, and hang it up
in wood-smoke a week. It isto be used in slices with
stewed cabbage, mashed potatoes, or eggs.

Mutton Collops.

Take a loin of mutton that has been well hung; and
cut from the part next the leg, some collops very thin.
Take out the sinews. Season the collops with salt, pep-
per, and mace; and strew over them shred parsley,
thyme, and two or three shalots: fry them in butter till
half-done ; add half a pint of gravy, alittle juice of le-
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mon, and a piece of butter rubbed in flour; and Simmer
the whole very gently five minutes. They should be
served immediately, or they will be hard.

Mouiton Cutlets in the Portuguese way.

Cut the chops ; and half-fry them with sliced shalot oy
onion, chopped parsley, and two bay-leaves; e
with pepper and salt: then lay a forcemeat on a piece
of white paper, put the chop on it, and twist the paper
up, leaving a hole for the end of the bones to go through.
Broil on a gentle fire. Serve with sauce Robart; or, s
the seasoning makes the cutlets high, a little gravy,

Mutton Steaks
Should be cut from a loin or neck that has hung; ifa
neck the bones should not be long. They should be
broiled on a clear fire, seasoned when half-done, ap(
often turned ; take them up into a very hot dish, rub a
bit of butter on each, and serve hot and hot the mo-
ment they are done.

Steaks of Mutton, or Lamb, and Cucumbers.

Quarter cucumbers, and lay them into a deep dish,
sprinkle them with salt, and pour vinegar over them,
Fry the chops of a fine brown, and put them into a stey-
pan ; drain the cucumbers, and put over the steaks; add
some sliced onions, pepper, and salt; pour hiot water or
weak broth on them ; stew and skim well.

Mutton Steaks Maintenon.

Half-fry, strew them while hot with herbs, crumbs, and
seasoning ; put them in paper immediately, and finish
on the gridiron. Be careful the paper does not catch:
rub a bit of butter on it first to prevent that.

: Mutton Sausages.

Take a pound of the rawest part of a leg of mutton
that has been either roasted or boiled ; chop it extremely
small, and season it with pepper, salt, mace, and nut-
meg: add toitsix ounces of beef-suet, some sweet herbs,
two anchovies, and a pint of oysters, all chopped very
smalls a quarter of a pound of grated bread, some of
the anchovy-liquor, and the yolks and whites of two
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egas well beaten.  Put it all, when well mixed, into a
little pot ; and use it by rolling it into balls or sausage-

shape and frying. If app:oved, a [little shalot may be

added, or garlick, which is a great improvement.

To dress Mutton Rumps and Kidney.

Stew six rumps in some good mutton-gravy half an
hour; then take them up, and let them stand to cool.
(,I{*ar the gravy from the fat ; and put into it four oun-
ces of boiled rice, and onion stuck with cloves, and a
blade of mace; boil them till the rice is thick. Wash
the rumps with yolks of eggs well beaten ; and strew
over them crumbs of bread, a little pepper and salt,
chopped parsley and thyme, and grated lemon-peel.
Fry in butter of a fine brown. While the rumps are
stewing, lard the kidneys, and put them to roast in a
Dutgh oven. When the rumps are fried, the grease
must be drained before they are put on the dish, :md the
pan being cleared likewise from the fat, warm the rice
m it. Lay the latter on the dish; the rumps put round
on the rice, the narrow ends towards the middle, and the
kidneys between. Garnish with hard eggs cut in half,

the white being left on; or with dlﬂerent coloured
pickles.

An excellent Hotch-potch.

Stew peas, lettuce, and onions, in a very little water,
with a beef or ham-bone. While these are doing, fry
some mutton or lamb steaks seasoned, of a nice brown:
three quarters of an hour before dinner, put the steaks
into a stew-pan, and the vegetab]es over them; stew
them, and serve all together in a tureen.

Anoﬂzf’r.——Knuche ofvea], and scrag of mutton, stew-
ed with vegetables as above ; to both add a bit of butter
rolled in flour.

Mutton kebobbed.

Take all the fat out of a loin of mutton, and that on
the outside also if too fat, and remove the skin. Joint it
at every bone : mix a small nutmeg grated with a little
#alt and pepper, crumbs, and herbs ; dip the steaks into

E 2
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the yolks of three eggs, and sprinkle the above mixfype
all over them. Then place the steaks together ag they
were before they were cut asunder, tie them, and fasten
them on a small spit. Roast them at a quick fire; sef 4
dish under, and baste them with a good piece of butter
and the liquor that comes from the meat ; but throw some
more of the above seasoning over. When done enough,
take it up, and lay itin a dish: have halfa pint of gooq
gravy ready besides that in the dish; and put into
it two spoonfuls of ketchup, and rub down a tea-spoonfyl
of flour with it; give this a boil, and pour it over the
mutton, but first skim off the fat well. Mind to keep
the meat hot till the gravy is quite ready.
China Chilo.
Mince a pint-bason of undressed neck of mutton, or
‘leg, and some of the fat; put two onions, a leftuce, a
pint of green peas, a tea-spoonful of salt, a tea-spoonful
of pepper, four spoonfuls of water, and two or three
ounces of clarified butter, into a stew-pan closely cover-
ed ; simmer two hours, and serve in the middle of a dish
of boiled dry rice. If cayenne is approved, add a little.
LAMB.
Leg of Lamb
- Should be boiled in a cloth, to look as white as possible.
The loin fried in steaks and served round, garnished with
dried or fried parsley ; spinach to eat with it ; or dressed
separately, or roasted.
Fore-Ruarter of Lamb.
Roast it either whole, or in separate parts. If left to

. be cold, chopped parsley should be sprinkled over it.
"The neck and breast together is called a scoven.

Breast of Lamb and Cucumbers.

Cut off the chine-bone from the breast, and set it on
to stew with a pint of gravy. 'When the bones woulfl
draw out, put it on the gridiron to grill ; and then lay it
in a dish on cucumbers nicely stewed. :

Shoulder of Lamb forced, with Sorrel-sauce.

Bone a shoulder of lamb, and fill it up with force-
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meat: braise it two hours over a slow stove. Take it
up, glazeit; or it may be glazed only, and not braised.—
The method for both, see page 84. Serve with sorrel-
sauce under the lamb.

Lamb Steaks.

Fry them of a beautiful brown: when served, throw
over them a good quantity of crumbs of bread fried, and
crimped pars]e}, ; the receipt for doing which of a fine
colour will be given under the head of Fegetables.

Mutton or L amb steaks, seasoned and’ broiled i in but-
tered papers, either with crumbs and herbs, or without,
are a genteel dish, and eat well.

b;u,.c,e for them, called sauce Robart, will be found in
the list of Sauces.

Fouse-Lamb Steaks white.

Stew them in milk and water till very tender, with a
bit of lemon-pecl, a little salt, some pepper, and mace.
Have rezdy some veal-gravy, and put the steaks into it;
mix some mushroom-powder, a cup of cream, and the
least bit of flour ; shake the steaks in this liquor, stir it,
and let it get quite hot. Just before you take it up, put
in a few white mushrooms. This is a good substitute
when poultry is very dear.

House-Lamb Steaks brown.

Season them with pepper, salt, nutimeg, grated lemon-
peel, and chopped parsley ; but dip them first into egg :
fry them quick. Thicken some good gravy with a bit of
flour and butter ; and add to it a spoonful of port wine,
and some oysters : boil it up, and then put in the steaks
warm : let them heat up, and serve. You may add pa-
lates, balls, or eggs, if you like.

Lamb Cutlets with Spinach.

Cut the steaks from the loin, and fry them : the spinach
is to be stewed and put into the dish first, and then the
cutlets round it. :
Lamb’s Head and Hinge.

This part is best from a house-lamb ; but any, if soaked
in cold water, will be white. Boil the head separately
till very tender, Have ready the liver and lights three
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_parts boiled and cut small; stew them in a little of the
water in which they were boiled, season and thicken
with flour and butter, and serve the mince round the
head.

Lamb’s Fry.

Serve it fried of a beautiful colour, and with a good
deal of dried or fried parsley overit.

Lamb’s Sweetbreads.

Blanch them, and put them a littte while into cold
water. ‘Then put them into a stew-pan with a ladleful of
broth, some pepper and salt, a small bunch of small
onions, autl a blade of mace; stir in a bit of butter and
flour, and stew half an hour. Have ready two or three
eggs well beaten in cream, with a little minced parsley
and a few grates of nutmeg. Put in some boiled aspare-
gus-tops to the other things. Don’t let it boil after the
cream is in; but make it hot, and stir it well all the
while. Take great care it does not curdle. Young
French beans or peas may be added, first boiled of 2
beautiful colour.

g - Fricasseed Lambstones.

Skin and wash, then dry and flour them; fry of a beau-
tiful brown, in hogs’ lard. Lay them on a sieve before
the fire till you have made the following sauce ; Thicken
aunost half a pint of veal-gravy with a bit of flour and
butter, and then add to it a slice of lemon, a large spoon-
tul of mushroom Ketchup, a tea-spoonful of lemon-pickle,
a grate of nutmeg, and the yolk of an egg beaten well in
two large spoonfuls of thick cream. Put this over the
fire, and stir it well till it is hot, and looks white; but
dow’t et it boil, or it will curdle. "Then put in the fry,
and shake it about ncar the fire for a minute or tWe.
Serve in a very hot dish and cover.

Iricassee of Lambstones and Sweetbreads, another way.

~ Have ready some lambstones blanched, parboiled, _'dlld
sliced.  Flour two or three sweetbreads: if very thicks
cut them in two. Fry all together, with a few large
oysters, ofa fine yellow brown. Pour the butter off; and
add a pmt of good gravy, some asparagus-tops aboul &k
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inch leng, alittle nutmeg, pepper, and salt, two shalots
shred fine, and a glass of white wine. Siminer tey mi-
nutes ; then put a little of the gravy to the yolks of three
eggs well beaten, and by degrees mix the whole. Tum
the gravy back into the pan, and stir it til! of a fine thick-
ness without boiling.  Garnish with lemon.

A very nice Dish.

Tauke the best end of a neck of lamb, cut it into steaks,
and chop each bone so short as to make the steaks almost
round. Egg, and strew with crumbs, herbs, and season-
ing ; fry them of the finest brown inash some potatoes
with a little butter and cream, and put them into the mid-
dle of the dish raised high. Then place the edge of one
steak on another with the small bor.e upward, all round
- the potatoes.

Pies of the different meats are directed under the gene-
ral head of savoury pies. :

Pl T Tl
POULTRY, GAME, &c.

To choose Pouliry, Game, &e.

A turkey-cock.—If young, it has a smooth black leg,
with a short spur. 'The eyes full and bright, if fresh, and
the feet supple and moist. If stale, the eyes will be sunk,
and the feet dry.

Hen-turkey is known by the same rules ; but if old, her
legs will be red and tough.

Fowls.--If a cock is young, his spurs will be short ; but
take care to see they have not been cut or pared, which is
atrick often practised. If fresh, the vent will be close and
dark. Pullets are best just before they begin to lay, and
yet are full of egg: if old hens, their combs and legs will
be rough ; if young, they will be smooth. A good capen
has a thick belly and a large rump; there is a particular
fat at his breast, and the comb is very pale. Black legged
fowls are most moist, if for roasting.

E 4
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Geese.—The bill and feet of a.young one will be vellow
and there will be but few hairs upon them ; if old, lhe;
will be red: if fresh, the feet will be pliable ; if stale, dry
and stiff, Geese are called greentill three or four months
old. Green geese should be scalded: a stubhlu-gome
shoudd be picked dry.

Ducks.—Choose them by the same rules, of having
supple feet, and by their being hard and thick on, the
breast and belly. ‘The feet of a tame duck are thick, apd
inclining to dusky yellow; a wild one has the feet reddish,
and smaller than the tame. They should be picked dyy,
Ducklings must be scalded. f

Pigeons should be very fresh ; when they look flabby
about the vent, and this part is discoloured, they are stale,
‘The feet should be supple; if old, the feet are harsh,
The tame ones are larger than the wild, and are thought
best by some persons ; they should be fat and tender; but
many are deceived in their size, because a full crop is as
large as the whole body of a small pigeon.

I'he wond pigeon is large, and the flesh dark-coloured:
if properly Kept, and not over-roasted, the flavour is equal
to teal. Serve with a good gravy.

Flovers.—Choose those that feel hard at the vent,
which shews they are fat.  In other respects, choose them
by the same marks as other fowl. When stale, the feet
-aredry. They will keep sweeta long time. | There are
three sorts ; the grey, green, and bastard plover, or lap-
wing.

Hare er rabbit. —If the claws are blunt and rugged, the
ears dry and tough, and the haunch thick, it is old; but
if the claws are smooth and sharp, the ears easily tear, and
the cleft in the lip is not much spread, it is voung. 1f fresh
and newly killed, the'body will be stiff, and in hares the
flesh pale. But they keep a good while by proper care
and are best when rather beginning to turn, if the inside
s preserved from being musty. To know,a real leveret,
you should look for a knob or small bone near the foot on
its fore leg ; if there'is none, it is a hare. '

Pariridges.—They are in season in autumn., Ifyoung
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the bill is of a dark colour, and the legs yellowish ; if
fresh, the vent will be firm 5 but this part will look green-
ish if stale.

Pheasants.—The cock-bird is accounted best, except
when the hen is with egg. If young, he has short blunt
or round spurs; but if old, they are long and sharp.

Directions for dressing Poultry and Game.

All poultry should be very carefully picked, every plug
removed, and the hair nicely singed with white paper.

The cook must be careful in drawing poultry of all sorts,
not to break the gall-bag, for no washing will take off the
bitter where it has.touched. .

In dressing wild fowl, be careful to keep a clear brisk
fire. Let them be done of a fine yellow brown, but
leave the gravy in: the fine flavour is lost if done too.
much.

Tame fowls require more roasting, and are longer in
heating through than others. All sorts should be conti-
nually basted ; that they may be served with a froth, and
appear of a fine colour.

A large fowl will take three quarters of an hour ; a mid-
dling one half an hour; and a very small one, or a chicken,,
twenty minutes. The fire must be very quick and clear
before any fowls are put down. A capon will take from
half an hour to thirty-five minutes ; a goose an hour ; wild
ducks a quarter of an hour: pheasants twenty minutes ;
a small turkey stuffed, an hour and a quarter; turkey-
poults, twenty minutes; grouse, a quarter of an hour:
quails, ten minutes; and partridges, from twenty to
twenty-five minutes. A hare will take near an hour, and
the hind-part requirves most heat.

Pigs and geese require a brisk fire, and quick turning.
Hares and rabbits must be well attended to: and the ex-
tremities brought to the quick part of the fire, to be done
equally with the backs. -

POULTRY.
To boil Turkey.
Make a stuffing of bread, herbs, salt, pepper, nutmeg,,
B.S
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lemon-peel, a few oysters or an anchovy, a bit of butter
some suet, and an egg: put this into the crop, fasten y :
the skin, and boil the turkey in a floured cloth o make it
very white. Have ready a fine oyster-sauce made rich
with butter, a little cream, and a spoonful of S0y, if aps
proved; and pour it over the bird ; or liver and lemop-
sauce. Ilenbirdsare best for boiling, and should be young,
To roast Turkey.

The sinews of the legs should be drawn, whichever way
it is dressed. The head should be twisted under the wing‘;
and in drawing it, take care not to tear the liver, nor Jet
the gall touch it.

Put a stuffing of sausage-meat ; or if sausages are to be
serveéd in the dish, a bread-stuffing. As this makes a
large addition to the size of the bird, observe that the heat
of the fire is constantly to that part ; for the breastis often
not done enough. A little strip of paper should be put on
the bone, to hinder it from scorching while the other parts
roast. Baste well, and froth it up. Serve with gravy in
the dish, and plenty of bread-sauce in a sauce-tureen,
Add a few crumbs, and a beaten egg to the stuffing of
sausage-meat,

Pulled Turkey.

Divide the meat of the breast by pulling instead of cut-
ting ; then warm it ina spoonful or two of white gravy, and
alittle cream, grated nutmeg, salt, and a little flour and
butter ; don’t boil it. The leg should be seasoned, scored,
and broiled, and put into the dish with the above round it,
Cold chicken does as well.

To boil Foul.

For boiling, choose those that are not black-legged.
Pick them nicely, singe, wash, and truss them. Flour

. them, and put them into ‘boiling water.—See time of

dressing page 81.

Serve with parsley and butter oyster, lemon, liver, or
celery sauce,

If for dinner, ham, tongue, or bacon, is usually served
to eat with them ; as likewise greens.
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To boil Fowl with Rice.

Stew the fowl very slowly in some clear mutton-broth
well skimmed ; and seasoned with onion, mace, pepper,
and salt. About halfan hour before it-is ready, put in a
quarter of a pint of rice well washed and soaked. Simmer
till tender ; then strain it from the broth, and put the rice
on a sieve before the fire. Keep the fowl hot, lay it in the
middle of the dish, and the rice round it without the
broth. ‘The broth will be very nice to eat as such, but
the less liquor the fowl is done with the better. Gravy,
or parsley and butter, for sauce.

Fouwls roasted.

Serve with egg-sauce, bread-sauce, or garnished with
sausages and scalded parsley.

Alarge barn-door fowl well hung, should be stuffed in
the crop with sausage-meat ; and served with gravy in thé
dish, and with bread-sauce.

The head should be turned under the wing, as a turkey.

Fowls broiled.

Split them down the back; pepper, salt, and broil.
Serve with mushroom-sauce.

Another way.—Cut alarge fowl into four quarters, pait
them on a bird-spit, and tie that on another spit ; and half-'
roast ; or half-roast the whole fowl, and finish either on
the gridiron, which will make it less dry than if wholly
brotled. The fowl that is not cut before roasted, must be
split down the back after.

Dacenport Fowls.

Hang young fowls a night: take the livers, hearts, and
tenderest parts of the gizzards, shred very small, with
half a handful of young clary, an anchovy to each fowl, an
onion, and the yolks of four eggs boiled hard, with pepper,
salt, and mace, to your taste. Stuff the fowls with this,
and sew up the vents and necks quite close, that the water
may not get in. - Boil them in salt and water till almost
done: then drain thenmr, and put them into a stew-pun
with butter enough to brown them. Serve them with fine

~
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melted butter, and a spoonful of ketchup, of either sort, iy
the dish.
A nice way to dress a Fowl for a small dish.
Bone, singe, and wash, a young fowl: make a force.
meat of four ounces of veal, two ounces of scraped lean of
ham, two ounces of fat bacon, two hard yolks of eggs, 4
few sweet herbs chopped, two ounces of beef suet, a tea-
spoonful of lemon-peel minced quite fine, an anchovy,
salt, pepper, and a very little Cayenne. Beat allin a mor-
tar, with a tea-cupful of crumbs, and the yolks and whites
of three eggs. Stuff'the inside of the fowl, and draw the legy
and wing inwards ; tie the neck and rump close. Stey
the fowl in a white gravy: when it 1s done through and
tender, add a large cupful of cream, and a bit of butter
and flour; give it one boil, and serve: the last thing,
add the squeeze of a lemon.
To force Fowl, &c.
- Is to stuff any part with forcemeat, and it is put usually
between the skin and flesh.
To braise,

Is to put meat into a stew-pan covered, with fat bacon;
then add six or eight onions, a faggot of herbs, carrots if
to be brown, celery, any bones, or trimmings of meat
or fowls, and some stock (which you will find among
Soups and Gravies). The bacon must be covered with a
paper, and the lid of the pan must be put down close.
Set it on a slow stove ; and according to what it is, it will
require two or three hours. 'The meat is then to be taken
out; and the gravy very nicely skimmed, and set on to
boil wery quick till it is thick. The meat is to be kept
hot ; 'and if larded, put into the oven for a few minutes:
and then put the jelly over it, which is called glazing, and
is used for ham, 'tongue, and many made dishes. White
“wine is added to some glazing. The glaze should be of a
beautiful clear yellow brown, and it is best to put it on
with a nice brush,

' Fricassee of Chickens.
Boil rather more -than half, in a small quantity of .
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water: let them cool; then cut up; and put to sim-
mer in a little gravy made of the liquor they were boiled
in, and a bit of veal or mutton, onion, mace, and lemon-
peel, some white pepper, and a bunch of sweet herbs,
When quite tender, keep them hot while you thicken the
sauce in the following manner: Strain it off, and put it
back into the sauce-pan with a little salt, a scrape of nut-
meg, and a bit of flour and butter: give it one boil; and
when you are going to serve, beat up the yolk of an egg,
add half a pint of cream, and stir them over the fire, but
don’t Jet it boil. It will be quite as good without the egg.

The gravy may be made (without any other meat) of
the necks, feet, small wing-bones, gizzards, and livers;
which are called the trimmings of the fowls.

: To pull Chickens.

Take off the skin ; and pull the flesh off the bone of a
cold fowl, in as large pieces as you can: dredge it with
flour, and fry it of a nice brown in butter. Drain the but-
ter from it; and then simmer the flesh in a good gravy
well-seasoned, and thickened with a little flour and butfer.
Add the juice of half a lemon. \

Another way.—Cut off the legs, and the whole back, of
a dressed chicken ; if under-done the better. Pull all the
white part into little flakes free from skin; toss it up with a
little cream thickened with a piece of butter mixed with
flour, half a blade of mace in powder, white pepper, salt,
and a squeeze of lemon. Cut off the neck-end of the
chicken ; and broil the back and sidesmen in one piece,
and the two legs seasoned. Put the hash in the middle,
with the back on it; and the two legs at the end.

Chicken Currie.

Cut up the chickens raw, slice onions, and fry both in
butter with great care, of a fine light brown; or if you
ufe chickens that have been dressed, fry only the onions.
Lay the joints, cut into two or three pieces each, into a
stew-pan; with a veal or mutton gravy, and a clove or
two of garlick. Simmer till the chicken is quite tender.
Half an hour before you serve it, rub smooth a spoonful

3
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or two of currie-powder, aspoonful of flour, and an ounce
of butter; and add this, with four large spoonfuls of
cream, to thestew. Salt to your taste. /Fhen sery ing,
squeeze in a little lemon.

Slices of under-done veal, or rabbit, turkey, &c. make
excellent currie.

A dish of rice boiled dry must be served. For directions
to do this, see the article Rice in the Index.

Another, more easily made—~—Cut up a chicken op
young rabbit ; if chicken take off the skin. Roll each
piece ina mixture of a larg_e spoonful of flour, and half an
ounce of currie-powder. Slice two or three onions; and
fry them in butter, of a light brown: then add the meat,
and fry all together till the meat begins to brown. Put it
all into a stew-pan, and pour boiling water enough just to
coverit. Simmer very gently two or three hours. If too
thick, put more water half an hour before serving.

If the meat has been dressed before, a little broth will
be better than water : but the currie is richer when made
of fresh meat.

To braise Chickens.

Bone them, and fill them with fercemeat. Lay the
bones, and any other poultry trimmings, into a stew-pan,
and the chickens on them. Put to them a few onions, a
faggot of herbs, three blades of mace, a pint of stock, anda

_glass or two of sherry. Cover the chickens with slices of -
bacon, and then white paper ; cover the whole close, and
put them on a slow stove for two hours. Then take them
up, strain the braise, and skim off the fat carefully : set it
on to boil very quick to a glaze, and do the chickensover
with it with a brush.

Serve with a brown fricassee of mushrooms. Before
glazing, put the chicken into an oven for a few minutes,
to give a little colour.

Ducks roasted.
Serve yith a fine gravy: and stuff one with sage and
onton, adese;t—spoontul of crumbs, a bit of butter, and
pepper and salt ; let the other be unseasoned.
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To boil Ducks.

Choose a fine fat duck; salt it two days, then boil it
slowly in a cloth. Serve it with onion-sauce, but nelt the
butter with milk instead of water.

To stew Ducks.

Half-roast a duck ; put it into a stew-pan with a pint of
beef-gravy, a few leaves of sage and mint cut small, pep-
per and salt, and a small bit of onion shred as fine as possi-
ble. Simmer a quarter of an hour, and skiin clean: then
add near a quart of green peas. Cover close, and simmer
near half an hour longer. Putin a piece of butter and
a littie flour, and give it one boil; then serve in one dish.

i To hash Ducks.

Cut a cold duck into joints ; and warm it, without boil=

ing in gravy, and a glass of port wine.
To roast Goose.

After it is picked, the plugs of the feathers pulled out,
and the hairs carefully singed, let it be well washed and
dried, and aseasoning put in of onion, sage, and pepper
and salt. Fastenit tight at the neck and rump, and then
roast. Put it first at a distance from the fire, and by de-~
grees draw it nearer. A slip of paper should be skewered
on the breast-bone. Baste it very well. When the breast
18 rising, take off the paper; and be careful to serve it be-
fore the breast falls, or it will be spoiled by coming flatted
to table. Leta good gravy be sent in the dish.

Gravy and apple-sauce: gooseberry-sauce for a green
goose.

To stew Giblets.

Do them as will be directed for giblet-pie (under the
head Pies) ; season them withsalt and pepper, anda very
small piece of mmace. Before servimg, give them one boil
with a cup of cream, and a piece of butter rubbed in a tea-
spoonful of flour.

Pigeons
May be dressed in so many ways, that they are very use-
ful.  The good flavour of them depends very much on
their being cropped and drawn assoon as killed, No other
bird requires so much washing.
- 2
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Pigeons left from dinner the day before may be stewed,
or made into a pie ; in either case, care must be taken not
to overdo them, which will make them stringy. They
need only be heated up in gravy made ready ; and force-
meat-balls may be fried and added, instead of putting a
stuffing into them. If for a pie, let beef-steaks be stewed
in a little water, and put cold under them, and cover eacly
pigeon with a piece of fat bacon, to keep them moist,

Season as usual,” and put eggs.

To stew Pigeons.

Take care that they are quite fresh, and carefully crep-
ped, drawn, and washed ; then soak them half an hour,
In the mean time cut a hard white cabbage in slices (as if
for pickling) into water: drain it, and then boil it in

milk and water: drain it again, and lay some of it

at the bottom of a stew-pan.  Put the pigeons upon it, but
first season them well with pepper and salt; and cover
them with the remainder of the cabbage. Add a little
broth, and stew gently till the pigeons are tender; then
put among them two or three spoonfuls of cream, and a
piece of butter and flour, for thickening. After 2 boil or
- two, serve the birdsin the middle, and the cabbage placed
round them. :

Another way.—Stew the birds in a good brown gravy,
either stuffed or not; and seasoned high with spice and
mushrooms fresh, or alittle ketchup.

To broil Pigeons.

After cleaning, split the backs, pepper and salt them,
and broil them very nicely ; pour over them either stewed
or pickled mushrooms in melted butter, and serve zs hot
as possible. ;

'  Roast Pigeons :
Should be stuffed wish parsley, either cut or whole ; and
seasoned within. Serve with parsley and butter, Peas or
asparagus should be dressed to eat with them.
' To pickle Pigeons.

Bone them; turn the inside out, and lard it. Season
with a little allspice and salt, in fine powder; then turn
them again, and tie the neck and rump with thread. Put
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them into boiling water: let them boil a minute or two to
plump : take them out, and dry them well; then put them
boiling hot into the pickle, which must be made of equal
quentities of white wine and white wine vinegar, with
white pepper and allspice, sliced ginger and nutmeg, and
two or three bay-leaves. When it boils up, put the pi-
geons in.  If they are small, a quarter of an hour will do
them: but they will take twenty minutes if large. Then
take them out, wipe them, and let them cool. When the
pickle is cold, take the fat off from it, and put them in
again, Keep them in a stone jar, tied down with a bladder
to keep out the air. ”

Instead of larding, put into some a stuffing made of
hard yolks of eggs and marrow in equal quantities, with
sweet herbs, pepper, salt, and mace.

Pigeons in Jelly.

Save some of the liquor in which a knuckle of veal has
been boiled: orboil a calf’s or neat’s foot; put the broth
into a pan with a blade of mace, a bunch of sweet herbs,
- some white pepper, lemon-peel, a slice of lean bacon, and
the pigeons. Bake them, and let them stand to be cold.
Season them as you like, before baking. When done,
take them out of the liquor, cover them close to preserve
the colour, and clear the jelly by boiling it with the whites
of two eggs; then strain it through a thick cloth dipped in
boiling water, and putinto a sieve. The fat must be per-
fectly removed, before it be cleared. Put the jelly over
and round them rough.

The same, a beautiful dish.—Pick two very nice
pigeons ; and make them look as well as possible by
singeing, washing, and cleaning the heads well. Leave
the heads and the feet on, but the nails must be clipped
close to the claws. Roast them of a very nice brownj
and when done, put a little sprig of myrtle into the bill of
each. Have ready a savoury jelly, as before, and with it
half-fill a bowl of such a size as shall be proper to turn
down on the dish you mean itsto be served in. When
the jelly and the birds are cold, see that no gravy hang to
the birds, and then lay them upside down in the jeily.
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Before the rest of it begin to set, pour it over the birds,
so as to be three inches above the feet. This shoulq be
done full twenty-four hours before serving.

T'his dish has a very-handsome appearance in the mid-
dle range of a second course ;- or when served with the
jelly roughed large, it makes a side or corner thing, its
size beizg then less. The head should he kept up as if
alive, by tying the neck with some thread, and the legs
bent as if the pigeon sat upon them.

To pot Pigeons. :

Let them be quite fresh, clean them carefully, and
season them with salt and pepper: lay them close in a
small deep panj for the smaller the surface, and the
closer they are packed, the less butter will be wanted,
Cover them with butter, then with very thick paper tied
down, and bake them. When cold, put them dry into
pots that will hold two or three in each; and pour butter
over them, using that which was baked as part. Obgerye
that the butter should be pretty thick over them, if they
are to be kept. If pigeons were boned, and then put in
an oval form into the pot, they would lie closer, and re-
quire less butter. They may he stuffed with a fine force-
meat made with veal, bacon, &c. and then they will eat
excellently. Ifa high flavour is approved of, add mace,
allspice, and a little Cayenne, before baking,

Larks, and other small Birds.

Draw, and spit them on a' bird-spit; tie this on
another spit, and roast them. RBaste gently with butter,
and strew bread-crumbs upon them till halfdone ; brown
and serve with fried crumbs round.

GAME, &c.
10 keep Game, &ec.
Game ought not to be thrown away even when it has
been kept a very long time; for when it seems to be
-spoiled it may often be made fit for eating, by nicely
cleaning it, and washing with vinegar and water. 1If there
15 danger of birds not keeping, draw, crop, and pick
them ; then wash in w0 or three waters, and rub them
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with salt. Have ready a large sauce-pan of boiling water,
and plunge them intorit one by one; drawing them up
and down by the leps, that the water may pass through
them. Let them stay five or six minutes in; then ha}lg
them up in a cold place. When drained, pepper and
salt the insides well.  Before roasting, wash them well,

The most delicate birds, even grouse, may be pre-
served thtis, Those that live by stction cannot be done
this way, as they are never drawn ; and perhaps the heat
might make them worse, as the water could not pass
through them ; but they bear being high.

Lumips of charcoal put about birds and meat will pre-
serve them from taint, and restore what is spoiling,

Pheasants and Partridges.

Roast them as turkey; and serve with a fine gravy
(into which put a very small bit of garlick), and bread-
sauce. When cold, they may be made into excellent
patties, but their flavour should not be overpowered by
lemon. Kor the manner of trussing a pheasant or par-
tridge, see plate IX.

To pot Partridge.

Clean them nicely ; and season with mace, allspice,
white pepper, and salt, in fine powder. Rub every part
well; then lay the breasts downwards in a pan, and pack
the birds as close as you possibly can.  Put a good deal
of butter on them ; then cover the pan with a coarse
flour-paste and a paper over, tie it close, and bake.
When cold, put the birds into pots, and cover them with
butter.

A wvery cheap way of potting Birds.

Prepare them as directed in the last receipt; and when
baked and grown cold, cut them into proper pieces for
helping, pack them close into a large potting-pot, and (if
possible) leave no spaces to receive the butter. Cover
them with butter, and one-third part less will be wanted
than when the. birds are done whole.

The butter that has covered potted things will serve for
basting, or for paste for meat-pics,
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To clarify Buiter for potted Things.

Put it into a sauce-boat, and set that over the fire in 4
stew-pan that has a little water in.  When'inelted, take
care not to pour the milky parts over the potted things ;
they will sink to the bottom.

To pot Moor Game.

Pick, singe, and wash the birds nicely: then dry them
and season, inside :1;_1(1 out, pretty high, with pepper,
mace, nutmeg, alispice, and salt.  Pack them in as small
a pot as will hold them, cover them with butter, and bake
in a very slow oven. When cold, take off the buttey, dry
them from the gravy, and put one bird into each pot,
which should just fit. Add as much more butter ag will
cover them, but take care that it does not oil. The best
way to melt it is, by warming it ina bason setin a bowl of
hot water.

Grouse.

Roast them like fowls, but the head is to be twisted
under the wing. They must not be over-done. Serve
with a rich gravy in the dish, and bread-sauce. The
sauce for wild fowl, as will be described hereafter under
the head of Sauces, may be used instead of common
gravy. '

To roast Wild Forwl.

The flavour is best preserved without stuffing. Put
pepper, salt, and a piece of butter, inte each.

Wild fowl require much less dressing than tame : they
should be served of a fine colour, and well frothed up.
A rich brown gravy should be sent in the dish ; and when
the breast is cut into slices, before taking off the hone, a
squecze of lemon, with pepper and salt, is a great im-
provement to the flavour.

To take off the fishy taste which wild fowl sometimes
kave, put an onion, salt, and hot water, into the dripping-
pan, and baste thein' for the first ten minutes with this;
then take away the pan, and baste constantly with butter.

Wild Ducks, Teal, Widgeon, Dun-birds, &c. _
Should be’ taken up with the gravy in. Baste them with
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butter, and sprinkle a little salt before they are taken up ;
put a good gravy under them, and serve with shalot-sauce
in a boat. :
Woodcocks, Snipes, and Ruails,

Keep good several days. Roast them without drawing, -
and serve on toast. Butter only should be eaten with
them, as gravy takes off from the fine flavour. The
thigh and back are esteemed the most. For the manner
of trussing a woodcock or snipe, see plate IX.

Rufls and Reeves
Are skewered as quails ; put bars of bacon over them,
and roast them about ten minutes. Serve with a good
gravy in the dish.

To dress Plovers.

Roast the green ones in the same way as woodcocks
and quails (see above), without drawing; and serve on
atoast. Grey plovers may be either roasted, or stewed
with gravy herbs, and spice.

Plovers’ Eggs
Are a nice and fashionable dish. © Boil them ten minutes,
and serve either hot or cold on a napkin.

To roast Ortolans.

Pick and singe, hut do not draw them. Tie on a bird-
spit, and roast them. Some persons like bacon in slices tied
between them, but the taste of it spoils the flavour of the
ortolan. Cover them with crumbs of bread.

Guenea and Pea Fow
Eat much like pheasants. Dress them in the same way.
(see page 91.)
Hares,

If properly taken care of, will keep a great time: and
even when the cook fancies them past eating, may be in
the highest perfection ; which if eaten when fresh-killed
they are not. As they are usually paunched in the field,
the cook cannot prevent this; but the hare keeps longer,
and eats much better, if not opened for four or five days,
or according tofthe weather.
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If paunched, us soon as a harg comes in, it shoyld he
wiped quite dry, the heart and liver taken cut, and e
liver scalded to keep for the stuffing. Repeat this wiping
every day ; mix pepper and ginger, and rub) on the h:f
side ; and put a large piece of charceal into it, If
spice is applied early, it will prevent that musty fagte
which long keeping in the damp occasions, and which
also affects the stuffing.

An old hare should be kept as long as possible; if to be
roasted. It must also be well soaked.

To roasé Hare.

After it is skinned, let it be extremely well washed,
and then soaked an hour or two in water : and if old, lard
it ; which will make it tender, as also will letting it lie in
vinegar.

If however it is put into vinegar, it should be éxceed-
ingly well washed in water afterwards. Put a large
relishing stuffing into the belly, and then sew it up. Baste
it well with milk till half-done, and afterwards with butter,
If the blood has settled in the neck, soaking the part in
warm water, and putting it to the fire warm, will remove
1t ; especially if you also nick the skin here and there
with a small knife, to let it out. The hare should be kept
at a distance from the fire at first. Serve with a fine
froth, rich gravy, melted butter, and currant-jelly-sauce;
the gravy in the dish. For stuffing use the liver, an an-
chovy, some fat bacon, a little suet, herbs, pepper, salt,
nutmeg, a little onion, crumbs of bread, and an egg to
bind it all.

The ears must be nicely cleaned and singed. They
are reckoned a dainty.

For the manner of trussing a hare, see plate I1X.

To jug an old Hare.

After cleaning and skinning, cut it up; and season it
with pepper, salt, allspice, pounded mace, and a little nut-
meg. Put it into a jar with an onion, a clove or two,
bunch of sweet herbs, a piece of coarsy beef, and the
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carcase-bones over all. Tie the jar down with a bladder,
and leather or strong paper ; and put it into a sauce-pan
of water up to the neck, but no higher. Keep the water
boiling five hours. When it is to be served, boil the
gravy up with a piece of butter and flour ; and if the
meat gets cold, warm it in this, but not to boil,

Broiled and hashed Hare.
The flavour of broiled hare is particularly fine : the legs
or wings must be seasoned first; rub with cold butter,
and serve very hot.

The other parts, warmed with gravy and a little stuffing,
may be served separately.

To pot Hare,
For which an old one does well, as likewise for soup and
pie.

After seasoning it, bake it with butter. When cold,
take the meat from the bones, and beat it in a mortar.
If not high enough, add salt, mace, pepper, and a piece
of the finest fresh butter melted ina spoonful or two of the
gravy that came from the hare. When well mised, put
it into small pots, and cover with butter. 'The legs and
back should be baked at the bottom of the jar, to keep
them moist, and the bones be put over them.

Rabbits
May be eaten various ways, as follows:

Roasted with stuffing and gravy, like hare: or without
stuffing ; with sauce of the liver and parsley chopped in
melted butter, pepper, and salt; or larded. For the
manner of trussing a rabbit for either roasting or boiling,
see plate IX.

‘Boiled, and smothered with onion-sauce ; the butter to
be melted with milk instead of water.

Fried in joints, with dried or fried parstey. The same
liver-sauce, this way also.

Fricasseed, as before directed (in page 84) for chickens.

In a pie, as chicken, with forcemeat, &c. In this way
they are excellent when young.

Potted,
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To make a Rabbit taste much like Hare.
| i A H S : o

Chqose one that is young, but fuil-;g{ own:: hang it ip
the skin three or four days; then skin it; and lay i

3 -4 T 3 1 3 .1 H L L4 ’
mfthoqt W dbh!llg,. in a seasoning of biful\ pepper and ajl
spice ina very fine powder, a glass of port wine, and the
same quantity of vinegar, Baste it occasionally, for forty
bours ; then stuff it; and roast it as a hare, and with the
same sauce. Do not wash off the liquor that it was soak-
ed in.

To pot Rabbits.

Cut up two or three young but full-grown ones, and
take the leg-bones off at the thigh ; pack them as closely
as possible in a small pan, after seasoning them with
pepper, mace, Cayenne, salt, and allspice, all in very fine
powder. Make the top as smooth as you can. Keep
out the heads and the carcases, but take oft the meat
about the neck. Puta good deal of butter, and bake the
whole gently. Keep it two days in the pan; then shift it
into small pots, adding butter. TlLe livers also should be
added, as they eat well.

To blanch Rabbit, Foul, &c. -
Is to set it on the fire in a small quantity of cold water, &
and let it boil ; as soon as it boils, it is to be taken out, *
and put into cold water for a few minutes. |

Pod Rl B ' 4‘
SOUPS AND GRAVIES.

General Directions respecting Soups and Graies.

WHEN there is any fear of gravy-meat being spoilt be-
fore it be wanted, season well, and fry it lightly, which will
preserye it two days longer ; but the gravy is best when the &
juices are fresh.

When soups or gravies are to be put by, let them be
changed every day into fresh scalded pans. Whatev_ei‘hﬁs
vegetables boiled in it, is apt to turn sour sooner than the
Juices of meat. Never keep any gravy, &c. in metal

E
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When fat remains on any soup, a tea-cupful of flour and
water mixed quite smooth, and boiled-in, will take it off.

If richness, or greater consis;lcncy be wanted, a good
lump of butter mixed with flour, and boiled in the s'(‘)u]a,
will give either of these qualities.

Long boiling is necessary to give the full flavour of the
ingredients, therefore {ime should he allowed for soups and
gravies; and they are best if made the day before they are
wanted.

Soups and gravies are far better when the meat is put
at the bottom of the pan, and stewed, and the herbs, roots,
&c. with butter, than when water is put to the meat at
first ; and the gravy that is drawn from the meat should
be almost dried up before the water is put to it. Don’t
use the sediment of gravies, &c. that have stood to be
cold. When onions are strong, boil a turnip with thein,
if for sauce ; this will make them mild.

If soups or gravies are too weak, do not cover themn in
boiling, that the watery particles may evaporate.

A clear jelly of Cow-heels is very useful to keep in the
house, being a great improvement to soups and gravies.

Trufiles and morels thicken scups and sauces, and give
them a fine flavour. Wash halfan ounce of each carefully,
then simmer them a few minutes in water, and add them
with the liquor, to boil in the sauce, &c. till tender.

soups, &c.

Scotch Mutton Broth.

Soak a neck of mutton in water for an hour j cut off the
scrag, and put it into a stew-pot with two quarts of water.
As soon as it boils, skim it well, and then simmer it an
~ hour and a half; then take the best end of the mutton, cut
it into pieces (two bones in each), take some of the fat off,
and put as many as you think proper: skim the moment
the fresh meat boils up, and every quarter of an hour
afterwards. Have ready four or five carrots, the same
number of turnips, and three onions, all cut, but not small ;
and put them in soon enough to get quite tender: add
four large spoonfuls of Scotch barley, first wetted with

F
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cold water. The meat shovld stew three hours,  Salt to
taste, and serve all together.  Twenty minutes before
serving, put in some chopped pursley. « It is an excellent
winter-dish.
Feal Broth.

Stew a small knuckle in about three quarts of water,
two ounces of rice, a little sult, and a blade of mace, il
the liquor is half wasted away.

Colouring for Soups or Gravies.

Fut four ounces of lump sugar, a gill of water, and half
an ounce of the finest butter, into a small tosser, and set it
over a gentle fire.  Stir it with a wooden spoon, il of 4
bright brown. Then add half a pint of water ; boil, skim,
and when cold, bottle and cork it close. Add tosoup or
gravy as much of this as will give a proper colour.

A clear brown Stock for Gravy-soup or Grazy.

Put a knuckle of veal, a pound of lean beef, and a
pound of the lean of a gammon of bacon, all sliced, into
a stew-pan with two or three seraped carrots, two onions,
two turnips, two heads of celery sliced; and two quarts of
water. Stew the meat quite tender, but do not let it
brown. When thus prepared, it will serve either for soup, *
or brown or white gravy ; if for brown gravy, put some
of the above colouring, and boil a few minutes.

An excellent Soup.

Take a scrag or knuckle of veal, slices of undressed
gammon of bacon, onions, mace, and a small quantity of
water ; simmer till very strong; and lower it with a good
beef-broth made the day before, and stewed tiil the meat
1s done to rags. Add cream, vermicelli, and almonds, as
will be directed in the next receipt, and a roll.

An excellent white Soup.

Take a scrag of mutton, a knuckle of veal after cutting .
off as much meat as will make collops, two or three shank-
bones of mutton nicely cleaned, and a quarter of a pound
of very fine undrest lean gammon of bacon ; with a bunch
of sweet herbs, a piece of fresh lemon-peel, two or three
onions, three blades of mace, and a desert-spoonful of

%
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white pepper; boil all in three. quarts of water, till the
meat falls quite to picces. Next day take off the fat, clear
the jelly from the sediment, and put it into a sauce-pan of
the nicest tin.  If macaroni is used, it should be added
soon enough to get perfectly tender, after soaking in cold
water. YV erltuh may be added after the thlcl\( ning, as
it requires less time to do. Have ready the hncl-.cmng,
which is to be made as follows :

Blanch a quarter of a pound of sweet almonds, and beat
them to a paste in a marble mortar, with a spoonful of
water to prevent their oiling ; mince a large slice of drest
veal or chicken, and beat with it a piece of stale white
bread ; add all this-to a pint of thick cream, a bit of fresh
lemon-peel, and a blade of mace, in the finest powder.
Boil it a few minutes ; addtoit a pint of soup, and strain
and pulp it through a coarse sieve : this thickening is then
fit for putting to the rest, which should boil for half an
hour afterwards.

A plazner White Soup.

Two or three pints of soup may be made of a small
Knuckle of veal, with seasoning-as directed in the last arti-
cle; and both served together, with the addition of a
quarter of a pint of good milk. Two spoonfuls of cream,
and alittle ground rice, will give it a proper tlnckness.

Giblet Soup.

Scald and clean three or four sets of goose or duck gib-
lets: set them to stew, with a pound or two of gravy-beef,
scrag of mutton, or the bone of a knuckle of veal ; an ox-
tail, or some shanks of mutton ; with three omons, alarge
bunch of sweet herbs, a tea-spoonful of white pepper, and
a large spoonful of salt. Put five pints of water, and sim-
mer till the gizzards (which must be each in four pieces)
are quite tender: skim nicely, and add a quarter of a
pint of cream, two tea-spoonfuls of mushroom-powder,
and an ounce of butter mixed with a desert-spoonful of
flour. Let it boil a few minutes, and serve with the gib--
lets. It may be seasoned,- instead of cream, with two
glasses of sherry or Madeira, a large spoonful of ketchup,

‘and some Cavenne. When in the luw.—:n, add salt.

F 2
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Partridge Soup.

Take two old partridges ; skin them ; and cut them into
pieces, with threc or four sl'rces‘ of ham, astick of celery,
and three large onions cutinto slices.  I'ry them allin but-
ter till brown, but take care not to burn them. Thep
put them into a stew-pan, with five pints of boiling water,
a few pepper-corns, a shank or two of mutton, anda lit{le
salt.  Stew it gently two hours ; then strain it through a
sieve, and put it again into a stew-pan, with some stewed
celery and fried bread ; when it is near boiling, skim i,
pour it into a tureen, and serve it up hot.

: MMacaront Soup.

Boil a pound of the best macaroni in a quart of good
stock till quite tencler; then take out half, and put it into
another stew-pot. To the remainder add some more
stock, and boil it till you can pulp all the macaroni through
a fine sieve. Then add together that, the two liquors, a
~ pint or more of cream boiling-hot, the macaroni that was
first taken out, and half a pound of grated Parmesan
cheese ; make it hot, but do not let it boil. Serve it with
the crust ofa French roll cut into the size of a shilling.

A Pepper-pot, to be served in a Tureen.

To three quarts of water put vegetables according tothe
season ; in summer, peas, lettuce, and spinach; in win-
ter, carrots, turnips, celery, and onions in both. Cut
small, and stew with two pounds of neck of mutton, or a
fowl, and a pound of pickled pork, in three quarts of wa-
ter, till quite tender. '

On first boiling, skim. Half an hour before serving,
add a lobster, or crab, cleared from the bones. Seasoi
with salt and Cayenne. A small quantity of rice should
be put in with the meat. Some people choose very small
suet dumplings boiled with it. Should any fat rise, skim
nicely, and put half a cup of water with a little flour.

Pepper-pot may be made of various things, and is un-
derstood to be a due proportion of fish, flesh, fowl, ve-
getables, and pulse. :

' - Turnip Soup.
Take off a knuckle of veal all the meat that can be



soups, 101

made into cutlets, &ec. and set the remainder on to stew
with an onion, a bunch of herbs, a blade of mace, and
five pints of water; cover it close; and let it do on a
slow fire, four or five hours at least. Strain it, and set it
by till next day; then take the fat and sediment from it,
and simmer it with turnips cut'into small dice till tender,
seasoning it with salt and pepper. Before serving, rub
down hdlt a spoon| {ul of flour with half a pint of good
cream, and the size of a walnut of butter. Let a small
roll simmer in the soup till wet through, and serve this
withit. It should be as thick as nndulmrr cream.
Old-Peas Soup.

Save the water of boiled pork or beef; and if too salt,
put as much fresh water to it; or use fresh water entirely,
with roast-beef bones, a ham or gammon-bone, or an
anchovy or two. Simmer these with some good whole
or split peas; the smaller the quantity of water at first,
the better. Simmer till the peas will pulp through a co-
lander ; then set the pulp, and more of the liquer that
boiled the peas, with two carrots, a turnip, a leek, and
a stick of celery cut into bits, to stew till all is quite ten-
der. The last requires less time ; an hour will do for it.

When ready, put fried bread cut into dice, dried mint
rubbed fine, pepper, and (if wanted) selt, into the tureen,
and pour the soup in. ,

Green-Peas Soup.

In shelling the peas, divide the old from the young ;
put the old ones, with an ounce of butter, a pint of wa-
ter, the outside leaves of a leltuce or two, two onions,
pepper, and salt, {o stew till you can pulpithe peas’; and
when you have done so, put to the liquor that stewed
thein some more water, the hearts and tender stalks of
the lettuces, the young peas, 2 basdiul of spinach eut
small, and salt and pepper to rvelish properly, and stew
till quite soft. If the soup is too thin, or not rich enough,
either of these faults may be removed by adding an
ounce or two of butter, mixed with aspoontul of rice or
wheat-flour, and boiled with it half an hour. Before
serving, boil some green mint shred fine in the soup.

B3
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When there is plenty of vegetables, no meat is neees-
sary ; but if meat be prf'i'c-rrccl, a pig’s foot, or ham-
boune, &c. may be boiled with the old peas, which is
called the stock. More butter than is mentioned above
may be used with advantage, if the soup is required to be
very rich.

When peas first come in, or are very young, the stock
may be made of the shells washed, and boiled till they
will pulp with the above : more thickening will then be
wanted.

Gracy Soup.

Wash and soak a leg of beef ; break the bone, and set
it on the fire with a gallon of water, a large bunch of
sweet herbs, two large onions sliced and fried a fine
brown (but not burnt), two blades of mace, three cloves,
twenty berries of allspice, and forty black peppers. Stew
till the soup is as rich as you choose ; then take out the
meat, which will be fit for the servants’ table with a little
of the gravy. Next day take off the cake of fat; which
will serve for besting, or for common pic-crust. Have
ready such vegetables as you choose to serve. Cut car-
rots, tmn.pq, and celer v, small, and simmer till tender:
some people do not like them to be sent to table; o only
the fiavour of them. Eoil vermicelli a quarter of an
hour ; and add to it a large spoonful of soy, and one of
mushroom-ketchup. A F Tench roll should be made hot,
put into the soup till moist tluough, and served in the
tureen.

Vegetable Soup.

Pare and slice five or six cucumbers ; and add to these
the inside of as many cos-lettuces, asprig ortwo of mint,
two or three onions, some pepper and salt, a pint and a
half of young peas, and a little parstey. Put these, with
halfa pound of fresh butter, into a'sauce-pan, to stew in
their own liquor, near a gentle fire, half an hour; then
pour two quarts of boiling-water to the vegetables, and
stew them two hours ; rub down a little ilour into a tea~
cuplul of water, boil it with the rest fifteen or twenty
ninutes, and serve it.
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Another way.—Peel and slice six large onions, six po-
tatoes, six carrots, and four turnips; fry them in h 11: 3
pound of butter, and pour on them four quarts of boiling
water. Toasta crust of bread as brown and hard as pos-
sible, but do not burn it; put that, some celery, sweet
herbs, white pepper, and salt, to the above; stew it all
gently four hours, then strain it through a coarse cloth:
have ready sliced carrot, celery, and a little turnip, and
add to your liking ; and stew them tender in the soup.
If approved, you may add an anchovy, aand a spoenful
of ketchup.

Carrot Soup.

Put some beef-bones, with four quarts of the liguer in
which a leg of mutton or beef has been boiled, two large
onions, a turnip, pepper, and salt, into a sauce-pan, and
stew for three bours. Have ready six large carrots
scraped and cut thin ; strain the soup on them, and stew -
them till soft enough to pulp through a hair sieve or
coarse cloth: then boil the pulp with the soup, which is
to be as thick as peas-soup. Use two wooden spoons to
rub the carrots through. Make the soup the day before
it isto be used. Add Cayenne. Pulp only the red part
of the carrot, and not the yellow.

Onion Soup.

Into the water that has boiled a leg or neck of mutton,
put carrots, turnips, and (if you have one) a shank-bone,
and simmer two hours. Strain it on six onions, first sli-
ced and fried of a light brown ; simwmer three hours, skim
it carefully, and serve. Putintoita little roll, or fried
bread.

Spinach Soup.

Shred two handfuls of spinach, a turnip, tuo onions,
a head of celery, two carrots, and a litile thyme and
parsley. . Putall into a stew-pot, with a bit of Lutter the
size of a walnut, and a pint of broth,” or the water in
which meat has been boiled; stew till the vegetables are
quite tender ; work them through a coarse cloth orsieve
with aspoon ; then to the pulp of the vegetables, and li-
quor, put a qu.zrt of fresh water, pepper, and salt, and

¥4
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boil all together. Have ready some suc{-dumplings, the
size of a walnut ; and before you put the soup into the
tureen, put them into it. The suet must not be shred
too fine ; and take care that it is quite fresh.

Scotch-Leek Soup.

Put the water that has boiled a leg of mutten into 4
stew-pot, with a quantity of chopped lecks, and pepper
and salt; simmer them an hour: then mix some catineal
with a Jittle cold water quite smooth, pour it into the
soup, set it on a slow part of the fire, and let it simmer
gently ; but take care that it does not burn to the bot-
tom.

Hare Soup.

Take an old hare that is good for nothing else, cut it
into pieces, and put to it a pound and a half of lean beef,
two or three shank-bones of mutton well cleaned, a slice
of lean bacon or ham, an onion, and a bunch of sweet
‘herbs ; pour on it two quarts of boiling water; cover the
jar into which you put these, with bladder and paper,
and set it in a kettle of water. Simmer il the hare is
stewed to pieces; strain off the liquor, and give it one
boil, with an anchovy cut into pieces ; and add a spoon-
ful of soy, a little Cayenne, and sait. A few fine force-
meat-balls, fried of a good brown, should be served in
the tureen.

: Ox-Rump Soup.

Two or three rumps of beef will make it stronger than
a much larger quantity of meat without these ; and form
a very nourishing soup.

Make it like gravy-soup, and give it what flavour or
thickening you like.

Hessian Soup and Ragout.

Clean the root of a neat’s tongue very nicely, and half
an ox’s head, with salt and water, and soak them after-
wards in water only. Then stew them in five or six
quarts of water, till tolerably tender. Let the soup stand
to be cold ; take off the fat, which will make good paste
for hat meat-pies, or will do to baste. Put to the soup @
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pint of split peas, or a quart of whole ones, twelve car-
rots, six turnips, six potatoes, six large onions, a bunch
of sweet herbs, and two heads of celery.  Simmer themn
without the meat, till the vegetables ar¢ done enough to
pulp with the peas through a sieve; and the soupu\'.'ill
then be about the thickuess of cream. Season it with
pepper, salt, mace, allspice, a clove or two, and a little
Cayenne, 2ll in fine powder.  If the peas are bad, the
soup may not be thick enough ; then boil in it a slice of
roll, and put it through the colander; or add a little
rice-flour, mixing it by degrees.

For the Ragout, cut the nicest part of the head, the
kernels, and part of the fat of the root of the tongue,
into small thick pieces. Rub these with some of the
above seasoning, as you put them into a quart of the
liquor, kept out for that purpose before the vegetables.
were added ; flour well, and simmer them till nicely
tender. Then put alittle mushroom and walnut-ketclm[;,
“a little soy, a glass of port wine, and a tea-spoonful of
made mustard ; and boil all up together before served.
If for company, small eggs and forcemeat-balls.

This way furnishes an excellent soup and a ragout at a
small expense, and they are not common. The other
part will warm for the family.

- Soup a-la-sap.

Boil half a pound of grated potatoes, a pound of beef
sliced thin, a pint of grey peas, an onion, and three oun- .
ces of rice, in six pints of water, to five; strain it through
a colander ; then pulp the peas to it, and turn it into a
sauce-pan again with two heads of celery sliced. Stew
it tender, and add pepper and salt ; and when you serve,
add also fried bread.

Portable Soup.
Boil one or two knuckles of veal, one or two shins of
~ beef, and three pounds of beef, in as much water only ag
will cover them. Take the marrow out of the bonesj
put any sort of spice you like, and three large onions,
When the meat is done to rags, strain it off, and put it
F b
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into a very cold place. When cold, take off the cake of
fat (which will make crusts for servants’ pies), put the
soup into a double-bottomed tin sauce-pan, and set it op
a pretty quick fire, but don’t let it burn. It must boil
fast and uncovered, and be stirred constantly, for cight
hours. Putit into a pan, and let it stand in a cold place
a day ; then pour it into a round soup china-dish, and
set ‘the dish into a stew-pan of boiling water on a stove,
and let it boil, and be now and then stirred, till the soup
is thick and ropy; then it is enough. Pour it into the
little round part at the bottom of cups or basons turned
upside-down, to form cakes; and when cold, turn them
out on flannel to dry. Keep them in tin canisters,
When they are to be used, melt them in boiling water;
and if you wish the flavour of herbs, or any thing else,
boil it first, strain off the water, and melt the soup in it,

This is very convenient in the country, or at sea,
- where fresh meat is not always at hand ; as by this means
a bason of soup may be made in five minutes.

- Soup maigre.

Melt half a pound of butter into a stew-pan, shake it
round, and throw in six middling onions sliced. Shake
the pan well for two or three minutes; then put to it five
heads of celery, two handfuls of spinach, two cabbage-
lettuces cut small, and some parsley. Shake the pan
well for ten minutes ; then put in two quarts of water,
some crusts ‘of bread, a tea-spoonful of beaten pepper,
three or four blades of mace: and if you have any white
beet leaves, add a large handful of them cut small.

Boil gently an hour. Just before serving, beat-in two
yolks of eggs and a large spoonful of vinegar.

Another—Flour and fry a quart of green peas, four
onions sliced, the coarse stalks of celery, a carrot, atur-
nip, and a parsnip; then pour on them three quarts of
water. Let it simmer till the whole will pulp through a
sieve. 'Then boil in it the best of the celery cut thin,

Stock for brown or white Fish-Soups.
* Take a pound of skate, four or five flounders, and two
pounds of eels, Clean them well, and cut them into
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pieces: cover them with water; and season them with
mace, pepper, salt, an onion stuck with cloves, a head
of celery, two parsley-roots sliced, and a bunch of sweet
herbs. Simmer an hour and a half closely covered,
and then strain it off for use. If for brown soup, first fry
the fish brown in butter, and then do as above, It wiil
not keep more than two or three days.

Eel Soup.

Take three pounds of small eels: put to them two
quarts of water, a crust of bread, three blades of mace,
some whole pepper, an onion, and a bunch of sweet
berbs: cover them close, aund stew till the fish is quite
broken ; then strain it off. Toast some bread, cut it into
dice, and pour the soup on it boiling. A piece of car-
rot may be put in at first. Thissoup will be as rich as if
made of meat. A quarter of a pint of rich cream, with
a tea-spoonful of flour rubbed smooth in it, is a great
improvement.

Skate Soup.

Make it of the stock for fish-soup (as directed
the last page); with an ounce of vermicelli boiled in
it, a little before it is served. 'Then add half a pint of
cream, beaten with the yolks of two eggs. Stir it near,
but not on, the fire. Serve it with a small French roll
made hot in a Dutch oven, and then soaked in the soup
an hour.

Excellent Lobster Soup.

Take the meat from the claws, bodies, and tails, of
six small lobsters : take away the brown fur, and the bag
in the head ; beatthe fins, chine, and small claws, ina mor-
tar. Boil it very gently in two quarts of water, with the
crumb of a French roll, some white pepper, salt, two
anchovies, a large ounion, swcet herbs, and a bit of le-
mon-peel, till you have extracted the goodness of them
all. Strain it off. DBeat the spa®n in a mortar, with a
bit of butter, a quarter of a’'nutmeg, and a tea-spoon-
ful of flour ; mix it with 2 quart of cream. Cut the tails
into pieces, and give them a boil up with the cream and
soup. Serve w1th Lorremeatobails made of the reman*

F
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der of the lobster, mace, pepper, salt, a few crumbs,
and an egg or two. Let the balls be made up with a bit
of flour, and heated in the soup.

Craw-fish or Prawn Soup.

Boil six whitings, and a large eel, (or the eel and half
a thornback, well cleaned,) with as much water as wil}
cover them ; skim them clean, and put in whole pepper,
mace, ginger, parsley, an onion, a little thyme, and
three cloves. Boil to a mash. Pick fifty crawfish, or a
hundred prawns ; pound the shells, and a little roll ; but
first boil them with a little water, vinegar, salt, and herbs:
put this liquor over the shells in a sieve ; then pour the
other soup, clear from the sediment. Chop a lobster,
and add this to it, with a quart of good beef-gravy : add
also the tails of the crawfish or the prawns, and some flour,
and butter; and season as may be liked, if not high
enough. '

. Oyster Soup.

Take two quarts of fish-stock, as directed in page
106 ; beat the yolks of ten hard eggs, and the hard part
of two quarts of oysters, in a mortar, and add this to
the stock. Simmer it all for half an hour; then strain it
off, and put it and the oysters (cleared of the beards,
and nicely washed) into the soup. Simmer five minutes:
bave ready the yolks of six raw eggs well beaten, and
add them to the soup. Stir it all well one way on the
side of the fire till it is thick and smooth, but don’t let
it boil. Serve all together.

Oyster Mouth Soup.

Make a rich mutton broth, with two large onions,
three blades of mace, and black pepper. When strained
pour it on a hundred and fifty oysters, without the
beards, and a bit of butter rolled in flour. Simmer
gently a quarter of an hour, and serve.

GRAVIES.
General Directions respecting Gravies.
Gravy may be made quite as good of the skirts of
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beef, and the kidney, as of any other meat, prepared
in the same way.

An ox kidney, or milt, makes good gravy, cut all to
pieces, and prepared as other meat; and so will the
shank-end of mutton that has been dressed, if much be
not wanted.

The shank-bones of mutton are a great improvement
to the richness of gravy; but first soak them well, and
scour them clean.

Taragon gives the flavour of French cookery, and in
high gravies is a great improvement ; but it should be
added only a short time before serving.

To draw Gravy that will keep a Week,

Cut lean beef thin, put it into a frying-pan without
any butter, and set it on a fire covered, but take care it
does not burn : let it stay till all the gravy that comes
out of the meat is dried up into it again ; put as much
water as will cover the meat, and let that stew away.
Then put to the meat a small quantity of water, herbs,
onions, spice, and a bit of lean ham ; simmer till it is
rich, and keep it in a cool place. Don’t take off the fat
till going to be used.

Clear Gravy.

Slice beef thin; broil a part of it over a very clear
quick fire, just enough to give colour to the gravy, but
not to dress it: put that and the raw into a very nicely
tinned stew-pan, with two onions, a clove or two, whole
black peppers, berries of allspice, and a bunch of sweet
herbs: cover it with hot water, give it one boil, and
skim it well two or three times ; then cover it, and sim-
mer till quite strong. :

Cullis, or brown Gravy.

Lay over the bottom of a stew-pan as much lean veal
as will cover it an inch thick; then cover the veal with
thin slices of undressed gammon, two or three onions,
two or three bay-leaves, some sweet herbs, two blades
of mace, and three cloves. Cover the stew-pan, and
set it over a slow fire ; but when the juices comne out, let
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the fire be a little quicker. When the meat is of 5 fire
brown, fill the pan with good bei_"f-l‘,:'ou:, Doil and skin,
it, then simmer an hour: add a little water, mixed wit}
as much flour as will make it properly thick: boj it
hdlf an hour, and strain it. This will keep a week,

Bechamel, or white Sauce.

Cut lean veal into small slices, and the same cuantjty
of lean bacon or ham; put them into a stg“-_pm{ st
good piece of butter, an onion, a blade of mace, a foy
mushroom-buttons, a bit of thyme, and a bay-leaf; fry
the whole over a very slow fire, but not to brown it;
thicken it with flour ; then put an equal quantity of good
broth, and rich cream ; let it boil half an hour, and stir
it all the time; strain it through a soup-strainer.,

A Graoy witho® Meat.

‘Put a glass of small beer, a glass of water, some pep-
per, salt, lemon-peel grated, a bruised clove or two,
and a spoonful of walnut-pickle, or mushroom-ketchup,
into a bason. Slice an onion, flour and fry it in a picce
of butter till it is brown. Then turn all the above into
“a small tosser with the onion, and simmer it covered
twenty minutes. Strain it off for use, and when cold
take off the fat.

A rich Gravy.

Cut beef into thin slices, according to the quantity
wanted ; slice onions thin, and flour both ; fry them of
a light pale-brown, but don’t on any account suffer them
to get black: put them into a stew-pan, pour boiling
water on the browning in the frying-pan, boil it up, and
pour on the meat. Put to it a bunch of parsley, thyme,
and savoury, a small bit of knotted marjoram, the same
of taragon, some mace, berries of allspice, wlole black
peppers, a clove or two, and a bit of ham, or gammen
of bacon. Simmer till you have extracted all the juices
of the meat; and be sure to skim the moment it boils,
and often after. If for a hare, or stewed fish, anchovy
should be added. 3
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Gravy for @ Fowl when there is no Meat to make it of.

Wash the feet nicely, and cut them and the neck
small ; simmer them w lth a little bread browned, a slice
of onion, a bit of pal%lt‘\ and thyme, some pepper and
salt, and the liver and gizzard, ina quarter of a pint of
water, till half-wasted. Take out the liver, bruise it,
and strain the liquor to it. Then thicken it with flour
and butter, and add a tea-spoonful of mushroom-ketch-
up, and it will be very good.

Veal Gravy.

Malke it as directed for Cullis, (page 109); but leave
out the spice, herbs, and flour. It should be drawn
very slowly; and if for white dishes, don’t let the
meat brown.

Gracy to make Button eai like Venzson.

Pick a very stale wogdcock, or snipe, cut it to pieces
(but first take out the bag fromn the entrails), and simmer
with as much unseasoned meat-gravy as you will want.
Strain it, and serve in the dish.

Strong I'ish-Gravy.

Skin two or three ecls, or some flouniders; gut and
wash them very clean ; cut them into small pieces, and
put into a sauce-pan. Cover them with water, and add

_a little crust of bread toasted brown, two blades of
mace, some whole pepper, sweet herbs, a piece of
lemon-peel, an anchovy or two, and a tea-spoonful of
horse-radish. Cover close, and simmer; add a bit of
butter and flour, and boil with the above.

Savoury Jelly, to put over Cold Pies.

Make it of a small bare knuckle of leg or shoulder of
veal, or a piece of scrag of that, or mutton ; or, if the
pie be of fowl or rabbit, the carcases, necks, and heads,
added to any piece of meat, will be suflicient, observing
to give consistence by cow-heel or shanks of mutton.
Put the meat, a slice of lean ham or bacon, a faggot of
different herbs, two blades of mace, an onion or two, a
small bit of lemon-peel, and a tea-spoonful of Jamaica
pepper bruised, and the same of whole pepper,. and
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three pints of water, in a stew-pot that shuts very close,
As soon as it boils skim it well, and let it simmer ver
slowly till quite strong; strain it, and when cold take
off the fat with a spoon first, and then, to remove every
particle of grease, lay a clean piece of cap or blotting-
paper on it. When cold, if not clear, boil it a few
minutes with the whites of two eges, (but don’t add the
sediment), and pour it through a nice sieve, witha nap-
kin in it, which has been dipped in boiling water, to
prevent waste.
Jelly, to cover cold Fish.

Clean a maid, and put it into three quarts of water,
with a calPs-foot, or cow-heel, a stick of horse-radish,
an onion, three blades of mace, some white pepper, a
piece of lemon-peel, and a geod slice of lean gammon,
Stew until it will jelly; strain it off’; when cold remove
every bit of fat; take it up from the sediment, and boil
it with a glass of sherry, the whites of four or five eggs,
and a piece of lemon. Boil without stirring ; and after a
few minutes set it by to stand balf an hour, and strain
it through a bag, or sieve, witha cloth in it. Cover the
fish with it when cold.

ATV
SAUCES, &e.

A very good Suuce, especially to hide the bad Colour of

y Fowls. )

CUT the livers, slices of lemon in dice, scalded pars-
ley, and hard eggs: add salt, and mix them with but-
ter, boil them up, and pour over the fowls.

'This will do for roast rabbit.

W hite Sauce for Fricassee of Fowls, Rabbits, W hite Meat,
Fish, or Vegetables.

Itis seldom necessary to buy meat for this favourite

sauce, as the proportion of that flavour is but small
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The water that has boiled fowls, veal, or rabbit; or a
little broth, that may be in the house; or the feet and
necks of chicken, or raw or dressed veal, will suffice.
Stew with a little water any of these, with a bit of lemon-
peel, some sliced onion, some white pepper-corns, a
little pounded mace, or nntmeg, and a bunch of sweet
herbs, until the flavour be good, then strain it, and add
a little good creamn, a piece of butter, and a &ttle flour;
salt to your taste. A squeeze of lemon may be added
after the sauce is taken off the fire, shaking it well.
Yolk of egg is often used in fricassee, but if you have
any cream it is better; and the former is apt to curdle.
Sauce for Wild Fowl,

Simmer a tea-cupful of port wine, the same quantity
of good meat-gravy, a little shalot, a little pepper, salt, a
grate of nutmeg, and a bit of mace, for ten minutes; put
in a bit of butter and flour, give it all one boil, and pour
it through the birds. In general they are not stuffed as
tame, butmay be done so if liked.

Another for the same, or for Ducks.

Serve a rich gravy in the dish: cut the breast into
slices, but don’t take tlrem off'; cut a lemon, and put
pepper and salt on it; then squeeze it on the breast, and
pour a spoonful of gravy over before you help.

An excellent Sauce for Carp, or boiled Turkey.

Rub half a pound of butter with a tea-spoonful of flour,
put to it a litile water, melt it, and add near a quarter
of a pint of thick cream, and half an anchovy chopped
fine, not washed : set it over the fire; and as it boils up,
add a large spoonful of real India soy. 1f that does not
give it a fine colour, put a little more. Turn it into the
sauce-tureen, and put some salt and half a lemon: stir it
well to hinder it from curdling.

_ Sauce for Fowl of anysort.

Boil some veal-gravy, pepper, salt, the juice of a
Seville orange and a lemon, and a quarter as much of
f)ort wine as of gravy; and peur it inte the dish, or a
)0at,
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Sauce for cold Fowl, or Partridge.

Rub down in a mortar the yolks of two egps boiled
hard, an anchovy, two desert-spoonfuls of oil, three of
vinegar, a shalot, Cayenne if approved, and a tea-spoons
ful of mustard. All should be pounded before the oil js
added. Thenstrainit. Shalot-vinegar instead of shalot,
rats well.

A very fine Mushroom Sauce for Forls, or Rabbits,

Wash and pick a pint of young mushrooms, and b
them with salt, to take off the tender skin. Put them ig-
to a sauce-pan with a little salt, some nutineg, a blade
of mace, a pint of cream, and a good picce of butter
rubbed in flour. Boil them up, and stir them till done;
then pour it round the chickens, &c¢. Garnish with le-
mon.

If you cannot get fresh mushrooms, use pickled ones
done white, with a little mushroom-powder with the
cream, &c.

Lemon white Sauce, for boiled Fowls.

Put the peel of 2 small lemon, cut very thin, into a
pint of sweet rich cream, with a sprig of lemon-thyme,
and ten white pepper-corns. Simumer gently till it tastes
well of the lemon : then strain it; and thicken it with a
quarter of a pound of butter, and a desert-spoonful ot
flour rubbed in it. Boll it up; then pour the juice of the
lemon strained into it, stirring it well. Dish the chick-
ens, and then mix a little white gravy, quite hot, with'
the cream, but don't boil them together: add salt to
your taste,

Liver Sauce.

Chap boiled liver of rabbits or fowls, and do it as di-
rected for lemon-sauce, puge 117, with a very little pep-
per and salt, and some parsley.

Egg Sauce.

Boil the eggs hard, and cut them into small pieces;

then put thein to melted butter.

Onian Sauce.
Peel the onions, and boil them tender: squeeze the
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water from them, then chop them, and add them to but-
ter that has been melted rich and smooth, as will
hereafter directed, but with a little good milk instead of
water 3 boil it up once, and serve it for boiled rabbits,
]iiItI‘ldO‘CH scrag or knuckle of veal, or roast mutton.
A turnip boiled with the onions inakes them milder.

Clear Shalot Sauce
Put a few chopped shalots into a little gravy boiled
clear, and near half as much vinegar ; season w 1111 pepper
and salt: boil half'an hour.

Tv ma:’ ¢ Parsley Sauce when no Parsley-leaves are to
be had.
Tie up a little’ parsley-seed in a bit of clean muslin,
~and beil it ten minutes in some water. Use this water to
melt the butter ; and throw into it a little boiled spinach
minced, to look like parsley.

Green Sauce, for green Geese, or Ducklings.
Mix a quarter of a pint of sorrel-juice, a glass of white
wine, and some scalded gooseberries. Add sugar, and
a bit of butter. Boil them up.

: Bread Sauce.

Boil a large onion, cut into four, with some black
peppers and milk, till the onion is quite a pap. Pour
the milk strained on grated white stale bread, and cover
it. In an hour put it into a sance-pen, with a good piece
of butter mixed with a little flour ; boil the whole up to-
gether, and serve.

Dutcl Sauce for Meat or Fich.

Put six spoonfuls of water, and tour of vinegar, into a
sauce-pan warm, and thicken it with the )oh«.a ot two
.eges.  Make it quite hot, but do not boil it: squeeze
in the juice of half a lemon, and strain it through a
sieve.

Sauce Robart, for Rumps or Steaks.

Put a piece of butter, the size of an egg, into a sauce-
pan, set it over the fire, and when browning, throw in a
handful of sliced onions cut small; fry them brown, but
don’t let them burn; add half 2 spoonful of flour, shake
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the onions in it, and give it another fry: then put four
spoonfuls of gravy, and some pepper and salt, and beil
it gently ten minutes; skim off the fat; add a tea-spoon-
ful of made mustard, a spoonful of vinegar, and the *
juice of half a lemon; boil it all, and pour it round the
steaks. They should be of a fine yellow brown, and
garnished with fried parsley and lemon.
Benton Sauce, for hot or cold roast Beef.

Grate, or scrape very fine, some horse-radish, a fittle
made mustard, some pounded white sugar, and foyr
large spoonfuls of vinegar. Serve ina saucer.

L el T

Sauce for Fish Pies, where Cream is not ordered.

Take equal quantities of white wine not sweet, vine-
gar, oyster-liquor, and mushroom-ketchup ; boil them
up with an anchovy ; strain; and pour it through a fun-
nel into the pie after it is baked.

Another.—Chop an anchovy small, and boul it up with
three spoonfuls of gravy, a quarter of a pint of cream,
and a bit of butter and flour.

Tomata Sauce, for hot or cold Meats. .

Put tomatas, when perfectly ripe, into an earthen jar;
and set it in an oven, when the bread is drawn, till they
are quite soft; then separate the skins from the pulp;
and mix this with capsicum-vinegar, and a few cloves of
garlick pounded, which must both be proportioned to the
quantity of fruit. Add powdered gibger and salt to your
taste. Some white-wine vinegar and Cayenne may be
used instead of capsicum-vinegar. Keep the mixturein
small wide-mouthed bottles, well corked, and in a dry
cool place.

Apple Sauce, for Goose and roast Pork.

Pare, core, and slice, some apples; and put them in
a stone jar, into a sauce-pan of water, or on a hot heapth.
If on a hearth, let a spoonful or two of water be put in,
to hinder them from burning. When they are dwéf‘_”
bruise them to a mash, and put to them a bit of butté,
the size of a nutmeg, aml a little brown sugar. Serve Lt _,J!
in a sauce- tmecn. :
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The old Currant-Sauce for Venison.
Boil an ounce of dried currants in half a pint of water,
4 few minutes ; then add a small tea-cupful of bread-
crumbs, six cloves, a glass of port wine, and a bit of
butter. Stir it till the whole 1s sinooth.

Lemon Sauce.

Cut thin slices of lemon into very small dice, and put
them into melted butter; give it one boil, and pour it
over boiled fowls.

Carrier Sauce for Mufton.

Chop six shalots fine; and boil them up with a gill of
gravy, a spoonful of vinegar, some peppm 'md salt,
Serve in a boat.

Ham Sauce.

When a ham is almost done with, pick all the meat
clean from the bone, leaving out any rusty part; beat
the meat and the bone to 2 mash with a rolling-pin; put
it into a sauce-pan, with three spoonfuls of gravy ; set
it over a slow fire, and stir it all the time, or it will stick
to the bottom. " When it has been on some time, put to
it a small bundle of sweet herbs, some pepper, and lmlf
a pint of beef-gravy ; cover it up, and let it stew over
gentle fire.  'When it has a good flavour of the helbs,
strain off the gravy. . A little of this is an improvement
to all gravies.

A cery fine Fish Sauce.

Put into a very.nice tin sauce-pan a pint of fine port
wine, 2 gill of mountain, half a pint of fine walnut-ketch-
up, twelve anchovies, and the liquor that belongs to
them, a gill of w.v*xlnut-ptcklo, the rind and juice of a
large lemon, four or five shalots, some Cayenne to taste,
three ounces of scraped horse-radish, three blades of
mace, and two tea-spoonfuls of made mustard; boil it
all gently, till the rawness goes off; .-":-_put it into
small bottles for use. Cork them

Ano*her —Chop twenty-four anchovte&mot washed,

ard ten shalots, and scrape three é-poonfuls of horse-
&

a
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radish ; which, with ten blades of mace, twelve cloye s,
tw oshced lemons, half a pint of mclmw,-uqnor a quart
of hock, or Rhenish wine, and a pint of water, boil to
a quart: then strain off s and when cold, add tIuca large
spoonfuls of walnut- l\LtChup, and put into small botllu
well corked.

Fish Sauce without Butter

Simmer very gently a quarter of p int of vinegar and
half a pint of \mtol r’“ hich must not be lum-), \\l['l an
onion, halfa lmndtul of horse-radish, and the following
spices lightly bruised ; four cloves, two blades of mace,
and half a tea-spoonful of black pepper. When the
onion is quite tender, chop it small with two anchovies,
and set the whole on the fire to boil for a few minutes,
with a spoonful of ketchup. In the mean time, have
ready and well beaten, the yolks of three fresh eges ;
strain them, mix the liquor by degrees with them, and
when well mixed, set the sauce-pan over a gentle five,
keeping a bason in one hand, into which toss the sauce
to and fro, and shake the sauce-pan over the fire, that
the eggs may not curdle. Don’t boil them, only let the
sauce be hot enough to give it the thickness of melted
butter.

Fish Sauce a-la-Craster.

Thicken a quarter of a pound of butter with flour, and
brown it ; then put to it a pound of the best anchovies
cut small, six blades of pounded mace, ten cloves, forty
berries of black pepper and allspice, a few small onions,
a faggot of sweet herbs (namely, savoury, thyme, basil,
and knotted marjoram), and a little p’ualcx and slice d
horse-radish : on these pour half a pint of the best sher-
1y, and a pint and a half of strong gravy, Simmer all’
gently for twenty minutes, then stmm it thloug] a sieve,
and bottle it for use: the way of using it is, to boll some
of it in the butter while melting.

An excellent substitute for Caper Sauce.
Boil slowly some parsley, to let it become a bad co-
lour, cut, but doa’t chop it fine; put it to melted butter,

ek o
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with a tea-spoonful ofsalt, and a desert-spoonful of vine-
gar. Boil up and serve.

Oyster Sauce.

Save the liquor in opening the oysters; and boil it
with the beards, .a-bitofmace, and lenmonpeel. In the
mean time throw the oysters into cold water, and drain
it off. Strain the liquor, and put it into a sauce-pan
with them, and as much butter, mixed with a little
milk, as will make sauce enough; but first rub a little
flour with it.

Set them over the fire, and stir all the time ; and when
the butter has boiled once or twice, take them off, and
keep the sauce-pan near the fire, but not on it; for if
done too much, the oysters will be hard. Squeeze a lit-
tle lemon-juice, and serve.

If for company, a little cream is a great improvement.
Observe, the oysters will thin the sauce, so put butter
accordingly.

Lobster Sauce.

Pound the spawn, and two anchovies; pour on them
two spoonfuls of gravy; strain all into some butter melt-
ed, as will be hereafter directed: then put in-the meat
of the lobster, give it all one boil, and add a squeeze of
lemon.

Another way.—Leave out the anchovies and gravy ;
and do it as above, either with or without a little salt and

ketchup, as you like. Many prefer the flavour of the
lobster and salt only. ;

Shrimp Sauce.
If the shrimps are not picked at home, pour a little
water over them to wash them: put them to butter melt-

ed thick and smooth, give them one boil, and add the
Juice of a lemon.

Anchory Sauce.
Chop one or two.anchovies without washing, put them
o some flour and tter, and a little drop of water ; stir
itover the fire tilliit boils once or twice. When the
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anchovies are good, they will be dissolved; and the c¢o-

lour will be better than by the usual way.

To melt Butter, which is rarely well done, though q very
essential article.

Mix in the proportion of a tea-spoonful of flour to
four ounces of the best butter, on a trencher. Put it jpe
to a small sauce-pan, and two or three table-spoonfuls o
hot water, boil quick a minute, shaking it all the time,
Milk used instead of water, requires rather less butter,
and looks whiter.

Vingaret, for cold Fowl, or Meat.

Chop mint, parsley, and shalot, mix with salt, il

and vinegar. Serve in a boat.
Shalot Vinegar.

Split six or eight shalots; put them into a quart bt
tle, and fill it up with vinegar, stopit, and in a month
it will be fit for use.

Camp Vinegar.

Slice a large head of garlick ; and put it into a wide-
mouthed bottle, with half an ounce of Cayenne, two tea-
spoonfuls of real soy, two of walnut-ketchup, four an-
chovies chopped, a pint of vinegar, and enough cochineal
to give it the colour of lavender-drops. Let it stand
six weeks ; then strain off quite clear, and keep in small
bottles sealed up.

Sugar Finegar.

To every gallon of water put twe pounds of the very
coarsest sugar, boil and skim thoroughly, then put one
quart of cold water for every gallon of hot.  When ccol,
put into it a toast spread with yeast. Stirit nine days;
then barrel, and setit in a place where the sun will lie on
it, with a bit of slate on the bung-hole. Make in March,
it will be ready in six months.

When sufficiently sour, it may be bottled, or may be

used from the cask with a wooden spigot and faucet.

3 2 Gooseberry Vinegar.
Boil spring water; and when cola, put to every three
qudits, a quart of bruised gooseberries in a large tub.

4
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Let them remain sixty hours, stirring often ; then strain
through a hair bag, and to each gallon of liquor add a
pouud of the coarsest sugar. Put it into a barrel, and a
toast and yeast ; cover the bung-hole with a bit of slate,
&c. as above. The greater quantity of sugar and fruit,
the stronger the vinegar.

Cucumber Vinegar.

Pare and slice fifteen large cucumbers, and put them
in a stone jar, with three pints of vinegar, four large
oniens sliced, two or three shalots, a little garlick, two
large spoonfuls of salt, three tea-spoonfuls of pepper,
and half a tea-spoonful of Cayenne. After standing four
days, give the whole a boil ; when cold, strain, and filtre
the liquor through paper. Keep in small bottles, to add
to sallad, or eat with meat.

Wine Vinegar.

After making raisin wine, when the fruit has been
strained, lay it on a heap to heat, then to every hundred
weight put fifteen gallons of water—set the cask, and put
yeast, &c. as before. !

As vinegar is so necessary an article in a family, and
one on which so great a profit is made, a barrel or twe
might always be kept preparing, according to what
suited.  If the raisins of wine were ready, that kind
might be made ; if a great plenty of gooseberries made
them cheap, that sort; or if neither, then the sugar vi-
negar—so that the cask may not be left empty, and grow
musty,

; Nasturtions, for Capers.

Keep them a few days after they are gathered; then
pour boiling vinegar over them, and when cold, cover.

They will not be fit to eat for some menths; but are
then finely flavoured, and by many preferred to capers.

. To make Mustard.
Mix the best Durham flour of mustard by degrees, with
builing water, to a proper thickness, rubbing it perfectly
smooth ; add 2 little salt, and keep it in a small jar close
G
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covered, and put only as much into the glass as will pe
used soon ; which should be wiped daily round the edges.

Another way, for immediate use.

Mix the mustard with new milk by degrees, to be quite
smooth, and add a little raw cream. It is much softer
this way, is not bitter, and will keep well.

The'patcnt mustard is by many preferred, and it is
perhaps as cheap, being always ready ; and if the pots are
returned, three-pence is allowed for each.

A tea-spoonful of sugar to half a pint of mustard, isa
great improvement, and softens it.

Kitchen Pepper.

Mix in the finest powder, one ounce of ginger; of
cinnamon, black pepper, nutmeg, and Jamaica pepper,
half an ounce each: ten cloves, and six ounces of salt.
Keep it in a bottle—it is an agreeable addition to any
brown sauces or soups.

Spice in powder, kept in small bottles close stopped,
goes much further than when used whole. Tt must be
dried before pounded; and should be done in quantities
that may be wanted in three or four months. Nutmeg
need not be done—but the others should be kept in sepa-
rate bottles, with a little label on each.

To dry Mushrooms.

Wipe them clean ; and of the large take out the brown,
and peel off the skin. Lay them on paper to dry in a
cool oven, and keep them in paper bags, in a dry place.
When used, simmer them in the gravy, and they will
swell to near their former size ; to simmer them in their
own liquor till it dry up into them, shaking the pan, then
drying on tin plates, is a good way, with spice or not, as
above, before made into powder.

Tie down with bladder ; and keep in a dry place, or in
paper.

Mushroom Powder.

Wash half a peck of large mushrooms while quite fresh,
and free them from grit and dirt with flannel ; scape out
the black part clean, and do not use any that are worm-
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eaten; put them into a stew-pan over the fire without
water, with two large onions, some cloves, a quarter of
an ounce of mace, and two spoonfuls of white pepper, all
in powder ; simmer and shake them till all the liquor be
dried up, but be careful they don’t burn.  Lay them on
tins or sieves in a slow oven till they are dry enough to
beat to powder, then put the powder in small bottles,
corked, and tied closely, and keep in a dry place.

A tea-spoonful will give a very fine flavour to any soup
or gravy, or any sauce; and it is to be added just before
serving, and one boil given to it after it is put in.

To choose Anchovies.

They are preserved in barrels, with bay salt; no other
fish has the fine flavour of the anchovy, The best look
red and mellow, and the bones moist and oily : the flesh
should be high flavoured, the liquor reddish, and have a
fine smell.

: Essence of Anchovies.

Take two dozen of anchovies, chop them, and without
the bone, but with some of their own liquor strained, add
them to sixteen large spoonfuls of water; boil gently till
dissolved, which will be in a few minutes—when cold,
strain and bottle it,

To keep Anchovies when the liquor dries.
Pour on them beef-brine.

To make Sprats taste like Anchocies.

Salt them well, and let the salt drain from them. In
twenty-four hours wipe them dry, but don’t wash them.
Mix four ounces of common salt, an ounce of bay salt,
an ounce of saltpetre, a quarter of an ounce of sal prunel,
and half a tea-spoonful of cochineal; all in the finest pow-
der. Sprinkle it among three quarts of the fish, and pack
them in two stone jars. Keep in a cold place, fastened
down with a bladder.

These are pleasant on bread and .butter ; but use the
best for sauce.

] Forcemeat,

Whether in the form of stuffi ng-balls, or for patties, makes
G2
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a considerable part of good cooking, by the flavour it jm-
yarts to whatsoever dish it is added, if properly made,

Exact rules for the quantity cannot ezsily be given but
the following observations may be useful, and habit i)
soon give knowledge in mixing it to the taste.

At many tables, where every thing clse is well done, it
is common to find very bad stuffing.

According to what it is wanted for, should be the selec-
tion from the following list, observing that of the maost
pungent articles, least must be used. No one flavour
should predominate greatly; yet, if several dishes be
served the same day, there should be a marked variety
in the taste of the forcemeat, as well as of the gravies. It
should be consistent enough to cut with a knife, but not
dry and heavy.

Forcemeat Ingredients.

Cold fow! or veal. Oysters.

Scraped ham. Anchovy.

Fat bacon. Farzgon.
Beef-suet. Savory.

Crumbs of bread. Pennyroyal.
Parsley. Knotted marjoram.
White pepper. Thyme.

Salt. Basil.

Nutmeg. Yolks of hard eggs.

Yolk and white of eggs Cayenne.
“well beaten, to bind Garlick.
the mixture. Shalot.
Chives.
Jamaica pepper, in fine pow-
der, or two or three cloves.
The first column contains the articles of which tlie
forcemeat may be made, without any striking flavour;
and to those, may be added some of the different ingre-
dients of the second column, to vary the taste.

Forcemeat, to force Fowls or Medat.
Shred a little ham, or gammon, some cold_ yeal, or
fowl, some beef-suet; a small quantity of onion, SOme
2 ;
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parsley, very little lemon-peel, salt, nutmeg, or pounded
mace, and either white pepper, or Cayenne, and bread
crumbs,

Pound it in 2 mortar, and bind it with one or two eggs
- beaten and strained, For forcemeat patties, the mixture
as above.

Tor eold savoury Pies.

‘The same; only substituting fat, or bacon, for suet.
The livers, (if the pie be of rabbit or fowls) mixed with
fat and lean of pork, instead of bacon, and seasoned as
above, is excellent.

For Hare, see to roast, page 94.

Ditto, for baked Pike, page 14.

Ditto, for Pike, Haddock, and small Cod, page 14.

Ditto, for Soles, page 16,

Ditto, for Muckerel, page 13.

Ditto, for Fish Pie, page 128.

Very fine Forcemeat-balls, for Fish Soups, or Fish Stewed,
: on maigre days.

Beat the flesh and soft parts of a middling lobster, half
an anchovy, a large piece of boiled celery, the yolk of
a bhard egg, a little Cayenne, mace, salt, and white pep-
per, with two table-spoonfuls of bread crumbs, one ditto
of oyster liquor, two ounces of butter warmed, and two
. eggs long beaten: make into balls, and fry of 2 fine
brown in butter. -

Forcemeat as for Turtle, at theBush, Bristol.

- A pound of fine fresh suet, one ounce of ready dressed
veal or chicken, chopped fine, crumbs of bread, a little
shalot or onion, salt, white pepper, nutineg, mace, penny-
royal, parsley, and lemon, thyme finely shred; beat as
many fresh eggs, .yolks and whites separately, as will
make the above ingredients into a moist paste; roll into
small balls, and boil them in fresh lard, putting them in
just as it boils up. When of a light brown, take them
out, and drain them before the fire, If the suet be moist
or stale, a great many more eggs will be necessary.

Bulls made this way are remarkably light; but be-
G 3
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ing greasy, some péop}e prefer them with less syef and
egys.
Little Eggs for Turtle.

Beat three hard yolks of eggs in 4 mortar, anq make
into a paste with the yolk of a raw one, roll it int, stall
balls, and throw them into boiling water for two minutes
to harden.

Browning, to colour and flavour made-dishes.

Beat to powder four ounces of double refined sugar,
put it into a very nice iron frying-pan, with one ounce
of fine fresh butter, mix it well over a clear fire, and,
when it begins to froth, hold it up higher; wheit of 2 very
fine dark brown, pour in a small quantity of a pint of
port, and the whole by very slow degrees, stirring all the
time. Put to the above half an ounce of Jamaica, and
the same of black pepper, six cloves of shalots peeled,
three blades of mace bruised, three spoonfuls of mush-
room, and the same of walut ketchup, some salt, and the
finely pared rind of a lemon; boil gently fifteen mi-
nutes, pour it into a bason till cold, take off the scum,
and bottle for use.

Casserol, or Rice Edging, for a Currie, or Fricassee.

After soaking and picking fine Carolina rice, boil it in
water, and a little salt, until tender, but not to a mash;
drain, and put it round the inner edge of the dish, to the
height of two inches ; smooth it with the back of aspoon,
and wash it over with yolk of egg, and put it into the
oven for three or four minutes, then serve the meat in
the middle.

PART VI
PIES, PUDDINGS, anp PASTRY.
SAVOURY PIES.
(Fruit Pies will be placed under the head PASTRY.)

Observations on Savoury Pies. ‘
' THERE are few articles of cookery more genera"J'
liked than relishing pies, if properly made; and they
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may be made so of a great variety of things. Some are
best eaten when cold, and, in that case, there should be
no suet put into the forcemeat that is used with them. [f
the pie is either made of meat that will take more dress-
ing, to make it extremely tender, than the baking of the
crust will allow ; or if it 1s to be served in an earthen pie-
form ; observe the following preparation:

Take three pounds of the veiny piece of beef (for in-
stance) that has fat and lean; wash it; and season it with
salt, pepper, mace, and allspice, in fine powder, rub-
bing them well in. Set it by the side of a slow fire; ina
stew-pot that will just hold it; put to it a piece of butter,
of about the weight of two ounces, and cover it quite
close ; let it just simmer in its own steam till it begins to
shrink. When it is cold, add more seasoning, force-
meat, and eggs: and if it is in a dish, put some gravy
to it before baking; but if it is only in crust, don’t put
the gravy till after itis cold and in jelly, as has been de-
scribed in pages 111 and 112. Torcemeat may be put
both under and ever the meat, if preferred to balls.

Eel Pie.

Cut the eels in lengths of two or three inches, season
with pepper and salt, and place in the dish, with some
bits of butter, and a little water; and cover it with
paste.

Cod Pie.

Take a piece of the middie of a small cod, and salt it
well one night: pext day wash it; season with pepper,
salt, and a very little nutmeg, mixed ; place in a dish,
~ and put some butter on it, and a little good broth of any
kind into the dish. -

Cover it with a crust ; and when done, add asauce of
aspoonful of broth, a quarter of a pint of eream, a little
flour and butter, a grate of lemon and nutmeg, and give
it one boil. Oysters may be added.

Mackarel will do well, but do not salt them till used.

Parsley picked and put in, may be used instead of
oysters.

G 4
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Sole Pie.

Split some soles from the bone, and cut the fins close;
season with a mixture of salt, pepper, a little nutmeg
and pounded mace, and put them in layers, with oysters,
They eat excellently. A pair of middling-sized ones
will do, and half @ hundred of oystcrs.  Put in the digh
the oyster-liquor, two or three spooi fuls of broth, and
some butter. When the pie comes bome, pour in a cups
ful of thick cream.

Shrimp Pie, excellent.

Pick a quart of shrimps ; if they are very salt, season
them with only mace and a clove or two. Mince two
or three anchovies ; mix these with the spice, and then
season the shrimps. Put some butter at the bottom of
the dish, and over the shrimps, with a glass of sharp
white wine. The paste must be light and thin. They do
not take long baking.

Lobster Pie.

Boil two lobsters, or three small, take out the tails, cut
them in two, take out the gut, cut each in four pieces, -
and lay in a small dish, put in then the meat of the claws,
and that you have picked out of the body; pick off the
furry parts from the latter, and take out the lady; the
spawn, beat in a mortar ; likewise all the shells : set them
on to stew with some water, two or three spoonfuls of
vinegar, pepper, salt, and some pounded mace; a large
piece of butter, rolled in flour, must be added when the
goodness of the shells is obtained : give a boil or two,
and pour into the dish strained ; strew some crumbs, and
put a paste over all ; bake slowly, but only till the paste
be done.

A remarkably fine Fish Pie.

Boil two pounds of small eels; having cut the fins
quite close, pick the flesh off, and throw the bones nto
the liquor, with a little mace, pepper, salt, and aslice
of onion ; boil till quite rich, and strain it. Make force-
meat of the flesh, ananchovy, parsley, lemon-peel, salt,
pepper, and crumbs, and four ounces of butter warmed,
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and lay it at the bostom of the dish. Take the flesh of
soles, small cod, or dressed turbot, and lay them on the
forcemeat, having rubbed it with salt and pepper: pour
the gravy over and bake.

Observe to take off the skin and fins, if cod or soles.

Pilchard and Leek Pie.
_ Clean and skin the white part of some large leeks;
scald in milk and water, and put them in layers into a
dish, and between the layers, two or three salted pil-
chards which have been soaked for some hours the day
before. Cover the whole with a good plain crust. When
the pie is taken out of the oven, lift up the side crust with
a knife, and empty out all the liquor ; then pour in half
a pint of scalded cream.
Becf-steak Pie.

Prepare the steaks as in page 37, and when seasoned
and rolled with fat in each, put them in a dish with
puff paste round the edges; put a little water in the dish,
and cover it with a good crust.

' Veal Pie.

Take some of the middle, or scrag, of a small neck ;
season it; and either put to it, or not, afew slices of lean
bacon.or ham. - If it is wanted of a high relish, add mace,
Cayenne, and nutmeg, to the salt and pepper; and also
forcemeat and eggs; and if you chuse, add truflles, mo-
rels, mushrooms, sweetbreads cut into small bits, and
cocks’-combs blanched, if liked. Have a rich gravy
ready, to pour in after baking.—It will be very good
without any of the latter additions.

A rich Veal Pie.

Cut steaks from a neck or breast of veal ; season them
with pepper, salt, nutmeg, and a very little clove in pow-
der. Slice two sweetbreads, and season them in the same
manner. Lay a puif paste on the ledge of the dish; then
put the meat, yolks of hard eggs, the sweetbreads, and
some oysters up to the top of the dish. .Lay over the
whole some very thin slices of ham, and fill up the dish
with water; cover; and when it is taken out of the oven,

-
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pour in at the top, through a funnel, a few spoonfuls of
good veal-gravy, and some cream to fill up; but fip
boil it up with a tea-spoounful of flour. Truffles, &o, if
approved.

Veal (or Chicken) and Parsley Pie.

Cut some slices from the leg or neck of veal ; if the leg,
from about the knuckle. Season them with salt; scald
some parsley that is picked from the stems, and squeeze
it dry ; cut it a little, and lay it at the bottom of the dish
then put the meat, and so on, in layers. TFill the dish
with new milk, but not so high as to touch the crust. Co-
ver it ; and when baked, pour out a little of the milk, and
put in half a pint of good scalded cream.

Chicken may be cut up skinned, and made in the
same way.

Peal-olive Pie.

Make the olives as directed in page 51; put them
round and round the dish, making the middle highest.
Fill it up almost with water, and cover it. Add gravy,
cream, and flour.

Calf’s-head Pie.

Stew a knuckle of veal till fit for eating, with two
onions, a few isinglass shavings, a bunch of herbs, a blade
of mace, and a few pepper-corns, in three pints of water.
Keep the broth for the pie. Take off a bit of the meat
for the balls, and let the other be eaten, but simmer the
bones in the broth till it is very good. Half-boil the head,
and cut it in square bits ; put a layer of ham at the bot-
tom; then some head, first fat then lean, with balls and
hard eggs cut in half, and so on till the dish be full: butbe
particularly careful not to place the pieces close, or the
pie will be too solid, and there will be no space for the
jelly.  'The meat must be first pretty well seasoned with
pepper and salt, and a scrape or two of nutmeg. Put a
little water and 2 little gravy into the dish, and cover it
with a tolerably thick crust; bake itin a slow oven, and,
when done, pour into it as much gravy as it can possibly
bold, and do not cut it till perfectly cold; in doing which,
observe to yse g very sharp knife, and first cut out a large

1
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bit, going down to the bottom of the dish; and when
done thus, thinner slices can be cut; the different co-
lours, and the clear jelly, have a beautiful marbled
appearance.

A small pie may be made to eat hot, which with high
seasoning, oysters, mushrooms, truffles, morels, &c. has
a very good appearance.

The cold pie will keep many days. Slices makea
pretty side-dish.

Instead of isinglass, use a calf’s-foot, or a cow-heel, if
the jelly is not likely to be stiff enough.

The pickled tongues of former calves’-heads may be
‘cut in, to vary the colour, instead of, or besides ham.

Excellent Pork Pies, to eat cold.

~ Raise common boiled crust into either a round or oval
form, as you choose ; have ready the trimming and small
bits of pork cut off when a hog is killed ; and if these are
not enough, take the meat off' a sweet bone. Beat it well
with a rolling-pin ; season with pepper and salt, and keep
the fat and lean separate. Put it in layers, quite close
up to the top: lay on the lid: cut the edge smooth
round, and pinch it ; bake in a slow soaking oven, as the
meat is very solid. 'Directions for raising the crust will
be given hereafter. The pork may be put into a com-
mon dish, with a very plain crust; and be quite as good.
Observe to put no bone or water into pork-pie ; the out-

* side of the pieces will be hard, unless they are cut small

and pressed close.

Moutton Pie.

Cut steaks from a loin or neck of mutton that has
hung ; beat them, and remove some of the fat. Season
with salt, pepper, and a little onion; put a little water
at the bottom of the dish, and a little paste on the edge ;
then cover with a moderately thick paste. Or raise small
pies, and breaking each bone in two to shorten it, sea-
son, and cover it over, pinching the edge. When they
come out, pour into each a spoonful of gravy made of a

bit of mutton.
G 6
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Squab Pre.
Cut apples as for other pies, and lay them in rowg
with mutton-chops ; shred onion, and sprinkle it among
them, and also some sugar.

Lamb Pie.

Make it of the loin, neck, or breast; the breast of
house-lamb is one of the most delicate things that can be
eaten. It should be very lightly scasoned with pepperand
salt ; the bone taken out, but not the gristles; and a
small quantity of jelly gravy be put in hot ; but the pie
should not be cut till cold. Put two spoonfuls of water
before baking.

Grass lamb makes an excellent pie, and may either be
boned or not, but not to bone it is perhaps the best.
Season with only pepper and salt ; put two spoonfuls of
water before baking, and as much gravy when it comes
from the oven.

Note.—Meat-pies being fat, it is best to let out the
gravy on one side, and ‘put it in again by a funnel, at
the centre, and a little may be adped.

Chicken Pie.

Cut up two young fowls; season with white pepper,
salt, a little mace, and nutmeg, all in the finest powder;
Yikewise a little Cayenne. Put the chicken, slices of ham,
or fresh gammon of bacon, forcemeat-balls, and hard
- eggs, by turns, in layers. Ifit is to be baked in adish,

put a little water; but none if in a raised crust. By the
time it returns from the oven, have ready a gravy of
knuckle of veal, or a bit of the scrag with some shank-
bones of mutten, seasoned with herbs, onion, mace, and
white pepper. 1If it is to be eaten hot, you may add
truffles, morels, mushrooms, &c. but not if to be eaten
cold. If it is made in a dish, put as much gravy
as will fill it ; but, in raised crust, the gravy must be
nicely strained, and then put in cold as jelly. To make
the jelly clear, you may give it a boil with the whites of
two eggs, after taking away the meat, and then runit
through a fine lawn sieve.
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Rabbits, if young and in flesh, do as wel*: their legs
should be cut short, and the breast—bom.s must not goin,
but will belp to make the gravy.

Green-goose Pie.

Bone two young green geese, of a good size; but first
take away every pluc, and singe them nicely. Wash
them clean ; and season them high with salt, pepper,
mace, and 'lllspice Putone inside the other ; and press
them as close as you can, drawing the legs inwards. Put
a good deal of butter over them, and bake them either
with or without crust; if the latter, a cover to the dish
must fit close to keep in the steam. It will keep long.

Duck Pre.

Bone a full-grown young duck and a fowl; wash them,
and season with pepper and salt, and a sinall proportion
of mace and allspice, in the finest powder. Put the fowl
within the duck, and in the former a calf’s tongue pickled
red, boiled very tender and peeled. Press the whole
close ; the skins of the legs should be drawn inwards,
that the body of the fowls may be quite smooth. If ap-
proved, the space between the sides of the crust may be
filled with a fine foremeat, made according to the second
receipt given for making forcemeat in page 125. Bake
it in a slow oven, either in a raised crust, or pie-dish
with a thick crust, ornamented. *

The large pies in Staffordshire are made as above: but
with a goose outwards, then a turkey, a duck next, then
a fowl; and either tongue, small birds, or forcemeat, in
the middle.

Giblet Pie.
After very nicely cleaning goose or duck giblets, stew

- them with a small quantity of water, onion, black pepper,
_and a bunch of sweet herbs, till nearly dene. Let themn

grow cold ; and if not enough to fill the dish, lay a beef,
veal, or two or three mutton steaks, at bottom. Put the
liquor of the stewto bake with the above ; and when the
pie is baked, pour into it a large tea-cupful of cream.
Sliced potatoes added to it, eat extremely well.
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Pigeon Pie.

Rub the pigeons with pepper and salt, inside and out;
in the latter put a bit of butter, and, if approved, some
parsley chopped with the livers, and a little of the same
seasoning. Lay a beef-steak at the bottom of the dish,
and the birds on it; between every two, a hard egg.
Put a cup of water in the dish; and if you have any ham
in the house, lay a bit on each pigeon: itisa great im-
provement to the flavour.

Observe, when ham is cut for gravy or pies, to take the
under part rather than the prime.

Season the gizzards, and two joints of the wings, and
put them in the centre of the pie; and over them, in 2
hole made in the crust, three feet: nicely cleaned, to
shew what pie it is.

Partridge Pie in a dish.

Pick and singe four partridges ; cut off the legs at the
knee ; season with pepper, salt, chopped parsley, thyme,
and mushrooms. Lay a veal-steak, and a slice of ham, -
at the bottom of the dish ; put the partridge in, and half
a pint of good broth. Put puff paste on the ledge of the
dish, and cover with the same ; brush it over with egg,
and bake an hour.

- Hare Pie, io eat cold.

Season the hare after it is cut up; and bake it, with
eggs and forcemeat, in a raised crust or dish. When it -
is to be served, cut off the lid, and cover it with jelly=
gravy, asin page 111.

A4 French Pie.

Lay a puff-paste round on the ledge of the dish: and
put in either veal in slices, rabbits or chickens jointed;
with forcemeat-balls, sweetbreads cut in pieces, arti-
choke-bottoms, and a few trufiles.

Vegetable Pie.

Scald and blanch some broad beans ; cut young carrots,
turnips, artichoke-bottoms, mushrooms, pease, onions,
lettuce, parsley, celery, or any of them you have; make
the whole into a nice stew, with some good veal-gravy.
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Bake a crust over a dish, with a little lining round the
edge, and a cup turned up to keep it from sinking. When
baked, open the lid, and pour in the stew.

Parsley Pie.

Lay a fowl, or a few bones of the scrag of veal, sea-
soned, into a dish; scald a colander-full of picked pars-
ley in milk ; season it; and add it to the fowl or meat,
with a tea-cupful of any sort of good broth, or weak
gravy. When it is baked, pour into it a quarter of a pint
of cream scalded, with the size of a walnut of butter, and
a bit of flour. Shake it round, to mix with the gravy
already in.

Lettuces, white mustard leaves, or spinach may be
added to the parsley, and scalded before put in.

Turnmp Pie.

Season mutton-chops with salt and pepper, reserving
the ends of the neck-bones to lay over the turnips, which
must be cut into small dice, and put on the steaks.

Put two or three good spoonfuls of milk in.  You may
add sliced onion. Cover with a crust.

Potatoe Pie.
Skin some potatoes, and cut them into slices: season
them; and also some mutton, beef, pork, or veal. Put
layers of them and of the meat.

3 An Herb Pie.

Pick two handfuls of parsley from the stems, half the
quantity of spinach, two lettuces, some mustard and
cresses, a few leaves of burage, and white beet-leaves ;
wash, and boil them a little; then drain, and press out
the water ; cut them small ; mix, and lay them in a dish,
sprinkled with some salt. Mix a batter of flour, two eggs
well beaten, a pint of cream, and half a pint of milk,
and pour it on the herbs ; cover with a good crust, and
bake.

Raised Crust for Meat-pies, or Fowls, &e.

Boil water with a little fine lard, and an equal quantity
of fresh dripping, or of butter, but not much of either.
While hot,- mix this with as much flour as you will want,
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making the paste as stiff as you can to be smooth, whick
you will make it by good kneading and beating it with the
rolling-pin. 'When quite smooth, put in a lump into a
cloth, or under a pan, to soak till near cold.

Those who have not 2 good hand at raising crust may
do thus: Roll the paste of a proper thickness, and cut
out the top and bottom of the pie, then a long piece for
the sides. Cement the bottom to the sides with egg,
bringing the former rather further out, aud pinching both
together; puteggbetween the edges of the paste, to make
it adhere at the sides. Fill your pie, and put on the co-
ver, and pinch it and the side crust together. The same
mode of uniting the paste is to be observed if the sides
are pressed into a tin form, in which the paste must be
baked, after it shall be filled and covered; but in the
latter case, the tin should be buttered, and carefully
taken off when done enough; and as the form usually.
makes the sides of a lighter colour than is proper, the paste
should be putinto the oven again for a quarter of an hour,
With a feather, put egg over at first.

> PUDDINGS, &c.

Obsercations on making Puddings and Pancakes.

The outside of a boiled pudding often tastes disagree-
ably ; which arises from the cloth not being nicely wash-
ed, and kept in a dry place. It should be dipped in
boiling water, squeezed dry, and floured when to be used.

If bread, it should be tied loose ; if batter, tight over.

The water should boil quick when the puddingis put in;
and it should be moved about for a minute, lest the in-
gredients should not mix. ;

Batter-pudding should be strained through a coarse
sieve, whenall is mixed. In others the eggs separately.

The pans and basins must be always buttered.

A pan of cold water should be ready, and the pudding
dipt in as soon as it comes out of the pot, and then it will
not adhere to the cloth.

Very good puddings may be made without eggs; b‘{t
they must have as little milk as will mix, aad must boil
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three or four hours. A few spoonfuls of fresh small beer,
or one of yeast, will answer instead of eggs.

Or Snow is an excellent substitute for eges, either in
puddings or pancakes. ‘I'wo large spoonfuls will supply
the place of one egg, and the article itis used in will be
equally good. This is an useful piece of information,
especially as snow often falls at the season when eggs are
dearest. I'resh small beer, or bottled malt liquors, like-
wise serve instead of eggs. The snow may be taken up
from any clean spot before it is wanted, and will not lose
its virtue, though the sooner it is used the better.

Note.—The yolks and whites beaten longand separate-
ly, make the article they are put into much lighter.

. Almond Puddings.

Beat half a pound of sweet and a few bitter almonds
with a spoonful of water; then mix four ounces of butter,
four eggs, two spoonfuls of creamn, warm with the butter,
ene of brandy, a little nutmeg, and sugar to taste.
Butter some cups, half fill, and bake the puddings.

Serve with butter, wine, and sugar.

Balked Almond Pudding.

Beat fine four ounces of almonds, four or five bitter dit-
to, with a little wine, yolks of six eggs, peel of two lemons
grated, six ounces of butter, near a quart of cream, and
juice of one lemon. When well mixed, bake it half an
bour, with paste round the dish.

Small 4lmond Puddings..
Pound eight ounces of almonds, and a few bitter, with
a spoonful of water ; mix with four ounces of butter warm-
ed, four yolks and two whites of eggs, sugar to taste, two
spoonfuls of cream, and one of brandy; mix well, and
bake in little cups buttered. Serve with pudding-sauce.

Sago Pudding.

Boil a pint and a4 half of new milk, with four spoonfuls
of sago nicely washed and picked, lemon-peel, cin-
namon, and nutmeg ; sweeten to taste; then mix four
eggs, put a paste round the dish, and bake slowly.
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Bread end Butter Pudding.

Slice bread spread with butter, and lay it in a dish with
currants between each layer; and sliced citron, orange,
or lemon, if to be very nice. Pour over an unboiled
custard of milk, two or three egas, a few pin entos, and a
very little ratafia; two hours at least before it is to be
baked ; and lade it over to soak the bread.

A paste round the edge makes all puddings look better,
but is not necessary.

Orange Pudding.

Grate the rind of a Seville orange; put to it six ounces
of fresh butter, six or eight ounces of lump sugar pound-
ed: beat them all in a marble mortar, and add as you do
it the whole of eight eggs well beaten and strained; scrape
a raw apple, and mix with the rest; put a paste at the
bottom and sides of the dish, and over the orange mixture
put cross bars of paste. Half an hour will bake i,

<nother.—Mix of orange paste two full spoons, with
six eggs, four of sugar, four ounces of butter warm, and
put into a shallow dish with a paste lining. Bake twenty
minutes .

Another.—Rather more than two table-spoonfuls of the
orange paste, mixed with six eggs, four ounces of sugr,
and four ounces of butter, melted, will make a good-
sized pudding, with a paste at the bottom of the dish.
Bake twenty minutes.

An excellent Lemon Pudding.

Beat the yolks of four eggs ; add four ounces of white
sugar, the rind of a lemon being rubbed with some lumps
of it to take the essence; then peel, and beat it in a
mortar with the juice of a large lemon, and mix all with
four or five ounces of butter warmed. Put a crust into a
shallow dish, nick the edges, and put the above into it.
When served, tarn the pudding out of the dish.

A very fine Amber Pudding.
Put a pound of butter into a sauce-pan, with three
quarters of a pound of loaf sugar finely powdered; melt
the butter, and mix well with it; then add the yolks of
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fifteen eggs well beaten, and as much fresh candied-
orange as will add colour and flavour to it, being first
beaten to a fine paste. Line the dish with paste fur turn-
ing out ; and when filled with the above, lay a crust over,
as you would a pie, and bake in a sluw oven.

It is as good cold as hot.

Baked Apple Pudding.

Pare and quarter four large apples ; boil them tender,
with the rind of a lemon, in so little water that, when
done, none may remain ; beat them quite fine in a mor-
tar ; add the crumb of a small roll, four ounces of butter
melted, the yolks of five aud whites of three eggs, juice
of half a lemon, and sugar to taste; beat all together,
and lay it in a dish with paste to turn out.

Oatmeal Pudding.

Pour a quart of boiling milk over a pint of the best
Jime oatmezl ; let it soak all night; next day beat two
eggs, and mix a little salt; butter a basin that will just
hold it; cover it tight with a floured cloth, and boil it
an hour and a half. Eat it with cold butter and salt.

When cold, slice and toast it, and eat it as oatcake
buttered.

Dutch Pudding, or Souster.

Melt one pound of butter in half a pint of milk ; mix
it into two pounds of flour, eight eggs, four spoonfuls of
yeast; add one pound of currants, and a quarter of a
pound of sugar beaten and sifted.

This is a very good pudding hot; and equally so as
a cake when cold If for the latter, caraways may be
used instead of currants. An hour will bake it in a quick
oven,

A Dutch Rice Pudding.

Soak four ounces of rice in warm water half an hour;
drain the latter from it, and throw itinto a stew-pan, thh
half a pint of milk, half a stick of cinnambon, and sim«
mer till tender, When cold, add four whole eggs well
beaten, two ounces of butter melted in a tea-cupful of
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cream ; and put three ounces of sugar, a quarter dfa
nutmeg, and a good piece of lemon-peel.

Put a light puff-paste into a mould or dish, or grated
tops and bottoms, and bake in a quick oven.

Light or German Puddings or Pufs.

Melt three ounces of butter in a pint of cream; let it
stand till nearly cold; thenmix two ounces of fine flour,
and two ounces of sugar, four yolks and two whites of
eggs, and a little rose or orange-flower water. Bake in
little cups buttered, half an hour. They should be
served the moment they are done, and only when going
to be eaten, or they will not be light.

Turn out of the cups, and serve with white wine and
sugar.

Little Bread Puddings.

Steep the crumb of a penny loaf grated, in about a
pint of warm milk; when soaked, beat six eggs, whites
and yolks, and mix with the bread, and two ounces of
butter warmed, sugar, orange-flower water, a spoonful
of brandy, a little nutmeg, and a tea-cupful of cream,
Beat all ‘well, and bake in tea-cups buttered. If cur
rants are chosen, a quarter of a pound is sufficient; if
not, they are good without: or you may put orange or
lemon candy. Serve with pudding-sauce,

Puddings tn haste.

Shred suet, and put with grated bread, a few cur-
rants, the yolks of four eggs and the whites of two, some
grated lemon-peel, and ginger. Mix; and make into
little balls about the size and shape of an egg, witha
little flour.

Have ready a skillet of boiling water, and throw them
in. Twenty minutes will boil them ; but they will rise
to the top when done.

Pudding-sauce.

New College Puddings. _

Grate the crumb of a twopenny loaf, shred suet Elght_
ounces, and mix with eight ounces of currants, one ¢t
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citron mixed fine, one of orange, a handful of sugar,
half 2 nutmeg, three eggs beaten, yolk and white sepa-
rately. Mix, and make into the size and shape of a
goose-egg. Put half a pound of butter into a frying-
pan; and, when melted and quite hot, stew them gently
in it over a stove ; turn them two or three times till of
a fine light brown. Mix a glass of brandy with the
batter.

Serve with pudding-sauce.

Boiled Bread Pudding.

Grate white bread; pour boiling milk over it, and
cover close. When soaked an hour or two, beat it fine,
and mix with it two or three eggs well beaten.

Put it into a basin that will just hold it; tie a floured
cloth over it, and put it into boiling water. Send it up
with melted butter poured over.

It may be eaten with salt or sugar.

Prunes, or French plums, make a fine pudding in-
stpad of raisins, either with suet or bread pudding.

Another and richer.—On half a pint of crumbs of
bread pour half a pint of scalding milk; cover for an
hour. Beat up four eggs, and when strained, add to the
bread, with a tea-spoonful of flour, an ounce of butter,
two ounces of sugar, half a pound of currants, an ounce
of almonds beaten, with orange-flower water, half an
ounce of orange, ditto lemon, ditto citron. DButter a
basin that will exactly hold it, flour the cloth, and tie
tight over, and boil one hour.

Brown Bread Pudding.

Half a pound of stale brown bread grated, ditto of
currants, ditto of shred suet, sugar and nutmeg; mix
with four eggs, a spoonful of brandy, and two spoonfuls
of cream ; boil in a cloth or basin that exactly holds it
three or four hours.

Nelson Puddings.

Put into a Dutch oven six small cakes called Nelson-
balls, or rice-cakes made in small tea-cups. When
quite hot, pour over them boiling melted butter, white
wine, and sugar ; and serve.
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Eve’s Pudding.

Grate three quarters of a pound of bread ; mix it with
the same quantity of shred suet, the same of apples,
and also of currants; mix with these the whole of foyp
eggs, and the rind of halfa lemon shred fine. Pyt j
into a shape ; boil three hours ; and serve with pudding-
sauce, the juice of halfa lemon, and a little nutmeg,

Ruaking Pudding.

Scald a quart of cream ; when almost cold, put to it
- four eggs well beaten, a spoonful and a half of flour,
some nutmegs and sugar; tie it close in a buttered cloth )
boil it an hour ; and turn it out with care, lest it should
crack. Melted butter, a little wine, and sugar.

Duke of Cumberland’s Pudding.

Mix six ounces of grated bread, the same quantity of
currants well cleaned and picked, the same of beef-suet
finely shred, the same of chopped apples and also of
lump-sugar, six eggs, half a nutmeg, a pinch of salt,
the rind of a lemon minced as fine as possible; and
citron, orange, and lemon, a large spoonful of each cut
thin. Mix thoroughly, and put into a basin ; cover ve
close with floured cloths, and boil three hours. Serve
it with pudding-sauce, and the juice of half a lemon,
boiled together.

Transparent Pudding.

Beat eight eggs very well ; put them into a stew-pan,
with half a pound of sugar pounded fine, the same quan-
tity of butter, and some nutmeg grated. Set it on the
fire, and keep stirring it till it thickens. Then set it into
a basin to cool ; put a rich puff paste round the edge of
the dish ; pour in your pudding, and bake it in a mode-
rate oven. It will cut light and clear. You may add
candied orange and citron, if you like.

Batter Pudding.

Rub three spoonfuls of fine flour extremely smooth by
degrees into a pint of milk; simmer till it thickens ; stir
in two ounces of butter ; set it to cool; then add the
yolks of three eggs: flour g cloth that has been wet, or
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butter a basin, and put the batter into it; tie it tight, and
plunge it into boiling water, the bottom upwards. Boil
it an hour and a half, and serve with plain butter. If ap-
proved, a little ginger, nutmeg, and lemon-peel may be
added. Serve with sweet sauce.

Batter Pudding with Meat.

Make a batter with flour, milk, and eggs; pour a
little into the bottom of a pudding-dish ; then put sea-
soned meat of any kind into it, and a little shred onicn;
pour the remainder of the batter over, and bake in a
slow oven.

Some like a loin of mutton baked in batter, being
first cleared of most of the fat.

Rice small Puddings.

Wash two large spoonfuls of rice, and simmer it with
half a pint of milk till thick, then put the size of an egg
of butter, and near half a pint of thick cream, and give
it one hoil. When cold, mix four yolks and two whites
of eggs well beaten, sugar and nutmeg to taste ; and add
grated lemon, and a little cinnamon. :

Butter little cups, and fill three parts full, putting at
bottom some orange or citron. Bake three quarters of
an hour in a slowish oven. Serve the moment before to
be eaten, with sweet sauce in the dish, or a boat.

_ Plain Rice Pudding.

Whash and pick some rice ; throw among it some pi-
mento finely pounded, but not muchy tie the rice in a
cloth, and leave plenty of room for it to swell. Boil it
In a quantity of water for an hour or two. When done,
eat it with butter and sugar, or milk. Put lemon-peel
if you please. :

It is very good without spice, and eaten with salt and
butter. -

4 A rich Rice Pudding.

Boil half a pound of rice in water, witha little bit of
salt, till quite tender; drain it dry; mix it with the
yolks and whites of four eggs, a quarter of a pint of
€ream, with two ounces of fresh butter melted in the
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latter, four ounces of beef-suet or marrow, or veal-syat
taken from a fillet of veal, finely shred, three quarters
of a pound of currants, two spoonfuls of brandy, one
of peach-water, or ratafia, nutmeg, and grated lemop.
peel. When well mixed, put a paste round the edge,
and fill the dish. Slices of candied orange, lemon, ang
citron, if approved. Bake in a moderate oven,

Rice Pudding with Fruit.

Swell the rice with a very little milk over the fire:
then mix fruit of any kind with it (currants, goose-berries
scalded, pared and quartered apples, raisins, or black
currants); with one egg into the rice,-to bind it; boil it
well, and serve with sugar.

Baked Rice Pudding.

.Swell rice as above ; then add some more milk, an
egg, sugar, allspice, and lemon-peel. Bake in a deep
dish.

Another, for the Family.—Put into a very deep pan
half a pound of rice, washed and picked ; two ounces of
butter, four ounces of sugar, a few allspice pounded,
and two quarts of milk. Less butter will do, or some
suet. Bake in a slow oven. |

A George Pudding.

Boil very tender a handful of whole rice in a small
quantity of milk, with a large piece of lemon-peel.  Let
it drain ; then mix with it 2 dozen of good-sized apples,
boiled to pulp as dry as possible ; add a glass of white
wine, the yolks of five eggs, two ounces of orange and
citron cut thin j make it pretty sweet. Line a mold or
basin with a very good paste ; beat the five whites of the
eggs to a very strong froth, and mix with the other in-
gredients ; fill the mold, and bake it of a fine brown
colour. Serve it with the bottom upward with the fol-
lowing sauce : two glasses of wine, a spoonful of sugat,
the yolks of two eggs, and a bit of butter as large asa
walnut ; simmer without boiling, and pour to and from
g}ehsauce-pan, till of 2 proper thickness; and put in the

‘S .
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An excellent plain Potatoe Pudding.

Take eight ounces of boiled potatoes, two ounces of
butter, the yolks and whites of two eggs, a quacter of
a pint of cream, one spoonful of white wine, a morsel of
salt, the juice and rind of a lemon; beat all to froth ;
sugar to taste. A erust or not, as you like. Bake it.
If wanted richer, put three ounces more butter, sweet-
meats and almonds, and another ege.

Potatoe Pudding with Meat.

Boil them till fit to mash; rub through a colander,
and make into a thick batter with milk .and two eggs.
Lay some seasoned steaks in a dish, then some batter ;
and over the last layer pour the remainder of the batter,
Bake a fine brown.

Steak or Kidney Pudding.

If kidney, split and soak it, and season that or the
meat. Make a paste of suet, flour, and milk; roll it,
and line a basin with some ; put the kidney or steaks in,
cover with paste, and pinch round the edge. Cover
with a cloth, and boil a considerable time.

Becf-steak Pudding.

Prepare some fine steaks as in page 37; roll them with
fat between ; and if you approve shred onion, add a
very little.  Lay a paste of suet in a basin, and put in
the rollers of steaks; cover the basin with a paste, and
pinch the edges to keep the gravy in. Cover with a
cloth tied close ; and let the pudding boil slowly, but
for a length of time. o %

Baked Beef-steak' Pudding.

¥ake a batter of milk,- two eggs and flour, or, which

Is much better, potatoes boiled and mashed thrm:sla.
colander ; lay a little of it at the bottom of the dish;
then put in the steaks prepared as above, and very well

Seasoned ; pour the remainder of the batter over them,
and bake it.

Mutton Pudding.
Season with salt, pepper, and a bit of onion; lay one

layer of steaks at the bottom of the dish; and pour 2

H
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batter of potatoes boiled and pressed through a ¢olap-
der, and mixed with milk and an egg, over them ; thep
putting the rest of the steaks, and batter, bake |t.

Batter with flour, instead of potatocs, eats well, hyt
requires more egg, and is not so good.

Another.—Cut slices off a leg that. has been under-
done, and put them into a basin lined with a fine suet
crust. Season with pepper, salt,” and finely-shred onjon
or shalot. ;s
Suet Pudding.

Shred a pound of suet; mix witha pound and a quar-
ter of flour, two eggs beaten separately, a little salt, and
as little milk as will make it. Boil four hours. It eats
well next day, cut in slices and broiled.

The outward fat of loins or necks of mutton finely
shred, makes a more delicate pudding than suet.

Veal-suet Pudding.

Cut the crumb of a threepenny ied,f into slices ; boil
and sweeten two quarts of new milk. and pour over it,
When soaked, pour out a little of the milk; and mix
with six eggs well beaten, and half a nutmeg. Lay the
slices of bread into a dish; with layers of currants and
- veal-suet shred, a pound 01‘ cach. Butter the dish well, *
and bake; or you may boil it in a basin, if you pre-
fer it.

Hunier's Pudding.

Mix a pound of suet, ditto flour, ditto currants, ditto
raisins stoned and a little cut, the rind of half a lemon
shred as fine as possible, six Jamaica peppers in fine
powder, four eggs, a glass of brandy, a little salt, aitd
as ligtle milk as will make it of a proper consistence;

“boil'it in a floured cloth, or a melon-mould, eight or nine
hours. Serve with sweet sauce. Add sometlmes a
spoonful of peach-water for change of flavour.

This puddmg will keep, after 1t is boiled, six months,
if kept tied up in the same cloth, and hung up, folded
in a sheet of cap-paper to preserve it from dust, being
first cold.© When to be used, it must boil a full hour.
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Common Plum Pudding.

-The; same 1_}1'{)}30_1'{;50119 of flour and suet, and half the
quantity of fruit, with spice, Temon, a glass of wine or
not, and one egg and milk, will make an excellent pud-
~ding, if long boiled.

Custard Pudding.

Mix by degrees a pint of good milk with a large spoon-
ful of flour, thc yolks of five eggs, some orange-flower
water, and a little pounded cinnamon. Buiter a basin
that will exactly hold it, pour the batter in, and tie a
floured cloth over. Put in boiling-water over the fire,
and turn it about a few minutes to prevent the egg going
to one side. Half an hour will boil it.

Put.currant-jelly on it, and serve with sweet sauce.

Macaroni Pudding.

Simmer an ounce or two of the pipe-sort in a pint of
milk, and a bit of lemon and cinnamon, till tender:
put it into a dish, with m1lk two or three eggs but
only one white, sugar, nutmeg, a spooniul of peacl'-
water, and half a glass of raisin-wine. Bake with a paste
round the edges.

A layer of orange-marmalade, or raspber-y-jam, in
a macaron1-puddm<r for change, is a great improve-
ment ; in which case omit the almond-water, or ratafia,
which you would otherwise flavour it with.

Millet Pudding.

“Wash three spoonfuls of the seed ; putit into the dish,
with a crust round the edges; pour over it as much new
milk as will 11ear1y fill the dish, two ounces of butter
warmed with it, sugar, shred lemon, and a little ser ape
of ginger and nutmeg. . As you put it in the oven, stir
in two eggs beaten, and a spoonful of shred suet.

Carrot Pudding.
Boil a large carrot tender ; then bruise it in a marhis
~mortar, and mix with it a «pooufui of biscuit-powder,
or three or four little sweet biscuits without seeds, foui
yolks and two whites of eggs, a pint of cream either raw
or scalded, a little ratafia, a 1:1[{2{_‘ spoonful of orange or
H2
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rose-water, a qu_arter of a nutnmg,_ and 1}\'0 ounces of
sugar. Bake it n a shallow dish lined with paste ; and
turn it out to serve, with a little sugar dusted over,
An excellent Apricot Pudding.
Halve twelve large apricots,. give them a scald till they
are soft ; mean time pour on the grated crumbs of a
penny loaf, a pint of boiling cream; when half cold,

four ounces of sugar, the yolks of four beaten eggs, and

o5
a glass of white wine. Pound the apricots in a mortar,
with some or all of the kernels ; mix then the fruit and
other ingredients together; put a paste round a dish,
and bake the pudding half an hour.
® Baked Gooseberry Pudding.
Stew gooseberries in a jar over a hot hearth, or in a

sauce-pan of water till they will pulp. Take a pint of i

the juice pressed through a coarse sieve, and beat it with
three yolks and whites of eggs beaten and strained, one
ounce and a half of butter; sweeten it well, and puta
crust round the dish. A few crumbs of roll should be
mixed with the above to give a little consistence, or four
ounces of Naples biscuits.

A Green-bean Pudding.

Boil and blanch old beans, beat them in a mortar,
with very little peppér and salt, some. cream, and the
yolk of an egg. A little spinach-juice will give a finer
colour, but it is as good without. Boil it in a-bason that
will just hold it, an hour; and pour parsley and butter
over.

Serve bacon to eat with it.

Shelford Pudding.

Mix three quarters of a pound of currants or raisins,
one pound of suet, one pound of flour, six eggs, a little
good milk, some lemon-peel, a little salt. Boil it in a
melon-shape six hours.

Brandy Pudding.

Line a mould with jar-raisins stoned, or dried cherries,
then with thin slices of French roll, next to which put
ratafias, or macaroons ; then the fruit, rolls, and cakes

'.i
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in succession, until the mould be full ; sprinkling in ‘at
times two glasses of brandy. Beat four eggs, volks and
whites 5 put to a pint of milk or cream, lightly sweet-
ened, half a nutmeg, and the rind of half a lemon finely
grated. Let the liquid sink into the solid part ; then
flour 2 cloth, tie it tight over, and boil one hour; keep
the mould the right side up.  Serve with pudding-sauce.
Buttermill Pudding.

Warm three quarts of new milk ; turn it with a quart
of buttermilk ; drain the curd through a sieve; when
dry, pound it in a marble mortar, with near half 2 pound
of sugar, a lemon boiled tender, the crumb ofa roll
grated, a nutmeg grated, six bitter almonds, four ounces
of warm butter, a tea-cupful of good cream, the yolks
of five and whites of three eggs, a glass'of sweet wine,
~ When well incorporated, bake in small cups or bowls
well buttered ; if the bottom be not brown, use a sala-
mander ; but serve as quick as possible, and with pud-
ding-sauce. ;

Curd Puddings, or Puffs. g

Turn two quarts of milk to curd, press the w!ﬂ%?
from it, rub through a sieve, and mix four ounces of
butter, the crumb of a penny loaf, two spoonfuls of cream,
and half a nutineg, a small quantity of sugar, and two
spoonfuls  of white wine. Butter little cups, or small
pattypans, and fill them thr¢e parts, Orange-fiower
water is an improvement. = Bake them with caré.

Serve with sweet sauce in a boat.

Boiled Curd Pudding.

Rub the curd of two gallons of mitk when drained
through a sieve. Mix it with six egps, a little cream,
two spoonfuls of orange-flower water, half a nutmeg,
flour and crumbs of bread each three spoonfuls, currants
and raisins half a pound of each. Boil an hour in a
thick well-floured cloth.

Pippin Pudding.

Coddle six pippins in vine-leaves covered with water,

very gently, that the inside be done without breaking
s
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the skins. When soft, skin, and with a tea-spoen take
the pulp from the core. Press it through a colunder;
add two spoonfuls of orange-flower water, three eggs
beaten, a glass of raisin-wine, a pint of scalded cream,
sugar and nutmeg to taste. Lay a thin puff paste at the
bottom and sides of the dish: shred very thin lemon-
peel as fine as possible, and put it into the dish ; like-
wise lemon, orange, and citron, in small slices, but not
s0 thin as to dissolve in the baking.
Yorkshire Pudding.

Mix five spoonfuls of flour, with a quart of milk, and
three eggs well beaten. Butter the pan. When brown
by baking under the meat, turn the other side upwards,
angd brown that. It should be made in a square pan,
and cut into pieces to come to table. Set it over a
chahng-dish at first, and stir it some minutes.

A quick-made Pudding. :
“Flour and suet balf a pound each, four eggs, a quar-
ter of a pint of new milk, a little mace and nutmeg, a
quarter of a pound of raisins, ditto of currants: mix
“well, and boil three quarters of an hour with the cover
- of the pot on, or it will require longer.
. Russian Seed, or ground Rice Pudding.

Boil a large spoonful heaped, of either, in a pint of
Rew milk, with lemon-peel and cinnamon. When cold,
add sugar, nutmeg, and two eggs well beaten. Bake
with a crust round the dish.

: A Welch Pudding.

Let half a pound of fine butter'melt gently, beat with
it the yolks of eight, and whites of four eggs, mix in six
ounces of loaf sugar, and the rind of a lemon grated.
Put a paste into a dish for turning out, and pour the
above in, and nicely bake it.

Oxford Dumplings.

Of grated bread two ounces, currants and shred suet
four ounces cach, two large spoonfuls of flour, a great
d@i of grated lemon-peel, a bit of sugar, and a little
punento in fine powder. Mix with two ’;s and a little
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milk into five dumplings, and fry of a fine vellow brown.
Made with flour instead of bread, but half the quantity,
they are excellent.

Serve with sweet sauce.

ox

Suet Dumplings.
Make as pudding (page 146;) and drop into boiling
water, or into the bolling of beef: or you may boil hu,.
in a cloth.

Apple, Currant, or Damson sz*plm,qv, or Pudding.

Make as above, and line a basin with the paste to-
lerably thin; fill with the fruit, and cover it; tie a cloth
over tight, and boil till the fruit shall be done enough.

Yeast, or Suffollk Dumplings.

Make a very light dough with yeast, as for bread, but
_with milk instead of water, and putsalt. Let it rise an
hour before the fire.

Twenty minutes before you are to serve, have read
a large stew-pan of boiling water ; make the dough into
ba!!s, the size of a2 middling apple; throw them in, and
boil twenty minutes. If you doubt when done enough,
stick a clean fork into one, and Lf it come out clear, it
is done.

The way to eat them is to tear them apart on the top
with two forks, for they become heavy by their own

-steam.  Eat immediately with meat,  or sugar and but-
ter, or salt.
A Charlotte.

Cut as many very thin slices of white bread as will
cover the bottom and line the sides of a baking dish, but
first rub it thick with butter. Put apples, in thin slices,
into the dish, in layers, till full, strewing sugar between,
and bits of butter. In the mean time, soak” as many
thin slices of bread as will cover the whole, in warin
milk, over which lay a plate, and, a weight to keep the
bread close on the apples. Bake 3!0\\]\ three bours.
To a middling-sized dish use half a pound of butter in
the whole.”

H A4
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Common Pancakes.

Make a light hatter of eggs, flour, and milk. Fry iy
a small pan, in hot dripping or lard. Salt, or nutmeg,
and ginger, may be added.

Sugar and lemon should be served to eat with them,
Or, when eggs are scarce, make the batter with flour,
and small beer, ginger, &c. or clean snow, with flour,
and a very little milk, will serve as well as egg,

Iine Paneakes, fried without Buiter or Lard,
Beat six fresheggs extremely well; mix, when strained,
with a pint of cream, four ounces of sugar, a glass of
wine, half a nutmeg grated, and as much flour as will
make it almost as thick as ordinary pancake batter, but

~not quite. Heat the frying-pan tolerably hot, wipe it

with-a clean cloth ; then pour in the batter, to make thin

Prncakes.of Ricc. ™

--_-..ﬁﬁ;?f.:':B;if_‘if‘l-i‘éﬁ?"a%}{iﬁilifﬁéf rice to a jelly in a small quantity

of water ; when cold, mix it with a pint of cream, eight
egos, a Wit of salt-and nutmeg: stir in eight ounces of
butter just warmed, and add as much flour as will make
the batter thick enough. Fry in as little lard or drip-
ping as possible.

Irish Pancakes.

Beat eight yolks and four whites of eggs, strain them
into a pint of cream, put a grated nutmeg, and sugar to
your taste ; set thrée cunces of fresh butter on the fire,
stir it, and as it warms pour it to the cream, which
should be warm when the éggs are put to it: then mix
smooth almost half a pint of flour. Fry the pancakes
very thin; the first with a bit of butter, but not the
others.

Serve several, on one another.

_ New-England Pancakes.

Mix a pint of cream, five spoonfuls of fine flour, seven
yolks ar}gd four whites of egas, and a very little salt; (xy
them v.'ﬁ% thin in fresh butter, and between each stréw
sugar ayd cinnamon, \Sen{d up six or eightat once.
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Fritters.

Make them of any of the batters directed for pan-
cakes, by dropping a small quantity into the pan; or
make the plainer sort, and put pared apple sliced and
cored’into the batter, and fry some of it with each slice.
Currants, or sliced lemon as thin as paper, make an
agreeable change.—F'ritters for company should be served
on a folded napkin in the dish. Any sort of sweetmeat,
or ripe fruit, may be made into fritters.

Spanish Fritters.

Cut the crumb of a Irench roll into lengths, as thick
as your finger, in what shape you will. Soak in some
cream, nutmeg, sugar, pounded cinnamon, and an egg.
When well soaked, fry of a nice brown ; and serve with
butter, wine, and sugar-sauce.

: Potatoe Fritters. ;
Boil two large potatoes, scrape them fine; beat four
yolks and three whites of eggs, and add to the above
one large spoonful of cream, another of sweet wine,
a squeeze of lemon, and a little nutmeg. Beat this bat-
ter half an hour at least. It will be extremely light!
Put a good quantity of fine lard in a stew-pan, and drop

a spoonful of the batter at a time into it. Fry them;

and serve as a sauce, a glass of white wine, the juice of
a lemon, one desert-spoonful of peach-leaf or almond-
water, and some white sugar warmed together: not to
be served in the dish.

Another way.—Slice potatoes thin, dip them in a fine
batter, and fry. Serve with white sugar, sifted over
them. Lemon-peel, and a spoonful of orange-flower
water, should be added to the batter.

. Bockings.

Mix three ounces of buck-wheat flour, with a tea-
cupful of warm milk, and a spoonful of yeast; let it
rise before the fire about an bour; then mix four eggs
well beaten, and as much milk as will make the batter
the usual thickness for pancakes, and fry them the
same,

"5



5&5& £
-
L

DOMESTIC COOKERY.
PASTRY.

Rich Puff Paste.

'« Puffs may be made of any sort of fruit, but it should be
prepared first with sugar.

Weigh an equal quantity of butter with as mucl fine
flour as you judge necessary ; mix a little of the former
with the latter, and wet it w =*h as little water as will make
into a stiff paste. Roll it out, and put all the butter over
it in slices, turn in the ends, and roll it thin; do thi
twice, and touch it no more than can be avoided. The
butter may be added at twice ; and to those who are not
accustomed to make paste it may be better to do so.

A quicker oven than for short crust.

. A less rich Paste.

Weigh a pound Pof flour, and a quarter of a pound of
butter, rub them together, and mix into a paste with a
little water, and an egg well beaten—of the former as little
as will suffice, or the paste will be tough. Roll, and fold
it three or four times.

Rub extremely fine in one pound of dried flour, six
ounces of butter, and a spoonful of white sugar; work up
the whole into a stiff paste with as little kot water as pos-
sible.

Crust for Venison Pasty.

To a quarter ofa peck of fine flour use two pounds and
a half of butter, and iour eggs ; mix into paste with warm
. water, and work it smooth and to a good consistence. Put
a paste round the inside, but not to the bottom of the dish,
and let the cover be pretty thick, to bear the long conti-
nuance in the oven.

Rice Paste for Sweets.

Boil a quarter of a pound of ground rice in the smallest
quantity of water: strain from it all the moisture as well as
- You can ; beat it ina mortar with half an ounce of butter,

and one egg well beaten, and it will make an excellent
paste for tarts, &c,
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Rice Paste f}r relishing things.
Clean, and put some rice, with an onion and a litile
water and' milk, or milk only, into a sauce- pan, and sim-
mer till it swell. ~ Put seasoned chops into a dish, and co-
ver it with the rice ; by the addition of an egg, the rice
will adhere better.
Rabbits fricasseed, and covered thus, are very good.

Potatoe Paste.

Pound boiled potatoes very fine, and add, while warm,
asuﬂicicncy of butter to make the mash hold together, or
you may mix with it an egg; then before it rrets cold,
flour the board pretty well to plevcnt it from suchurr and
roll it to the thickness wanted.

Ifit is become quite cold before it be put on the dish, it
will be apt to crack.

Raised Crust for Custards or Fruit.

Put four ounces of butter into a sauce-pan with water,
and when it boils, pour it into as much flour as you
choose ; knead and beat it till smooth ; cover it, usat the
top of page 136. Raise it; and if for custard, put a

‘paper within to keep out the sides till half done, then fill

with a cold mixture of milk, egg, sugar, and a little peach-
water, lemon-peel, or nutmeg. By cold is meant that
the egz is not to be warmed, but the milk should be
warmed by itself—not to spoil the crust.

The above butter will make a great deal of raised crust,
which must not be rich, or it will be difficult to prevent
the sides from falling.

Excellent short Crusts. |

Make two ounces of white sugar, pounded and sifted,
quite dry ; then mix it with a pound of flour well dried;
rub into it three ounces of butter, so fine as not to be
seen—into some cream put the yolks of two eggs, beaten,
and mix the above into a smooth paste ; roll it thin, and.
bake it in a moderate oven. _

“ dnother.—Mix with a pound of fine flour dried, an
eunce of sugar pounded and sifted; then crumble three

H G
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eunces of butter in it, till it looks all like flour, and, with
a gill of boiling cream, work it up to a fine paste.
Another, not sweet, but rich —Rub six ounces of but-
ter in eight ounces of fine flour ; mix it into a stiffish
paste, with s little water as possible ; beat it well, and rol}
it thin. This, as well as the former, is proper for tarts of
fresh or preserved fruits. Bake in a moderate oven.

A very fine Crust for Orange-cheesecakes, or Sweetmeats,
when to be particularly nice.

Dr}-‘ a pound of the finest flour, mix with it three oun-
ces of refimed sugar; then work half a pound of butter
with your hand till it come to froth ; put the flour into it
by degrees, and work into it, well beaten and strained,
the yolks of three, and whites of two eggs. If too limber,
put some flour and sugar to make it fit to roll. Line your
pattypans, and fill. A little’ above fifteen minutes will
bake them. Against they come out, have ready some
refined sugar beat up with the white of an egg, as thick
as you can; ice them all over, set them in the oven to
harden, andserve cold. Use fresh butter._

Salt butter will make a very fine flaky crust; but if for
mince-pies, or any sweet things, should be washed.

Observations on Pastry.
An adept in pastry never leaves any part of it adhering
%o the board, or dish, used in making. Itis best when
rolled on marble, or a very largeslate. In very hot wea-
ther, the butter should be put into cold water to make it
as firm as possible ; and if made early in the morning, and
preserved from the air until it is to be baked, the cook
will find it much better. A good hand at pastry will use
“much less butter, and produce lighter crust than others.
Salt butter, if very good, and well washed, makes a fine
flaky crust.
Remark on using preserved Fruit in Pastry.
Preserved fruits should not be baked long ; those that
have been done with their full proportion of sugar, require
no baking ; the crust should be baked in a tin shape, and
the fruit be afterwards added ; or it may be put into a
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small dish, or tart-pans, and the covers be baked ona
tin cut out according to your taste.
Apple Pie.

Pare and core the fruit, having wiped the outside 3
which, with the cores, boil with a little water till it tastes
well; strain, and put a little sugar, and a bit of bruised
einnamon, and simmer agdin. In the mean time place
the apples in a dish, a paste being put round the edge ;
when one layer is in, sprinkle half the sugar, and shred
lemon-peel, and squeeze some juice, or a glass of cyder
if the apples have lost their spirit ; put in the rest of the
apples, sugar, and the liquor that you have boiled.
Cover with paste. You may add some butter when cut,
if eaten het ; or put quince-marmalade, orange-paste, or
cloves, to flavour. '

Hot dpple Pie.—Make with the fruit, sugar, and a
clove, and put a bit of butter in when cut open.

Cherry Pie
Should have a mixture of ‘other fruit; currants or rasp-
berries, or both.

Currant Pic
With or without raspberries.

Mince Pie.

Ofscraped beef free from skin and strings, weigh 2Ib.,
4lb. of suet picked and chopped, then add 61b. of currants
nicely cleaned and perfectly dry, 3lb. of chopped apples,
the peel and juice of two lemeons, a pint of sweet wine, a
hutmeg, a quarter of an ounce of cloves, ditto mace, ditto
pimento, in finest powder ; press the whole into a deep
pan when well mixed, and keep it covered in a dry cool
place., - ’
~ Half the quantity is enough, unless for a very large
family, :

Have citron, orange, and lemon-peel ready, and put
some of each in the pies when made.
Mince Pies without Meat.
Of the best apples six pounds, pared, cored, and min=
ced ; of fresh suet, and raisins stoned, each three pounds,
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likewise minced: to these add ‘of mace and cinnamon 3
quarter of an ounce each, and eight cloves, in finest pow-
der, three pounds of the finest powder sugar, three quar-
ters of an ounce of salt, the rinds of four and juice of two
lemons, half a pint of port, the same of brandy. Miy
well, and putinto a deep pan.

Have ready washed and dried four pounds of currants,
and add as you make the pies, with candied fruit.

Lemon Mince Pies.

Squeeze a large lemon, boil the outside till tender
enough to beat to a mash, add to it three large apples
chopped, and four ounces of suet, half a pound of cur-
rants, four ounces of sugar; put the juice of the lemon,
and candied fruit, as for other pies. Make a short crust,
and fill the pattypans as usual.

Egg Mince Pies.

Boil six eggs hard, shred them small; shred double
the quantity of suet: then put currants washed and pick-
ed one pound, or more, if the eggs were large ; the peel
of one lemon shred very fine, and the juice, six spoon-
fuls of sweet wine, mace, nutmeg, sugar, a very little
salt: orange, lemon, and citron, candied. Make a light
paste for them.

Currant and Raspberry.
For a tart, line the dish, put sugar and fruit, lay bars
across, and bake.

Light Paste for Tarts and Cheesecakes.

Beat the white of an egg to a strong froth ; then mix it
with as much water as will make three quarters of a pound
of fine flour into a vegy stiil paste; roll it very thin, then
lay the third part of half a pound of butter upon it in little
bits; dredge it.with some flour left out at first, and roll
it up tight. Rollit out again, and put the same propor-
tion of butter ; and so proceed till all be worked up.

Iceing for Tarls.
Beat the yolk ofan ege and some melted butter well to-
gether, wash the tarts with a feather, and sift sugar over
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as you put them in the oven. Or beat white of egg, wash
the paste, and sift white sugar.
Pippin Tarts.

Pare thin two Seville or China oranges, boil the peel
tender, and shred it fine ; pare and core twenty apples,
put them in a stew-pan, and as little water as possible 3
when half done, add half a pound of sugar, the orange-
peel and juice ; boil till pretty thick. When cold, put it
in a shallow dish, or patlypans lined with paste, to turn
out, and be eaten cold.

Prune Tart.

Give prunes a scald, take out the stones and break

them ; put the kernels into a little cranberry juice, with

the prunes and sugar ; simmer ; and when cold, make a
tart of the sweetmeat.

Orange Tart.

Squeeze, pulp, and boil two Seville oranges tender,
weigh them, and double of sugar ; beat both together to
a paste, and then add the juice and pulp of the fruit, and
the size of 2 walnut of (resh butter, and beat all together.
Choose a very shallow dish, line it with alight puff-crust,
and lay the paste of orange in it. You may ice it.

Codlin Tart.

Scald the fruit as will be directed under that article ;
when ready take off the thin skin, and lay them whole in
adish, put a little of the water that the apples were boiled
in at bottom, strew them over with lamp sugar or fine
Lisbon ; when cold, put a paste round the edges and
over. :

You may wet it with white of egg, and strew sugar
over, which looks well: or cut the lid in quarters, with-
out touching the paste on the edge of the dish; and either
put the broad end downwards, and make the point stand
up, or remove the lid altogether. Pour a good custard
over it when cold ; sift sugar over.

Or line the bottom of a shallow dish with paste, lay
the apples in it, sweeten, and lay little twists of paste
over in bars,
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Rhubarb Tart.

Cut the stalks in lengths of four or five inches, and
take off the thin skin. If you have a hot hearth, lay
them in a dish, and put over a thin syrup of sugar and
water, cover with another dish, and let it simmer very
slowly an hour—or do them ina block tin sauce-pan.

When cold, make into a tart, as codlin. When ten-
der, the baking the crust will be sufficient.

Raspberry Tart with Cream.

Roll out some thin puff-paste, and lay it in a patty-
pan of what size you choose ; put in raspberries ; strew
over them fine sugar; cover with a thin lid, and then
bake. Cut it open, and have ready the following mix-
ture warm: half a pint of cream, the yolks of two or
three eggs well beaten, and a little sugar ; and when this
i1s added to the tart, return it to the oven for five or six
minutes,-

Orange Tart. : ;

Line a tart-pan with thin puff-paste: put into it orange
marmalade that is made with apple-jelly ; lay bars of
paste,-or a croquant cover over, and bake in a moderate
oven.

Fried Patties.

Mince a bit of cold veal, and six oysters, mix with a
few crumbs of bread, sait, pepper, nutmeg, and a véry
small bit of lemon peel—add the liquor of the oysters;
warm all in a tosser, but don’t boil ; let it go cold ; have
ready a good puff-paste, roll thin, and cut it in round or
square bits ; put some of the above between two of them,
twist the edges to keep in the gravy, and fry them of a
fine brown.

This is a very good thing; and baked, is a fashionable
dish.

Wash all patties over with egg before baking.

Oysier Paities.
Put a fine puff-paste into small pattypans, and ' cover
with paste, with a bit of bread in each ; and against they
are baked have ready the following to fill with, taking
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out the bread. Take off the beards of the oystere, cut the
other parts in small bits, put them in a small tosser, with
agrate of nutimeg, the least white pepper, and salt, amor-
sel of lemon-peel, cut so small that you can scarcely see
it, alittle cream, and a littie of the oyster-liquor, Sim-
mer for a few minutes before vou fiil,

Observe to put a bit of crust into all patties, to keep
them hollow while baking.

Oyster Patties, or Small Pie.

As you open the oysters separate them from the liquor,
which strain; parboil them, after taking off the beards.
Parboil sw eetbreads and cutting them in slices, | dy them
and the oysters in layers, season very lightly with salt,
pepper, and mace.. Then put half a tea-cup of liquor,
and the same of gravy. Bake in a slow oven; aud before
you serve, put a tea-cup of cream, a little more oyster-
liquor, and a cup of white gravy, all warmed, but not*
boiled. If for patties, the oysters should be cutin small
dice, gently stewed and seasoned as above, and put into
the paste when ready for table.

Lobster Pattics.
Make with the same seasoning, a little Greaun and the
smallest bit of butter.

Podovies, or Beef Patties.

Shred underdone dressed beef with a little fat, season
with pepper, salt, and a little shalot or onion. Make a
plain paste, roll it thin, and cut it in shape like an apple
puff, fill it with the mince, pinch the edges, and fry
them of a nice brown. The paste should be made with
a small quantity of butter, egg, and milk.

Veal Patlies.

Mince some veal that is not quite done with a little pars-
ley, lemon-peel, a scrape of nutmeg, and a bit of salt;
dtl{l a little cream and gravy just to moisten the meat
and if you have any ham, scrape a little, and add to it
Dot warm it till the patties are baked.

Turkey Patties.
Minge some of the white part, and with grated lemon,
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nutmeg, salt, a very little white pepper, cream, and a
very little bit of butter warmed, fill the patties.
' : Sweet Patties.

Chop the meat of a boiled calf’s toot, of which you use
the liquor for jelly, two apples, one ounce ot orange
and lemon-peel caudied, and some iresh peel and juice;
mix with them half a nutmeg grated, the yolk of an egg,
a spoonful of brandy, and four ounces of currants washed
and dried.

Bake in small pattypans.

Putties resembling Mince Pres.

Chop the kidney and fat of cold veual, apple, orange
and lemon-peel candied, and fresh currants, a little wine,
two or three cloves, a little brandy, and a bit of sugan

Bake as before.
Apple Pufs.

Pare the fruit, and either stew them in a stone jar on a
hot hearth, or bake them. When cold, mix the pulp of
the apple with sugar and lemon-peel shred fine, taking as
littte of the apple-juice as you can. Eake them in thin
paste, in a quick oven; a quarter of an hour wiil do
them, if small. Orange or quince-marmalade, is a great
improvement. Cinnamon pounded, or orange: flower-
water, i change.

Lemon Pufs.

Beat and sift a pound and a quarter of double-refined
sugar ; grate the rind of two large lemons, and mix it well
with the sugar; then beat the whites of three new-laid
eggs a great while, add them to the sugar and peel, and
beatit for an hour ; make it up in any shape you pleuse,
and bake it on paper put on tin-plates, in a moderate
oven. Don’t remove the paper till cold. Ouling the paper
will make it come off with ease.

Cheese Puffs. :

Strain cheese-curd from the whey, and beat half a pint
basin of it fine in a mortar, with a spoonful and a half of
flour, three egzs, but only one white, a spooniul of
orange-flower water, a quarter of a nutmeg, and sugar to

1
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and the white of one egz, the rind of three lemons shred
fine, and the juice of one and a half, one Savoy biscuit,
some hl-tnchﬂd almonds pounded, three spoonfuls of bran-
dy ; mix well, dihil 1t in paste made as follows: eight
ounces of flonr, six ounces of butter; two thirds of which
mix with the flour first; then wet it with six spoonfuls of
water, and roll the remainder in.

Another wan.--380il two large lemons, or three small
ones, and after squeezing, pound them well together in a
mortar, with four ounces of loaf-sugar, the ydlks of six
epes, and eight ounces of fresh butter. il the pattypans
half full.

Orange cheesecakes are done the same way, only you
must 13011 the peel in two or three waters to take out the
. Dbitterness ; or make them of orange mar malade well
beaten in a. mortar.

Orange Cheeseccakes.
- When you have blanched half a pound of almonds, beat
em very fine, with orange-flower water, and half a pound
f fine sugar beaten and sifted, a pound of butter that has
been meited carefully without oiling, and which must be
“nearly cold before you use it; then beat the yolks of
ten, and whites of four eggs ; pound twe candied oranges,
and a fresh one with the bitterness boiled out, in a
mortar, till as tender as marmalade, without any lumps;
. and beat the whole together, and put into pattypans.
' Potatoe Cheesecakes.

Boil six ounces of potatoes, and four ounces of lemon-
“peel; beat the latter in a marble mortar, with four
. ounces of sugar ; then add the potatoes, beaten, and four
~ounces of butter melted in a little cream. When well
mixed, let it stand to grow cold. Put crust in patty-
Pans, and rather more than half fill them. Bakeina
quick oven ‘half an hour ; sifting some double refined
sugar on them when going to the ovén. :

i_ This quantity will make a dozen.
Almond Cheesecakes.
k Blanch and pound four ounces of almonds, and a few
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bitter, with a spoonful of water ; then add four ounces
of sugar pounded, a spoonful of cream, and the whites
- of two eggs well beaten ; mix all as quick as possible;
put into very small pattypans, and bake in a pretty warm
oven under twenty minutes.

snother way.—Blanch and pound four ounces of 4l
monds, with a little orange-flower, or rose-water ; thep
stir in the yolks of six, and whites of three eggs, well
beaten, five ounces of butter warmed, the peel of a lemon
grated, and a little of the juice ; sweeten with fine Lis-
bon sugar. When well mixed, bake in a delicate paste;
in small pans. - '

Another way.—Press the whey from as much curd as
will make two dozen small ones ; then put it on the back
of a sieve, and with half an ounce of butter rub it
through with the back of a spoon; put to it six yolks, and
three whites of eggs, and a few bitter almonds pounded
with as much sugar as will make the curd properly sweet:
mix with it the rind'of a lemon grated, and a glass of
brandy. Put a puff-paste into the pans, and ten minutes
will bake them.

PART VII.

VEGETABLES.

' Observations on d-ressz'ng P?:'gefa.bles.

VEGETABLES should be carefully cleaned from ine
sects, and nicely washed. Boil them in plenty of water,
and drain them the moment they are done enough. If
overboiled, they lose their beauty and crispness. Bad
cooks sometimes dress them with meat; which is wrong,
except carrots with boiling beef.

To boil Vegetables green.

Be sure the water boils when you put them in. Make

them boil very fast. Don’t cover, but watch them; and

|
{
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if the water has not slackened, you may be sure they are
done when they begin to sink. Then take them out im-
mediately, or the colour will change. Hard water,
especiall-y if chalybeate, spoils the colour of such vege:
tables as should be green.

To boil them green in hard water, put a tea-spoonful
of salt of wormwood into the water when it boils, before
the vegctables are put in.

To keep green Peas.

Shell, and put them into a kettle of water when it boils ;
give them two or three walms only, and pour them into a
colander. When the water drains off, turn them out on
a dresser covered with cloth, and pour them on another
clothto dry perfectly. Then bottle them in wide-mouthed
bottles ; leaving only room to pour clarified mutton-suet
upon them an inch thick, and for the cork. Rosin it
down ; and keep it in a cellar or in the carth, as will be
directed for gooseberries under the head of keeping for
Winter.—When they are to be used, boil them till ten-
der, with a bit of butter, a spoonful of sugar, and a bit of
mint. '

Another way, as practised in the emperor of Russia’s
kitchen.—Shell, scald, and dry them as above: put
them on tins or earthen dishes in a cool oven once or
twice to harden.  Keep them in paper-bags hung up in
the kitchen. When they are to be used, let them lie an
hour in water ; then set them on with cold water and a
bit of butter, and boil them till ready. Put a sprig of
dried mint to boil with them. '

Boiled Peas
Should not he overdone, nor in much water. Chop
some scalded mint to garnish them, and stiv a piece of
Sutter in with them.
To stew green Peas.

Put a quart of peas, a lettuce and an onion both
sliced, a bit of butter, pepper, salt, and no more water
than hangs round the lettuce from washing. Stew them
two hours very gently. When to be served, beat up an
€88, and stir it into them: or a bit of flour and butter.

I
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Some think a tea-spoonful of white powdered sugar is
an improvement. Gravy may be added, but then there
will be less of the flavour of the peas. Chop a bit of mint,
and stew in them. :

To stew old Peas.

Steep them in water all night, if not fine boilers ; other-
wise only half an hour: put them into water enough just
to cover them, with a good bit of butter, or a piece of
beef or pork. Stew them very gently till the peas are
soft, and the meat is tender; if it is not salt meat, add
salt and a little pepper. Serve them round the meat.

To dress Articlokes.

Trim a few of the outside leaves off, and cut the stalk
even. If young, balf an hour will boil them. They are
‘better for being gathered two or three days first. Serve
them with melted butter in as many small cups as there
are artichokes, to help with each.

Artichoke Botioms.

If dried, they must be soaked, then stewed in weak
gravy, and served with or without forcemeat in each.
Or.they may be beiled in milk, and served with cream-
sayce ;3 or added to ragouts, KFrench pies, &c.

Jerusalem Artichokes
Must be taken up the moment they are done, or they
will be too soft.

They may be boiled plain, or served with white fri-
gassee-sauce.

R To stew Cucumbers.

Slice them thick; or halve and divide them into two
lengths ; strew some salt and pepper, and sliced onions:
add a little broth, 6f a bit of butter. Simmer very
slowly ; and before serving, if no butter was in before,
put some, and a little flour ; or if there was butter in,
ounly a little flour, unless it wants richness.

Another way.—Slice the onions, and cut the cucum-
bers large ; flour them, and fry them in some butter;
then pour on some good broth or gravy, and stew them
till done enough. Skim off the fat.

N N e
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~ To stew Onzons.

Peel six large onions ; fry gently of a fine brown, but
do not blacl\cn them ; then put them into a small stev.—
pan, witha little weak gravy, pepper, and salt; cover
and stew two hours gently. They should be lightly
floured at first.

Roast Onions
Should be done with all the skins on. They eat well
alone, with only salt and cold butter ; or with roast po-
tatoes; or with beet-roots.

To stew Celery.

Wash six heads, and strip off their outer leaves ; either
halve, or leave them whole, according fo their size: cut
into lengths of four inches. Put them)into a stew-pan
with a cup of broth, or weak white gravy: stew till ten-
der; then add two spoonfuls of cream, and a little flour

and butter scasoned with pepper, salt, and nutmeg, and
simmer all together.

: To boil Caulifiowers.

Choose those that are close and white. Cut off the
green leaves, and look carefully that there are no cater-
pillars about the stalk. Soak an hour in cold water: then
boil them in milk and water ; and take care to skim the
sauce-pan, that not the least foulness may fall on the
flower. It must be served very white, ard rather crimp.

Caulifiower in white Sauce.

Half-boil it ; then cut it into handsome pieces, and
lay them in a stew- -pan with a little broth, a bit of mace,
a little salt, and a dust of white pepper ; simmer half an
hour; then put a little cream, butter, and flour: shake;
and simmer a few minutes, and serve.

To dress Pauliflower and Parmesan.

Boil a caulifiower; drain it on a sieve, and cut the
stalk so that the ,Iawer will stand upright about two inches.
above the dish, Put it into a stew-pan, with a little white
Sauce ; let it stew tili done enough, which will be but a
ew minutes . then dish it with the sauce round, and put
Farmesan grated over it. Brown it with a salamander.

L2
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To dress Brocol.

Cut the heads with short stalks, and pare the tough
skin off them. Tie the small shoots into bunches, and
boil them a shorter time than the heads. Some salt must
be put into the water. - Serve with or without toast.

Spenach
Requires great care in washing and picking it. When
that is done, throw it into a sauce-pan that will just |
hold it, sprinkle it with a little salt, and cover close. The
pan must be sct on the fire, and well shaken. When
done, beat the spinach well with a small bit of butter : it
must come to table pretty dry ; and looks well if pressed
iuto a tin mould in the formn of a large leaf, which is sold
at the tin shops. A spoonful of cream is an improve-
ment,
To dress Beans.

Boil tender, with a bunch of parsley, which must be
chopped to serve with them. Bacon or pickled pork
must be served to eat with, but not boiled with them.

Fricasseed Windsor Beans.

When grown large, but not mealy, boil, blanch, and
lay them in a white sauce ready-hot: just heat them
tirough in it, and serve. If any are not of a fine green,
do not use them for this dish.

French Beans.

String, and cut them into four or eight ; the last looks
kest. Lay them in salt and water ; and when the sauce-
pan boils, put them in with.some salt. As soon as they
are done, serve them immediately, to preserve the green
colour.

Or when half-done, drain the water off, and put them
into two spoonfuls of broth strained ; and add a liftle
cream, bulter, and flour, to finish doing them.

To stew ved Cabbage.

Slice a small, or half a large, red cabbage ; wash and
put it into a sauce-pan with pepper, salt, no water but
what hangs about it, and a piece of butter. Stew il
quite tender ; and when going to serve, add two or thice
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spoonfuls of vinegar, and give one boil over the
Serve it for cold meat, or with sausages on it.

Another way.—Shred the cabbages wash it; and put

fire.

age s
it over a slow fire, with slices of onion, pepper and salt,
and a little plain gravy. When quite tender, and a few
minutes before serving, add a bit of butter rubbed with
flour, and two or three spoonfuls of vinegar, and boil up.

Another.—Cut the cabbage very thin ; and put it into
the stew-pan with a small slice of ham, and half an ounce
of butter, at the bottom, half a pint of broth, and a gill
of vinegar. Let it stew covered three hours. When it
s very tender, add a little more broth, salt, pepper, and
a table-spoonful of pounded sugar. Mix these well, and
boil them zll till the liquor is wasted; then put it into
the dish, and lay fried sausazes on it.

Mushrooms.

The cock should be perfectly acquainted with the dif-
ferent sorts of things called by this name by ignorant peo-
ple, as the death of inany persons bus been occasioned
by carelessly using the poisonous kinds.

The eatable mushrooms first appear very small, and
of a round form, on a little stalk. They grow very fast,
and the upper part and stalk are white. As the size in-
creases, the under part gradually opens, and shews a
fringy fur of a very fine salmon-colour ; which continues
more or Jess till the mushroom has gained some size, and. .
then turns to a dark brown. These marks should be at-~
tended to, and likewise whether the skin can be easily
parted from the edges and middle. Those that have &
white or yellow fur should be carefully avoided, though
Many of them have the same smell (but not so strong) as
the right sort. .

To stew Mushrooms.

The large buttons are best, and the small flaps while
the fur is still red.  Rub the large buttons with salt and
abit of flannel ; cut out the fur, and take off the skin,
from the others, Sprinkle them with salt, and p%nt into a
stew-pan with some pepper-corns: simmer slowly till (lGI‘lB;
then put a small bit of butter and flour, and two spoonfuls

13
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of cream ; give them one boil, and serve with uippets of
bread.

To stexw Sorrel for Fricandeaw and roast Meat,

Wash the sorrel; and put it into a silver vessel, or
stone jar, with no more water than hangs to the leaves,
Stmmer it as slow 2s you can; and when done enough,
put a bit of butter, and beat it well.

French Salad.

Chop, three anchovies, a shalot, and some parsley,
small; put them into a bowl with two table-spoonfuls of
vinegar, one of oil, a little mustard, and salt. When
well mixed, add by degrees some cold roast or boiled
meat in very thin slices ; put in a few at a time, not ex-
ceeding two or three inches long., Shake them in the
seasoning, and then put more; cover the bowl close,
and let thi: salad be prepared three hours before it is to
be eaten.  Garnish with parsley, and a few slices of the
fat.

Lobster Salad.

Make a salad; and put some of the red part of the
lebster to it, cut. "This forms a pretty contrast to the
white and green of the vegetables. Don't put much oil,
2s shell-fish absorb the sharpness of vinegar. Serve in a
dish, not a bowl, ' :

To boil Potaloes. )

Set them on a fire, without paring them, in cold wa-
ter; lct them half-boil; then throw some salt in, and a
p'mt of cold water, and let them boil again till almost
dene, -~ Pour off the water; and put a clean cloth over
them, and then the saucepan-cover, and set them by the
fire to steam till ready. Many persons prefer steamers.
Potatocs look best when the skin is peeled, not cut.

‘Do new potatoes the same; but be careful they ave
taken off in time, or they will be watery. Before dress-
ing, rub off the skin with a cloth and salt, and then wash.

To broil Potatoes. :

Parboil, then slice and broil them. Or parboil, and

then set them: whole on the gridircn over a very slow
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{J
fire; and when thoroughly done, send them up with
their skins on. 'This last way is practised in many Irish
families.

To roast Potatoes.

Half-boil, take off the thin peel, and roast them of a -
beautiful brown.

To fry Potatoes.

Take the skin off raw potatoes, slice and fry them,
either in butter or thin batter.

: To mash Potatoes.

Boil the potatoes, peel them, and break them to pastey
then to two pounds of them, add a quarter of a pint of
milk, a little salt, and two ounces of butter, and stir it
all well over the fire. Either serve them in this manner;
or place them on the dish in 2 form, and then brown the
top with a salamander: or in scaliops.

Carrols
Require a gocd deal of Loiling:-when young, wipe off
the skin after they are boiled ; when old, boil them witl.
the salt meat, and scrape them first.
To stew Carrots. :

, Half-boil, then nicely scrape, and slice them into a
stew-pan. Put to them half a tea-cupful of any weak
broth, some pepper and salt, and half a cupful of cream:
simmer them till they are very tender, but not broken.
Before serving, rub a very littie flour with abitof butter,
and warm up with them. 1f approved, chopped parsley
may be added ten minutes before served.

To mash Parsnips. .

Boil them tender; scrape, then mash them into -a
stew-pan with a little cream, a good piece of butter, and
pepper and salt.

Fricassee of Parsneps.

Boil in milk till they are soft. Then cut them length--
ways into bits two or three inches long; and simmer in
a white sauce, made of two spoonfuls of broth, a bit of
mace, half a cupful of cream, a bit of buttey, and some
flour, pepper, and salt.

L 4.
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To dress Chardoons. I

Cut them into pieces of six inches long, and put on a
string: boil till tender, and have ready a piece of butter
in a pan; flour, fry them brown, and serve.

Or tie them into bundles; and serve as asparagus
boiied, on toast, and pour butter over.

Or boil, and then heat them up in fricassee-sauce.

Or boil in salt and water, dry, then dip them into
butter, and fry them. Serve with melted butter.

Or stew them ; boil as directed in the last page: toss
them up with a brown or white gravy ; add Cayenne,
ketchup, and salt. Thicken with a bit of butter and
flour.

Bect Roots
Make a very pleasant addition to winter-salad ; of which
they may agreeably form a full half, instead of being
cnly used to ornament it. This root is cooling, and
very wholesome, :

it is extrewely good boiled, and sliced with a small
quantity of onion; or stewed with whole onions, large
or small, as follows:

Boil the beet tender with the skin onj slice it into a
stew-pan with a little broth, and a spoonful of vinegar:
simmer till the gravy is tinged with the colour; then put
it into a small dish, and make a round of the button-
onions, first boiled till tender; take off the skin just be-
fore scrving, and mind they are quite hot, and clear.

Or roast three large onions, and peel off the outer
skins till they look clear ; and serve the beet-root stewed,
round them.
 If beet-root is in the least broken before dressed, it
parts with its colour, and looks ill.

Frying Herbs, as dressed in Staffordshire.

Clean and drain a good quantity of spinach-leaves,
two large handfuls of parsley, and a handful of green
onions. - Chop the parsley and onions, and sprinkle
them among the spinach. Set them all on to stew with
some salt, and a bit of butter the size of a waluut: shake



VEGETABLES. 177

the pan when it begins to grow warm, and let it be
closely covered over a slow stove till done enough. It
is served with slices of broiled calves'-liver, small rashers -
of bacon, and eggs fried ; the latter on the herbs, the
other in a separate dish.

Sea Cale
Must be beiled very white, and served on toast like as-
paragus. g
Laver.

This is a plant that grows on the rocks near the sea in
the west of England, and is sent in pots prepared for
eating.

Set some of it on a dish over a lamp, with a bit of
butter, and the squeeze of a Seville orange.  Stir it till
hot. It is eaten with roast meat, and is a great sweetener
of the blood. It is seldom liked at first, but people be-
come extremely fond of it by habit.

To preserve several Vegetables to eat in the Winter.

For French beans, pick them young, and throw intoa
little wooden keg a layer of them three inches deep ; then
sprinkle them with salt, put another layer of beans, and
do the same as high as you think proper, alternately with-
salt, but not too much of this. Lay over them a plate,
or cover of wood, that will go into the keg, and put a
heavy stone onit. A pickle will rise from the beans and
salt. If they are too salt, the soaking and boiling will
not be sufficient to make them pleasant to the taste.
When they are to be eaten, cut, soak, and boil them as
if fresh. _

Carrots, Parsnips, and Beet-roots, should be kept in
hlyers of dry sand for winter-use; and neither they nor
potatoes should be cleared from the earth. Potatoes
should be carefully kept from frost.

Store-onions keep best hung up in a dry cold room.

Parsley should be cut close to the stalks ; and driedin
a warm robm, or on tins in a very cool oven : it preserves
its flavour and colour, and is very useful in winter. »

Artichoke-bottoms, slowly dried, should be Kept in®

S



178 DOMESTIC COOKERY.

paper bags; and Truffles, Morels, Lemon-peel, &c. ina
dry place, ticketted.

small close Cabbages, laid on a stone floor before the
frost sets in, will blanch and be very fine, after many
weeks keeping.

PICKLES.
Rules to be observed with Pickles.

Keep them closely covered; and have a wooden spoon,
with holes, tied to each jar; all metal heing improper.
They should be well kept from the &ir ; the large jars be
seldom opened; and small ones, for the different pickles
in use, should be kept for common supply, into which
what is not eaten may be returned, and the top closely
covered.

Acids dissolve the lead that is in the tinning of sauce-
pans. When necessary to boil vinegar, do it in a stone
Jar on the hot hearth. Pickles should never be put into
plazed jars, as saltand vinegar penetrate the glaze, which
1S poisonous.

Lemon Pickle.

Wipe six lemons, cut each into eight pieces; put on
them a pound of salt, six large cloves of garlick, two
ounces of horse-radish sliced thin, likewise of cloves,
mace, nutmeg, and Cayenne, a quarter of an ounce
each, and two ounces of flour of mustard ; to these put
two quarts of vinegar. Boil a quarter of an hour in a
well-tinned sauce-pan; or, which is better, do it in a
strong jar, in a kettle of boiling water ; or set the jar on
the hot hearth till done. Set the jar by, and stir it daily
for six weeks ; keep the jar close covered. Fut it into
small bottles.

Indian Pickle. ;

Lay a pound of white ginger in water one night ; then
scrape, slice, and lay it in salt in a pan till the other in-
gredients shall be ready.

Peel, slice, and salt a pound of garlick three days,
then put it in the sun to dry. Salt and dry long pepper
in the saine way. :
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Prepare various sorts of vegetables thus :

Quarter small white cabb yages, salt three days, squeeze,
and set them in the sun to dry

Cauliflowers cut in their bmnchps ; take off the green
from radishes ; cut celery in three-inch lengths; ditto
young French beans w hole, likewise the shoots of e]dea‘,
which will look like bamboo. Apples and cucumbers,
choose of the least seedy sort; cut them in slices; or quar-
ters, if not too large. All must be salted, dmmed, and
dried in the sun, except the latter ; over which you must
pour boiling vinegar, and in twelvé hours drain them,
but no salt must be used. ‘

Put the spice, garlick, a quarter of a pound of mustard-
secd, and as much vinegar as you think enough for the
quantity you are to pickle, into a large stone jar, and
one ounce of turmeric, to be ready against the ve--
getables shall be dried. When they are ready, observe
the following directions + Put some of them into a two--
quart stone jar, and pour over them one quart of
boiling vinegar. Next da.) take out those vegetables ;
and when dr dllle(l put them into a large th{'k jar, and'
boiling the vinegar, pour.it over some more of the ve-
getables ; let them lie a night, and do as above.. *Thus
proceed till- you have cleansed each set from the dust
which must inevitably fall on them by being so long in
doing ; then, to every gallon of vinegar put two ounces
of flour of mustard, mixing, by degrees, with a little of
it beiling-hot. The whole of the vinegar should have:
been previously scalded, but let to be cool before it was-
put to the spice. Stop the jar tight.

This pickie will not be mu!y f01 vear; but you may
make a small jar for eating in a fortmtrht only by giving
the cauliflower one scald in water, aftcr salting and dry-
Ing as above, but without the preparative vinegar ; then
pour the vinegar, that has the spice and garlick, boiling-
hot over. If at any time it be found that the vegetables
have not swelled properly ; boiling the pickle, and pour+

ng it over them hot, will plump them. .
1.6 '
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L]

English Bamboo.

Cut the large young shoots of elder, which put out
in the middle of May, (the middle stalks are most ten-
der;) peel off the outward peel, or skin, and lay them
ip s2lt and water very strong, one night. Dry them:
piece by piece in a cloth. Have in readiness a pickle
thus made and boiled: to a quart of vinegar put an
ounce of white pepper, an ounce of sliced ginger, a lit-
tle mace and pimento, and pour boiling on the elder-
shoots, in a stone jar; stop close, and set by the fire two
hours, turning the jar often, to keep it scalding hot. If
not green when cold, strain off the liquor, and pour
boiling-hot again ; Keep it hot as before.—Or, if you in-
tend to make Indian pickle, the above shoots are a great
1mpiovcrneut to it ; in which case you need only pour
boiling vinegar and mustard-seed,on them ; and Leep
them till your jar of pickles shall be ready to receive
them. Th& cluster of elder-flowers before it opens,
makes a delicious plckh. to eat with boiled mutton. [t
is only done by pouring boiling vinegar over.

Melon Mangoes.

There is a particular sort for this purpose, which the
gardeners know. Cut a square small piece out of one .
side, and through that take out the seeds, and mix with
them mustard-seeds and shred garlick; stuff the melon
as full as the space will allow, and replace the square
‘piece. Bind it up with a small new pack-thread. ~Boil
a good quantity of vinegar, to allow for wasting, with
peppers, salt, ginger, and pour boiling hot over the
mangoes four successive days; the hst put flour of
mustard, and scraped horse-radish, into the vinegar just
as it boils up. Stop close. Observe that there is plenty
of vinegar. All pickles are spoiled if not well covered.
Mangoes should be done soon after they are gathered.
Large cucumbers, called green turley, prepared as man-
goes, are excellent, and come sooner into eatmg

Mark, the greater number of times boiling vinegar is
poured over cither sort, the sooner it will be ready,

0
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Piclled Lemons.

They should be small, and with thick rind ; Tub them
with a piece of flunnel ; then slit them half down in four
~ quarters, but not through to the pulp: fill the slits with
- salt hard pressed in, set them upright in a pan for four or
five days, until the salt melts ; turn them thrice a day in
their own liquor, until tender ; make enough pickle to
cover them, of rape-vinegar, the brine of the lemons,
Jamaica pepper, and ginger; boil and skim it; when
cold, put it to the lemons, with two ounces of mustard-
seed, and twocloves of garlick to six lemons. When the
lemons are used, the pickle will be useful in fish or other
sauces.

Olives
Are of three kinds, Italian, Spanish, and French, of dif-
ferent sizes and flavour ; each sort should be firm, though
some are most fleshy.

Preserve them fromn the air.

Pickled Onions.

In the month of September, choose the small white
round onions, take off the brown skin, have ready a very
nice tin stew-pan of boiling water, throw in as many
onions as will cover the top ; as soon as they look clear
on the outside, take them up as quick as possible with a
slice, and lay them on a elean cloth; cover them close
~ with another, and scald some more, and so on. Let
them lie to be cold, then put them in a jar, or glass
wide-mouth bottles, and pour over them the best white
wine vinegar, just hot, but not boiling. When cold, co-
ver them. Should the outer skin shrivel, peel it off,
They must look quite clear.

To pickle Cucumbers and Onions sliced.

Cut them in slides, and sprinkle salt over them: next
day drain them for five or six hours; then putthem into a
stone jar, pour boiling vinegar over them, and keep
them in a warm place. The slices should be thick. Re-
peat the boiling vinegar,-and stop them up again instant-
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Iy ; and so on till green; the last time put pepner and

ginger. Keep in small stone jars.

To pickle young Cucumbers.

Choase nice young gerkins, spread them on dishes, salt
them, and let them lie a week—drain them, and, putting
them in a jar, pour boiling vinegar over them. Set them
near the fire, covered.with plenty of vine-leaves.; if they
do not become a tolegably good green, pour the vinegar
into another jar, set it over the hot hearth, and when it
boils, pour ‘it over them again, covering with fresh
leaves ; and thus do till they are of as good a colour as
you wish :—but as it is now known that the very fine green
pickles are made so by using brass or bell-metal vessels,
which, when vinegar is put into them, beceme highly
poisonous, few people like to eat them.

To Pickle Weluds.

When they will bear a pin to go into them, put a brine
of salt and water boiled, and strong enough to bear an
egg on them, being quite cold first. It must be well
skimmed while boiling. Let them soak six days; then
change the brine, let them stand six more; then drain
them, and pour over them in the jar a pickle of the best
white wine vinegar, with a good quantity of pepper, pi:
mento, ginger, mace, cloves, mustard-seed, and horse-
mdish ; all boiled together, but cold. To every hundred
of walnuts put six spoonfuls of mustard-seed, and two
or thrée heads of garlick or shalot, but the latter is least
strong.

Thus done, they will be good for several years, if close
covered, ‘Iheair will soften them., They will not be fit
to eat under six months. '

" The pickle will serve as good ketchup, when the wal-
nuts are used. e

Another way.—Put them into a ja?, cover them with
the best vinegar cold, let them stand’four months ; then
pour off the pickle, and beil as much fresh vinegar as
will cover the walnuts, adding to every three quarts of °
vinegar one quarter pound of best Durham mustard, &
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stick of horse-radish sliced, one half-ounce of black pep-
per, one half-ounce of cloves, one ounce of ginger, ong
half-ounce of allspice, and a good handful of salt—pourthe
whole, boiling hot, upon the walnuts, and cover them
close ; they will be fit for use in three or four months.
You may add two ounces of garlick, or shalot, but not
boiled in the vinegar.

Of the pickle in which the walnuts stood for the first
four months, you may make excellent ketchup.

An excellent way to Pickle Mushrooms, to preserve the
Sfavour.

Buttons must be rubbed with a bit of flannel and salt;
and from the larger, take out the red inside, for when
they are black they will not do,” being too old. Throw
alittle salt over, and put them into a stew-pan with some
mace and pepper; as the liquor comes out, shake them
well, and keep then: over a gentle fire till all of it be
dried into them again; then put as much vinegar into the
pan as will cover them, give it one warm, and turn all
into a glass or stone jar. They will keep two years, and
are delicious. '

To pickle Red Cabbage.

Slice it into a colender, and sprinkle each layer with
salt ; let it drain twe days, then put it into a jar, an‘;!.
pour boiling vinegar enough to cover, and put a few, shi-
ces of red beet-root. Observe to cheose the purple red
cabbage. Those who like the flavour of spice will beil
it with the vinegar. Cauliflower cut in bramghcs, and
thrown in after being salted, will look of a heautiful red.

Mushroom Ketchup. .

Take the largest broad mushrooms, break them into
an earthen pen, strew salt over, and stir them now and
then for three days. Then let them stand for twelve, till
there is a thick scum over ; strain, and boil the liquor
with Jamaica and black peppers, mace, ginger, a clove

L 3
or two, and seme mustard seed. When cold, bottle it
9 ‘.
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and tie abladder over thecork ; in three monthsboil itagain
with some fresh spice, and it will then keep a twelvemonth.
Mushroom Ketchup, another way.

Take a stew-pan full of the large-flap mushrooms, that
are not worm-eaten, and the skins and fringe of those you
have pickled ; throw a handful of salt among them, and
set them by a slow fire ; they will produce a great deal
of liquer, which you must strain ; and put to it four oun-
ces of shalots, two cloves of garlick, a good deal of pepper,
ginger, mace, cloves, and a few bay-leaves—boil and skim
very well. When cold, cork close. In two months boil
it up again with a little fresh spice, and a stick of horse-
radish, and it will then keep the year ; which mushroom
ketchup rarely does, if not boiled a second time.

Walnut Ketchup of the finest sort.

Boil or simmer a gallon of the expressed juice of wal-
nuts when they are tender, and skim it weli; then put
in two pounds of anchovies, bones and liquor, ditto of sha-
lots, one ounce of cloves, ditto of mace, ditto of pepper,
and one clove of garlick. Let all simmer till the shalots
sink ; then put the liquor into a pan till cold ; bottle, and
divide the spice to each. Cork closely, and tie a blad-
der over.

_Jt will Keep twenty years, and is not good the first.
Be very careful to express the juice at home; for it is
rarely unadulterated, if bought.

Some people make liquor of the outside shell when the
nut is ripe ; but neither the flavour nor colour is then so
fine,

Coclle Ketchup.

Open the cockles, scald them in their own liquor; add

_a little water when the liquor settles, if you have not
enough; strain through a cloth, then season with every
savory spice ; and if for brown sauce, add port, ancho-
vies, and garlick—if for white, omit these, and put a glass
of sherry, lemon-juice and peel, mace, nutmeg, and white
pepper.  If for brown, burn a bit of sugar for colouring.

It is better to have cockles encugh than to add water;
and they are cheap.
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To keep Capers.
Add fresh vinegar that has been scalded, and become
eold—and tie then close, to keep out the air, which
makes them soft.

P AR IR T
SWEET DISHES, PRESERVES, SWEET-
' MEATS, &c.
SWELT DISHES,
Buttered Rice.

WASH and pick some rice, drain, and put it with
some new milk, enough just to swell it, over the fire;
when tender, pour oif the milk, and add a bit of butter,
a little sugar, and pounded cinnamon. Shake it, that
it do not burn, and serve.

Soufjile of Rice and Apple.

Blanch Carolina rice, strain it, and set it to boil in
milk, with lemon-peel and a bit of cinnamon. Let it
boil till the rice is dry; then cool it, and raise a rim
three inches high round the dish ; having egged the dish
whereit is put, to make it stick. Then egg the rice all
over. [I'ill the dish half way up with a marmalade of

apples: have ready the whites of four eggs beaten to a

fine froth, and put them over the marmalade ; then si

fine sugar over it, and set it in the oven, which shoul

be warm enough to give it a beautiful colour.
Snow-balls.

Swell rice in milk, strain it off, and having pared and
coied apples, put the rice round them, tying each up in
a cloth,. Put a bit of lemon-peel, a clove, or cinnamon
in each, and boil them well.

Lent Potatoes.

Beat three or four ounces of almonds, and three or
four bitter, when blanched, putting alittle orange-flower
water to prevent oiling ; add eight ounces of butter, four
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eggs well beaten and strained, half a glass of raisin wine,
2nd sugar to your taste. Beat all well tiil quite smooth,
and grate in three Savoy biscuits. Make balls of the
above with a little flour, the size of a chesnut; throw
them into a stew-pan of boiling lard, and boil them of a
beautiful yellow brown. Drain them on a sieve,

Serve sweet sauce in a boat, to eat with them.

A Tansey.

Beat seven eggs, yolks and whites scpﬂmteiy ; add a
pint of cream, near the same of spinach-juice, and a little
tansey-juice gained by pounding in a stone mortar, a
quarter of a pound of Naples biscuit, sugar to taste, a
glass of white wine, and some nutmeg. Set all in a sauce-
pan, just to thicken, over the fire; then put it into a
dish, lmed with paste, to turn out, and bake it.

Puits &’ Amour.

Cut a ﬁne rich puff-paste rolied thin, with tin shapes
made on purpose, one size less than another, in a pyra-
midical foruy, and lay them so; then bake in a moderate
oven, that the paste may be done sufficiently, but very
pale. Lay different-coloured sweatmeats on the edges.

A very nice Dish of Macaroni dressed sweet.

- Boil two ounces in a pint of milk, with a bit of lemon-
petl, and a good bit of cionamon, till the pipes are
swelled to their utmost size without breaking. Lay them
on a custard-dish, and pour a custard over them hot.
Suve cold.

Floating Island.

Mix thiee half pints of thin cream with a quarter of a
pint of raisin wine, a little 1\.:110[1_;“'(_6‘, orange-flower
water, and sugar: put into a dish for the nn(l(.p:_ of the
table, and put on the cream a froth, as will be directed
in page 195, which may be made of raspberry or*€ur-
‘rant jelly.

<Another way.—Scald a codlin before it be ripe, or any
shalp apple; pulp it through a sieve. Beat the w hites
of two eggs w ith sugar, J.nd a spoonful of orange- -flower
water ; mix in by (1(‘01(‘(,":3 the pulp, and beat all together
until you have a Za:ge quantity of froth; serve it ona
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raspberry creain; or you may colour the froth with
peet-root, raspberry, currant-jelly, and set it on a
white cream, having given it the flavour of lemon, sugar,
and wine, as above; or, put the froth on a custard.

; Llummenry. :

Put three large handfuls of very small white oatmeal
to steep a day and night in cold water; then pour it off
clear, and add as much more water, and let it stand the
same time. Strain it through a fine hair sieve, and boil
it till it be as thick as hasty pudding; stirring it well all
the time.  When first strained, put to it one Jarge spoon-
ful of white sugar, and two of orange-flower water. Pour
it into shallow dishes ; and serve to eat with wine, cyder,
milk, or cream and sugar. [t is very good.

Dutch Flummery.

Boil two ounces of isinglass in three half pints of water
very gently half an hour; add a pint of white wine, the
juice of three, and the thin rind of cne lemen, and ruba
few lumps of sugar om@mother lemon to obtain the es-
sence, and with them add as much more sugar as shall
make it sweet enough ; and having beaten the yolks of
seven eggs, give them and the above, when mixed, one
scald 5 stir all the time, and pour it into a basin ; stiv it
#ill half cold ; then let it settle, and putit into a melon
shape.

Rice Flummery.

Boil with a pint of new milk, a bit of lemon-peel, and
cinnamon ; mix with a little cold milk as muck rice-flour
as will make the whole of a good consistence, sweten,
and adda spoonful of peach-water, or a bitter almond
beaten ; boil it, observing it dow’t burn; pour it into a
shape or pint-basin, tukilig cut the spice. When cold,
turn. the flummery into a dish, and serve with cream,
milk, or custard round ; or put a tea-cupful of cream
1o half a pint of new milk, a glass of white wine, half
a lemon squeezed, and sugar.

Somersctshire Firmity.

To a quart of ready-boiled wheat, put by degrees two

quarts of new milk, breaking the jelly, and then four
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ounces of currants picked clean, and washed ; stir them,
and boil till they are done. Beat the yolks of three eggs,
and a little nutnieg, with two or three spooufuls of milk;
add this to the wheat ; stir them together while over the
fire ; then sweeten, and serve cold in a deep dish. Some
persons like it best warm.

Curds and Cream.

Put three or four pints of milk into a pan a little warm,
and then add rennet or gallino. When the curd is come,
Jade it with a saucer into an earthen shape perforated, of
any form you please. Fill it up as the whey drains off,
without breaking or pressing the curd. If turned only
two hours before wanted, it is very light; but those who
Jike it barder, may have it so, by making it earlier, and
squeczing it. Cream,. milk, or a whip of cream, sugar,
wine, and lemon, to be put in the dish, or into a glass
bowl, to serve with the curd. :

Another way~—To four quarts of new milk warmed,
put from a pint to a quart of buttermilk strained, ac-
cording to its sourness; keep the pan covered until the
curd be of firmness to cut three or four times across
with 3 saucer, as the whey leaves it; put it into a shape,
and fill up until it be solid enough to take the form.

Serve with cream plain, or mixed with sugar, wine, and
~ lemon.
A Curd Star.

Set a quart of new milk upon the fire with two or
‘three blades of mace; and, when ready to boil, put to
it the yolks and whites of nine eggs well beaten, and as

- much salt as will lie upon a small knife’s point. Lel it
boil till the whey is clear; then drain it in a thin cloth,
or hair-sieve ; season it with sugar, and a little cinnamon,
rose-water, orange-flower water, or white wine, to your
taste; and put it into a star form, orany other. Let it
stand some hours before you turn it into a dish; then
put round it thick cream or custard.

Blanc-mange, or Blamange.

Boil two ounces of isinglass in three half pints of water
half’ an hour ; strain it to a pint and a half of cream;

[
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sweeten it, and add some peach-water, or a few bitter
almonds ; let it boil once up, and put it into what forms
you please. If not to be very stiff, a little less isinglass
will do. Observe to let the blamange settle before you
turn it into the forms, or the blacks will remain at the
bottom of them, and be on the top of the blamange
when taken out of the moulds.

n excellent Trifle.

Lay macaroons and ratafia-drops over the bottom of
your dish, and pour in as much raisin wine as they will
suck up; which, when they have done, pour on them
cold rich custard made with more eggs than directed in
the foregoing pages, and some rice-flour. It must stand
two or three inches thick; on that put a layer of rasp-
berry jam, and cover the whole with a very high whip
made the day before, of rich cream, the whites of two
well-beaten eggs, sugar, lemon-peel, and raisin wine,
well beat with a whisk, kept only to whip syllabubs and
creams. If made the day before used, it has quite a
different taste, and is solid and far better.

Gooseberry or Apple Trifle.

Scald such a quantity of either of these fruits, as, when
pulped through a sieve, will make a thick layer at the
bottom of your dish ; if of apples, mix the rind of half a
lemon grated fine ; and to both as much sugar as will be
pleasant.

Mix half a pint of milk, half a pint of cream, and the
yolk of one egg; give it a scald over the fire, and stir
it all the time; don’t let it boil ; add a little sugar only,
and Jet it grow cold. Lay it over the apples with a
spoon ; and then put on it a whip made the day before,
a5 for other Trifle.

Chantilly Cake, or Cake Trifle.

Bake a rice cake in a mould. When cold, cut it
round about two inches from the edge with a sharp knife,
taking care not to perforate the bottom. Put in a thick
custard, and some tea-spoonfuls of raspberry jam, and
then put on a high whip. :
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Gooseberry Lool.

Put the fruit into 2 stone jar, and some good Lishor
sugar: set the jar on a stove, or in a sauce-pan of water
over the fire; if the former, a large spoonful of water
should be added to the fruit. When it is done enough to -
pulp, press it through a colander; have ready a suffi-
cient quantity of new milk, and a tea-cup of raw cream,
boiled together ; or an egg instead of the latter, and left
to be cold; then sweeten it pretty well with fine Lisbon
sugar, and mix the pulp by degrees with it. 5

Apple Fool.
Stew apples as directed for gooseberries, and they
peel and pulp them. Prepare the milk, &c. and mix
as before.

Orange Fool.

Mix the juice of three Seville oranges, three eggs well
-beaten, a pint of cream, a little nutmeg and cinnamon,
- and sweeten to your taste. Set the whole over a slow

fire, and stir it ¢ill it becomes as thick as good melted
butter, but it must not be boiled ; then pour it into 2
dish for eating cold.

A Cream. -

Boil half a pint of cream, and half a pint of milk, with
two bay-leaves, a bit of lemon-peel, a few almonds
beaten to paste, with a drop of water, a little sugar,
orange-flower water, and a tea-spoonful of flour, hav-
ing been rubbed down with a little cold milk, and
mixed with the above. When cold, put a little lemon-
Jjuice to the cream, and serve it in cups or lemonade-
glasses.

An excellent Cream.

Whip up three quarters of a pint of very rich cream
to a strong froth, with some finely-scraped lemon-peel,
a squeeze of the juice, half a glass of sweet wine, and
sugar to make it pleasant, but not too sweet; lay it on
asieve or in a form, and next day put it on a dish, and
ornament it with very light puff-paste biscuits, made in
tin shapes the length of a finger, and about twe thick,
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over which sugar may be strewed, or a light glaze wiih
isinglass. Or you may use macaroons, to line the cdges
of the dish. ‘

Burnt Cream.

Boil a pint of cream with a stick of cinnamon, and some
lemon-peel ; take it off the fire, and pour it very slowly
into the yolks of four eggs, stirring till half cold ; sweeten,
and take out the spice, &c.; pour it into the dish;
when cold, strew white pounded sugar over, and brown
it with a salamander.

dnother way.—Make a rich custard without sugar,
boiling lemon-peel in it. When cold, sift a good deal
of sugar over the whole, and brown the top with a
salamander.

Sack Cream.

Boil a pint of raw cream, the yolk of an egg well
beaten, two or three spoonfuls of white wine, sugar, and
lemon-pecl ; stir it over a gentle fire till it be as thick as
rich cream, and afterwards till cold; then serve it in
glasses, with long pieces of dry toast.

: Brandy Cream. _
Boil two dozen of alinonds blanched, and pounded
bitter almonds, in a little milk. When cold, 2dd to it
the yolks of five eggs beaten well in a little cream,
sweeten, and put to it two glasses of the best brandy ;
and when well mixed, pour to it a quart of thin cream :
setit over the fire, but don’t let it boil; stir cne way
Gl it thickens, then pour into cups, or low glasses.
When cold it will be ready. A ratafia-drop may be put
n each, if you choose it. If you wish it to keep, scald
the cream previously.

Ratafia Cream.

. Boil three or four laurel, peach, or nectarine leaves,

m a full pint of cream ; strain it; and when cold, add

the-yolks of three eggs beaten and strained, sugar, and a

ia‘:ge Spoonful of brandy stirred quick into it. Scald till
thick, stirring it all the time. ‘

Another way.—Mix half a quarter of a pint of ratafia,
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the same quantity of mountain wine, the juice of two or

three lemons, a pint of rich cream, and as much sugar

as will make it pleasantly-flavoured. Beat it with a

whisk, and put it into glasses. 'This cream will keep

eight or ten days. \ i
Lemon Cream.

Take a pint of thick cream, and putto it the yolks of
two eggs well beaten, four ounces of fine sugar, and the
thin rind of alemon; boil it up; then stir it till almost
cold; put the juice of a lemon in a dish or bowl, and
pour the cream upon it, stirring it till quite cold.

Yellow Lemon-cream, without Cream.

Pare four lemons very thin into twelve large spoonfuls
of water, and squeeze the juice on seven ounces of finely-
pounded sugar; beat the yolks of nine eggs well; add
the peels and juice beaten together for some time ; theén
strain it through a flannel into a silver or very nice block-
tin sauce-pan ; set it over a gentle fire, and stir it one
way till pretty thick, and scalding hot ; but not boiling,
or it will curdle. Pour it into jelly-glasses. A few lumps
of sugar should be rubbed hard on the lemons before they
are pared, or after, as the peel will be so thin as not to
take all the essence, and the sugar will attract it, and
give a better colour and flavour.

White Lemon-cream
is made the same as the above; only put the whites of
the cggs in lieu of the yolks, whisking it extremely well
to froth.

Imperial Cream.

Boil a quart of cream with the thin rind of a lemon,
then stir it till nearly cold ; have ready in a dish or bowl
that you are to serve in, the juice of three lemons strained
with as much sugar as will sweeten the cream; which
pour into the dish from a large tea-pot, holding it high,
and moving it about to mix with the juice. It should be
made at least six hours before it<be served, and will be
still better if a day.
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Alnond Cream.

Beat four ounces of sweet almonds, and a few bitter,
in a mortar, witha tea-spoonful of water to prevent oiling,
both having been blanched. Put the paste to a quart of
erecam, and add the juice of three lemons sweetened ;
beat it up with a whisk to a froth, which take off on the
shallow part of a sieve; fill glasses with some of the
liguor and the froth.

Snow Cream.
Putto a quart of cream the whites of three egas well
eaten, four spoonfuls of sweet wine, sugar to }'oilr taste,
and a bit of lemon-peel ; whip it to a froth, remove the
peel, and serve in a dish.
Coflee Cream, much admired.

Boil a calf’s foot in water till it wastes to a pint of jelly,
clear of sedimentand fat.  Make a tea-cup of very strong
coiiee ; clear it with a bit of isinglass to be. perfectly
bright; pour it to the jelly, and add a pint of wery-good
cream, and as much fine Lisbon sugar as is pleasant;
give one boil up, and pour into the dish.

It should jelly, but not be stiff. *Observe that your
coffee be fresh.

Chocolate Crean.

Scrape into one quart of thick cream, one ounce of
the best chocolate, and a quarter of a pound of sugar ;
boil and mill it ; when quite smooth, take it ofi, and
leave it to be cold; then add the whites of nine eggs.
Whisk ; and take up the froth on sieves, as others are
doi®; and serve the froth in glasses, to rise above some
of the cream.

Codlin Cream.

Pare and core twenty good codlins; beat them in a
mortar, with a pint of cream; strain it into a dish; and
PUt sugar, bread-crumbs, and a glass of wine, to it. Stir
it well, : y

Excellent Orange Cream.

Boil the rind of a Seville orange very tender; beat it

fine ip o mortar; put to it a spoonful of the best brandy,
: X
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the juice of a Seville orange, four ounces of loaf sugar,
and the yolks of four eggs; beat all together for ten mi-
nutes ; then, by gentle degrees, pour in a pint of boiling
cream ; beat tll cold; put into custard-cups set into a
cleep dish of boiling water, and let them stand till cold
again. Fut at the top small strips of orange-paring cut
thin, or preserved chips.
Raspberry Cream.

fash the fruit gently, and let them drain; then
sprinkle a little sugar over, and that will produce more
Juice ; then put the juice to some cream, and sweeten
it; after which, if you choose to lower it with some milk,
it will not curdle; which it would, if put to the milk be-
fore the cream; but it is best made of raspberry-jelly,
instead of jam, when the fresh fruit cannot be obtained.

«nother way~—Boil one ounee of isinglass-shavings in
three pints of cream and néw milk mixed, for fifteen
minutes, or until the former be melted : strain it through
a hair-sieve into a basin ; when cool put about half a pint
of raspberry-juice, or syrup, to the milk and cream ; stir
it till well incorporated; sweeten, and add a glass of
brandy ; whisk it about till three parts cold; then put it
into a mould till quite cold. In summer use the fresh
Jjuice ; in winter, syrup of raspberries. -

Spinach Cream.

Beat the yolks of eight eggs with a wooden spoon or a
whisk ; sweeten them a good deal; and put to them a
stick of cinnamon, a pint of rich cream, three quarters of
apint of new milk ; stir it well ; then add a quarter of a
pint of spinach-juice ; set it over a gentle stove, and stir
it one way constantly till it is as thick as a hasty pudding.
Put into a custard-dish some Naples biscuits, or pre-
served orange, in long slices, and pour the mixture over
them. Itis to be eaten cold; aud is a dish either for
supper, or for a second course.

o« Pistachio Cream.

Blanch four ounces of pistachio nuts; beat them fine
with a little rose-water, and add the paste to a pint of
cream; sweeten; let it just boil, and put it into glasses.
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Clouted Cream.

String four blades of mace on a thread ; put them to a
gill of new milk, and six spoonfuls of rose-water ; simmer
a few minutes ; then by degrees stir this liquor strained
into the yolks of two new eggs well beaten. Stir the
whole into a quart of very good cream, and set it over the
fire ; stir it till hot, but not boiling hot; pour it into a
deep dish, and let jt stand twenty-four hours. Serve it
in a cream dish, to eat with fruits. Many people prefer
it without any flavour but that of cream; in which case
use a quart of new milk and the cream, or do it as the
Devonshire scalded cream.

When done enough, a round mark will appear on the
surface of the cream, the size of the bottom of the pan it
is done in, which in the country they call the ring ; and
when that is seen, remove the pan from the fire.

A Froth to set on Cream, Custard, or Trifle, which looks
und eats well.

Sweeten half a pound of the pulp of damsens, or any
other sort of scalded fruit, put to it the whites of four
eggs beaten, and beat the pulp with them until it will stand
as high as you choose; and being put on the cream, &c.
with a spoon, it will take any form it sheuld be rough,
to imitate a rock. 2

A Carmel Cover for Sweetmeats.

Dissolve eight ounces of double-refined sugar in three
or four spoonfuls of water, and three or four drops of
lemon-juice ; then put it into a copper untinned skillet ;
when it boils to be thick, dip the handle of a spoon in it,
and put that into a pint-basin of water, squeeze the sugar
from the spoon into it, and so on till you have all the
Sugar. Take a bit out of the water, and if it snaps, and
is brittle when cold, it is done enough; but only let it
be three parts cold, when pour the water from the sugar,
and having a copper form oiled wel¥&run the sugar on
it, in the manner of a maze, and when cold you may
put it on the dish it is to cover; but ¥ on trial the sugar
18 not brittle, pour off the water, and return it inte the

K 2
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skillet, and boil it again. It should look thick like
treacle, but of a bright lisht gold-colour. It isa most
elegant cover.,

‘alf’s Feet Jelly.

Boil two feet in two quarts and a pint of water till the
feet are broken; and the water half wasted : strain it, and,
when cold, take off the fat, and remove the jelly from
the sediment ; then put it into a sauce-pan, with sugar,
raisin wine, lemon-juice to your taste, and some lemon-
peel.  When the flavour is rich, put to it the whites of
tive eggs well beaten, and their shells broken. Set the
sauce-pan on the fire, but don't stir the jelly after it be-
gins to warm. Let it boil twenty minutes after it rises
to a Iread ; then pour it through a flannel jelly-bag, first
dipping the bag in hot water to prevent waste, and squeez-
ing it quite dry. Run the jelly through and through un-
til clear ; then put it into glasses or forms.

The following mode will greatly facilitate the clearing
of jelly: When the mixture has boiled twenty minutes,
throw in a tea-cupful of cold water; let it boil five mi-
nutes longer; then take the sauce-pan off the fire covered
close, and keep it half an hour; after which, it will be .
so clear as to need only once running through the bag,
and much waste will be saved.

Observe, feet for all jellies are beiled so long by the
people who sell them, that they are less nutritious thcy
should be only scalded to take off the bair. The llquor'
will require greater care in removing the fat; but the
jelly will be far stronger, and of course atllow more
water.  Note: jelly is equally good made of cow-heels
nicely cleaned; and as they bear a fess price than those
of calves, and make a stronger jelly, this observation
may be useful.

Another sort.—Boil four quarts of water with three
calf’s feet, or two cow-heels, that have been only scaided,
till balf wasted -nta]\e the |el!\ {from the fat and sv(hm(‘ut-
mix with it the juice of a Seville orange, and twelve le-
mons, the peels of three ditto, the whites and shells of ¥
twelve egay, brown sugar to taste, neara pmt of raisim
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wine, one ounce of coriander seeds, a quarter of an
ounce of allspice, a bit of cinnamon, and six cloves, ali
bruised, after having previously mixed them cold. The
jelly should boil fifteen minutes without stirring; then
clear it through a flannel bag. While rununing take a
little jelly; and mix with a tea-cupful of water, in which
a bit of beet-root has been boiled, and run it through
the bag when all the rest is run out; and this is to garnish
the ‘other jelly, being cooled on a plate; but this is
matter of choice. This jelly has a very fine high colour
and flayour.
Orange Jelly.

Grate the rind of two Seville and two China ¢ranges,
and two lemous ; squeeze the juice of three of each, and
strain, and add the juice to a quarter of a pound of lump
sugar, and a quarter of a pint of water, and boil till it
almost candies. Have ready a quart of isinglass-jelly
made with two ounces; putto it the syrup, and boil it
once up ; strain off the jelly, and lct it stand to settle as
above, before it is put into the mould.

Hartshorn Jelly.

Simmer eight ounces of harshorn shavings with two
quarts of water to one; strain it, and boil it with the
rinds of four China oranges and two lemons pared thin 3
When cool, add the juice of both, half a pound of sugar,
and the whites of six eggs beaten to a froth 5 et the jelly
have three or four boils without stivring, and straiu i
thmllgh a jelly-bag.

' Cranberry Jelly.
_ Make a very strong isinglass jelly. When cold, mix
It with a double quantity of cranberry juice pressed as
fiir.cctul in page 229, sweeten and boil it up ; then strain
itrlu{o a shape,

Che sugar must be good loaf, or the jelly will not he
clear, :

. Cranberry and Rice Jelly..

_Bo;] and press the fruit, strain the juice, and by degrees
WX ity it as much ground rice as will, when boiled,

K 3
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thicken to ajelly ; boil it gently, stirringit, and sweeten
to your taste. Put itin a basin or form, and serve to eat
as the afore-directed jelly, with milk or cream.

Apple Jelly to serve at table.

Prepare twenty golden pippins; boil them in a pint
and a half of water from the spring, till quite tender;
then strain the liquor through a colander. To every pint
put a pound of fine sugar; 2dd grated orange or lemon ;
then boil to a jelly.

Another.—Prepare apples as before by boiling and
straining ; have ready half an ounce of isinglass boiled in
half'a pint of water to a jelly ; put this to the apple water,
and apple as strained through a coarse sieve ; add sugar,
a little iemon-_}utce and ped boil zll together, and put
mto a dish.  Take out the peel,

To scald Codlins.

Wrap each in a vine-leaf, and pack them close in 2
nice sauce-pan ; aud when full, pour as much water as
will cover them. Set it over a gentle fire, and let them
simmer slowly till done enough to take the thin skin off
when cold. Place them in a dish, with or without milk,
eream, or custard ; if the latter, there should be no ra-
tafia. Dust fine sugar over the apples.

Stewed Golden Pippins.

Scoop out the core, pare them very thin, and as you
do it, throw them in water. Ior every pound of fruit,
make half a pound of single- -refined sugar into syrup, with
a pint of water ; when skimmed, put the pippins in, and
stew till clear ; then arate lemon over, and serve in the
syrup. DBe (,ctreful not to let them break. &

They are an elegant and good dish fer a corner or
desert,

Black Caps.
Ha.he and core some fine large apples, put them in
a shallow pan, strew white sugar over, a and bake them.
Boil a glass of wine, the same of water, and sweeten it ™
for sauce.
Another way.—Take off a slice from the stalk end of
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some apples, and core without paring them. Make ready
as much sugar as may be sufficient to sweeten them, and
mix it with some grated lemon, and a few cloves in fine
powder. Stuff the holes as close as possible with this,
and turn the flat end down on a stew-pan; set them on a
very slow fire, with half of raisin wine, and the same of
water ; cover them clos, and now and then baste ‘-.i'r*m
with the liquor ; when done eaough, black the tops with
a salamander.
Stewed Pears.

Pare and halv ‘e, or quarter, large pears, according to
their size; throw then into \uter, as the skin is tul\en.
off before they are divided, to prevent their turning
black. Pack them round a block-tin stew- -pan, and
sprinkle as much sugar over as will make thnm pretty
sweet, and add lemon peel, a clove or two, and some
allspice cracked ; just cover them with water, and put
some of the red liquor, as directed in another article.
Cover them close, and stew three or four hours ; when
tender, take them out, and pour the liquor over them.

Baked Pears.

These need not he of a fine sort: but some taste better
than others, and often those that are least fit to eat raw.
Wipe, but don’t pare, and lay them on tin-plates, and
bake them in a slow oven. When enoughto bear it,
flatten them .with a silver-spoon. When done through,
put them on a dish. They should be buked three or four
times, and very gently.

Orange Butler.
& Boil six hard eggs, beat them in a mortar with two.
ounces of fine sugar, three ounces of butter, and two

ounces of blanched ahnonds beaten to a paste. Moisten

with orange-flower water, and when all is mixed, rub it
through a colander on a dish, and serve sweet biscuits
between.
Hine Roll.
SmL a penny French roll in raisin wine till it will hold
O more ; put it in the dish, and pour round it a custard,

K 4
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or cream, sugar, and lemon-juice. Just before it be
served, sprinkle over it some nonpareil comfits ; or stick .
a few blanched slit ahmonds into it.

Sponge biscuits may be used instead of the roll.

To prepare Iruit for Children, a far more wholesome way
than in Pies und Puddings.

Putapplessticed, or plums, currants, gr_mﬁcbt':rries, &c.
into a stone jar, and sprinkle as much Lisbon sugar as
necessary ameng them ; set the jar on a hot hearth, or
in a sauce-pan of water, and let it remain till the fruit is
perfectly done.

- wlices of bread, or rice, may be either stewedewith the
fruit, or added when eaten ; the rice being plain boiled.
o To prepare Ice for Iceing.

Get a few pounds of ice, break it almost to powder,
throw a large handiul and a half of salt among it. You
must prepare it ing part of the house where as little of@
the warin air @omes as you can possibly contrive. The
ice and salt being in a bucket, put your cream into an
ice-pot, and cover it; immerseit in the ice, and draw
that round the pet, so as to touch every possible part,
kn a few minutes put a spatula or spoon in, and stir it
well, removing the parts that ice round the edges to the
centre. 1t the ice-cream or water be in a form, shut
the bottom elose, and move the whole in the ice, as you
cannot use a spoon fo that without danger of waste.
There should be holes in the bucket, to let off the ice
as it thaws. :

Note. When any fluid tends towards cold, the moving
it quickly accelerates the cold; and likewise, when
any fluid is tending to heat, stirring it will facilitate its
boiling.

Ice Waters.

Rub some fine sugar on lemon or orange, to give the
eolour and flavour, then squeeze the juice of either on
its respective peel ; add water and sugar to make a fine
sherbet, and strain it before it be put inte the ice-pot.
If orange, the greater proportion should be of the China
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juice, and only a little of Seville, and a small bit of the
peel grated by the sugar.

Currant or Raspberry Water Ice.
The juice of these, or any other sort of fruit, being
gained by squeezing, sweetened and mixed with water,
will be ready for iceing.

_ Ice Creams.
Mix the juice of the fruits with as much sugar as will
be wanted, before you add cream, which should be of a
middling richness.

Brown Bread Ice.

Grate as fine as possible stale brown bread, soak a
small proportion in cream two or three hours, sweeten -
and ice it.

Ratafia Cream.

Blanch a quarter of an ounce of bitter almonds, and
beat them with a tea-spoonful. of water in a marble mor-
tar; then rub with the paste two. ounces of lump-sugar,
and simmer ten minutes with a tea-cup of cream,. which
add to a quart more of cream, and having strained,
Ice if..

Colourings to stain Jellies, Ices, or Cakes.

For a beautiful red, boil fifteen grains of cochineal in:
the finest powder, with a dram.and a half of cream of.
tartar, in half a pint of water, very slowly, half an honr.
Add in boiling a bit of alum the size of a pea. Or use
beet-root sliced, and some liquor poured over.

For white, use almonds finely powdered, with a little
drop of water ; or use cream.

For yellow, yolks of eggs, or a bit of saffron steeped
In the Jiquor and squeezed.

For green, pound spinach-leaves or beet-leaves, ex-
press the juice, and boil-in a tea-cupful in a sauce-pan of.
water to take oif the rawness.

London Syllabub..
Put a pint and half of port or white wine intoa- ‘qul,'
nutmeg grated, and a good deal of sugar, then milk into.
K S :
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it near two quarts of milk, frothed up. If the wine be not
rather sharp, it will require more for this quantity of
milk. :

[n Devonshire, clouted cream is put on the top, and
pounded cinnameon and sugar.

Staffordshire Syllabub.
Put a pint-of cyder, and a glass of brandy, sugar and
nutmeg, into a bowl, and milk into it; or pour warm
milk from a large tea-pot some height into it. '

A very fine Somersetshire Syllabub.

In alarge China-bowl put a pint of port, and a pint
of sherry, or other white wine; sugar to taste. Milk
the bowl full. - In twenty minutes time cover it pretty
high with clouted eream; grate over it nutmeg, put
pounded cinnamon and nonpareil comfits.

Devonshire Junket. _

Put warm milk into a bowl; turn it with rennet; then
put some scalded cream, sugar, and cinnamon, on the
top, without breaking the curd. ‘

_ Everlasting, or Solid, Syllabubs.

Mix a quart of thick raw cream, one pound of refined
sugar, a pint and half of fine raisin wine in a deep pan;
put to it the grated peel and the juice of three lemons.
Beat, or whisk it one way half an hour; then put it ona
sieve with a bit of thin muslin laid siooth in the shallow
end till next day. Put it in glasses. It will keep good,
in a cool place, ten days.

Lemon Honeycomb.

Sweeten the juice of a lemon to your taste, and put it
in the dish that you serve it in. Mix the white of an egg
that is beaten with a pint of rich cream, and a little sugar ;
whisk it, and as the froth rises, put it on the lemon-juice.
Dot the day before it is to be used.

_ Rice and Sago Milks
Are made by washing the seeds nicely, and simmering

with milk over a slow fire till sufficiently done. The

2
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former sort requires lemon, spice and sugar ; the latter
is good withont any thing to flavour it.
A pretty Supper Dish.

Boil a tea-cupful of rice, having first washed it in milk,
till tender: strain off the milk, lay the rice in little heaps
on a dish, strew over them some hinely-powdered sugar.
and cinnamon, and put warm wine and a little butter into
the dish.

Savoury Rice.

Wash and pick some rice, stew it very gently in a
small quantity of veal, or rich mutton broth, with an
onion, a blade of mace, pepper and salt. When swelled,
but not boiled to mash, dry it on the shallow end of a
sieve before the fire, and either serve it dry, or put it in
the middle of a dish, and pour the gravy round, having
heated it. - :

Carrole of Rice.

Take some well-picked rice, wash it well, and boil it
five minutes in water, - strain it, and put it into a stew=
pan, with a bit of butter, a good slice of ham, and an
onion. Stew it over a very gentle fire till tender; have
ready a mould lined with very thin slices of bacon : mix
the yolks of two or three eggs with the rice, and then line
the bacon with it about half an inch thick ; put into it a
ragout of chicken, rabbit, veal, or of any thing else. Fill
up the mould, and cover it close with rice. Bake it in,
a quick oven an hour, turn it over, and send it to table
in a good gravy, or curry-sauce.

Casserol, or Rice Edging, see page 126,

Salmagundy
Is a beautiful small dish, if in nice shape, and if the co-
lours of the ingredients are varied. or this purpose chop
separately the white part of cold chicken or veal, yolks of
egas boiled hard, the whites of eggs ; parsley, half a do-
zen anchovies, beet-root, red pickled cabbage, ham, and
grated tongue, or any thing well-flavoured, :and of a g_ood
colour. Some people like a small proportion of onion,
but it may be better omltted.ﬁ A saucer, large tea-cup,
K ¢
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or any other base, must be put into a small dish; then
make rows round it wide at bottom, and growing smaller
towards the top ; choosing such of the ingredients for each
row as will most vary the colours. At the top a little
sprig of curled parsley may be stuck in; or, without any
thing on the dish, the salmagundy may be laid in rows,
or put into the half-whites of eggs, which may be made to
stand upright by cutting off a little bit at the round end.
In the latter case, each kalf egg has but one ingredient.
Curled butter and parsley may be put as garnish be-
tween.
Macaronz as usually served.

Boil it in milk, or a weak veal broth, pretty well fla-
voured with salt. When tender, put it into a dish with-
out the liquor, and among it put some bits of butter and
grated cheese, and over the top grate more, and a little
more butter. Set the dish into a Dutch oven a quarter
of an hour, but do not let the top become hard.

Another way.—Wash it well, and simmer in half milk,
and half broth of veal or mutton, till it is tender. To a
spoonful of this liquor, put the yolk of an egg beaten in
a spoonfi | of cream ; just make it hot to thicken, but not
‘boil : put it over the macaroni, and then grate fine old
cheese all over, and bits of butter. Brown with the sala-
mander.

Another.—Wash the macaroni, then simmer it in a lit-
tle broth, with a little pounded mace and salt. When
quite tender, take it out of the liquor, lay it in a dish,
grate a good deal of cheese over, then cover that with
bread grated fine. Warm some butter without oiling,
and pour it from a boat through a little earthen co-
lander al} over the crumbs , then put the dish in a Dutch
oven, to roast the cheese, and brown the bread of a fine
€olour. The bread should be in separated. crumbs, and,
look light.

Omlet.

Malke a batter of eggs and milk, and a very little flour;
put to it chopped parsley, green onions, or chives, (the
latter is best), Or a very small q_uanﬁ{f of shalot, a little
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pepper, salt, and a scrape or two of nutmeg. Makesome
butter boil in a small frying-pan, and pour the above bat-
ter into it; when one side is of 4 fine yellow brown, turn
it and do the other. Double it when served. Some
scraped lean ham, or grated tongue, put in at first, is a
very pleasant addition. Four eggs will make a pretty
sized omlet; but many cooks will use eight or ten. A
small proportion of flour should be used.

If the taste be approved, a litle taragon gives a fine
flavour. A good deal of parsley should be used.

Ramakins and omlet, though usually served in the
course, would be much better if they were sent up after,
that they might be eaten as hot as possible.

Buiter to serve as a little Dish.

Roll butter in different forms ; either like a pine, and
make the marks with a tea-spoon, or roll it in crimping
rollers, work it through a colander, or scoop with a
tea-spoon, and mix with grated beef, tongue, or ancho-
vies. Make a wreath of curled parsley to garnish.

Ramalkins.

Scrape a quarter of a pound of Cheshire, and ditto of
Gloucester cheese, ditto of good fresh butter; then beat
all in a mortar with the yolks of four eggs, and the inside
of asmall French roll boiled in cream till soft; mix the
paste then with the whites of the eggs previously ‘beaten,
and put into small paper pans made rather long than
square, and bake in a Dutch oven till of a fine brown.
They should be eaten uite hot. Some like theaddition
of a glass of white wine. g

The batter for ramakins is equally good over macaroni
when boiled tender; or on stewed brocoli, celery, or
cauliflower, a little of the gravy they have been stewed
_ Inbeing put-in the dish with them, but not enough to
make the vegetable swim.

" Potted Cheese.

Cut and pound four ounces of Cheshire cheese, onc _
ounce and a half of fine butter, a teasspoonful ef whité: *
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white pounded sugar, alittle bit of mace, and a glass of
white wine. Press it down in a deep pot.
Roast Cheese, to come up after Dinner.

Grate three ounces of fat Cheshire cheese, mix it with
the yolks of two eggs, four-ounces of grated bread, and
three ounces of butter ; beat the whole well in a mortar,
with a desert-spoonful of mustard, and a little salt and
pepper. Toast some bread, cut it into proper pieces, lay-
the paste as above thick upon them, put them into a
Dutgh oven covered with a dish, till hot through, remove
the dish, and iet the cheese brown « litle. Serve as hot
as possible.

Welch Rabbit.

Toast a slice of bread on both sides, and butter it ;
toast a slice of Gloucester cheese on one side, and lay
that next the bread, and toast the other with a sala-
mander ; rub mustard over, and serve very hot, and co-
vered.

Cheese Toast.

Mix some fine butter, made mustard, and salt, into a
mass ; spread it on fresh-made thin toasts, and grate or
scrape Gloucester cheese upon them.

Anchovy Toast.

Bone and skin six or eight anchovies ; pound them to
a mass with an ounce of fine butter till the colour is equal,
and then spread it on toast or rusks.

Another way.—Cut thin slices of bread into any form,
and fry them in clarified butter. Wash three anchovies
split, pound them in a mortar with some fresh butter, rub
them through a hair-sieve, and spread on the toast when
cold. Then quarter and wash jome anchovies, and lay
them on the toast. Garnish with parsley or pickles.

To poach lLggs.

Set a stew-pan of water on the fire; when boiling, slip
an egg, previously broken into a cup, into the water;
when the white looks done enough, slide an cgg-slice
under the egg, and lay it on toast and butter, or spinach.
As soon as enough are done, serve hot. 1f not fresh-
laid, they will not poach well, and without breaking.
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Trim the ragged parts of the whites, and make them look
round.
' Buttered Eggs.

Beat four or five eggs, yolk and white together, put a
quarter of a pound of butter in a basin, and then put that
in boiling water, stir it till melted, then pour that butter
and the eggs into a sauce-pan; keep a basin in your
hand, just hold the sauce-pan in the other over a slow
part of the fire, shaking it one way, as it begins to warm;
pour it into a basin, and back, then hold it again over
the fire, stirring it constantly in the sauce-pan, and pour-
ing it into the basin, more perfectly to mix the egg and
butter, until they shall be hot without boiling.

Serve on toasted bread ; or in a basin, to eat with salt
fish, or red herrings.

Scotch Eggs.

Boil hard five pullets eggs, and without removing the
white, cover completely with a fine relishing forcemeat,
in which, let scraped ham, or chopped anchovy bear a
due proportion.  Fry of a beautiful yellow brown, and
serve with a good gravy in the dish.

A Pepper-pot.

To three quarts of water, put such vegetables as you
choose; in summer, peas, lettuce, spinach, and two or
three onions ; in winter, carrot, turnip, onions, and ce-
lery. Cut them very small, and stew them with two
pounds of neck of mutton, and a pound of pickled pork,
till quite tender. Half an hour before serving, clear a
lobster or crab from the shell, and put it into the stew.
Some people choose very small suet-dumplings boiled in
the above. Season with salt and Cayenne.

Insteac of mutton, you may put a fowl. Pepper-pot
may be made of various things, and is understood to be
aproper mixture of fish, flesh, fowl, vegetables, and pulse.
Asmall quantity of rice should be boiled with the whole.

The Staffordshire Dish of frying Herbs and Livers

Prepare the frying herbs as has been dirgcted among
the vegetables, page 176 ; on which lay slices of liver
fried a beautiful brown, and slices of bacon just warmed
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at the fire, and laid on each. On the outside part of
the herbs lay eggs fried very nicely, and then trinuned
round ; or they may be served on the herbs, and the
liver garnished with the bacon separatcly.

To preserve Suet a twelvemonth.

As soon as it comes in, choose the firmest part, and
pick free from skin and veins. In a very nice sauce-pan,
set it at some distance from the fire, that it may melt
without frying, or it will taste.

‘When melted, pour it into a pan of cold water. When:
in a hard cake, wipe it very dry, fold it in fine paper,
and then in a linen bag, and keep in a dry but not hot
place. When used, scrape it fine, and it will make &
fine crust, either with or without butter.

SWEETMEATS.

To green Fruits for preserving or pickling.

Take pippins, apricots, pears, plums, peaches while
green for the first, or radish-pods, French beans for the
latter, and cucumbers for both processes ; and put them,,
with vine-leaves under and over, into a block-tin pre-
serving-pan, with spring-water to cover them, and then
the tin cover to exclude all air. Set it on the side of a.
fire, and when they begin to simmer, take them off, pour
off the water, and if not green, put fresh leaves when,
cold, and repeat the same. Take them out carefully

. with aslice ; they are to be peeled, and then done ac--

cording to the receipts for the several modes.

To clarify Sugar for Sweetmeats.

Break as much as required in large lumps, and put a
pound to half a pint of water, in a bowl, and it will dis-
solve better than when broken small, Set it over the fire,
and the well-whipt white of an egg; let it boil up, and,
when ready torun over, pour a little cold water in to give:
it a check ; but when it rises a second time, take it off the
fire, and set it by in the pan for a quarter of an hour,

- during which the foulness will sink, to the bottom, and:

leave a black scum on the top, which take off gently.with.
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a skimmer, and pour the syrup into a vessel very quickly
{rom the sediment. :
To candy any sort of Fruit.

When finished in the syrup, put a layer into a new
sieve, and dip it suddenly into hot water," to take oft the
syrup that hangs about it; putit on a napkin before the
fire to drain, and then do some more in the sieve. Have
ready sifted double-refined sugar, which sift over the
fruit on all sides till quite white. Set it on the shallow
end of sieves in a lightly-warm oven, and turn it two or
three times. It must not be cold till dry. Watch it
carefully, and it will be beautiful. ;

To prepare Barberries for Tartlets.

Pick barberries that have no stones, from the stalks,
and to every pound weigh three quarters of a pound of
lamp-sugar; put the fruit into a stone jar, and either set
it on a hot hearth or in a sauce-pan of water, and let
them simmer very slowly till soft ; put them and the sugar
into a preserving-pan, and boil them gently fifteen mi-
nutes. Use no nictal but silver.

Barberries in bunches.

Have ready bits of flat white wood, three incheslong,
and a quarter of an inch wide. Tie the stalks of the
fruit on the stick from within an inch of one end to be-
yond the other, so as to make them look handsome.
Simmer them in some syrup two successive days, cover-
ing them each time with it when cold. When they look
clear they are simmered enough. The third day, do
them like other candy fruit, see receipt for it above. it
_Isat the top of this page.

A beautiful Preserve of Apricots.

When ripe, choose the finest apricots ; pare them as
thin as possible, and weigh them. Lay them in halves
on dishes, with the hollow part upwards. Have ready
an equal weight of good loaf-sugar finely pounded, and .
strew it over them; in the mean time break the sto;
and blanch the kernels. When the fruit has lain twelse
hours, put it, with the sugar and juice, and also the k@‘
nels, intoa preserving-pan. Let it simmer very gently till

v
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clear ; then take out the pieces of apricots singly as they
become so; put theminto small pots, and pour the syrup
and Kkernels over them. The scum must be taken off as
it rises. Cover with brandy-paper.

To preserve Apricots in Jelly.

Pare the fruit very thin, and stone it; weigh an equal
quantity of sugar in fine powder, and strew over it. Next
day boil very gently till they are clear, move them into
a bowl, and pour the liquor over. 'The following day
pour the liguor to a quart of codlin-liquor, made by boil-
ing and straining, and a pound of fine sugar; let it boil
quickly till it will jelly; put the fruit into it, and give
one boil, skim well, and put into small pots.

To preserve green Apricots.

Lay vine or apricot leaves at the bottom of your pan,
then fruit, and so alternately till full, the upper layer
being thick with leaves; then fill with spring-water, and
cover down, that no steam may come out. Set the pan
at a distance from the fire, that in four or five hours they
may be only soft, but not cracked. Make a thin syrup
of some of the water, and drain the fruit. When both
are cold, put the fruit into the pan, and the syrup to it;

- put the pan 2t a proper distance from the fire till the apri-

cots green, but on no account boil er crack ; remove
them very carefully intoa pan with the syrup for two or
three days; then pour off asmuch of it as will be necessary,
and boil with more sugar to make a rich syrup, and put
a little sliced ginger intoit. When cold, and the thin
syrup has all been drained from the fruit, pour the thick
ever it. The former will serve to sweeten pies.

Apricots or Peaches in Brandy.

Wipe, weigh, and pick the fruit, and have ready a
quarter of the weight of fine sugar in fine powder. Put
the fruit into an ice-pot that shuts very close; throw the
sugar over it, and then cover the fruit with brandy. Be-
tween the top and cover of the pot, put a piece of double
cap-paper.  Set the pot into a sauce-pan of water till the
brandy be as liot as you can possibly bear to put your
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fnger in, but it must not boil.  Put the fruit into a jar,
and pour the brandy on it.  When cold, put a bladder
over, and tie it down tight.

To dry Apricots in half.

Pare thin and halve four pounds of apricots, weighing
them after; put them in a dish; strew among them three
pounds of sugar in the finest powder. When it melts, set
the fruit over a stove to do very gently ; as each piece
becomes tender, take it out, and put it into a china-
bowl.” When all are done, and the boiling heat a little
abated, peur the syrup over them. In a day or two re-
move the syrup, leaving only a little in each half. In a
day or two more turn them, and so continue daily till
quite dry, in the sun or a warm place. Keep in boxes
with layers of paper.

Apricot Cheese.

Weigh an equal quantity of pared fruit and sugar, wet
the latter a very little, and let it boil quickly, or the co-
lour will be spoiled ; blanch the kernels, and add to it.
Twenty or thirty minutes will boil it. Put it in small
pots or cups half filled.

Orange Marmalade.

Rasp the oranges, cut out the pulp, then boil the rinds
very tender, and beat fine in .a marble mortar. Boil
three pounds of loaf-sugar in a pint of water, skim it, and
add a pound of the rind ; boil fast till the syrup is very
thick, but stir it carefully ; then put a pint of the pulp
and juice, the seeds having been removed, and a pint of
apple-liquor 5 boil all gently until well jellied, which it
will be in about half an hour. Put it into small pots.

Lemon marmalade do in the same way ; they are very
good and elegant sweetmeats.

Transparent Marmalade. _

Cut the palest Seville oranges in quarters, take the
Pulp out, and put it in a besin, pick out the seeds and
Skins, Let the outsides soak in water with a little salt
all night, then boil them in a good quantity of spring-
water till tender; drain and cut them in very thin slices,
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and put them to the pulp ; and to every pound, a pound
and a half of double-refined sugar beaten fine; boil them
together twenty minutés, but be careful not to break the
slices. If not quite clear, simmer {ive or six minutes
longer. It must be stirred all the time very gently.
When cold, putit into glasses.

To buiter Oranges hot.

Grate off a little of the outside rind of four Seville
oranges, and cut a round hole at the blunt end opposite
the stulk, large enough totake out the pulp and seeds and
juice: then pick the seeds and skin from the pulp; rub
the oranges with a little salt, and lay them in water for a
short time. You are to save the bits cut out. Set the
fruit on to boil in fresh watcr till they are tender, shifting
the water to take out the bitterness. In the mean time,
make a thin syrup with fine sugar, and put the oranges
into it, and boil thew up; turning them round, that each
part may partake of the syrup, as there need not be
enough to cover them, and let them remain in it hot till
they are to beserved. About half an hour before you want
them put some sugar to the pulp, and set over the fire;
mix it well, and let it boil ; then add a spoonful of white
wine for every orange, give it a boil, and then put in a
bit of fresh butter, and stir over the fire to thicken; fill
the oranges with it, and serve them with some of the syrup
in the dish.  Put the bits on the top.

To fill preserved Oruanges ; a corner Dish.
. For five take a pound of Naples biscuits, some blanched
almonds, the yolks of four eggs beaten, sugar to your
taste, four ounces of butter warmed, grate the biscuitsy
and mix with the above and some orange-flower water.
Pill preserved oranges, and bake in a very slow oven.
 If you like them frosted, sift sugar over them as soon as
filled ; otherwise wipe them. Custard to fill will do as
well; if so, you need not bake the oranges, but put it
in when become cold.
Whole Oranges carved.

Cut on the rinds any shapes you please with a pen-

knifc; cut a bit off near and round the stalk, and with un
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apple-scoop take all the pulp carefully out; put them
into salt and water two days, changing it daily ; boil them
an hour or more in fresh salt and water ; drain them
quite dry ; let them stand a night more in plain water,
and then another night in a thin syrup, in which boil
them the next day a few minutes. Do this four days
successively.  Let them stand six or seven weeks, ob-
serving often whether they keep well ; otherwise boil the
syrup again. 'Then make a rich syrup.

Buttered Orange-juzce, a cold dish.

Mix the juice of seven Seville oranges with four spoon-
fuls of rose-water, and add the whole to the yolks of
eight, and whites of four eggs, well beaten ; then strain
the liquor to half a pound of sugar pounded, stir it over
a gentle fire, and when it begins to thicken, put about
the size of a small walnut of butter, keep it over the fire
a few minutes longer; then pour it into a flat dish, and
serve it to eat cold:

If you have no silver sauce-pan, do it in a china-basin
in a sauce-pan of boiling water, the top of which will just
reccive the basin.

Orange Chips.

Cut oranges in halves, squeeze the juice througha
sieve ; soak the peel in water ; next day boil in the same
till tender, drain them, and slice the peels, put them to
the juice, weigh as much sugar, and put all together into
a broad earthen dish, and put over the fire at a noderate
distunce, often stirring till the chips candy; then set
them in a cool room to dry. They will not be so under
three weeks.

Orange Biscuits, or little Cakes. :

Boil whole Seville oranges in two or three waters, till
most of the bitterness is gone; cut them, and take out
the pulp and junice ; then beat the outside very fine in a
morfar, and put to it an equal weight of double-refined
sugar beaten and sifted. When extremely well mixed to
4 paste, spread it thin on china dishes, and set them in
the sun, or before the fire; when half dry, cut it into
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what form you please, turn the other side up, and diy
that. Keep them in a box, with layers of paper.

They are for deserts; and are also useful as a stomachic,
to carry in the pocket on journeys, or for gentlemen when
shooting, and for gouty stomachs.

Orange-flower Cakes.

Put four ounces of the leaves of the flowers into cold
water for an hour ; drain, and put between napkins, and
roll with a rolling-pin till they are bruised ; then have
ready boiled a pound of sugar to add to it in a thick syrup,
give them a simmer, until the syrup adheres to the sides
of the pan, drop in little cakes on a plate, and dry as
before directed.

To preserve Oranges or Lemons in Jelly.

Cut a hole in the stalk part, the size of a shilling, and
with a blunt small knife scrape out the pulp quite clear
without cutting the rind. Tie each separately in muslin,
and lay them in spring-water two days, changing twice
a day; in the last boil them tender on a slow fire. Ob-
serve that there is enough at first to allow for wasting,
as they must be covered to the last. To every pound
of fruit, weigh two pounds of double-refined sugar, and
one pint of water; boil the two lalter together with the
juice of the orange to a syrup, and clarify it, skim well,
and let it stand to be cold; then boil the fruit in the
syrup half an hour; if not clear, do this daily till they
are done.

Pare and core some green pippins, and boil in water
tll it tastes strong of them; don’t break them, only
gently press them with the back of a spoon; strain the
water through a jelly-bag till quite clear; then to every
pint put a pound of double-refined sugar, the peel and
juice of a lemon, and boil to a strong syrup. Drain off
the syrup from the fruit, and turning each orange with
the hole upwards in the jar, pour the apple-jelly over it.
The bits cut out must go through the same process with
the fruit. Cover with brandy-paper.
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To keep Oranges or Lemons for Puddings, c.

When you squeeze the fruit, throw the outside in water,
without the pulp; let them remain in the same a fort-
night, adding no more; boil them therein till tender,
strain it from them, and when they are tolerably dry,
throw them into any jar of candy you may have remain-
ing from old sweetmeats; or if you have none, boil a
small quantity of syrup of common loaf-sugar and water,
and put over themm; in a week or ten days boil them
gently in it till they look clear, and that they may be co-
vered with it in the jar. You may cut each half of the
fruit in two, and they will occupy small space.

To preserve Strawberries whole.

Take equal weights of the fruit and double-refined
sugar; lay the former in a large dish, and sprinkle half
the sugar in fine powder over; give a gentle shake to the
dish, that the sugar may touch the under side of the fruit.
Next day make a thin syrup with the remainder of the
sugar, and, instead of water, allow one pint of red-
currant-juice to every pound of strawberries; in this
simmer them wntil sufiiciently jellied. Choose the larg-
est scarlets, or others, when not dead ripe. In either of
the above ways, they eat well served in thin cream, in
glasses. '

To preserve Strawberries in Wine.

Put a quantity of the finest large strawberries into a
gooseberry-bottle, and strew in three large spoons of fine
sugar ; fill up with Madeira wine, or fine sherry.

' To dry Cherries with Sugar.

Stene six pounds of Kentish; put them intoa preserv-
ing-pan, with two pounds of loaf-sugar pom;ded and
Strewed among them ; simmer till they begin to shrivel ;
then strain them from the juice; lay them on a hot hearth,
Or in an oven, when either is cool enough to dry with-
out bakng them.

- The same syrup will do another six pounds of fruit.
: To dry Cherries without Sugar.

Stone, and set them over the fire in the preserying-

Pam ; jet them simunes in their own liquer, and shake
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them in the pan.  Putthem by in china common dishes ;
next day give them another scald, and put them, when
cold, om sieves to dry, in an oven of'attemperated heat
as above. Twice heating, an hour each time, will do
them.

Put them in 2 box, with a paper between each layer,

To dry Cherries the best way.

To every five pounds of cherries stoned, weigh one of
sugar double-refined. Put the fruit into the preserving-
pan with very little water; make both scalding hot;
take the fruit immediately out and dry them ; put them
into the pan again, strewing the sugar between each
- layer of cherries; let it stand to melt; then set the pan
on the fire, and make it scalding hot as before ; take it
off, and repeat this thrice with the sugar. Drain them
from the syrup; and lay them singly to dry on dishes,
in the sun or on a stove. When dry, put them into 2
sieve, dip it into a pan of cold water, and drawit in-
stantly out again, and pour them on a fine soft cloth ;
dry them, and set them once more in the hot sun, or on
a stove. Keep them in a box, with layers of white
paper, in a dry place. This way is the best to give
plumpness to the fruit, as well as colour and flavour.

Cherries in Brandiy.

Weigh the finest morellas, having cut off half the
stalk ; prick them with a new needle, and drop them into
a jar or wide-mouthed bottle. - Pound three quarters the
weight of sugar or white candy ; strew over; fill up with
brandy, and tie a bladder over.

Cherry Jam.
To twelve pounds of Kentish or duke cherries, when

ripe, weigh one pound of sugar; break the stones of pait,

and blanch them ; then put them to the fruit and sugur,
and boil all gently till the jam comes clear from the pan.
Pour it into china-plates to come up dry to table. Keep
in boxes with white paper between. '
Currant Jam, black, red, or white.
Let the fruit be very ripe, pick it clean from the stalks,
1
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bruise it, and to every pound put three quarters of a
pound of loaf sugar ; stir it well, and boil half an hour.

Currant Jelly, red or black.

Strip the fruit, and in a stone jar strew them in a
sauce-pan of water, or by boiling it on the hot hearth;
strain off the liquor, and to every pint weigh a pound of
loaf sugar ; put the latter in large lumps into it, in a stone
or china-vessel, till nearly dissolved; then put it in a pre-
serving-pan ; simmer and skim as necessary. When it
will jelly on a plate, putit in small jars or glasses.

: Apple Marmalade.

Scald apples till they will pulp from the core; then

take an equal weight of sugar in large lumps, just dip

_them in water, and boiling it till it can be well skimmed,

and is a thick syrup, put to it the pulp, and simmer it
ona quick fire a quarter of an hour. Grate a little lemgns,

peel before boiled, but if too much it will be bitter, "=+

Apple Jelly for presevving Apricots, or for any sort of
Sweetmeats.

Let apples be pared, quartered, and cored ; put them
mto a stew-pan with as much water as will cover them; boil
as fast as possible ; when the fruit is all in a mash, add a
quart of water ; boil half an hour more, and run through
a jelly-bag.

If in summer, codlins are best ; in September, gelden
fennets or winter-pippins.

Red Apples in Jelly.

Pare and core some well-shaped apples; pippins or
golden rennets if you have them, but others will do;
throw them into water as you do them; put them n a
Preserving-pan, and with as little water as will only half
cover them : let them coddle, and when the lower side
is done, turn them. Observe that they do not lie too
close when first put in. Mix some pounded cochineal
with the water, and boil with the fruit. When sufliciently
done, take them out on the dish they are to be served
I, the stalk downwards. 'ake the water, and make a
1'lchjelly of it with loaf-sugar, hoiling the thin rind ‘and

L
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juice of a lemon. When come to a jelly, let it grow
cold, and put it on and among the apples ; cut the peel
of the lemon in narrow strips, and put across the eye of
the apple.

Observe that the colour be fine from the first, or the
fruit will not afterwards gain it; and use as little of the
cochincal as will serve, lest the syrup taste bitter.

Dried Apples.

Put them in a cool oven six.or seven times, and flat-
ten them by degrees, and gently, when soft enough to
bear it. If the oven be too hot they will waste ; and at
first it should be very cool.

The biffin, the minshul crab, or any tart apples, are
the sorts for drying.

& To preserve jarganel Pears most beautifully.

Pare them very thin, and simmer in a thin syrup; let

them lie a day or two. Make the syrup richer, and

simmer again; and repeat this till they are clear; then

drain, and dry them in the sun or a cool oven a very

little time. They may be kept in syrup, and dvied as

wanted, which makes them more moist and rich.
Gooseberry Jam for Tarts.

Put twelve pounds of the red hairy gooseberries, when
ripe and gathered in dry weather, into a preserving-pan,
with a pint of currant-juice, drawn as for jelly; let them
boil pretty quick, and beat them with the spoon; when
they begin to break, put to them six pounds of pure
white Lisbon sugar, and simmer slowly to a jam. It
requires long boiking, or will not keep ; butis an excel-
Ient and reasonable thing for tarts or puffs. Look at it

in two of three days, and if the syrup and fruit separate, =

the whole must be boiled longer. Be careful it does not
burn to the bottom. :

Another.—Gather your gooseberries (the clear white
ar green sort) when ripe; top and tail, and weigh them;
a.pound to three quarters of a pound of fine sugar, and
half a pint of water ; boil and skim the sugar and water;
then put the fruit, and boil gently till. clear ; then break
andiput into small pots.
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W hite Gooseberry Jam.

Gather the finest white gooseberries, or green if you
chovse, when just ripe; top and tail them. To each
pound put three quarters of a pound of fine sugar, and
half a pint of water. Boil and clarify the sugar in the
water as directed in page 208 ; then add the fruit; sim-
mer gently till clear, then break it, and in a few minutes
| put the jam into small pots.

3 _ Gooseberry Hops.

Of the largest green walnut kind, take and cut the bud
end in four quarters, leaving the stalk end whole ; pick
A+ out the seeds, and with a strong needle and thread fasten
| five or six together, by running the thread through the
bottoms, till they are of the size of a hop. Lay vine-
Jeaves at the bottom of a tin preserving-pan, cover them
with the hops, then a layer of leaves, and so on; lay a
good many on the top, then fill the pan with water. Stop
1 it so close down that no steam can get out, set it by a
slow fire till scalding hot, then take it off till cold, and
80 do till on opening while cold, the gooseberries are of
agood green. Then drain them on sieves, and make a
thin syrup of a pound of sugar to a pint of water, boil,
and skim it well ; when half cold, put in the fruit; next
day give it one boil ; do this thrice. If the hops are to
be dried, which way they eat best, and look well, they
L may be set to dry in a week: butif to be kept wet, make
45yrup in the above proportions, adding a slice of ginger
I boiling ; when skimmed and clear, give the goose-
‘berries one boil, and when cold, pour it over them. If
the first syrup he found too sour, a little sugar m'ay.be e
47 ‘_added and boiled in it, before the hops that are for drying
Ve their last boil.

, € extra-syrup will serve for pies, or go towards
Other sweetmeats. *

Raspberry Jam.

ftif““)_f', and let it boil very quickly. When most of the
Hice s wasted, add the sugar, and simmer half an hoursy
' L9 :

- Weigh equal quantities of fruit and sugar; put the
- er into a preserving-pan, boil and break it, stir con==
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This way the jam is greatly superior in colour and
flavour to that which is made by putting the sugar in at first.

Another way.—Put the fruit in a jar in a kettle of wa-
ter, oron a hot hearth, till the juice will run from it, then

take away a quarter of a pint from every pound of fruits’
boil and bruise it half an liour, then put in the welght of
the fruit in sugar, and, adding the same quantity of cur-
rant-juice, boil it to a strong jelly. :
The raspberry-juice will serve to put into brandy, or
may be boiled with its weight in sugar for making the
jelly for raspberry-ice or cream. Vi
To preserve Greengages.
Choose the largest, when they begin to soften; split
them without paring, and strew a part of the sugar which' =
you have previously weighed an equal quantity of. 3
Blauch the kernels with a small sharp knife. Next day,
pour the syrup from the fruit, and boil it with the other
sugar, six or eight minutes, very gently ; skim, and add
the plums and kernels.  Simmer till clear, taking off
any scum that rises; put the fruit singly into small pots,
and pour the syrup and kernels to it. If you would
candy it, do not add the syrup, but observe the direc- -
tiens that will be given for candying fruit ; some may be
done each way. . S
Damson Cheese. k-
Bake or boil the fruit-in a stone jar in a sauce-pan of
water; or on a hot hearth. Pour off’ some of the juice, ©
and to every two pounds of fruit weigh half a peund c:f' s
sugar. Set the fruit over a fire in the pan, let it boil
quickly till it begin to look dry ; take out the stones, and
add the sugar, stir it well in, and simmer two hours
slowly, then boil it quickly balf an hour, till the sides of
the pan candy ; pour the jam then into potting-pans or
dishes, about an inch thick, so that it may cut firm. If
the skins be disliked, then the juice is not to be taken
ut; butafter the first process, the fruit is to be pulped
ough a very coarse sieve with the juice, and managed
ove. The stones are to be eracked, or SOIﬁQQf‘tb.P%'
¢ kernels boiled in the jam. - All the juice may b

|
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*Jelt in, and boiled to evaporate, but dow’t add the sugar
ustil it bas done so.  Theabove looks well in shapes,
Muscle-plion Cheese.

Weigh six pounds of the fruit, bake it in_a stone jar,
remove the stones, und take out the kernels to put in,
Pour half the juice tn two pounds and a half of gootl
Lisbon; when melted and simmered a few minutes, skim
it, and add the fruif.  Keep it doing very gently till the
juice is much evaporated, taking care tostir it constantly,
lest it burn. | Pour it into smaull moulds, -patty pass, or
saucers. '1he remaining julee may serve to colour
creain, or be added to a pie. _

Biscuits of Truit.

To the pulp of any scaided fruit put an equal weight

of sugar sifted, beat it two hours, then put it into little
. white paper forms, dry in a cool oven, turn the next day,
| and in two or three days box them. '
| Quince Muarmalade.

Pare and quarter quinces, weigh an equal quantity of
suger; to four pounds of the latter put'a quart of water,
boil and skiu, and bave ready against four pounds of
quinces are tolerably tender by the following mode: lay
them into a stone :'}:u', with a tea-cup of water at the
bottom, and pack them with a little sugar strewed be-
tween; cover the jar close, and set it on a stove or cool
oven, and let them soften till the colour become red,
then pour thefruit-syrup and @ quart of quince-juice into
a preserving-pan, and boilall together till the _n)arllnuiade
be completed, breaking the lumps of fruit with the pre-
serving ladle.

This fruit is so hard, that if it be not done as above,
it requires a great deal of time. Kty

Stewing guinces in a jar, and then squeezing {hf}nl
ﬁll‘ough a cheese-cloth, is the best method of obtainmg
the Juice to add 23 above, and dip the cloth in boiling
Water first and wring it. : :

To preserve whole or half 2uences.
‘ ‘[nto two quarts of boiling water put a qi,azz_ntiiy of the
Rirest golden pippins, in slices not very thin, and not
; L3
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pared, but wiped clean. Boil them very quick, close
covered, till the water becomes a thick jeily ; then scald
the quinces. To every pint of pippin-jelly put a pound
of the finest sugar; boil it, and skim it clear. Put those
" quinces that are to be done whole into the syrup at once,
and let it boil very fast; and those that are to be in halves
by themselves ; skim it, and when the fruit are clear, put
some of the syrup iuto a glass to try whether it jellies
before taking off the fire. "I'he quantity of quinces is to
be a pound to a pound of sugar, and a pound of jelly
already boiled with the sugar. :
Excellent Sweetmeats for Tarts, when Fruit is plentiful.

Divide two pounds of apricots when just ripe, and take
out and break the stones; put the kernels without their
skins to the fruit; add to it three pounds of greengage
plums, and two pounds and a half of lump sugar; sim-
mer until the fruit be a clear jam. The sugar should be
broken in large pieces, and just dipped in water, and
added to the fruit over a slow fire. =~ Observe that it does
not boil, and skim it well. If the sugar be clarified it
will make the jam better.

Put it into small pots, in which all sweetmeats keep best.
Ldagnum Bonwm Flums : excellent as a Swectmeat or in
Tarts, though cery bad to eat raw.

Prick them with a needle to prevent bursting, simmer
them very gently in a thin syrup, put themin a china
bowl, and when cold peur it over. Let them lie three
days; then mmake asyrup of three pounds of sugar to five
of fruit, with no more water than hangs to large lumps of
the sugar dipped quickly, and instantly breught out.
Joil the plums in this fresh syrup, after draining the first
from them. Do them very gently till they are clear,
and the syrup adheres to them. Put them one by one
ito sinall pots, and pour the liquor over. Those you
may like to dry, keepa little of the syrup for, longer in
the pan, and boil it quickly; then give the fruit one
warm more, drain, and put them to dry on plates in 2
cool oven. 'These plums are apt to ferment, if not
boiled in two syrups ; the former will sweeten pies, hut
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will have too much acid to keep. You may reserve part
of it, and add a little sugar, to do those that are to dry,
for they will not require to be so sweet as if kept wet,
and will eat very nicely if only boiled as much as those.
Don’t break them. One parcel may be done after
another, und save much sugar.

Lemon Drops.

Grate three large lemons, with a large piece of double-
refined sugar ; then scrape the sugar into a plate, add
half a tea-spoonful of flour, mix well, and beat it into a
light paste with the white of an egg. Drop it upon white
paper, and put them into a moderate oven on a tin

plate,
Barberry Drops.

The black tops must be cut off: then roast the fruit
before the fire, till soft enough to pulp with a silver spoon
througb a sieve into a china-basin; then set the basin in a
sauce-puan of water, the top of which will just fit it, or on
a hot hearth, and stir it till it grows thick. When cold,
put to every pint a pound and a half of sugar, the finest
double-refined, pounded and sifted through alawn-sieve,
which must be covered with a fine linen, to prevent its
wasting while sifting. Beat the sugar and juice together
three hours and a half if a large quantity, but twe and a
half for less; then drop it on sheets of white thick paper,
the size of the drops sold in the shops.

Some fruit is not so sour, and then less sugar is neces-
sary. To know if there be enough, mix till well incor-
porated, and then drop; if it run, there is not enough
sugar, and if there is too much it will be rough. A dry
toom will suffice to dry them. No metal must touch the
Juice but the point of a knife, just to take the drop oft the
end of the wooden spoon, and then as little as possible.

Ginger Drops: a good Stomachic.

Beat two ounces of fresh candied orange in a mortar,
with a little sugar, to a paste; then mix one ounce of
powder of white ginger with one pound of loat-sugar.
Wet the sugar with a little water, and b.oil'aitogelher toa
candy, and drop it on paper the size of mint-drops.

L4
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Peppermint Drops.

Pound and sift four cunces of double-refined Sugar,
beat it with the whites of two eggs till pei fcdl} smooth 3
then add sixty drops of oil of peppermint, beat 1t well, tmd
drop on white paper, and dry ata distance from the fire.

Ratafia Drops. .

Blanch and beat in a mortar four ounces of bitter, and
two ounces of sweet almonds, with a little of a pound of
sugar silted, and add the remainder of the sugar, and the
whites of two eggs, making a paste; of which put little
balls, the size of a nutimeg, on wafér-paper, and bake
gently on tin-plates.

Raspberry Cales.

Pick out any bad mkpbmru s that are among the frui it,
weigh and boil what quantity you please, and when mash-
ed, and the liquor is wasted, put to it sugar the weight of
the fruit you first put into the pan, mix it well off the fire:
until perfectly dissolved, then put it on china-plates, and
dry itin the sun. As soon as the top part dries, cut with
the cover of a canister into smail cakes, turn them on
fresh plates, and, when dyvy, put them in boxes with lay-
IS 0f paper.

TO PRESERVE FRUITS FOR WINTER USE.

Observations on Swettmeats.

Sweetmeats should be kept carefully from the air, and
in a very dry place. Unless they have a very smull pro-
portion of sugar, a wasin one does not hurt; but when
not properly boiled, that is, long enoug h, but not quick,
heat makes them ferment; and damp causes them to
grow mouldy. They should be looked at two er thrue
times in the first tvo months, that they may be gently
boiled again, if not likely to keep.

It is necessary to observe,-that the boiling ef sugar
more ordess, constitutas the chief art of the cot
and those who are not practised in this knowl
only preserve in a plain way for family use, are notaware
thdt, n two or three minutes, a syrup over the fire will
pass from one gradation to another, called by the confec-
tioners (it“glees of boiling, of which there are six, and
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those subdivided. But I am not versed in the minutiz,
and only make the observation to gnard against under-
boiling, which prevents sweetmeats from keeping; and
quick boiling and long, which brings them to candy.

Attention, without much practice, will enable a per-
son to do any of the following sorts of sweetmeats, &c.
and they are as much as is wanted in a private family;
the higher articles of preserved fruits may be bought at
less expence than made.

Jellies of fruit made with equal quantity of sugar, that
is, a pound to a pint, require no very long boiling.

A pan should be kept for the purpese of preserving ;
of double block tin, with a bow-handle opposite the
straight one, for safety, will do very well; and if put by
nicely cleaned, in a dry place, when done with, will last

LY

for several years. Those of copper vr brass are impre- .

per, as the tinning wears out by the scraping of the sweet-
meat ladle. There is a new sort of iron, with a strong
tinning, which promises to wear long. Sieves and spoons
should be kept likewise for sweet things.

Sweetmeats keep best in drawers that are not con-
nected with a wall. If there be the least damp, cover
them only with paper dipped in brandy, laid quite close;
putting a lit¢le fresh over inspring, to prevent insect mould.

When any sweetmeats are directed to be dried in the
sun or in a stove, it will be best in private families, where
there is not a regular stove for the purpose, to put
them in the sun on flag-stones, which refiect the heat, and
place a garden glass over them to keep insccts off; or if
put in an oven, to take care not to letit be too warm,
and watch that they do properly and slowly.

To keep Currants.

The bottles being perfectly clean and dry, let the curs
rants be cut from the large stalks with the smallest bit of
stalk to each, that the fruit not being wounded no mois-
ture may be among them. It is necessary to gather themn
when the weather is quite dry 3 and if the servant can be
depended upon, it is best to cut them under the trees,
and let them drop gently into the bottles,

L
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Stop up the bottles with cork and rosin, and put them
into the trench in the garden with the neck downwards
sticks should be placed opposite to where each sort of
fruit begins.

Cherrics and Damsons keep in the same way.

Currants may be scalded, as directed for gooseberries,
the first method.

To keep Codlins for several months.

Gather codlins at Midsummer of a middling size, put
them into an earthen pan, pour boiling water over them,
and cover the pan with cabbage-leaves. Keep them by
the fire till they would peel, but don’t peel them ; then
pour the water off till both are quite cold. Place the
codlins then in a stone jar witha smallish mouth, and
pour on them the water that scalded them. Cover the
pot with bladder wetted, and tied very close, and then
over it coarse paper tied again.

It is best to keep them in small jars, such as will be
used at once when opened.

To keep Gooseberries.

Before they become too large, let them be gathered,
and take care not to cut them in taking off the stalks and
buds. Fill wide-mouthed bottles ; put the corks loosely

-in, and set the bottles up to the neck in water in a boiler.
When the fruit looks scalded, take them out; and when
perfectly cold, cork close, and rosin the top. Dig a
trench in a part of the garden least used, sufficiently deep
for all the bottles to stand, and let the earth be thrown
over, to cover them a foot and a half. When a frost
comes on, a little fresh litter from the stable will prevent
the ground from hardening so that the fruit cannot be
dug up. Or, scald as above ; when cold, fill the bottles
with cold water, cork them, and keep them in a damp
or dry place ; they will not be spoiled.

Another way.—1In the size and preparation as above ;
when done, have boiling water ready, either in a boiler
or large kettle ; and into it put as much roach-alum as
will, when dissolved, harden the water, which you will
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taste by a little roughness ; if there be too much it will
spoil the fruit. Ptxt as many gooseberries into a large
sieve as will lie at the bottom without covering one ano-
ther. Hold the sieve in the water till the fruit begius to
look scalded on the outside; then turn them gently out
of the sieve on a cloth on the dresser, cover them with
another cloth, and put some more to be scalded, and so
on till all be finished. Observe not to put one quantity
on another, or they will become too soft. The next day
pick out any bad or broken ones, bottle the rest, and fill
up the bottles with the alum-water in which they were
scalded 5 which must be kept in the bottles ; for if leftin
the kettle, or in a glazed pan, it will spoil.” “Stop them
close.

The water must boil all the time the process is carrying
on. Gooseberries done this way make as fine tarts as
fresh off the trees.

Another way.—In dry weather pick the gooseberries
that are full grown, but not ripe; top and tail them, and
put into open-mouthed bottles ; gently cork them with
new velvet corks ; put them in the oven when the bread
is drawn, and let them stand till shrunk a quarter part;
take them out of the oven, and immediately beat the
corks 1 tight, cut off the tops, and rosin down close; set
them in a dry place; and if well secured from air they
will keep the year round. ;

If gathered in the damp, or the gooseberries’ skins are
the least cut in taking off the stalks and buds, they will
moukd. The hairy sort only must be used for keeping;
and do them before the seeds become large.

Currants and damsons may be done the same.

To keep Damsons for winter Pies.

Put them in small stone jars, or wide-mouthed bottles ;
set them up to their necks in a boiler of cold water, and
]ighting a fire under, scald them. Next day, when per-
fectly cold, fill up with spring water; cover thepns SR

Another 1way.—Beil one third as much sugar a3 fruit
With it, overa slow fire, till the juice adheres to the fruit,

L 6



; 298 DOMESTIC COOKERY,

and forms a jam. Keep it in small jars ina dry place. If
too sweet, mix with it some of the fruit that is done with-
out sugar.

dnother way.—Choose steen-pots if you can get them,
which are of equal size top and bottom (they should hold
eight or nine pounds) ; put the fruit in about a quarter
up, then strew ina quarter of the sugar; then another
quantity of fruit, and so till all of both are in. The pro-
portion-of sugar is to be three pounds to nine pounds of
fruit. Set the jars in the oven, and bake the fruit quite
through. When cold, put a piece of clean-scraped stick
into the middle of the jar, and let the upper part stand
-above the top; then pour melted mutton-suet over the
top, full half an inch thick, having previously covered
the fruit with white paper. Keep the jars in a cool dry
place, and use the suet as a cover; which you will draw
up by the stick, minding to leave a little forked branch
to it to prevent its slipping out.

To preserve Fruit for Tarts, or Family-deserts.

Cherries, plums of all sorts, and American apples, ga-
ther when ripe, and lay them in small jars that will hold
a pound ; strew over each jar six ounces of good loaf-.
sugar pounded ; cover with two bladders each, separately
tied down; then set the jars in a large stew-pan of water
up to the neck, and letit boil three hours gently. Keep.
these and all other sorts of fruit free from damp.

To keep Lemon-juice.

Buy the fruit when cheap, keep it in a cool place two.
or three days, if too unripe to squeeze readily ; cut the
peel off some, and roll them urder your hand to make
them part with the juice more readily ; others you may
leave unpared for grating, when the pulp shall be ta}.ien
out and dried. Squeeze the juice into a China basin ;
then strain it through some muslin, which will not permit
the least pulp to pass. Have ready half and quarter
ounce phials_perfectly dry; f#ill them with the juice so
near the top as only to admit half a tea-spoonful of sweet
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oil into each ; or a little more, if for larger bottles. Cork
the bottles, and set them upright in a cool place.

When you want lemon-juice, open such a sized bottle
as you shall use in two or three days; wind some clean
cotton round a skewer, and dipping it in, the oil will be
attracted ; and when all shall be removed, the juice will
be as fine as when first bottled.

Hang the peels up till dry; then keep them from the
dust. :

Clina Orangejjuice. A very uscful thing to mix with
water in Levers, when the fresh Juice cannot be pro-
cured. W
Squeeze from the finest fruit, a pint of juice strained

through fine muslin, and gently simnier with three quar-

ters of a pound of double-refined sugar twenty minutes ;
when cold, put it in small bottles.
Dijjerent ways of dressing Cranberries.
‘For pies and puddings, with a good deal of sugar.
Stewed in a jar with the same ; which way they eat well
with bread, and are very wholesome.
Thus done, pressed and strained, the juice makes a
fine drink for people in fevers. AR L

Orgeat.

Boil a quart of new milk with ‘a stick of cinnamoq,
sweeten to your taste, and let it grow cold; then pour it
by degrees to three ounces of almonds, and twenty bit-
ter, that have been blanched and beaten to a paste, with
a little water to prevent oiling ; boil all together, and stie
till cold, then add half a glass of brandy.

Another way.—Blanch and pound three quzlrturﬁ ofa
pound of almonds, and thirty bitter, with a spoonful of
water. Stir in by degrees two pints of water, and‘ three
of milk, and strain the ‘whole through a cloth. IJls:scﬁve
half a pound of fine sugar in a pint of waler, ll)ml and
skim it well ; mix it with the other, as likewise two
Spoonfuls of orange-flower water, and a tea-cupful of the
best brandy.
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Lemonade, to be made a day before wanted.

Pare two dozen of tolerably sized lemons as thin as pos-
sible, put eight of the rinds into three quarts of hot, not
boiling water, and cover it over for three or four hours.
Rub some fine sugar on the lemons to attract the essence,
and put it into a china-bowl, into which squeeze the juice
of the lemons. ‘lTo it add one pound and a half of fine
sugar, then put the water to the above, and three quarts
of milk made boiling hot ; mix, and pour through a jelly-
bag till perfectly clear,

Another way.—Pare a number of lemons according to
the quantity you are likely to want; on the peels pour
hot water, but more juice will be necessary than you
need use the peels of. While infusing, boil sugar and
water to a good syrupe with the white of an egg whipt up;
when it boils, pour a little cold water into it; set it on
again, and when it boils up take the pan off, and set it
to settle. If there is any scum, take it off, and pour it
clear from the sediment to the water the peels were in-
fused in, and the lemon-juice ; stir and taste it, and add as
much more water as shall be neeessary to make a very
rich lemonade. Wet a jelly-bag, and squeeze it dry, then
strain the liquor, which is uncommonly fine.

Lemonade that has the flavour and appearance of Jelly.

Pare two Seville oranges and six lemons as thin as pos-
sible, and steep them four hours in a quart of hot water.
Boil a pound and a quarter of loaf sugar in three pints of
water, and skim it. Add the two liquors to the juice of
six China oranges, and twelve lemons; stir the whole
well, and run it through a jelly-bag till clear. Then add
a little orange-water, if you like the flavour, and, if
wanted, more sugar. It will keep well if corked.

Raspberry Vinegar.

Put a pound of fine fruit into a china-bowl, and pour
upon it a quart of the best white wine vineg.ar; next day
strain the liquor on a pound of fresh raspberries 3 and the
following day do the same, but do not squeeze the fruit,
only drain the liquor as dry as you can from it. "I'melast



time pass it through a canvas previously wet with vinegar
to prevent waste. Put it into a stone jar, with a pound
of sugar to every pint of juice, broken into large lumps ;
stir it when melted, then put the jar into a sauce-pan of
water, or on a hot hearth, let it simmer, and skim it
When cold, bottie it.

This is one of the most useful preparations that can be
kept in a house, not only as affording the most refresh-
ing beverage, but being of singular efficacy in com-
plaints of the chest. A large spoonful or two in a tum-
bler of water. Be careful to use no glazed nor metal
vessel for it.

The fruit, with an equal quantity of sugar, makes ex-
cellent Raspberry Cakes without boiling,

PARI 1%,

CAKES, BREAD, &c.
Observations on making and baking Cakes.

Currants should be very nicely washed, dried in a
cloth, and then set before the fire. If damp they will
make cakes or puddings heavy. Before they are added,
a dust of dry flour should be thrown among them, and
4 shake given to them, which causes the thing that they
are put to, to be lighter. : .

Eggs should be very long beaten, whites and yolks
4part, and always strained. ' -

Sugar should be rubbed to a powder on a clean board,
and sifted through a very fine hair or lawn-sieve..

Lemon—peel should be pared very thin, and with 2
little sugar beaten in a marble mortar to a paste,.and tllfen
mixed with a little wine, or cream, so as to divide easily
among the other ingredients.

After all the articles are put into the pan, they sh.ould
be thoroughly and long beaten, as the lightness of the
cake depends much on their being well mcorporat_ed.

Whether black or white plum-cakes, they require Jess

2
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butter and eggs for having yeast, and eat r*quallv light
and vich. If the leaven be m.l_) of flour, milk and water,
and yeast, it becomes more tough, and is less casily di-
vided, than if the butter be first put with those ingre-
dients, and the dough afterwards sef to rise by the fire.

The heat of the oven is of great importance for cakes,
especially those that are large. If not pretty quick, the
batter will not rise. Should you fear its catching by
being too quick, put some paper over the cake to prevent
its being burnt. I not long enough lighted to have a
body of heat, or it is become slcuk tlw cake will be
heavy. To know when itis soaked, take a broad-bladed
knife that is very bright, and plunge into the very
centre, draw it instantly out, and if the least stickiness
adheres, put the cake immediately in, and shut up the
oven,

If the heat was suflicient to raise, but not to soak, I
have with great success had fresh fuel quickly put in,
and kept the cakes hot till the oven was fit to finish the
soaking, and they turned out extremely well. But those
who are employed, ought to be partic ulmh careful that
no mistake occur fl om negligence when ldroe cakes are
to be baked.

: Iceing for Cales.

For a large one, beat and sift eight ounces of fine
sugar, put into a mortar with four spoonfuh of rose-water,
and the whites of two eggs heaten and strained, whisk it
well, and when the cake is almost cold, dip a feather in
the iceing, and cover the cake well ; set it in the oven to
harden, but don’t let it stay to discolour. Put the cake
into a dry place.

To ice a very large Cake.

Beat the whites of twenty fresh eggs ; then by degrees
beat a pound of double-refined sugar sifted through a
lawn-sieve ; mix these well in a deep earthen pan ; add
orange-flower water, and a piece of fresh lemon-peel ;
of the former enough to flavour, and no more. Whisk
it for three hours till the mixture is thick and white;
then with a thin brogd bit of board spread it all over the
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top and sicles, and set it in a cool oven, and an hour will
harden It. =
A common Cake. -

Mix three quarters of a pound of flour with half a pound
of butter, four ounces of sugar, four eggs, half an ounce of
caraways, and a glass of raisin-wine.. Beat it well, and
bake in 2 quick oven.  Fine Lisbon sugar will do.

- A very good common Cale.

Rub eight ounces of butter into two pounds of dried
flour ; mix it with three spoonfuls of yeast that is not bit-
ter, to a paste. Let it rise an hour and a half’; then mix
in the yolks and whites of four eggs beaten apart, one
pound of sugar, some milk to make it a proper thick-
ness (about a pint will be sufficient), a glass of sweet
wine, the rind of a lemon, and a tea-spooniul of ginger.
Add either a pound of currants, or some caraways, and
beat well.

An excellent Cake.

Rub two pounds of dry fine four, with ene of butter, -
washed in plain and rose-water, mix it with three spoon-
fuls of yeast in a little warm milk and water  Set it
to rise an hour and a half before the fire ; then beat into
it tvo pounds of currants, one pound of sugar sifteds four
ounces of almonds, six ounces of stoned raisins, chopped
fine, half a nutmeg, cinnamon, alispice, and a'fﬂ“'
cloves, the peel of a lemon chopped as fine as possible,
4 glass of wine, ditto of brandy, twelve yolks and Whlt@
of egas beat separately and long, orange, citron, and
lemon, Beat exceedingly well, and butter the pan. A
quick oven. _

A very fine Cake. :

Wash two pounds and a half of fresh butter water
ﬁrst, and then in rose-water, beat the butter to a crca.m .
beat tvenry eggs, yolks and whites separately, .'Imlt an
hour each, Fave ready two pounds and a half of the
finest flour, well dried, and kept hot, likewise a puund~
did a half of sugar pounded and sifted, one ouuce Ut_
spice in finest p:ﬁ.vdcr, three pounds of currants n!ct.‘:ly
cleaned and dry, half a pound of almonds blanched,
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and three quarters of a pound of sweetmeats cut not too:
thin. TLet all be kept by the fire, mix all the dry in-
gredients; pour the eggs strained to the butter; mix half
a pint of sweet wine with a large glass of brandy, pour it
to the butter and eggs, mix well, then have all the dry

_ things put in by degrees; beat them very thoroughly,

you can hardly do it too much. Having half a pound
of stoned jar-raisins chopped as fine a5 possible, mix them

carefully, so that there shall be no lumps, and add a tea-

cupful of orange-flower water. Beat the ingredients to-

gether a full hour at least. Have a hoop well buttered,

or, if you have none, a tin or copper cake-pan; take a

white paper, doubled and buttered, and put in the pan

round the edge, if the cake batter fill it more than three

parts; for space should be allowed for rising. Bake ina

quick oven. It will require three hous.

Rout Drop Cakes.

Mix two pounds of flour, one ditto butter, one ditto
sugar, one ditto currants, clean and dry; then wet into
a stifi paste, with two eggs, a large spoon of orange-flower
water, ditto rose-witer, ditto sweet wine, ditto brandy,
drop on a tin-plate floured: a very short time bakes them.

Flat Cakes, that will keep long in the house good.
Mix two pounds of flour, one pound of sugar, and one
ounce of caraways, with four or five eggs, and a few
spoonfuls of water, to make a stili’ paste ; roll it thin,
and cut it into any shape. Bake on tins lightly floured.
While baking, boil a pound of sugar in a pint of water
to a thin syrup; while both are hot, dip each cake into
it, and put them on tins into the oven to dry for a short
time ; and when the oven is cooler still, return them there
again, and let them stay four or five hours.
: Little White Cakes. _
Dry balf a pound of flour, rub into it a very little
pounded sugar, one ounce of butter, one egg, a few ca-
raways, and as much milk and water as to make a paste;
roll it thin, and cut it with the top of a-canister or gluss.
Bake fifteen minutes on tin-plates.

’
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_ Little short Cakes.wi '

Rub into a pound of dried flour four cunces of butter,
four ounces of white powder-sugar, one egg, and a spoon-
ful or two of thin cream to make into a paste. When
mixed, put currants into one half, and caraways into the
rest. Cut them as before, and bake on tins.

Plum Cake. :

Mix thoroughly a quarter of a peck of fine flour, well .
dried, with a pound of dry and sifted loaf sugar, three
pounds of currants washed, and very dry, half a pound
of raisins stoned and chopped, a quarter of an ounce of
mace and cloves, twenty Jamaica peppers, a grated nut-
meg, the peel of a lemon cut as fine as possible, and half

- apound of almonds blanched and beaten with orange-

flower water.. Melt two pounds of butter in a pint and
a quarter of cream, but not hot, put to it a pint of sweet
wine, a glass of brandy, the whites and yolks of twelve:
eggs beaten apart, and half a pint of good yeast. Strain
this liquid by degrees into the dry ingredients, beating
them together a full hour, then butter the hoop, or pan,
and bake it. As you put the batter into the hoop, or
pan, throw in plenty of citron, lemon, and orange-
caudy.

If you ice the cake, take half a pound of double-
refined sugar sifted, and put a little with the white of an
€gg, beat it well, and by degrees pour in the remainder.
It must be whisked near an hour, with the addition of 2
little orange-flower water, but mind not to put much.
When the cake is done, pour the iceing over, and return
It to the oven for fifteen minutes; but if the oven be
warm, keep it near the mouth, and the door open, lest
the colour be spoiled. ;

Another. — Flour dried, and currants washed and
picked, four pounds, sugar pounded and sifted one
pound and a half, six orange, lemon, and citron-peels,
cut in slices: mix these.

Beat ten eggs, yolks and whites separately; then melt
a pound and a half of butter in a pint of cream; whea
lokewarm, put it to half a pint of ale-yeast, near half a
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. pint of sweet wine, and the eggs ; then strain the liquid
to the dry ingredients, beat them well, and add of cloves,
mace, cinnamon, and nutmeg, half an ounce each.
Butter the pan, and put it 1to a quick oven. 'l'hree
hours will buke it.

Viry good common Plun Cakes.

Mix five ounces of butter in three pounds of dry flour,
and five ounces ot fine Lisbon sugar; add six ounces of
currants, \Mh-.\--'i and dried, and some pimento huly
powdered. Put three spoonfuls of}m t into a Winches=
ter pint of new milk warmed, and mix into a light deugh
with the above. Make it into twelve cakes, and bake on
a {loured tin half an hour

. SlLitle Plum Cakes, to keep long.
Dry one pound of flour, and mix \mh six ounces of
finely-pounded sugar; beat six ounces of butter to a
cream, and add to three eggs, well beaten, half 2 pound
of currants washed, and nicely dried, and the flour and
sugar; beat all for some time, then dredge fiour on tin-
plates, and drop the batter on them the size of a walnut.
If properly mixed, it will be a stiff paste. DBake ina
brisk oven,
4 good pound Cake.
Beat a pcund of butter to a cream, and mix with it the
whites and yolks of eight ¢ gm\i :aten apart. Have ready
warm Dby the fire, a pound of flour, and the same of

sifted sugar, mix them, and a few cloves, a little nut-

meg and cinhamon in fine powder together; then by de-
grees work the dry ingredients into the butter and eggs.
\" hen well beaten, a(id a glass of wine and some cara-
ways. It must be beaten a fuli hour. Butter a pan, and
bake it a fuil hour in a quick oven.

The above proportions, leavmg out four ounces of
the butter, and the same of sugar, make a less luscious
cake, and to most tastes a more pleasant one.

A cheap Seed Cake.

Mix a quarter of a peck of flour with half a' pound

of sugar, a quarter of an ounce of allspice, and a little

oy
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ginger; melt three quarters of a pound of butter, with
half a pint of milk ; when just warm, put toita quarter
of a pint of yeast, and work up to a good dough. Let it
stand before the fire a few minutes before it goes to
the oven ; add seeds, or currants, and bake an hour and
~a half. ;

Another —Mix a pound and a half of flour, and a
pound of common lump-sugar, eight eggs beaten sepa-
rately, an ounce of secds, two spoonfuls of yeast, and
the same of milk and water.
~ Note. Milk alone causes cake and bread soom to
dry.

Common Bread Cake.

Take the quantity.of a quartern loaf from the dough,
when making white bread, and knead well.into it two
ounces of butter, two of Lisbon sugar, and eight of cur-
rants, Warm the butter in a tea-cupful of good milk.

By the addition of an ounce of butter, or sugar, or an
egg or two, you may make the cake the better. A tea-
cupful of raw cream improves it much. It is best to
bake it in @ pan, rather than as a loaf, the outside being
less hard.

Queen Cakes.

Mix a pound of dried flour, the same of sifted sugar,
and of washed clean currants. Wash a pound of butter
I rose-water, beat it well, then mix with it eight eggs,
-Yolks and whites beaten separately, and putan the dry
ingredients by degrees; beat the whole an hour; butter
little tins, tea-cups, or saucers, and bake the batter in,
ﬁ]ling only half. Sift a little fine sugar over just as you
put into the oven. ;

Another way. Beat eight ounces of butter, and mix
with two well beaten eggs, strained ; mix eight ounces
of dried flour, and the same of lump-sugar, and the
grated rind of a lemon, then add the whole together,
and beat full half an hour with a silver-spoon. Butter
small pattypans, half fill, and bake twenty minutes in
a quick oven,
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Shrewsbury Cakes.
Sift one pound of sugar, some pounded cinnamon, and.
. @ nutmeg grated, into three pounds of flour, the finest
sort; add a little rose-water to three eggs, well beaten,
and mix these with the flour, &c. then pour into it as
much butter melted as will make it a good thickness to i
roll out. :

Mold it well, and roll thin, and cut it into such shapes
as you like.

Tunbridge Cakes.

Rub six aunces of butter quite fine, into a pound of
flour, then mix six ounces of sugar, beat and strain two
eggs, and make with the above into a paste. Roll it
very thin, and cut with the top of a .glass; prick them
with a fork, and cover with caraways, or wash with the
white of an egg, and dust a little white sugar over.

; Rice Cake.

Mix ten ounces of ground rice, three ounces of flour,
eight ounces of pounded sugar; then sift by degrees into
eight yolks and six whites of eggs, and the peel of a le-
mon shred so fine that it is quite mashed; mix the
whole well in 2 tin stew-pan over a very slow fire with a
whisk, then put it immediately into the oven in the same,
and bake forty minutes.

Another.—DBeat twelve yolks and six whites of eggs
with the peels of two lemons grated. Mix one pound of
flour of rice, eight ounces of flour, and one pound of
sugar pounded and sifted ; then beat it well with the eggs
by degrees, for an hour, with a wooden spoon. Butter
a'pan well, and put it in at the oven mouth.

A gentle oven will bake it in an hour and a half.

: Water Cakes.

Dry three pounds of fine flour, and rub into it one
pound of sugar sifted, one pound of butter, and one
ounce of caraway-seed. Make it into a paste with three
quarters of a pint of boiling new milk, roll very thin,
and cut into the size you choose ; punch full of heles, and
bake on tin-plates in a cool oven,
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Spunge Cake.

Weigh ten eggs, and their weight in very fine sugar,
and that of six in flour; beat the yolks with the flour,
and the whites alone, te a very stiff froth ; then by de-
grees mix the whites and the flour with the other ingre-
dients, and beat them well half an hour. Bakeina
quick oven an hour. - -

Another, without bu'ter.—Dry one pound of flour,.
and one and a quarter of sugar; beat seven eggs, yolks
and whites apart; grate a lemon, and, with a spoonful
of brandly, beat the whole together with your hand for
an bour. Bake in a buttered pan, in a quick oven.

Sweetmeats may be added, if approved.

Tea Cakes.

Rub fine four ounces of butter into eight ounces of
flour ; mix eight ounces of currants, and six of fine Lis-
bon sugar, two yolks and one white of eggs, and a
spoonful of brandy. Roll the paste the thickness of an
Oliver biscuit, and cut with a wine glass. You may
beat the other white, and wash over them; and either
dust sugar, or not, as you like.

Benton Tea Cakes.

Mix a paste of flour, a little bit of butter, and milk:
roll as thin as possible, and bake on a back-stone over
the fire, or on a hot hearth.

Another sort, as Biscuits.—Rub into a pound of flour
six ounces of butter, and three large spoonfuls of yeast,
and make into 2 paste, with a sufficient quantity of new
milk ; make into biscuits, and prick them witha clean
fork.

Another Sort.—Melt six or seven ounces of butter with
Nuﬂ'lciency of new milk warmed to make seven pounds

of flour into a stiff paste ; roll thin, and make into bis-
cuits,

' A Biscuit Cake. :
One pound of flour, five eggs well beaten and strain-
ed, eight ounces of sugar, little rose, or orange-flower
Water; beat the whole thoroughly, and bake ene hour.
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Macaroons. : ,
Blanch four ounces of almonds, and pound with four
spoonfuls of orange-flower water; whisk the whites of
four egos to a froth, then mix it, and a pound of sugar,
sifted, with the almonds, to a paste; and laying a ~hr‘:.t
of wafer -paperon a tin, put it on in different little cakes,
the shape of macaroons.

Hafers..

Dry the flour well which vou intend to use, mix a
little pounded sugar and finely-pounded mace with it}
then make it into a-thick batter with cream ; butter. the
wafer irons, let them be hot; put a te e.-..lmonfu] of the
batter into them, so bake them carefully, and roll them
oif the iron with a stick.

Crack Nuts.

Mix eight ounces of flour, and eight ounces of sugar;
melt four ounces of butter in two “IJ“C—HﬂI]%‘ of raisin-
wine; then, with four eggs beaten and strained, make
into a paste; add caraways, roll out as thin as paper,
cut with the top of a g!..’l?-h, wash with the white of an
egg, and dustsugar over.

Cracknels. -

Mix with a quart of flour half a nutmeg grated, the
yolks of four eggs beaten, with four spoonfuls of rose-
water, into a stiff paste, with cold water ; then roll-in 2
pound of butter, and make them into a cracknel shape;
put them into a kettle of boiling water, and boil them
till they swim, then take out, and put them into cold
water ; when hardened, lay them out to dry, and bake
them on tin plates.

4 good plein Bun, that mey be eaten with or without
toasting and butter.

Rub four ounces of butter into two pounds of ﬂmn‘,
four ounces of sugar, a nutmeg, or not, as you like,
few Jamaica peppers, a desert spoonful of carfma}«;-
put a spoonful or two of cream into a cup of yeast, and

as much good milk as will make the above into a light
3

(5]
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.

paste. Set it to rise by a fire till the oven be readv
They will quickly bake on tins.’ i

Richer Buns.

Mix one pound and a half of dried flour with half a
pound of sugar ; melt a pound and two ounces of butter
in a little warm water; add six spoonfuls of rose-water,
and knead the above into a light dough, with half a
pint of yeast ; then mix five ounces of caraway-comfits
in, and put some on them.

Gingerbread,

Mix with two pounds of flour half a pound of treacle,
three quarters of an ounce of caraways, one ounce of
ginger finely sifted, and eight ounces of butter.

Roll the paste into what form you please, and bake on
tins, after having worked it very much, and kept it to
rise.

If you like sweetmeats, add orange candied; it may
be added in small bits.

Another soré.—To three quarters of a pound of treacle
beat one egg strained ; mix four ounces of brown sugar,
half an ounce of ginger sifted ; of cloves, mace, al!spicc,
end nutmeg, a quarter of an ounce, beaten as fine as
possible ; coriander and caraway seeds, each a quarter
of an ounce ; melt one pound of butter, and mix with the
ahove ; and add as much flour as will knead into a preity
Sff paste ; then roll it out, and cut into cakes. s

Bake on tin-plates in a quick oven. A little time will
bake them.

Of some, drops may be made. :

4 good plain sort.—Mix three pounds of flour wnth‘
half a pound of butter, four ounces of brown sugar, h'alt
an ounce of pounded ginger ; then make into a paste w ith
one pound and a quarter of treacle warm. 3

A good sort without B'Z{ffc"?‘._h'lix two pcm']ds Of. trea-
cle; of orange, lemon, and citron and czmched‘ ginger,
each four ounces, all thinly sliced ; one ounce of corian-
der seeds, one ounce of caraways, and one ounce of
beaten ginger, in as much flour as will make a soft paste ;

M
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Jay it in cakes on tin-plates, and bake it in a quick oven.
Keep it dryin a covered earthen vessel, and it will be
good for some months. .

Note. 1f cake or biscuits be kept in paper, or a
drawer, the taste will be disagreeable. A pan and cover,
or tureen, will preserve them long and moist.—Or, if to
be crisp, laying them before the fire will make them so.

Rusks. :

Beat seven eggs well, and mix with half a pint of new

milk, in which have been melttd four ounces of butter;

add to it a quarter of a pint of yeast, and three ounces

of sugar, and put them, by degrees, into as much flour

as will make a very light paste, rather like a batter, and "
lct it rise before the fire half an hour; thenadd some

more flour, to make it a little stiffer, but not stiff.

Work it well, and divide it into small loaves, or cakes,

about five or six inches wide, and flatten them. When

- baked and cold, slice them the thickness of rusks, and

put them in the oven to brown a little.
Note. 'The cakes, when first baked, eat deliciously
buttered for tea; or, with caraways, to eat cold.
To make Yeast.
Thicken two quarts of water with fine flour, about
three spoonfuls; boil half an hour, sweeten with near

half a pound of brown sugar ; when near cold, put into

it four spoonfuls of fresh yeast in a jug, shake it well to-~
gether, and letit stand one day to ferment near the fire, -
without being covered. There will be a thin liquor on
the top, which must be poured off ; shake the remainder,

and cork it up for use. Take always four spoonfuls of

the old to ferment the next quantity, keeping it always

N sHccession.
A half-peck loaf will require about a gill.

_Anotherway.—Boil one pound of pofatoes to a mash; |
when half cold, add a cupful of yeast, and mix it well. -

H will be ready for use in two or three hours, and keeps
well.

yeast..

“Use double the quantity of this to what you do of beer-

:
1
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To take off the bitter of yeast, put bran into a sieve,
and pour it through, having first mixed a little warm
water with it.

To make Bread.

Let flour be kept four or five weeks before it is begun
to bake with. Put half a bushel of good flour into a
trough, or kneading-tub ; mix with it between four and
five quarts of warm water, and a pint and a half of good
yeast; put it into the flour, and stir it well with your
hands till it becomes tough. Let it rise about an hour
and twenty minutes, or less if it rises fast; then, before
it falls, add four quarts more of warm water, and half a
pound of salt; work it well, and cqver it with a cloth.
Put the fire then into the oven; and by the time it is
warm enough, the dough will be ready. Make the
loaves about five pounds each ; sweep out the oven very
clean and quick, and put in the bread; shut it up close,
and two hours and a half will bake it. In summer the
water should be milk-warm, in winter a little more, and
in frosty weather as hot as you can well bear your hand

in, but not scalding, or the whole will be spoiled. If.

baked in tins, the crust will be very nice.

The oven should be round, not long; the roof from
twenty to t\\'enty—fﬁur inches high, the mouth small, and
the door of iron, to shut close. This construction will
save firing and time, and bake better than long and
high-roofed ovens.

Rolls, muffins, or an}"sort of bread, may be made
to taste new when two or three days old, by dipping them
uncut in water, and baking afresh or toasting.

American Flour ;
Requires almost twice as much water to make it into
-bread as is used for English flour, and therefore itis more
prefitable ;* for a stone of the American, which weighs
fourteen pounds, will make twenty-one pounds and a
half of bread, but the best sort of English flour produces
‘only eighteen pounds and a half.
M 2
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The Reverend Mr. Hagget’s economical Bread.

Only the coarse flake-braun is to be removed from the
flour; of this take five pounds, and boil it in rather more
than four gallons of water; so that when perfectly
smooth, you may have three gallons and three quarts of
bran-water clear. With this knead fifty-six pounds of
the flour, adding salt and yeast in the same way and
proportions as for other bread. When ready to bake,
divide it into loaves, and bake them two hours and a
half.

Thus made, flour will imbibe three quarts more of
bran-water than of plain ; sothat it not only producesa
more nutritious substantial food, but makes an increase
of one-fifth of the usual quantity of bread, which is a
saving of one day’s consumption out of six; and if this
was adopted throughout the kingdom, it would make a
saving of ten millions sterling a year, when wheat was at
the price it stood in the scarcity, reckoning the con-
sumption to be two hundred thousand bushels 2 day. The
same quantity of flour which, kneaded with water, pro-
duces sixty-nine pounds eight ounces of bread, will, n
the above way, make eighty-three pounds eight ounces,
and gain fourtecn pounds. At the ordinary price of flour
four millions would be saved. When ten days old, if put
into the oven for twenty minutes, this bread will appear
quite new again.

Rice-and-wheat Bread.

Simmer a pound of rice in two quarts of water till it
becomes perfectly soft; when it is of a proper warmth,
mix it extremely well with four pounds of flour, and
yeast and salt as for other bread; of yeast about four
large spoonfuls ; knead it extremely well ; then set it to
rise before the fire. Some of the flour should be re-
served to make up the loaves. The whole expense, in-
cluding baking, will not exceed three shillings, for
which eight pounds and a half of exceeding gcod bread
will be produced. If the rice should require more
water, it must be added, as scme rice swells more
than others.

o BT AT S
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it rise; then knead it, and make into cakes: let them
rise on tins before you bake, which do in a slow oven,

Another sort is made as above, leaving out the butter.
The first sort is shorter ; the fast lighter.

Hard Biscuits.

Warm two ounces of butter in as much skimmed milk
as will make a pound of flour into a very stiff paste, beat
it with a rolling-pin, and work it very smooth. Roll it
thin, and cut it into round biscuits ; prick them full of
holes with a fork. About six minutes will bake them.

Plain and very crisp Biscuits.

Make a pound of flour, the yolk of an egg, and some
milk, into a very stiff paste; beat it well, and knead till
quite smooth ; roll very thin, and cut into biscuits.
Bake them in a slow oven till quite dry and crisp.

PAdCE oK.
HOME-BREWERY, WINES, &c.

To brew very fine Welch Ale. !

POUR forty-two gallons of water hot, but not quite
boiling, on cight bushels of malt, cover, .and let it stand
three hours. In the mean time infuse four pounds of
hiops in a little hot water, and put the water and hops
into the tub, and run the wort upon them, and boil them
together three hours. Strain off the hops, and kecp for
the small beer. Let the wort stand in 2 high tub till
ool enough to receive the yeast, of which put two
quarts of ale, or if you cannot get it, of small beer yeast.
Mix it thoroughly and often. When the wort has dene
working, the second or third day, the yeast will sink ra=
ther than rise in the middle, remove it then, and tunthe
ale as it works out; pour a quait in at a tin‘.?, and
gently, to prevent the fermentation from (‘C!}‘.Ei‘.i"-:i‘-g too
long, which weakens the liquor. Puta bit of paper over
the bung-hole twyo or three days before stopping up.

M 4
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Strong Beer, or Ale. L

_ Twelve bushels of malt to the hogshead for beer, (or

fourteen if you wish it of a very good body) eight for ale; .4
for either pour the whole quantity of water hot, but not"
boiling, on at once, and let it infuse three hours close-co="

wered ; mash it in the first half hour, and let it stand the .
remainder of the time. Run it on the hops pl‘{:ViOllSly-‘l
infused in water; for strong beer three quarters of a pound *.
to a bushel; if for ale, half a pound. Boil them with the ‘
wort two hours from the time it begins to boil. Cool a ’i
paitful to add three quarts of yeast to, which will prepare ®
it for putting to the rest when ready next day ; but if pos= #
sible put together the same night. ‘I'un as usual. Cover #
the bung-hole with paper when the beer has done work- #
1ug; and when it is to be stopped, have ready a pound #
and a half of hops dried before the fire, put them into @
tae bung-hole, and fasten it up. 2

Let it stand twelve months in casks, and twelve in bot- &
tles before it be drank. It will keep, and be very fine, &
eight or ten years. It should be brewed the beginning
of March. = i

Great care must be taken that the bottles are perfectly
prepared, and that the corks are of the best sort.

T'he ale will be ready in three or four months; and if
the vent-peg be never removed, it will have spirit and
strength to the very last. Allow two gallons of water at
first for waste.

After the beer or ale is run from the grains, pour a
hogshead and a half for the twelve bushels, and a hogs-
head of water if eight were brewed ; mash, and let stand,
and then boil, &c. Use some of the hops for this table-
beer that were boiled for the strong.

When thunder or hot weather causes beer to turn
sour, a tea-spconful, or more, if required, of salt of
wormwood put into the jug, will rectify it. Let it be
drawn just before it is drunk, or it will taste flat.

_ Excellent Table Beer.

On three bushels of malt pour of hot water the third of

the quantity you wre to use, which is to be thirty-nine

B T SRR
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gallons. Cover it warm half an hour, then mash, and
Jet it stand two hours and a half more, then set it to drain.
When dry, add half the remaining water, mash, and let
it stand half an hour, run that into another tub, and pour
the rest of the water on the malt, stir it well, and cover
it, letting it infuse a full hour. Run that off, and mix all
together. A pound and a half of hops should be infused
in water, as in the former receipt, and be put into the tub
for the first running.

Boil the hops with the wort an hour from the time it
first boils. Strain off and cool. If the whole be not cool
enough that day to add to the yeast, a pail or two of wort
may be prepared, and a quart of yeast put to it over
night. Before tunning, all the wort should be added to-
gether, and thoroughly mixed with the lade-pail. When
the wort ceases to work, put a bit of paper on the bung-
hole for three days, when it may be safely fastened close.
In three or four weeks the beer will be fit for drinking.

Note. Servants should be directed to put a cork inte
every barrel as soon as the cock is taken out, and to
fasten in the vent-peg, the air causing casks to become
musty. ,

To refine Beer, Ale, Wine, or Cyder.

Put two ounces of isinglass shavings to soak in a quart
of the liquor that you want to clear, beat it with a whisk
every day till dissolved. Draw off a third part of the
cask, and mix the above with it: likewise a quarter of
an ounce of pearl-ashes, one ounce of salt ef tartar .ca!—
cined, and one ounce of burnt alum powdered.  Stir it
well, then return the liquor into the cask, and stir it with
a clean stick. Stop it up, and in a few days it will be
fine,

Extract of Malt for Coughs.

Over half a bushel of pale ground malt, pour as much
hot, not boiling water, as will just cover it. In fOVtY" '
eight hours drain off the liquor entirely, but without
squeezing the grains ; put the former mto a large swcet.i
meat-pan, or sauce-pan, that there may be Fouif to 1.:)01
as quick as possible, without 51:0111115 over: when 1676

MY
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gins to thicken stir eonstantly. It must be as thick¥as
treacle.

A desert-spoon thrice a day.

To preserve Yeast.

When you have plenty of yeast, begin to save it in the
following manner ; whisk it until it becomes thin, then
take a new large wooden dish, wash it very nicely, and
when quite dry, lay a layer of yeast over the inside with
a soft brush; let it dry, then put another layer in the
same manner, and so do until you have a sufficient quan-
tity, observing that each coat dry thoroughly before ano-
ther be added. It may be put on two or three inches
thick, and will keep several months ; when to be used,
cuta piece out; stir it in warm water. ‘

Ifto be used for brewing, keep it by dipping large
handfuls of birch tied together ; and when dry, repeat the
dipping once. You may thus do as many as you please ;
but take care that no dust comes to them, or the vessel
in which it hasbeen prepared as before. When the wort
1s set to work, throw into it one of these bunches, and it
will do as well as with fresh yeast; but if mixed with a
small quantity first, and then added to the whole, it will
work sooner.

: Rentarks on English Wines.

English wines would be found particularly useful, now
foreign are so high-priced; and though sugar is dear, the
may be made at a quarter of the expense. If carefully
made, and kept three or four years, a proportionable
strength being given, they would answer the purpose of
foreign wines for health, and cause a very considerable re-
duction in the expenditure.

A rich and pleasant Wine.

Take new cyder from the press, mix it with as much
honey as will support an egg, boil gently fifteen minutes,
but not in an iron, brass, or copper pot. Skim it well ;
when cool, let it be tunned, but don’t quite ill. In
March following bettle it, and it will be fit to drink in six
weeks 3 but will be Jess sweet if kept longer in the cask.

2
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You WLH1 I}‘cwe.a rich an‘d strong wi.ne, and it will keep
well. This will serve for any culinary purposes which
sack, or sweet wine, is directed for.

Honey is a fine ingredient to assist, and render palata-
ble, new crabbed austere cyder.

Raspberry Wine.

To every quart of well-picked raspberries put a quart
of water ; bruise, and let them stand two days ; strain off
the liquor, and to every gallon put three pofl nds of lamp
sugar ; when dissolved put the liquor in a barrel, and
when fine, which will be in about two months, bottle i,
and to each bottle put a spoonful of brandy, or a glass of
wine.

Raspberry or Currant Wine.

To every three pints of fruit, carefully cleared from
mouldy or bad, put one quart of water ; bruise the for-
mer, Intwenty-four hours strain the liquor, and put to
every quart a pound of sugar, of good middling quality
of Lisbon. If for white currants, use lump-sugar. It is
best to put the fruit, &c. in a large pan, and when in
three or four days the scum rises, take that off before the
liquor be put into the barrel.

Those who make from their own gardens, may not
have a sufficiency to fill the barrel at once; the wine
will not be hurt if made in the pan, in the above propor-
tions, and added as the fruit ripens, and can be gathered
in dry weather. Keep an account of what is put in each.
time,

Another way.—Put five quarts of currants, and'a pint
of raspberries, to every two gallons of water ; let Ll_lem
soak a night ; then squeeze and break them well. Next
day rub them well on a fine wire sieve, till all the juice
is obtained, washing the skins again.with some of the wa-
ter; then to every gallon put four pmmfis of very good
Lisbon sugar, but not white, which is j:)t‘tcn adulterated ;
tun it immediately, and lay the bung lightly on. Do not
use any thing to work it.  In (t?wo or three days put a bot:
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tle of brandy to every four gallons; b'lmg it close, but
Jeave the peg out at top a few days ; keep it three years,
and it will be a very fine agrecable wine; four years
would make it still better.

Black Currant Wine, very fine.

To every three quarts of juice, put the same of water
unboiled ; and to every three quarts of the liquor, add
three pounds of very pure moist sugar. Put it into a
cask, reserving a little for filling up. Put the cask in a
warm dry room, and the liquor will ferment of itself.
SKkim off the refuse, when the fermentation shall be over,
and fill up with the reserved liquor. When it has ceased
working, pour three quarts of brandy to forty quarts of
wine. Bung it close for nine months, then bottle it, and
drain the thick part through a jelly-bag, until it be clear,
and bottle that. Keep it ten or twelve months,

Excellent Ginger Wine.

Put into a very nice boiler ten gallons of water, fifteen
pounds of lump-sugar, with the whites of six or eight
eggs well beaten and strained ; mix all well while cold ;
when the liquor boils, skim it well ; put in half 2 pound
of common white ginger bruised, boil it twenty minutes.
Have ready the very thin rinds of seven lemons, and
pour the liquor on them; when cool, tun it with two
spoonfuls of yeast ; put a quart of the liquor to two oun-
ces of isinglass-shavings, while warm, whisk it well three
or four times, and pour all together into the barrel.
Next day stop it up ; in three weeks bottle, and in three
months it will be a delicious and refreshing liquor ; and
though very cool, perfectly safe.

Another.—Boil nine quarts of water with six pounds of
lump-sugar, the rinds of two or three lemons very thinly
pared, with two ounces of bruised white ginger half an
hour ; skim. Put three quarters of a pound of raisins
into the cask ; when the liquor is lukewarm, tun it with
the juice of two lemons strained, and a spoonful and a
half of yeast,  Stir it ‘daily, then put in balf 2 pint of
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up, and bottle it six or seven weeks. Do not put the
lemon-peel in the barrel.

brandy, and half an ounce of isinglass-shavings ; stop it

Excellent Cowslip Wine.

Toevery gallon of water, weigh three pounds of Tump-
sugar, boil the quantity half an hour, taking offthe scum
as it rises.  When cool enough, put to it a crust of
toasted bread dipped in thick yeast, let the liquor fer-
ment in the tub thirty-six hours; then into the cask put
for every gallon the peel of two and rind of one lemon,
and both of one Seville orange, and one gallon of cowslip-
pips, then pour on them the liquor. It must be care-
fully stirred every day for a week; then to every five
gallons putin a bottle of brandy. Let the cask be close
stopped, and stand only six weeks before you bottle off.
Observe to use the best corks.

: Elder Wine.

To every quart of berries put two quarts of water, ol
half an hour, run the liquor, and break the fruit through
a hair sieve; then to every quart of juice, put three
quarters of a pound of Lisbon sugar, eoarse; but not the
very coarsest. Boil the whole a quarter of an hour with
some Jamaica peppers, ginger, and a few cloves. Pour
itinto atub, and when of a proper warmth, into the bar-
rel, with toast and yeast to work, which there is more
difficulty to make it do than most other liquors. When it
.ceases to hiss, put a quart of brandy to eight gallon?, an.d

stop up.  Bottle in the spring or at Christmas. The li-
- quor must be in a warm place to make it work.

White Elder Wine, very much like Frontz'm'a;-. .

Boil eighteen pounds of white powder sugar, with six
gallons of water, and two whites of eggs well l?eaten;
then skim it, and put i a quarter of a peck of elder-
flowers from the tree that bears white berries; don't
keep them on the fire. When near cold, stir it, and put
In six Spooufuls of lemon-juice, four or five of yeast, Hﬁd
beat well into the liquor; stir it every day; put six
Pounds of the best raisins, stoned, into the cask, and

1
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tun the wine. Stop it close, and bottle in six months.
When well kept, this wine will pass for Frontiniac.
: Clary Wine. _
Boil fifteen gallons of water, with forty-five pounds of
sugar, skim it, when cool put a little to a quarter of a

pint of yeast, and so by degrees add a little more. In

an heur pour the small quantity to the large, pour the
liquor on clary-flowers, picked in the dry; the quan-
tity for the above is twelve quarts. Those who gather
from their own garden may not have sufiicient to put in
at once, and may add as they can get them, keeping
account of each quart. When it ceases to hiss, and the
flowers are all in, stop it up for four months. Rack it
off, empty the barrel of the dregs, and adding a gallon
of the best brandy, stop it up, and let it stand six or
eight weeks, then bottle it.

Excellent Raisin Wine.

- To every gallon of spring-water, put eight pounds of
fresh Smyrnas in a large tub; stir it thoroughly every
day for a month ; then press the raisins in a horse-hair
bag, as dry as possible ; put the liquor into a cask ; and
when it has done hissing, pour in a bottle of the best
brandy ; stop it close for twelve months; then rack it off,
but without the dregs; filter them through a bag of flan~
nel of three or four folds ; add the clear to the quantity,
and pour one or two quarts of brandy, according to the
size of the vessel. Stop it up, and at the end of three
years, you may either bottle it, or drink it from the
cask.

Raisin wine would be extremely good, if made rich
of the fruit, and kept long, which improves the flavour
greatly.

Raisin Wine with Cyder.

Put two hundred weight of Malaga raisins into a cask,
and pour upon them a2 hogshead of good sound cyder
that is not rough ; stir it well two or three days ; stop it,
.and let it stand six months ; then rack into a cask that it
will fill, and put in a gallon of the best brandy..
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If taisin wine be much used, it would answer well to
keep a cask always for it, and bottle off one year’s wine
just in time to make the next, which, allowing the six
months of infusion, would make the wine to be eighteen
months old. In cyder-counties this way IS very econo-
mical ; and even if not thought strong enough, the addi-
tion of another quarter of a hundred of raisins would be
sufficient, and the wine would still be very cheap.

When the raisins are pressed through a horse-hair bag,
they will either produce a good spirit by distillation, and
must be sent to a chymist who will do it (but if for that
purpose, they must be very little pressed;) or they will
make excellent vinegar, on which article see page 121.

The stalks should be picked out for the above, and may
be thrown into any cask of vinegar that is making; being
very acid.

Razsir Wine without Cyder.

On four hundred weight of Malagas pour one hogshead
of spring-water, stir well daily for fourteen days, then
squeeze the raisins in a horse-hair bag in a press, and tun
the liquor ; when it ceases to hiss, stop it close. In six
months rack it off into another cask, or into a tub, and
after clearing out the sediment, return it into the same,
but don’t wash it; add a gallon of the best brandy, stop
it close, and in six months bottle it.

Take care of the pressed fruit, for the uses of which
refer to the preceding receipt.

Sack Mead.

To every gallon of water put four pounds of honey,
and boil it three quarters of an hour, taking care to skim
I To every gallon add an ounce of hops; then !)f{il it
half an hour, and let it stand till next day: put it into
your cask, and to thirteen gallons of the liq_uor add a
quart of brandy. Let it be lightly stopped till the fer-
mentation is over, and then stop it very close. If you
make a large cask, keep it a year in cask.

_ Cowslip Mead.
Put thirty pounds of honey into fifteen gallons of wa-
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ter, and boil till one gallon is wasted ; skim it, take it
off the fire, and have ready a dozen and a half of lemons
quartered ; pour a gallon of the liquor boiling hot upon
them ; put the remainder of the liquor into a tub, with
seven pecks of cowslip-pips ; let them remain there all
night, and then put the liquor and the lemons to eight
spoonfuls of new yeast, and a handful of sweet-briar:
stir all well together, and let it work for three or four
days. Strain it, and put into the cask : let it stand six
months, and then bottl¢ it for keeping.

Imperial.

Put two ounces of cream of tartar, and the juice and
paring of two lemons, into a stone-jar; pour on them
seven quarts of boiling water, stir and cover close.
When cold, sweeten with loaf-sugar, and straining it,
bottle and cork it tight.

This is a very pleasant liquor, and very wholesome ;
but from the latter consideration was at one time drank
in such quantities, asto become injurious. Add, in bot-
tling, half a pint of rum to the whole quantity.

Ratafia.
~ Blanch two ounces of peach and apricot kernels, bruise
and put them into a bottle, and fill nearly wp with
brandy. Dissolve half a pound of white sugar-candy in
a cup of cold water, and add to the brandy after it has
stood a month on the kernels, and they are strained off;
then filter through paper, and bottle for use. The leaves
of peach and nectarines, when the the trees are cut in
the spring, being distilled, are an excellent substitute for
ratafia in puddings.
Raspberry Brandy.

Pick fine dry fruit, put into a stone jar, and the jar
into a kettle of water, or on a hot hearth, till the juice
will run; strain, and to every pint add half a pound of
sugar, giveone boil, and skim it; when cold, put equal
quantities of juice and brandy, shake well, and bottle.
Some people prefer it stronger of the brandy.
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An excellent Method of making Punch.

Take two large fresh lemons with rough skins, quite
ripe, and some large lumps of double-refined sugar. Rub
the sugar over the lemons till it has absorbed all the yel-
low part of the skins. Then put into the bowl these
lumps, and as much more as the juice of the lemons may
be supposed to require; for no certain weight can be
mentioned, as'the acidity of a lemon cannot be known
till tried, and therefore this must be determined by the
taste. Then squeeze the lemon-juice upon the sugar;
and with a braiser press the sugar and the juice particu-
larly well together, for a great deal of the richness and
fine flavour of the punch depends on this rubbing and
mixing process being thoroughly performed. Then mix
this up very well with boiling water (soft water is best)
till the whole is rather cool. When this mixture (which
is now called the sherbet) is to your taste, take brandy
and rum in equal quantities, and put them to i, mixing
the whole well together again. The quantity of liquor
must be according to your taste: two good lemons are
generally enough to make four quarts of punch, includ-
ing a quart of liquor, with half a pound of sugar; hut this
depends much on taste, and on the strength of the spirit.

As the pulp is disagreeable to some persons, the sher-
bet may be strained before the liquor is put in. Some
strain the lemon before they put it to the sugar, which is
improper ; as, when the pulp and sugar are well mixed
together, it adds much to the richness of the punch.

When only rum is used, about half a pint of porter
will soften the punch ; and even when both rum and
brandy are used, the porter gives a richness, and to some
4 very pleasant flavour. X

This receipt has mever been in print before, b-ut_ is
greatly adimired amongst the writer’s friends. It is im-
Possible to take too much pains in all the processes of
mxing, and in minding to do them extremely z:e![_, that
all the different articles may be most thoroughly incor
Porated together,
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Verder, or Mill: Punch.

Pare six oranges, and six lemons, as thin as you can,
grate them after with sugar to get the flavour. Steep the
peels in a bottle of rum or brandy stopped close twenty-
four hours. Squeeze the fruit on two pounds of sugar,
ddd to it four quarts of water, and one of new milk
boiling hot; stir the rum into the above, and run it

through a jelly-bag till perfectly clear. Bottle, and cork
close immediately.

Norfolk Punch.

In twenty quarts of rench brandy put the peels of
thirty lemons and thirty oranges, pared so thin that not
the least of the white is left. Infuse twelve hours.
Have ready thirty quarts of cold water that has boiled ;
put to it fifteen pounds of double-refined sugar; and
when well mixed, pour it upon the brandy and peels,
adding the juice of the oranges and of twenty-four le-
mons ; mix well: then strain through a very fine hair-
sieve, into a very clean barrel that has held spirits, and
put.two quarts of new milk. Stir, and then bung it
close; let it stand six weeks in a warm cellar; bottle the
liquor for use, observing great care that the bottles are
perfectly clean and dry, and the corks of the best qua-
lity, and well put in. This liquor will keep many years,
and improves by age.

Another way.—Pare six lemons and three Seville
oranges very thin, squeeze the juice into a large tea-
pot, put to it two quarts of brandy, one of white-wine,.
and one of milk, and one pound and a quarter of su-
gar. Let it be mited, and then covered for twenty-

_four hours, strain t'lirough a jelly-bag till clear, then

bottle it.

White Currant Shrub.
Strip the fruit, and prepare in a jar as for jelly ; strain
the juice, of which put two quarts to one gallon of

fum, and two pounds of lump-sugar ; strain through
Jelly-bag.

i
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DAIRY, AND POULTRY.

DAIRY.

THE servants of each country are generally acquainted
with the best mode of managing the butter and cheese of
that country ; but the following hints may not be unac-

ceptable, to give information to the mistress.

On the Management of Cows, &c.
Cows should be carefully treated; if their teats are

sore, they should be soaked in warm water twice a day,
and either be dressed with soft ointinent, or done with

spirits and water.  If the former, great cleanliness is ne-
cessary. The milk, at these times, should be given to

- the pigs.

When the milk is brought into the dairy, it should be
Strained and emptied into clean pans immediately in

‘Wwinter, but not till cool insummer. White ware is pre-
ferable, as the red is porous, and cannot be so thoroughly
scalded. '

The greatest possible attention must be paid to great
cleanliness in a dairy ; all the utensils, shelves, dressers,

- and the floor, should be kept with the most perfect neat-
- ness, and cold water thrown over every part very often.

There:should be shutters to keep out the sun and the hot
dir.  Meat hung in a dairy will spoil milk. ‘
The cows should be milked at a regular :md‘ early
hour, and the udders emptied, or the quantity will de-
Crease.  The quantity of milk depends on many causes;

- &5 the goodness, breed, and health of the cow, the pas-

lure, the length of time from calving, the having plenty

of clean water in the field she feeds in, &c. A change
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of pasture will tend to increase it. People who attend
properly to the dairy will feed the cows particularly well
two or three weeks before they calve, which makes the
milk more abundant after. In gentlemens’ dairies more
attention is paid to the size and beauty of the cows than
to their produce, which dairymen look most to.

For making cheese the cows should calve from Lady-
Day to May, that the large quantity of milk may come
into use about the same time ; but in gentlemens’ fami-
lies one or two should calve in August or September for

a supply in winter. In good pastures, the average pro- |

duce of a dairy is about three gallons a day each cow,
from Lady-Day to Michaelmas, and from thence to
Christmas one gallon a day. Cows will be profitable
milkers to fourteen or fifteen years of age, if of a proper
breed.

When a calf is to be reared, it should be taken from =

the cow in a week at furthest, orit will cause great trou-
ble in rearing, because it will be difficult to make it take
milk ina pan. Take it froin the cow in the morning, and
keep it without food till the next morning ; and then,
being hungry, it will drink without difficulty. Skimmed
milk and fresh whey, just as warm as new milk, should
be given twice a day in such quantity as is required. If
milk runs short, smooth gruel mixed with milk will do.
At first, let the calf be out only by day, and feed it at
night and morning.

When the family is absent, or there is not a great call
for cream, a careful dairy-maid seizes the opportunity to
provide for the winter-store: she should haye a boek to
keep an account, or get some one to write down for her
the produce of every week, and set down what butter
she pots. The weight the pot will hold should be marked
on each in making at the pottery. In another part of the
book should be stated the poultry reared in one leaf, and
the weekly consumption in another part.

Observations respecting Cheese.
This well-known article differs according to the pasture



DAIRY, 261

in which the cows feed. Various modes of preparing
may effect a great deal ; and it will be bad or good of its
kind, by being in unskilful hands or the contrary ; but
much will still depend on the former circumstance. The
same land rarely makes very fine butter, and remarkably
fine cheese; yet due care may give one pretty good,
where the other excels in quality.

When one is not as fine as the other, attention and
change of method may amend the inferior. There is
uwsually, however, too much prejudice in the minds of
dairy people, to make them give up an old custom for
one newly recommended. This calls for the eye of the
superior. A gentleman has been at the expense of pro-
curing cattle from every county noted for good cheese,
and it is affirmed that the Cheshire, double Gloucester,
North Wiltshire, Chedder, and many other sorts are so
excellent, as not to discredit their names. As the cows
are all on one estate, it should seem that the mode of
making must be a principal cause of the difference in
flavour ; besides, there is much in the size and manner
of keeping.

Cheese made on the same ground, of new, skimmed,
or mixed milk, will differ greatly, not in richness only,
but also in taste. Those who direct a dairy in a gentle-
man’s family, should consider in which way it can be
managed to the best advantage. Even with few cows,
cheeses of value may be made from a tolerable pasture,
by taking the whole of two meals of milk, and propor-
tioning the thickness of the wat to the quantity, rather
than having a wide and flat one, as the former will be
most mellow. The addition of a pound of fresh-made
butter, of 2 good quality, will cause the cheese made on
Poor land to be of a very different quality from that
Usuelly produced by it. .

A few cheeses thus made, when the weather 1s not
€Xtremely hot, and when the cows are n full feed‘, will
o€ very advantageous for the use of the partour. Cheese
'0F common family-use will be very well produced by

]
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two. meals of skim, and one of new milk ; or in geod
land, by the skim-milk only. Butter likewise should he
made,l and potted down for winter-use, but not to inter-
ff:re with the cheese as above, which will not take much
time.

To prepare Rennet to turn the Milk.

Take out the stomach of a calf as soon as killed, and
scour it Inside and out with salt, after it is cleared of the
curd always found in it. Let it drain a few hours; then
sew it up with two good handfuls of salt in it, or stretch
it on a stick well salted ; or keep it in the salt wet, and
_soak a bit, which will do over and over by fresh water.

Another way.—Clean the maw as above; next day
take two quarts of fresh spring-water, and put intoita
handful of hawthorn-tops, a handful ef sweet-briar, a
handful of rose-leaves, astick of cinnamon, forty cloves, :
four blades of mace, a sprig of knotted marjoram, and
two large spoonfuls of salt. Let them boil gently to three
pints of water; strain it off; and when only milk-warm, %
pour it on the vell (that is, the maw). Slice a lemon
into it ; let it stand two days ; strain it again, and bottle
it for use. It will keep good at least twelve months, and -
has a very fine flavour. You may add any sweet aro-
matic herbs to the above. It must be pretty salt, but
not brine. A little will do for turning. Salt the vell
again for a week or two, and dry it stretched on sticks
crossed, and it will be near as strong as ever. Don’t lgeep
it in a hot place when dry.

N To make Cheese. . o

Put the milk into a large tub, warming a part tillit is
of a degree of heat quite equal to new; if teo hot the
cheese will be tough. Put in as much reanet as will turn
it, and cover it over. Let it stand till completely turnffd;
then strike the curd down several times with.the 'sl‘nm-_
ming dish, and let it separate, still covering it. .Ihel‘e
are two modes of breaking the curd ; and there will _b¢ a
difference in the taste of the cheese, according as either
is observed; ome is, to gather it with the hands very
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)
gently towards the side of the tub, letting the whey pass
through the fingers till it is cleared, and lading it off as
it collects. -The other is, to get the whey from it by
carly breaking the curd ; the last method deprives it of
many of its oily particles, and is therefore less proper.

Put the vat on a ladder over the tub, and fill it with
curd by the skimmer : press the curd close with your
hand, and add more as it sinks ; and it must be finall
left two inches above the edge. Before the vat is filled,
- the cheese-cloth must be laid at the bottom ; and when
full, drawn smooth over on all sides.

There are two modes of salting cheese ; one by mixing
it in the curd while in the fub after the whey is out; and
the other'by putting it in the vat, and crumbling the curd
all to pieces with it, after the first squeezing with the
hands has dried it. The first method appears best on
some accounts, but'not on all, and therefore the custom
of the country 1'11115%dircc.t. Put a board under and over
_the vat, and place 1t in the press: in two hours turn it

out, and put a fresh cheese-cloth ; press it again for eight
or nine hours ; then salt it all over, and turn it again in
the vat, and let it stand in the press fourteen or sixteen
hours, observing to put the cheeses last made under-
most, Before putting them the last time into the vat,
pare the edges if they do not look smooth.  The vat
should have holes at the sides and at bottom to let all the
whey pass through. Put on clean boards, and change
and scald them.
To preserve Cheese sound.

Wash in warm whey, when you have any, and wipe it
once a month, and keep it on a rack. If you want to
fipen it, a damp cellar will bring it forward. When a
whole cheese is cut, the larger quantity should be sprez}d

“with butter inside, and the outside wiped, to preserve it.
To keep those in daily use, moist, let a clean cloth be
wrung out from cold water, and wrapt round them when
carried from table, ‘Dry cheese may be usc‘d to {-1(1\'2111-
tage to grate for serving with macaroni or eating without.
These observations are made with a view to make the
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above articles less expensive, as in most families where
much is used there is waste.

To make Sage Cheese.

Bruise the tops of young red sage in a mortar, with
some leaves of spinach, and squeeze the juice ; mix it
with the rennet in the milk, more or less according as
you like for colour and taste. When the curd is come,
break it gently, and put it in with the skimmer, till it
is pressed two inches above one vat. Press it eight or
ten hours. Salt it, and turn every day.

Cream Cheese.

Put five quarts of strippings, that is, the last of the
milk, into a pan, with two spoonfuls of rennet. When
the curd is come, strike it down two or three times with
the skimming-dish just to break it. Let it stand two
hours, then spread a cheese-cloth on a sieve, put the
curd on it, and let the whey draig ; hreak the cura a
little with your hand, and put it i1¥6 a vat with a two
pound weight upon it. Let it stand twelve hours, take
it out, and bind a fillet round. Turn every day till dry,
from one board to another; cover them with nettles, or
clean dock-leaves, and put between two pewter-plates
to ripen. If the weather be warm, it will be ready in
three weeks. : -

Another.—Have ready a kettle of boiling water, put
five quarts of new milk into a pan, and five pints of cold
water, and five of hot; when of a proper heat, put in as
much rennet as will bring it in twenty minutes, likewise
a bit of sugar. © When come, strike the skimmer three
or four times down, and leave it on the curd. Inan
hour or two lade it into the vat without touching it; put
a two pound weight on it when the whey has run from
it, and the vat is full.

Another sort.—Put as much salt to three pints of raw
cream as shall season it: stir it well, ang pour it into a
sieve in which you have folded a cheese-cloth three or
four times, and laid at the bottom. "When it hardens,
<over it with nettles on a pewter-plate.
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| Rush Cream Cheese,

To 2 quart of fresh cream put a pint of new milk
warm enough to make the cream a proper warimth, a bit
of sugar, and a little rennet.

Set near the fire till the curd comes; fill a vat made
in the form of a brick, of wheat-straw or rushes sewed
together. Have ready a square of straw, or rushes
sewed flat, to rest the vat on, and another to cover it ;
the vat being open at top and bottom. Next day take
it out, and change it as above to ripen. A half-pound
weight will be sufficient to put on it.

Another way—Take a pint of very thick sour cream
from the top of the pan for gathering butter, lay a nap-
kin on two plates, and pour half into each, let them
stand twelve hours, then put them on a fresh wet napkin
in one plate, and cover with the same; this do every
 twelve hours until you find the cheese begins to look
dry, then ripen it with nut-leaves; it will be ready in
ten days.

Fresh nettles, or two pewter-plates, will ripen cream-
cheese very well.

Observations respecting Butter.

There is no one article of family consumption more
inuse, of greater variety in goodness, or that is of m ore
Consequence to have of a superior quality, than tiflﬁ,
and the economising of which is more necessary. The
Sweetness of butter is not affected by the cream being
Wrned, of which it is made. When cows are in turnips,
oreat cabbages, the taste is very disagreeable ; and the
fO][OWing ways have been tried with advantage to ob-
- viate it r—

When the milk is strained into the pans, pl_it to every
Six gallons one gallon of boiling water. Or dissolve one
ounce of nitre in a pint of spring-water, :j.nd put a quar-
ter of a pint to every fifteen gallons of milk. Or, when
You churn, keep'back a quarter of a pint of the sour
feam, and put it into a well-scalded pot, into whui"h
Youare to gather the next cream ; stir that well, and co
0 with every fresh addition.

N
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To make Butter.

During summer, skim the milk when the sun has not

heated the dairy ; at that season it should stand for but-
ter twenty-four hours without skimming, and forty-eight
*in winter. Deposit the cream-pot in a very cold cellar,
if your dairy is not more so. If you cannot churn daily,

«change it into scalded fresh pots ; but never omit churn~

ing twice a week. If possible, put the churn in a tho-
rough air; and if not a barrel one, set it in a tub of
water two feet deep, which will give firmness to. the but-
ter. When the butter is come, pour off the buttermilk,
and put the butter into a fresh-scalded pan, or tubs

-

which have afterwards been in cold water. Pour water

on it, and let it lic to acquire some hardness before you

work it; then change the water, and beat it with flat

boards so perfectly that not the least taste of the butter-
milk remain, and that the water, which must be often
changed, shall be quite clear in eelour. Then work
some salt into it, weigh, and make it into forms ; throw
them into cold water, in an earthen pan and cover of the
queen’s ware. You will then have very nice and cool
butter in the hottest weather. It requires more working
in hot than in cold weather; but in neither should be
left with a particle of buttermilk, or a sour taste, asis
sometimes done.

To preserve Butier.

Take two parts of the best common salt, one part

good loaf-sugar, and one part saltpetre; beat them
well together. - To sixteen ounces of butter thoroughly
cleansed from the milk, put one ounce of this composi-
tion ; work it well, and pot down, when become firm
and cold.

The butter thus preserved is the better for keeping,

and should not be used under a month. This article 5
should be kept from the air, and is best in' pots of the
best glazed earth, that will hold from ten to fourteen 4

pounds each.
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To preserve Bulter for Winter, the best way.

When the butter has been prepared as above directed,
take two parts of the best common salt, one part of good
loaf-sugar, and one part of saltpetre, beaten and blended
well together.  Of this composition put one ounce to
sixteen ounces of butter, and work it well together in a
mass. - Press it into the pans after the butter is become
cool ; for friction, though it be not touched by the hands,
will soften it. The pans should hold ten or twelve
pounds each. On the top put some salt; and when that
is turned to brine, if not encugh to cover the butter en-
tirely, add some strong sait and water. It requires only
then to be covered from the dust.

To manage Cream for Hhey Buiter.

Set the whey one day and night, skim it, and so till
you have enough; then boil it, and pour it into a pan
or two of cold water. As the cream rises, skim it till no
more comes ; then churn it. Where new-milk cheese
is made daily, whey-butter for common and present use
may be made to advantage.

To scald Cream, as in the West of England.

In winter let the milk stand twenty-four hours, in the
suinmer twelve at least; then put the milk-pan on an
hot hearth, if you have one; if not, set it in a wide brass
kettle of water large enough to receive the pan. It must
femain on the fire till quite hot, but on no account boil,
- or there will be a skin instead of a cream upon the I'!‘}l'll{.
- You will know when done enough, by the undulations
on the surface looking thick, and having a ring_l‘ound
the pan the size of the bottom. The time required to
scald cream depends on the size of the pan andthe heat
of the fire; the slower the better. Remove the pan
into the dairy when done, and skim it next day. In
cold weather it may stand thirty-six hours, and never
less than two meals. Pz

The butter is usually made in Devonshire of cream
thus Prepared, and if properly it is very firm,

N. 2
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Buttermillk,
If made of sweet cream, is a delicious and most whole-
some food. Those who can relish sour buttermilk, find
it still more light ; and it is reckoned more beneficial in
consumptive cases.

Buttermilk, if not very sour, is also as good as cream
to eat with fruit, if sweetened with white sugar, and
mixed with a very little milk. It likewise does equally
for cakes and rice-puddings, and of course it is econo-
mical to churn before the cream is too stale for any thing
but to feed pigs.

To keep Milk and Cream.

In hot weather, when it is difficult to preserve milk |
from becoming sour, and spoiling the cream, it may
-be kept perfectly sweet by scalding the new milk very
gently, without boiling, and setting it by in the earthen
dish, or pan that itis done in. This method is pursued
in Devonshire, and for butter, and eating, would equally
answer in small quantities for coffee, tea, &c. Cream
already skimmed may be kept twenty-four hours if
scalded without sugar; and by adding to it as much
powdered lump-sugar as shall make it pretty sweet,
will be good two days, keeping it in a cool place.

Syrup of Cream
May be preserved as above in the proportion of a pound
and quarter of sugar to a pint of perfectly fresh cream
Keep it in a cool place two or three hours; then put it
in one or two ounce phials, and cork it close. It will
keep good thus for several weeks, and will be found very
useful on voyages. %7 '

&+
Gallino Curds and Whey, asin Italy.

Take a number of the reugh coats that line the giz-
zards of turkeys and fowls 3 clean them from the pebbles
they contain; rub them well with salt, and hang them to
dry. ‘Phis makes 2 more tender and delicate curd than
common rennet. When to be used, break off some bits
of the skin, and put on it some boiling water : in eight
or nine hours use the liquor as you do other rennet.
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To choose Butter at Market.

Put a knife into the butter if salt, and smell it wlhen
drawn out ; if there is any thing rancid or unpleasant, it
is bad. Being made at different times, the layers in
easks will vary greatly, and you will not easily come at
the goodness but by uahooping the cask, and trying it
hetween the staves. FIresh butter ought to smell like a
nosegay, and be of an equal colour all through : if sour
in smell it has not been sufficiently washed; if veiny and
open, it is probably mixed with staler or an inferior sort

POULTRY-YARD.

Management of Fowls.

In order to have fine fowls, it is necessary to choose a
good breed, and have proper care taken af them. The
Dartford sort is thought highly of ; and it is desirable to
have a fine large kind, but people differ in their opinion
of which is best. The black are very juicy ; but do not
answer so well for boiling, as their legs partake of their
colour. They should be fed as nearly as possible at the
same hour and place. Potatoes boiled, unskinned, in a
little vater, and then cut, and either wet with skimmed
milk or not, form one of the best foods. Turkies and
fowls thrive amazingly on them. The milk must not be
sour.

The best age for setting a hen, is from two to five
years ; and you should remark which hens make the best
brooders, and keep those to laying who are giddy and
careless of their young. In justice to the animal crea-
tion, however, it must be observed, there are but few
instances of bad parents for the time thejr nursing is ne-
cessary, )

Hens sit twenty days. Convenient places should be
provided for their laying, as these will be proper for si's
ting likewise, If the hen-house is not secured from ver-
min, the eggs will be sucked, and the fo_wis desim}_'fu. :

Those hens are usually preferred which have tuits Uf
feathers on their heads; those that crow are not looked

La ]
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“upon as profitable. Some fine young fowls should be rear-
ed every year, to keep up astock of good breeders ; and
Ly this attention, and removing bad layers and carelesg
nurses, you will have a chance of a good stock.

Let the hens lay some time before you set them, which
should be done from the end of February to the begin-
ning of May. WWhile hens are laying, feed them well,
an(i sometimes with oats.

Broods of chickens are hatched all through the sum-
mer, but those that come wout very late require much
care till they have gained some strength.

If the eggs of any other sort are put under a hen with
some of her own, observe to add her own as many days
alter the others, as there is a difference in the length of
their sitting. A turkey and duck sit thirty days. Choese
large clear eggs to put her upon, and such a number as
she can properly cover. 1f very large eggs, there are
sometinies two yolks, and of course neither will be pro-
ductive. Ten or twelve are quite enough.

A hen-house should be large and high ; and should be
frequently cleancd out, or the vermin of fowls will in-
crease ﬂ'reatly. But hens must not be disturbed while
bjltm ; for if frightened, they sometimes forsake their °
nests. \\-"ormwood and rue should be planted plentifully
about their houses: boil some of the former, and sprinkle
it about the floor ; which should be of smooth earth, not
paved. The windows of the house should be open to the
rising sun : and a hole must be left at the door, to let
the smaller fowls go in; the larger may be let in and out
by opening the door. There should be a small sliding
board to shut down when the fowls are gone to roost;
which would prevent the small beasts of prey from com-
mitting ravages, and a good strong door and lock may
p()%\lb]\. in some measure, p1event the depredations of
“numan encinies.

When'some of the chickens are hatched long before
the others, it may be necessary to keep them in a basket
of wool tii[the othu‘:, come forth, The day after they
are hatched, give them some crumbs of white bread, and



FOULTRY-YARD: 971

small (or vather cracked®) erits soaked ip milk.  As soon
as they have gained a «_,\ittlc strength, feed them with
curd, cheese-parings cuti¥mall, or any soft food, but
nothing sour; and give them clean water twice a day.
Keep the hen under a pen i“l, the young have strc-ngih
to follow her about, which will be in##o or three weeks;
and be sure to feed her well, = =% :

The food of fowls goes first Into their crop, which
softens it; and then passes into the gizzard, which by
censtant friction macerates it: and this is facilitated by
small stones, which are generally found there, and which
help to digest the food. _ '

If asitting hen is troubled with vermin, let her be
well washed with a decoction of wild lupins. The pip
in fowls is occasioned by drinking dirty water, or taking
filthy food. A white thin scale on the tongue, is the
symptom. Pull the scale off with your nail, and rub
the tongue with some salt ; and the complaint will be re-
moved. ;

It answers well to pay some boy employed in the fann

~or stable, so much a score for the eggs ke brings in. It

will be his interest then to save them from being pur-
loined, which nobody but one in his situation can pg-

‘vent; and sixpence or eightpence a score will be buying

eggs cheap. '
To make Hens lay.

Dissolve an ounce of Glauber’s salts in a quart of
water ; mix_the meal of potatoes with a little of the li-
quor, and feed the hens two days, giving them plenty of
clean water to drink, The above quantity is sufficient
for six or eight hens.  They should have plenty of clean
water inreach. In a few days they will produce eggs.

To futten Fowls or Chickens in four or five Days.

Set rice over the fire with skimmed milk, only as
much as will serve one day. Let it boil till the rice is

~ qQuite swelled out: you may add a tea-spoonful or two

of sugar, but it will do well without. Feed them three

. ). 3 I
1 . n:. -1 X7 e Cll
tines a day, in common pans, giving them only as mu

35 will quite fill them at once. When you put fresh, let
N 4
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the pans be set in water, that no sourness may be con-
veyed to the fowls, as that prevents them from fattening.
Give them clean water, or the milk of the rice, to drink ;
but the less wet the latter is when perfectly soaked, the
better. By this method the flesh will have a clear white-
ness which no other food gives ; and when it is considered
how far 2 pound of rice will go, and how much time is
saved by this mode, it will be found to be as cheap as bar-
ley-meal, or more so. The pen should be daily cleaned,

and no food given for sixteen hours before poultry be
Killed.
To choose Eggs at Market, and preserve them.

Put the large end of the egg to your tongue ; if it feels
warn it is new. In new-laid eggs, there is a small divi-
sion of the skin from the shell, which is filled with air,
and is perceptible to the eye at the end. On looking
through them against the sun or a candle, if fresh, eggs
will be pretty clear. If they shake they are not fresh.

Eggs may be bought cheapest when the hens first be-
gin to lay in the spring, before they sit; in Lent and at
Easter they become dear. They may be preserved fresh
by dipping them in boiling water and instantly taking
fiem out, or by oiling the shell; either of which ways
15 te prevent the air passing through it: or kept on
shelves with small holeés to receive one in each, and be
turned every other day ; or close-packed in a keg, and
covered with strong lime-water.

Feathers.

In towns, poultry being usually sold ready picked, the
feathers, which may occasionally come in in small quanti-
ties, are neglected ; but orders should be given to put them
into a tub free from damp, and as they dry to change
. them into paper bags, a few in each; they should hang
in a dry kitchen to season ; fresh ones must not be added
to those in part dried, or they will occasion a musty
smell, but they should go through the same process. In
a few months they will be fit to add to beds, or to make
pillows, without the usual mode of drying them in a cool
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oven, which may be pursued if they are wanted before
five or six months.

Ducks

Generally begin to lay in the month of February. Their
eggs should be daily taken away except one, till they
- seem inclined to sit; then leave them, and see that there
are enough. 'They require no attention while sitting,
except to give them food at the time they come out te
geek it ; and there should be water placed at a moderate
distance from them, that their eggs may not be spoiled
by their long absence in seeking it. Twelve or thirteen
eggs are enough : in an early season it is best to set them
under a hen; and then they can be kept from water till
they have a little strength to bear it, which in very cold
weather they cannot do so well. They should be put
under cover, especially in a wet season ; for though water
is the natural element of ducks, yet they are apt to be
killed by the cramp before they are covered with feathers
to defend them.

Ducks should be accustomed to feed and rest at one
place, which would prevent their straggling too far to
lay. Places near the water to lay in are advantageous;
and these might be small wooden houses, with a partition
in the middle, and a door at each end. They eat any
thing; and when to be fattened, must have plenty, how-
ever coarse, and in three weeks they will be fat.

Geese

Require little expense ; as they chiefly support themselves
on commons or in lanes, where they can get water. The
largest are esteemed best, as also are the white and grey.
The pied and dark-coloured are not so good.. Thirty
da}'s is generally the time the goose sits, but'm warm
weather she will sometimes hatch sooner. Give them
-Plffﬂty of food, such as scalded bran and light oats ; ar}d
as soon as the goslings are hatched, keep them housed for
eight or ten days, and feed them with barley—megl, bran,
curds, &c. For green geese, begin to fatten thex?f at
SIX or seven weeks old, and feed them as above: Stub-
N 5
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ble geese require no fattcning if they have the run of
good fields.
Turkies

Are very tender when young. As soon as hatched,
put three pepper-corns down their throat. Great care is
necessary to their well-being, because the hen is so care-
less that she will walk about with one chick, and leave
the remainder, or even tread upon and kill them. Tur-
kies are violent eaters; and must therefore be left to take
charge of themselves in general, except one good feed a
day. The hen sits twenty-five or thirty days; and the
young ones must be kept warm, as the least cold or damp
kills them. They must be fed often ; and at a distance
from the hen, who will eat every thing from them. They
should have curds, green-cheese parings cut small, and
bread and milk with chopped worinwood in it; and their
drink milk and water, but net left to be sour.  All young
fowls are a prey for vermin, therefore they should be
kept in a safe place where none can come ; weasels, stoats,
ferrets, &c. creep in at very small crevices.

et the hen be under a coop, in a warm place exposed
to the sun, for the first three or four weeks; and the
young should not be suffered to go out in the dew at
morning or evening. T'welve eggs are enough to put
under a turkey ; and when she is about to lay, lock her
up till she has laid every moming. They usually begin
to lay in March, and sit in April. Feed them near the
hen-house ; and give them a little meat in the evening,
to accustom them to roosting there. Fatten them with
sodden oats or barley for the first fortnight ; and the last
fortnight give them as above, and rice swelled with warm
milk over the fire, twice a day. 'The flesh will be beauti-
fully white and fine-flavoured. The common way is to
cram them, but they are so ravenous that it seems un-
necessary, if they are not suffered to go far from home,
which makes them poor.

Pea Fowl. :

Eeed them as you do turkies. They are so shy that

the?3 are seldom found for some days after hatching: and
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it is very wrong to pursue them, as many ignorant peo-
ple do, in the idea of bringing them home ; for it only
causes the hen to carry the young ones through danger-
ous places, and by hurrying she treads upon them. The
cock kills all the young chickens he can get at, by one
blow on the centre of the head with his bill; and he
does the same by his own brood before the feathers of
the crown come out. Nature therefore impels the hen
to keep them out of his way till the feathers rise.

Guinea Hens
Lay a great number of ~ggs; and if you can discover

oo
the nest, it is best to putothem under common hens,
which are better nurses. They require great warmth ;
quiet; and careful feeding with rice swelled with milk,
or bread soaked in it. Put two pepper-corns down their

throat when first hatched.
Pigeons

Bring two young ones at a time; and breed every
month, if well looked after, and plentifully fed: They
should be kept very clean, and the bottom of the dove-
cote be strewed with sand once a month at least. T'ares
and white peas are their proper food. They should bave
plenty of fresh water in their house. Starlings and other
birds are apt to come among them, and suck the eggs.
Vermin likewise are their great enemies, and destroy
them. If the breed should be too small, put a few tame
pigeons of the common kind, and of their own colour,
among them. Observe not te have too large a propor-
tion of cock-birds ; for they are quarrelsome, and will
soon thin the dove-cote.

Pigeons are fond of salt, and it keeps them in health.
Lay a large heap of clay near the house; and let the
salt-brine that may be done with in the family be poured
upon it. :

Bay-salt and cummin-seeds mixed is an universal re-
medy for the diseases of pigeons. The backs and breasts
are sometimes scabby : in which case, take 2 quarllif ‘:{_
2 pound of bay-salt, and as much common salt; 2 poun

N 6
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of fennel-seeds, a pound of dill-seed, as much cummin-
seed, and an ounce of assafeetida; mix all with a little
wheaten flour, and some fine worked clay; when all are
well beaten together, put it into two earthen pots, and
bake them in the oven. When cold, put them on the
table in the dove-cote ; the pigeons will eat it, and thus-
be cured.
Rabbits.

The wild ones have the finest flavour, unless great care
is taken to keep the tame delicately clean. The tame
one brings forth every month, and must be allowed to
go with the buck as soon as she has kindled. The
sweetest hay, oats, beans, sow-thistle, parsley, carrot-
tops, cabbage-leaves, and bran, fresh and fresh, should
be given to them. If not very well attended, theis -
stench will destroy themselves, and be very unwhole-
some to all who live near them ; but attention will pre-
vent this inconvenience.

PaATor XTI

COOKERY FOR THE SICK, AND FOR THE
POOR. :

SICK COOKERY.

General Remarks.

The following pages will contain cookery for the sick ;
it being of more consequence to support those whose bad.
appetite will not allow them to take the necessary nou~
rishment, than to stimulate that of persons in health.

It may not be unnecessary to advise that a choice be |
made of the things most likely to agree with the patient 3
that a change be provided ; that some one at least be
always ready; that not too much of those be made at
once, which are not likely to keep, as invalids require
variélly ; and that they should succeed each other in dif
ferent forms and flavours,

1
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A clear Broth that will keep long.

Put the mouse round of beef, a knuckle bone of veal,
and a few shanks of mutten, into a deep pan, and cover
close with a dish or coarse crust; bake till the beef is.
done enough for eating, with only as much water as will
cover. When cold, cover it close in a cool place. When.
to be used, give what flaveur may be approved.

A quick made Broth.

Take a bone or two of a neck or loin of mutton, take
off the fat and skin, set it on the fire in a small tin sauce-
pan that has a cover, with three quarters of a pint of
water, the meat being first beaten, and cut in thin bits 3
put a bit of thyme and parsley, and, if approved, aslice
of onion. Let it boil very quick, skim it nicely; take
off the cover, if likely to be too weak ; else cover it.
Half an hour is sufficient for the whole process.

A very supporting Broth against any kind of weakness.

Boil two pounds of loin of mutton, with a very large
handful of chervil, in two quarts of water, to one. Take
off part of the fat. Any other herb or roots may “be
added. Take half a pint three or four times a day.

A very nourishing Veal Broth.

Put the knuckle of a leg or shoulder of veal, with very
little meat to it, an old fowl, and four shank-bones of
mutton extremely well soaked and bruised, three blades
of mace, ten pepper-corns, an onion, and a large bit of
bread, and three quarts of water, into a stew-pot that
covers close, and simmer in the slowest manner after. it
has boiled up, and been skimmed; or bake it; stra.m,
and take off the fat. Salt as wanted. It will require
four hours.

Broth of Beef, Mutton, and Veal.

Put two pounds of lean beef, one pound of scrag of
veal, one pound of scrag of mutton, sweet herbs, and ten
pepper-corns, into a nice tin sauce-pan, with five quarts
of water : simmer to three quarts; and clear fromthe
fat when cold, Add one onion if approved.



278 DOMESTIC COOKERY,

Soup and broth made of different meats, are more
supporting, as well as better flavoured. ;

To remove the fat, teke it off when cold as cleah as
possible ; and if there be still any remaining, lay a bit of
clean blotting or cap paper on the broth when in the
basin, and it will take up every particle.

Calves’ feet Lroth.

Boil two fect in three quarts of water to half; strain
and set it by : when to be used, take off the fat, put a
large tea-cupful of the jelly into a sauce-pan, with halfa
glass of sweet wine, a.little sugar and nutmeg, and heat
it up till it be ready to boil, then take a little of it, and
beat by degrees to the yolk of an egg, and adding a bit
of butter, the size of a nutmeg,. stir it all. together, but
don’t let it boil. Grate a bit of fresh lemon-peel into it.

Another.—Boil two calves’ feet, two ounces of veal,
and two of beef, the bottom of a penny-loaf, two or three
blades of mace, half a nutmeg sliced, and a little salt, in
three quarts of water, to three pints; strain, and take off
the fat.

Chicken Broth.

Put the body and legs of the fow! that chicken-panada
was made of, as in page 280, after taking off the skin and
rump, into the water it was boiled in, with one blade of
mace, one slice of onion, and ten white pepper-corns..
Simmer till the broth be of a pleasant flavour. If not
water enough, add a little. Beat a quarter of an ounce
of sweet almonds with a tea-spoonful of water, fine, boil -
it in the broth, strain, and, when cold, remove the fat.

_ Eel Broth.

Clean half a pound of small eels, and set them on with
three pints of water, some parsley, one slice of onion, a:
few pepper-corns ; let them simmer till the eels are broken,
and the broth good. Add salt, and strain it off.

The above should make three half-pints of broth.

Tench Broth.
- Make as eel-broth above. They are both very nu-
tritious, and light of digestion.
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Beef Tea. :

Cut a pound of fleshy beef in thin slices ; simmer with
a quart of water twenty mirutes, after it has once boiled,
and been skimmed. Season, if approved ; but it has
generally only salt.

Dr. Ratcleff’s restorative Pork-jelly.

Take a leg of well-fed pork, just as cut up, beat it,
and break the bone. Setitovera gentle fire, with three
gallons of water, and siminer to one. Let half an ounce
of mace, and the same of nutmegs, stew in it. Strain
through a fine sieve. When cold, take off the fat.. Give
a chocolate cup the first and Jast thing, and at noon,
putting salt to taste.

279

Shank Jelly.

Soak twelve shanks of mutton four hours, then brush
and scour them very clean. Lay them in a sauce-pan
with three blades of mace, an onion, twenty Jamaica,
and thirty or forty black peppers, a bunch of sweet
herbs, and a crust of bread made very brown by toasting,
Pour three quarts of water to them, and set them on a
hot hearth close-covered ; let them simmer as gently as
possible for five hours, then strain it off, and put it in a
cold place.

This may have the addition of a pound of beef, if ap-
proved, for flavour. It is a remarkably good thing for
people who are weak.

Arrow-root Jelly. \ :
- Of this beware of having the wrongsort, for it has been
counterfeited with bad effect. If genuine, it is very
nourishing, especially for weak bowels, Put into a
sauce-pan half a pint of water, a glass pf sherry or a
spoonful of brandy, grated nutmeg, and fine sugar ; boil
once up, then mix it by degrees into a desert-spoonful of
arrow-root, previously rubbed smooth, with two spoonfuls
of cold water; then return the whole into the sauce-pan;
stir and beil it three minutes.
Tapioca Jelly.

- Choose the largest sort, pour cold water on to wash
it two or three times, then soak it in fresh water five or
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six hours, and simmer it in the same until it become
quite clear; then put lemon-juice, wine, and sugar.
The peel should have been boiled in it. It thickens
very much.

Gloucester Jelly.

Take rice, sago, pearl-barley, hartshorn shavings,
and eringo-root, each an ounce; simmer with three
pints of water to one, and strain it. When cold it will
be ajelly ; of which give, dissolved in wine, milk, or
broth, in change with other nourishment.

Panada, made ir five minutes.

Set a little water on tMe fire with a glass of white wine,,
some sugar, and a scrape of nutmeg and lemon-peel
meanwhile grate some crumbs of bread. The moment
the mixture boils up, keeping it still on the fire, put the
crumbs in, and let it boil as fast as it can. When of a
proper thickness just to drink, take it off.

Another.—Make as above, but instead of a glass of
wine, put in a tea-spoonful of rum, and a bit of butter ;
sugar as above. Thisis a most pleasant mess.

Another.—Put to the water a bit of lemon-peel, mix
the crumbs in, and when nearly boiled enough, put
some lemon or orange-syrup. Observe to boil all the
ingredients ; for if any be added after, the panada “will
break, and not jelly.

Chicken Panada.

Boil it till about three parts ready, in a quart of water,
take off the skin, cut the white meat off when cold, and
put into a marble-mortar ; pound it to a paste with a
little of the water it was boiled in, season with a little
salt, a grate of nutmeg, and the least bit of lemon-peel.
Boil gently for a few minutes to the consistency you
like; it should be such as you can drink, though
tolerably thick. :

This conveys great nourishment in small compass.

Sippets, when the Stomach will not receive meat.
On an extreme hot plate put two or three sippets of
bread, and pour over them some gravy from beef, mut-
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ton, or veal, if there is no butter in the dish, Sprinkle
2 Uittle salt over. 4
Eggs.

An egg broken into a cup of tea, or beaten and mixed
with @ basin of milk, makes a breakfast more sy pporting
than tea solely. :

An egg divided, and the yolk and white beaten sena-
rately, then mixed with a glass of wine, will afford two
very wholesome draughts, and prove lighter than when
taken together.

Eggs very little boiled, or poached, taken in small
quantity, convey much nourishment; the yolk only, when
dressed, should be eaten by invalids.

A great Restorative.

Bake two calves’ feet in two pints of water, and the
same (quantity of new milk, in 2 jar close-covered, thiee
~ hours and a half. When cold remove the fat.

Give a large tea-cupful the last and first thing. What-
ever flavour is approved, give it by baking in it lemon-
peel, cipnamon, or mace. Add sugar after.

dnother.—Simmer six sheep’s' trotters, two blades of
_mace, a little cinnamon, lemon-peel, a few hartshorn
shavings, and a little isinglass, in two quarts of water to
one; when cold, take off the fat, and give near half a
pint twice a day, warming with it a little new milk.

Another.—Boil one ounce of isinglass-shavings, forty
Jamaica peppers, and a bit of brown crust of bread, ina
quart of water to a pint, and strain it.

This makes a pleasant jelly to keep in the house; of
which a large spoonful may be taken in wine and water,
milk, tea, soup, or any way.

Another, @ most pleasant Draught.—Boil 2 quarter of
an ounce of isinglass-shavings with a pint of new n‘.ulk,
to half: add a bit of sugar, and, for change, a bitter
almond.

Give this at bed-time, not too warm. . :

_ Dutch flummery, blamange, and jellies, as directed
in pages 187, 188, and 196, or less rich according to
Judgment,
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Caudle.

Make a fine smooth gruel of half-grits ; strain it when
boiled well, stir it at times till uaia;l. W h{’.u to be used,
add sugar, wim', and lemon-peel, with nutmeg. Some
like a spoonful of brandy besides the wine; others like
lemon-juice.

Another.—Boil up half a pint of fine gruel, with a bit
of butter the size of a large nutmeg, a large spoonful of
brandy, the same of wlntt_ wine, one of t..ll)l“r.i..!(,‘ a bit
of lemon-peel and nutmeg.

dnother.—Into a pint of fine gruel, not thick, put,
while it is boiling hot, the yolk of an egg beaten with
sugar, and mixed w zth a large spoonful of cold water, a
glass of wine, and nutmeg.” Mix by degrees. It is very
agreeable and nourishing. Some like gruel, with a glass
of table beer, sugar, &c. with or without a tea-spoonful
of brandy.

Cold Caudle.

Boil a quart of spun g-water ; when cold, add the volk
of an egg, the juice of a small lemon, six spoonfuls of
" sweet wine, sugar to your taste, and SEtEDE of lemons

one ounce, .
A Flour Caudle.

Into five large spoonfuls of the purest water rub smooth
one desert-spoonful of fine flour. Set over the fire five
spoonfuls of new milk, and put two bits of sugar into it;
the moment it boils, pour into it the flour and water;
and stir it over a slow fire twenty minutes. It is a nou-
rishing and gently astringent food. This is an excellent
food for babies who have weak bowels.

Rice Caudle.

When the water boils, pour into it some grated rice
mixed with a little cold water ; when of a proper con-
sistence, add sugar, lemon-peel, and cinnamon, and a
glass of brandy to a quart. Boil all smeoth.

Another.—Soak semne Carolina rice in water an hour,
“strain it, and put two spoontuls of the rice into a pint and
a quarter of milk; simmer till it will pL.lp through a
sieve, then .put the pulp and milk into the sauce-pan,
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with a bruised clove and a bit of white sugar.  Simmer
ten. minutes ; if too thick, add a spoonful or two of

milk, and serve with thin toast,

To mull Wine.

Boil some spice in a little water till the flay
ed, then add an equal quantity of port, som
nutmeg; boil together, and serve with toast.

Another way.—Boil a bit of cinnamon and some grated
nutmeg a few ininutes, in a large tea-cupful of water;
then pour to it a pint of port wine, and add sugar to
your taste : heat it up and it will be ready.

Or it may be made of gvod British wine.

To make Coffee.

Put two ounces of fresh ground coffee, of the best
quality, into a coffee-pot, and pour eight coffee-cups of
boiling water on it; let it boil six minutes, pour out a
cupful two or three times, and return it again ; then put
two or three isinglass-chips into it, and powr one large
spoonful of boiling water on it; boil it five minutes
more, and set the pot by the fire to keep hot for ten
minutes, and you will have coffee of a beautiful clear-

ess. ;

Fine cream should always be served with coffee, and
either pounded sugar-candy, or fine Lishon sugar.

If for foreigners, or thase who like it extremely strong,
~ make only eight dishes from three ounces. If not fresh
. roasted, lay it before a fire until perfectly hot and dry ;
or you may put the smallest bit of fresh butter into a
preserving pan of a .small size, and, when hot, throw
the coffee in it, and toss it about until it be freshened,
letting it be cold before ground.

Coffee Milk. ;

Boil a desert-spoonful of ground ceffee, in _neﬁfl_)' a
pint of milk, a quarter of an hour ; then put into it a
shaving or two of isinglass, and clear it ; let it boil a
f?w minutes, and set in on the side of the fire to grow
fine,

our is gain-
e sugar and
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This is 2 very fine breakfast; it should be sweetened

with real Lisbon sugar of a good quality.
Chocolate.

Those who use much: of this article, will find the fol-
lowing mode of preparing it hoth useful and econo-
mical :

Cut a cake of chocolate in very small bits ; put a pint
of water into the pot, and, when it boils, put in the
above; mill it off the fire vntil quite melted, then on a
gentle fire till it boil ; pour it into a basin, and it will
keep in a cool place eight or ten days, or more. When
wanted, put a spoonful or two into milk, boil it with
sugar, and mill it well.

This, if not made thick, is a very good breakfast op
supper.

Patent Cocoa
Is a light wholesome breakfast,
Saloop.

Boil a little water, wine, lemon-peel, and sugar, to-
gether; then mix with a small quantity of the powder,
previously rubbed smooth, with a Jittle cold water ; stiz
it all together, and boil it a few minutes.

Milk Porvidge.

Make afine gruel of half-grits, long boiled ; strain off;
either add cold milk, or warm with milk, as may he
approved. Serve with toast.

French Milk Porvidee.

Stir some oatmeal and water together, let it stand to
be clear, and pour off the latter; pour fresh upon it, stir
it well, let it stand till next day; strain through a fine
sieve, and boil the water, adding milk while doing. The
proportion of water must be small.

This is much ordered, with toast for the breakfast of
weak persons, abroad.

Ground-rice Milk.

Boil one spoonful of ground-rice, rubbed down

smooth, with three half pints of milk, 2 bit of cinna- '
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mon, lemon-peel, and nutmeg. Sweeten when
done. :

early

Sago.

To prevent the earthy taste, soak it in cold water an
hour; pour that off, and wash it well ; then add more,
and simmer gently till the berries are clear, with lemon-

eel and spice, if approved. Add wine and sugar, and
boil all up together.
Sago Ailk.

Cleanse as above, and boil it slowly and wholly with
pew milk. It swells so much, that a small qtlnntity
will be sufficient for a quart, and when done it will be
diminished to about a pint. It requires ne sugar or
flavouring.

Asses’ Millk

Farsurpasses any imitation of it that can be made. It
should be milked into a glass that is kept waim by being
ina basin of hot water.

The fixed air that it contains gives some peeple a pain
in'the stomach. At first a tea-spoonful of rum may be
 taken with it, but should only be put in the moment it
i¥to be swallowed.

Artificial Asses’ Milk.

Boil together a quart of water, a quart of new milk, an
ounee of white sugar-candy, half an ounce of eringo-
- 100t, and half an ounce of conserve of roses, till half be

wasted, '

This is astringent ; therefore proportion the doses to
the effect, and the quantity to what will be used while
sweet.

Another—Mix two spoonfuls of boiling water, two of
mikk, and an egg well beaten ; sweeten with pound.ed
Wl:]ite sugar-candy. ‘This may be taken twice or thrice
2 day.

Another.—Boil two ounces of hartshorn-shavings, two
ounces of pearl-barley, two ounces of candied eringo-
Toot, and one dozen of snails that have been bruised, in
tWo quarts of water, to one. Mix with an equal quantity
of new milk, when taken, twice a day.
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Water Gruel.
Put a large spoonful of oatmeal by degrees into a pint
of water, and when smooth boil it.
Another way.—Rub smooth a large spoonful of oat-

meal, with two of water, and pour it into a pint of water

boiling on the fire; stir it well, and boil it quick; but
take care it does not boil over. In a quarter of an hour
strain it off ; and add salt and a bit of butter when eaten.
Stir until the butter be incorporated.

Barley Gruel.

Wash four ounces of pearl-barley, boil it in two quarts
of water and a stick of cinnamon, tiil reduced to a quart ;
strain and return it into the sauce-pan with sugar, and
three-quarters of a pint of port-wine. Heat up, and use
as wanted.

. A very agreeable Drink.

Into atumbler of fresh cold water, pour a table spoon-

ful of capillaire, and the same of good vinegar.

Tamarinds, currants fresh or in jelly, or scalded cur-

rants or cranberries, make excellent drit.ks; with a little
sugar, or not, as may be agreeable.

A refreshing Drink in a Fever.
Put a little tea-sage, two sprigs of balm, and a lLitle
wood-sorrel, into a stone jug, having first washed and
dried them ; peel thin a small lemon, and clear from the

white ; slice it, and put a bit of the peel in, then pour -
in. three pints of boiling water, sweeten, and cover it

close.

Another Drink —Wash extremely well an ounce of

pearl-barley ; shift it twice, then put to it three pints of

water, an ounce of sweet almonds beaten fine, and a bit

of lemon-peel ; boil till you have a smooth liquor, then
put in a little syrup of lemons and capillaire.

Another.—Boil three pints of water with an ounce and
a2 half of tamarinds, three ounces of currants, and two
ounces of stoned raisins, till near a third be consumed.
Strain it on a bit of lemon-peel, which remove in an
hour, as it gives a bitter taste if left long.
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A most pleasant Drin.
put a tea-cupful of cranberries into 4 cup of water
and mash them.  In the mean time boil ty '

: O quarts of
gater with one large spoonful of ocatmeal ang a bit of

lemon-peel 5 then add the cranberries, and'as much
fne Lisbon sugar as shall leave a smart flavour of the
fuit; and a quarter of a pint of sherry, or less, as mav
be proper ; boil all for half an hour, and strain off.

Soft and fine Draught for those who are weak and have g
Cough.

Beat a fresh laid egg, and mix it with a quarter of a
pint of new milk warmed, a large spoonful of capillaire,
the same of rose-water, and a little nutmeg scraped.
Don't warm it after the egg is put in. Take it the first
and last thing.

Toast and Water.

Toast slowly a thin piece of bread till extremely brown
and hard, but not the least black ; then plunge. it into a
jug of cold water, and cover it over an hour before used.
This is of particular use in weak bowels. It should be
ofa fine brown colour before drinking it.

Barley Water.

Wash a handful of common barley, then simmer it
gently in three pints of water with a bit of lemon-peel.

This is less apt to nauseate than pearl-barley; but the
other is a very pleasant drink. |

Another way.—Boil an ounce of pearl-barley a few
minutes to cleanse, then put on it a quart of water, sim-

- meran hour; when half done, putinto it a bit of fresh

lemon-peel, and one bit of sugar. If likely to be too
thick, you may put another quarter of a pint of water.
Lemon-juice may be added if chosen.

Lemon-water, a delightful drink.

Put two slices of lemon thinly pared into a tea-pot, a
little bit of the peel, and a bit of sugar, or a large spoon-
ful of capillaire; pour in a pint of boiling water, and
stop it close two hours.
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Apple Water.
Cut two large apples in slices, and pour a quart of
boiling water on them; or on roasted apples; strain in
two or three hours, and sweeten lightly.

Raspberry Vinegar water.
(See page 230.) This is one of the most delightful-
drinks that can be made.

Whey.
That of cheese is a very wholesome drink, especially
when the cows are in fresh herbage.

4 White-twine Whey.

‘Put half a pint of new milk on the fire ; the moment
it boils up, pour in as much sound raisin wine as will
completely turn it, and it looks clear ; let it boil up, then
set the sauce-pan aside till the curd subsides, and do not
stir it.  Pour the whey off, and add to it half a pint of
boiling water, and a bit of white sugar, Thus you will
have a whey perfectly cleared of inilky particles, and as
weak as you choose to muke it.

_ Vinegar and Lemon W heys.

Pour into boiling milk as much vinegar or lemon-
juice as will make a small quantity quite clear, dilute
with hot water to an agreeable smart acid, and put a bit
or two of sugar. This is less heating than if made of
wine; and if only to excite perspiration, answers as
well.

Buttermilk, with Bread or without.
It is most wholesome when sour, as being less likely
to be heavy ; but most agreeable when made of sweet
creain.

Dr. Boerhaace’s sweet Buttermilk.

Take the milk from the cow into a small churn, of
about six shillings price; in about ten minutes begin
<hurning, and continue till the flakes of butter swim about
pretty thick, and the milk is discharged of all the greasy
particles, and appears thin and blue. Strain it through
a sieve, and drink it as frequently as possible.
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It should form Lht‘a‘ fvl.lole of the patient’s drink, anq
the food should be biscuits and rusks, in every wa and
sort; ripe and dried fruits of various kinds, v:'hen ya d;-
cline is apprehended. “

Baked and dried frmts‘, raisins in particular, make
excellent suppers for invalids, with biscuits, or common
cake.

Orgeat.

Beat two ounces of almonds with a tea-spoonful of
orange-flower water, and a bitter almond or two; then
pour a quart of milk and water to the paste. Sweeten
with sugar, or capillaire. This is a fine drink for those
who have a tender chest; and in the gout it is highly
useful, and, with the addition of half an ounce of gum
arabic, has been found to allay the painfulness of the at-
tendant heat. Half a glass of brandy may be added if
thought too cooling in the latter complaints, and the glass
of orgeat may he put into a basin of warm water,

Another orgeat, for company, is in page 229.

Orangeade, or Lemonade.

Squeeze the juice; pour boiling water on a little of
the peel, and cover close. Boil water and sugar to a
thin syrup, and skim it. When all are cold, mix the
juice, the infusion, and the syrup, with as much more
water as will make a rich sherbet; strain through a jelly-
bag. Or squeeze the juice, and strain it, and add water
and capillaire.

Egg Wine.

Beat an egg, mix with it a spoonful of cold water; set
on the fire a glass of white wine, haif a glass of water,
sugar, and nutmeg. When it boils, pour a little of it
to the egz by degrees, till the whole be in, stirring it
well ; then return the whole into the sauce-pan, put it on
a gentle fire, stir it one way for not more than a minute ;
for if it boil, or the egg be stale, it will curdle. Serve
with toast. :

Egg wine may be made as above, without warming
the egg, and it is then lighter on the stomach, though
hot so pleasant to the taste.

o
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COOKERY FOR THE POOR.

General Remarks and Hints.

T promised a few hints, to enable every family to assist |
the poor of their neighbourhood ata very trivial expense;
and these may be varied or amended at the discretion
of the mistress.

Where cows are kept, a jug of skimmed milk is a va-
luable present, and a very common one.

When the oven is hot, a large pudding may be baked,
and given to a sick or young family ; and thus made,
the trouble is little :—Into a deep coarse pan put half a
pound of rice, four ounces of coarse sugar or treacle,
two quarts of milk, and two ounces of dripping; set it
cold into the oven. It will take a good while, but be
an excellent solid food.

A very good meal may be hestowed in a thing called
brewis, which is thus made:—Cut a very thick upper
crust of bread, and put it into the pot where salt beef is
boiling and near ready; it will attract some of the fat,
and, when swelled out, will be no unpalatable dish to
those who rarely taste meat.

A baked Soup.

Put a pound of any kind of meat cutin slices ; two
onions, two carrots, ditto; two ounces of rice, a pint
of split peas, or whole ones if previously soaked, pepper |
and salt, into an earthern jug or pan, and pour one gal-
lon of water. Cover it very close, and bake it with the
bread.

The cook should be charged to save the boiling of
every piece of meat, ham, tongue, &c. however salt:
as it is easy to use only a part of that, and the rest of
fresh water, and, by the addition of more vegetables, the
bones of the meat used in the family, the pieces of meat
that come from table on the plates, and rice, Scotch
barley, or oatmeal, there will be some gallons of nu-
tritious soup two or three times a week. The bits of
meat should be only warmed in the soup, and remain
whole ;-the bones, &c. boiled till they yield their now

—
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rishment. If the things are ready to put in the boiler as
soon as the meat is served, it will saye lighting fire, and
second cooking. 4

Take turnips, carrots, leeks, potatoes, the outer leaves
of lettuce, celery, orany sort of vegetable that is at hand -
cut them small, and throw in with the thick part of Peas’
after they have been pulped for soup, and grits, 01"
coarse oatmeal, which have been used for gruel.

Should the soup be poor of meat, the Jong boiling of
the bones, and different vegetables, will afford better
peurishment than the laborious poor can obtain ; espe-
cially as they are rarely tolerable cooks, and have not
fuel to do justice to what they buy. But in every family
there is some superfluity ; and if it be prepared with
cleanliness and care, the benefit will be very great to the
receiver, and the satisfaction no less to the giver,

1 found, in the time of scarcity, ten or fifteen gallons
of soup could be dealt out weekly, at an expense not
worth mentioning, though the vegetables were bouglht.
Ifin the villages about London, abounding with opulent
families, the quantity of ten gallons were made in ten
gentlemen’s houses, there would be a hundred gallons of
wholesome agreeable food given weekly for the supply of
forty poor families, at the rate of two gallons and a half
each.

What a relief to the labouring husband, instead of -
bread and cheese, to have a warm comfortable meal !
To the sick, aged, and infant branches, how important
anadvantage ! nor less to the industrious mother, whose
forbearance from the necessary quantity of food, that
others may have a larger share, frequently reduces that
strength upon which the welfare of her family essentially
depends.

It very rarely happens that servants object to second-
ing the kindness of their superiors to the poor; but
should the cook in any family think the adoption of this
plan too troublesome, a gratuity at the end of the winter
might repay her, if the love of her fellow-creatures failed

“of doing it 2 hundred fold. Did she readily enter into

Q2
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it, she would never wash away, as useless, the peas or
grits of which soup or gruel had been made ; broken po-
tatoes, the green heads of celery, the necks and feet of
fowls, and particularly the shanks of mutton, and various
other articles which in preparing dinner for the family
are thrown aside.

Fish affords great nourishment, and that not by the
part eaten only, but the bones, heads, and fins, which
contain an isinglass. When the fish is served, let the
cook put by some of the water, and stew in it the above;
as likewise add the gravy that is in the dish, until she
obtain all the goodness. If to be eaten by-itself, when it
makes a delightful broth, she should add a very small
bit of onion, some pepper, and a little rice-flour rubbed
down smooth with it.

But strained, it makes a delicious improvement to the
meat-soup, particularly for the sick ; and when such are
to be supplied, the milder parts of the spare bones and
meat should be used for them, with little, if any, of the
liquor of the salt meats,

The fat should not be taken off the broth or soup, as
the poor like it, and are nourished by it.

An excellent Soup for the weakly.
Put two cow-heels, and a breast of mutton into a large
- pan, with four ounces of rice, one onion, twenty Ja-
maica peppers, and twenty black, a turnip, a carrot, and
four gallons of water ; cover with brown paper, and bake
six hours.
Sago.

Put a tea-cupful of sago into a quart of water, and a
bit of lemon-peel ; when thickened, grate some ginger,
and add half a pint of raisin wine, brown sugar, and two
spoonfuls of Geneva; boil all up together. _

It is a most supporting thing for those whom disease
has left very feeble.

Caudle for the Sick and Lying-in.
Set three quarts of water on the fire ; Mix smooth as
much oatmeal 2s will thicken the whole, with a pint of
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cold water: wheq bgiling, pour the latter in, and twenty
Jamaica peppers In fine powder ; boil to a good middline
thickness ; then add sugar, half a pint of well-fermented
table-beer, and a glass of gin.  Boil all.

This mess twice, and once or twice of broth, will be
of incalculable service. :

There is not a better occasion for charitable com-
miseration than when a person is sick. A bit of meat or
pudding sent unexpectedly has often been the means of
recalling long-lost appetite.

Nor are the indigent alone the grateful receivers: for
in the highest houses a real good sick-cook is rarely met
with; and many who possess all the goods of fortune,
have attributed the first return of health to an appetite
excited by good Aztchen-physie, asit is called.

PART XIIT.

VARIOUS RECEIPTS, AND DIRECTIONS TO
SERVANTS. ,

VARIOUS RECEIPTS.

To make soft Pomatum.

Beat half a pound of unsalted fresh lard in common
water 3 then soak and beat it in two rose-waters, drain it,
and beat it with two spoonfuls of brandy; let it drain
from this ; add to it some essence of lemon, and keep it
in small pots. :

Another way.—Soak half a pound of clear beef-mar-
row, and a pound of unsalted fresh lard, in water two
or three days, changing and beating it every day. Put
it into a sieve; and when dry, intoa jar, and the jar
into a sauce-pan of water. When melted, pour it into a
basin, and beat it with two spoonfuls of brandy: drain
offthe brandy, and then add essence of lemon, bergamot,
or any other scent that is liked.

03
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Hard Pomatum.

Prepare equal quantities of beef-marrow and mutton~

suet as before, using the brandy to preserve it, and

adding the scent; then pour itinto moulds, or, if you

have none, into phials of the size you choose the rolls to

be of. When cold, break the bottles, clear away the
glass carefully, and put paper round the rolls.

Pomade Divine.

Clear a pound and a half of beef-marrow from the
strings and bone, put it into an earthen pan, or vessel of
water fresh from the spring, and change the water night
and morning for ten days; then steep it in rose-wates
twenty-four hours, and drain it in a cloth till quite dry,
Take an ounce of each of the following articles, namely,
storax, gum-benjamin, odoriferous cypress-powder, or
of Flerence ; half an ounce of cinnamon, two drams of
cloves, and two drams of nutmeg, all finely powdered ;
uiX then with the marrow above prepared; then put
all the ingredients into a pewter pot, that holds three
pints ; make a paste of white of egg and flour, and lay
it upon a piece of rag.  Over that must be another piece
of linen to cover the top of the pot very close, that none
of the steam may evaporate. Put the pot into a large
copper pot, with water, observing to keep it steady, that
it may not reach to the covering of the pot that holds the
marrow. As the water shrinks, add more, hoiling hot ;
for it must boil four hours without ceasing a moment.
Strain the ointment through a linen cloth into small pots,
and, when cold, cover them. Don’t touch it with any
thing but silver, It will keep many years,

A fine pomatum may be made by putting half a pound
of fresh marrow, prepared as above, and two ounces of
hog’s-lard, on the ingredients; and then observing the
same precess as above.

Pot Paurri,
Put into a large China jar the following ingredients in
layers, with bay-salt strewed between the layers, two
pecks of damask roses, part in buds and part blown;
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violets, orange-flowers, and jasmine, 2 handful of each -
orris-root sliced, benjamin and storax, two ouncc; 0%
gach ; a quarter of an ounce of musk: a quarter of g
yound of angelica-root sliced ; a quart of the red parts of
clove-gillyflowers ; two handfuls of lavender-fiowers -
halfa handful of rosemary-flowers ; bay and laurel leayes.
half a handful of each; three Seville oranges, stuck a;
full of cloves as possible, dried in a cool oven, and
ounded ; half a handful of knotted marjoram ; and two
handfuls of balin of Gilead dried. Cover all quite close,
When the pot is uncovered the perfume is very fine,
A quicker sort of Sweet Pot.

Take three handfuls of orange-flowers, three of clove.-
gillyflowers, three of damask roses, one of knotted mar-
joram, one of lemon-thyme, six bay-leaves, a handful
of rosemary, one of myrtle, half one of mint, one of Ja-
vender, the rind of a lemon, and a quarter of an ounce of
cloves. Chop all ; and put them in layers, with pounded
bay-salt between, up to the top of the jar.

If all the ingredients cannot be got at once, put them
in as you get them; always throwing in salt with every
new article. :

To make Wash-Balls.

Shave thin two pounds of new white soap into about
a tea-cuptul of rose-water ; then pour as much beiling
water on as will soften it. Put into a'brass pan a pint of
sweet oil, fourpenny-worth of oil of almonds, half a
pound of spermaceti, and set all over the fire till dis-
solved ; then add the soap, and.half an ounce of cam-
phor that has first been reduced to powder by rubbing
it in 2 mortar with a few drops of spirit of wine, or la-
‘vender-water, or any other scent. Boil ten minutes;
then pour it into a basin, and stir till it is quite thick
enough to roll up into hard balls, which must then be
done as soon as possible. If essence is used, stir it in
quick after it is taken off the fire, that the flavour may
hot fly off,

o4



296 DOMESTIC COOKERY.

Paste for Chopped Hands, and which will preserve them
b smooth by constant use.
Mix a quarter of a pound of unsalted hog’s lard, which
has been washéd in common and then rose-water, with
the yolks of two new-laid eggs, and a large spoonful of

honey. Add as much fine oatmeal, or almond-paste, as
will work into a paste,

For chopped Lips.

Put a quarter of an ounce of benjamin, storax, and
spermaceti, twopenny-worth of alkanet root, a large
juicy apple chopped, a bunch of black grapes bruised, a
quarter of a pound of unsalted butter, and two ounces
of bees-wax, into a new tin sauce-pan. Simmer gently
till the wax, &c. are dissolved, and then strain it through
a linen. *When cold, melt it again, and peur it into
small pots or boxes ; or if to make cakes, use the bot-
toms of tea-cups.

- Hungary Water.

To one pint of highly rectified spirit of wine, put an
ounce of oil of resemary, and two drams of essence of -
ambergris ; shake the bottle well several times, then let -
the cork remain out twenty-four hours. After a month,
during which time shake it daily, put the water into
small bottles.

Honey Water. -

Take a pint of spirit as above, and three drams of es-
sence of ambergris ; shake them well daily.

Lavender Water. :

Take a pint of spirit as above, essential oil of lavender
one ounce, essence of ambergris two drams; put all into
a quart bottle, and'shake it extremely well. .
An excellent I ater to prevent Hair from Jalling off, and

to thicken it. ; .

Put four pounds of unadulterated honey into a still,
with twelve handfuls of the tendrils of vines, and the
samme quantity of rosemary-tops. Distil as cool and as
slowly as possible. The liquor may be allowed to drop
till it begins to taste sour.



VARIOUS RECEIPTS. 207

i Black Paper for Drawing Paiterns,

Mix and smooth lamp-black and sweet oil ; with a bit
of flannel, cover a sheet or two of large writiy aper
with this mixture ; t.]wn dab the paper (l?v with fl}:itl olf
fine linen, and keep it by for using in the following 1nan-
ner :

Put the black §ide on aqothcr sheet of paper, and
fasten the corners together with a small pin, Lay on the
back of the black paper the pattern to be drawn, and 20
gver it with the poi.nt of a steel pencil: the black papér
will then leave the impression of the pattern on the under
sheet, on which you must now draw it with ink.

If you draw patterns on'cloth, or muslin, do it with a
pen dipped in a bit of stone blue, a bit of sugar, and a
little water mixed smooth in a tea-cup, in which it will
be always ready for use; if fresh, wet to a due consist-
ence as wanted. i

Black Infk.
Take a gallon of rain or soft water, and three quarters
- of a pound of blue galls bruised; infuse them three
weeks, stirring daily. Then add four ounces of green
copperas, four ounces of logwood-chips, six ounces of
gum arabic, and a wine-glassful of brandy.

Another way.—The ink-powder sold in Shoe-lane is
one of the best preparations in this useful article. Direc-
tions are given with it how to mix it; in addition to
which, a large cup of sweet wort to two papers of the
powder, gives it the brightness of the japan ink. If a
packet of six papers is bought together, it costs only
eighteenpence, and that quantity will last a long time.

To cement broken China.
Beat lime into the most impalpable powder, sift it
- through fine muslin : then tie some into a thin muslin ;
put on the edges of the broken china some white of ege,.
then dust some lime quickly on the same, and unite
them exactly.

An excellent Stucco, whick will adhere to ¥ ood-work.

Take a bushel of the best stone-lime, a pound of yel-

low oker, and a quarter of a pound of brown umber, all
o5
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in {ine powder., Mix them with a sufficient quantity ef
hot (but not boiling) water, to a proper thickness; and
lay it on with a whitewasher’s brush, which should be
new. If the wall be quite smooth, one or two coats will
do; but each must be dry before the next is put on.
The month of March is the best season for doing this.

Masonw’s Washes for Stucco.

Blue.~—To four pounds of blue vitriol, and a pound of
the best whiting, put a gallon of water, in an iron or
brass pot. Let it boil an hour, stirring it all the. time.
Then pour it into an earthen pan; and set it by for a
day or two, till the colour is settled. Pour off the water,
and mix the colour with whitewasher’s size. Wash the
walls three or four times, according as is necessary.

Yellow.—Dissolve in soft water over the fire equal
quantities separately of umber, bright oker, and blue
black. Then put it into as much whitewash as you think
sufficient for the work, some of each, and stir it all to-
gether. If either cast predominates, add more of the
others till you have the proper tint.

The most beautiful whitewash is made by mixing the
lime and size with skimmed milk instead of water.

Roman Cement or Mortar, for outside plaistering or
brickwork. =

This will resist all weather; and may be used to
great advantage to line reservoirs, as no water can penes
trate it.

Take eighty-four pounds of drift-sand, twelve pounds
of unslacked lime, and four pounds of the poorest cheese
grated through an iron grater. When well mixed, add
enough hot (but not boiling) water to make into a pro-
per consistence for plaistering, such a quantity of the
ubove asis wanted. Itrequires very good and quick work=
ing.  One hod of this mortar will go a great way, as it is
to be laid on in a thin smooth coat, without the least
space being left uncovered. The wall or lath-work
should be covered first with hair-and-lime mortar, and
well dried.  This was used by the ancient? and is now

<
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ad0p.ted among us. The Suffolk
any other of this country.
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cheese does better than

To take Stains of any kind out of Linen,

Stains caused by Aczds.-:-jwet the part and lay on it
some salt of wormwood. Then rub it without diluting it
with more water.

IA:[wthcr.-——-Let the cloth imbibe a little water without
d{pplng, and1 hold the part over a lighted match at a due
distance. The spots will be removed by the sulphure-
0us gas.

Another way.—Tie up in the stained part some pearl-
ash; then scrape some soap into cold soft water to make
a lather, and boil the linen till the stain disappears.

Stains of Wine, Fruit, &c. after they have been long
tn the Linen.—Rub the part on each side with yellow
soap. Then lay on a mixture of starch in cold water
very thick ; rub it well in, and expose the linen to the
sun and air till the stain comes out. If not removed in
three or four days, rub that off, and rerew the process.
When dry it may be sprinkled with a little water.

Many other Stains may be taken out by dipping the
linen in sour butter-milk, and drying in a hot sun.
Then wash it in cold water, and dry it, two or three
times a day. :

Iron-moulds should be wetted; then laid on a hot
water-plate, and a little essential salt of lemons put on
the part. If the linen becomes dry, wet it and renew
the process ; observing that the plate is kept boiling hot.
Much of the powder sold under the name of salt of le-

* mons is aspurious preparation; and therefore it is neces-
isary to dip the linen in a good deal of water, and wash
it as soon as the stain is removed, to prevent the part
from being worn into holes by the acid. \

To take out Mildew.—Mix soft soap with starch pow-
dered, half as much salt, and the juice of a lemon; lay

. it on the part on both sides with a paimer’_s brush. Let
it lie on the grass day and night till the stain comes out.

%{ 06
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To make Flannels keep their colour, and not shrink.

Put them into a pail, and pour boiling water on, let-
ting them lie till cold, the first time of washing.

To preserve Furs and Woollen from Moths.

Let the former be occasionally combed while in use,
and the latter be brushed and shaken. When not Want-
ed, dry them first, let them be cool, then mix among
them bitter apples from the apothecary’s, in small mus-

lin bags, sewing them in several folds of linen, carefully
turned in at the edges, and keep from damp.

To dye the linings of Furniture, &c.

Buff or Salmon-colour, according to the depth of the
huwe.—Rub down on a pewter plate twopenny-worth of
Spanish arnatto, and then boilit ina pail of water a quar=
ter of an-hour. Putinto it two ounces of pot-ash, stir it
_round, and instantly put in the lining ; stir it about all
the time it is boiling, which must be five or six minutes;
then put it into cold pump water, and hang the articles
up singly without wringing. When almost dry, fold and
mangle it.

Pink.—The calico must be washed extremely clean
and be dry. T'hen boil it in two gallons of soft water,
and four ounces of alum ; take it out, and dry in the air.
In the mean time boil in the alum-water twa handfuls of
wheat-bran till quite slippery, and then strain it. Take
two scruples of cochineal, and two cunces of argall finely
pounded and sifted ; mix with it the liquor by little at a
time. Then put into the liquor the calico ; and boil till
it is almost wasted, moving it about. Take out the ca~ +

lico, and wash it in chamberlye first, and in cold water
after: then rinse it in water-starch strained, and dry it
~quick without hanging it in folds. Mangle it very high-
ly, unless you have it callendered, which is best.
Blue.—Let the calico be washed clean and dried ;
‘then mix some of Scot’s liquid blue in as much water as
will be sufficient to cover the things to be dyed, and put
some starch to it to give a light stiffness. Dry a bit 1o
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see whether the colour is deep enough; then - set the
linen, &ec. into it, and wash it; thep dry the articles
singly, and mangle or callender them,

To dye Gloves to look like York tan or Limerick, accord-
ing to the deepness of the dye,

Put some saffron into a pint of soft water boiline hot
and let it infuse all night; next morning wet the lte}athc;
over with'a brush. The tops should be sewn close to
prevent the colour from getting in,

To dye White Gloves a beautiful Purple.

Boil four ounces of logwood, and two ounces of reche
alum, in three pints of soft water till half wasted. Let
it stand to be cold, after straining.  Let the gloves
be nicely mended ; then with a brush do over them, and
when dry repeat it. Twice is sufficient, unless the co-
lour is to be very dark. When dry, rub off the loose
dye with a coarse cloth. Beat up the white of an egg,
and with a spunge rub it over the leather. * The dye will
stain the hands, but wetting them with vinegar will take
it off, before they are washed.

A Liquor to wash Old Deeds, &c. on Paper or Parch-
ment when the writing is obliterated, or when sunk, to
make it legible. | '

Take five or six galls, bruise them, and put them in-
to a pint of strong white wine ; letitstand in thesuntwo
days. Then dip a brushinto the wine, and wash the part
of the writing which is sunk ; and by the colour you will
see whether it is strong enough of the galls.

: To prevent the Rot in Sheep-
- Keep them in the pens till the dew is off the grass,

To prevent green Hay from firing. .
Staff a sack as full of straw or hay as possible; tie the
mouth with a cord ; and make the rick r_ound the sagk,-
drawing it up as the rick advances m helgl.lt, and quite
out when finished, The funnel thus left in the centre
preserves it,
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To preserve a Granary from Insects and Weasels.
Make the floor of Lombardy poplars.

To destroy Crickets.
Put Scotch snuff upon the holes where they come out.

DIRECTIONS TO SERVANTS.

To clean Calico Furniture when taken down for the
Summer.

Shake off the loose dust, then lightly brush with a
small long-haired furniture brush; after which wipe it
closely with clean flannels, and rub it with dry bread.

If properly done, the curtains will look nearly as well
as at first, and if the colour be not light, they will not
require washing for years.

Fold in large parcels, and put carefully by.

While the furniture remains up, itshould be preserved
from the sun and air as much as possible, which injure
«delicate colours; and the dust may be blown off with
bellows.

By the above mode curtains may be kept clean, even
to use with the linings newly dipped.

To clean Plate.

Boil an eunce of prepared hartshorn-powderin a quart
of water; while on the fire, putinto it as much plate as
the vessel will hold ; let it boil a little, then take it out,
drain it over the sauce-pam, and dry it before the fire.
Put in more, and serve the same, till you have done.
Then put into the water some clean linen rags till all be
soaked up. When dry, they will serve to clean the
plate, and are the very best things to clean the brass
locks and finger-plates of doors.  When the plate is quite
dry, it must be rubbed bright with leather. This is a
very nice mode. Inmany plate-powders there is a mix-
ture of quicksilver, which is very injurious; and, amon
other disadvantages, it makes silver so brittle, that from
a fall it will break. .

To clean Looking-glasses.

Remove the fly-stains, and other soil, by a damp rag;

then polish with woollen cloth and powder blue,
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To preserve Gilding, and clean 3.

It ig not possible to prevent flies from stainine the oild-
ing without covet:in g it ; before which, blow o?'f the light
dust, and pass a feather or clean-brush over it ; then w?ith-
stripes of paper cover the frames of your glasses, and
don’t remove it till the flies are gone.

Linen takes off the gilding, and deadens its brightness;
it should therefore never be used for wiping it.

Some means should be used to destroy the flies, ag
they injure furniture of every kind, and the paper like-
wise. Bottles hung about with sugar and vinegar, or
beer, will attract them ; or fly-water put into little shells
placed about the room, but out of the reach of children.

To clean Paint.

Never use a cloth, but take off the dust with a little
long-haired brush, after blowing off the loose parts with
the bellows. With care, paint will look well for a length
of time. When soiled, dip a sponge or a bit of flannel
into soda and water, wash it off quickly, and dry imme-
diately, or the strength of the soda will eat off the colour.

When wainscot requires scouring, it should be done
from the top downwards, and the soda be prevented from
running on the unclean part as much as possible, or
marks will be made which will appear after the whole is
finished. One person shoula dry with old linen as fast
as the other has scoured o< ‘the dirt and washed the
soda off. :
To clean Paper Hangings.

First blow off the dust with the bellows. Divide a
white loaf of eight days old into eight parts. Take the
crust into your hand, and beginning at the top of the pa-
per, wipe it downwards in the lightest manner with the
crumb. Don’t cross nor go upwards. The dirt of the
paper and the crumbs will fall together. Observe, you
must not wipe above half a yard at a stm.»ke, anq af_%er
doing all the upper part, go round again, beginning
a little above where you left off. If you don’t do 1t ex-
tremely lightly, you will make the dirt adhere to the paper.

It will look like new if properly done.
. _ .
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To give a Gloss to fine Oak-eainscot.

If greasy, it must be washed with warm beer ; then
boll two quarts of strong beer, a bit of bee’s wax as large
as a walnut, and a large apoo“f-zl of sugar ; wet it all over
with a large brush, and when dry rub it till bright.

To guve a fine Colour to Mahogany.

Let the tables be washed perfectly clean with vinegar,
having first taken out any ink stains there may be with
spirit of salt; but it must be used with the greatest care,
and only touch the part affected, and be instantly washed
off. Use the following liquid:—Into a pint of cold-
drawn linseed oil, put four pennyworth of alkanet-root,
and twopennyworth of rose-pink, in an earthen vessel;
let it remain all night, then stirring well, rub some of it
all over the tables with a linen rag; when it has lainsome
time, rub it bright with linen cloths.

Eating-tables should be covered with mat, oil-cloth,
or baize, to prevent staining, and be instantly rubbed
when the dishes are taken off, while still warm.

To iake Ink out of Mahogany.

Dilute half a tea-spoonful of oil of vitriol with a large
spoonful of water, and touch the part with a feather;
watch it, for if it stays too long it will leave a white mark.
It is therefore better to rub it quick, and repeat if not
quite removed..

Floor-cloths
Should be chosen that are painted on a fine cloth, that is
well covered with the' colour, and the flowers on which
do not rise much above the ground, as they wear out
first. "The durability of the cloth will depend much on
these two particulars, but mare especially on the time it
has been painted, and the goodness of the colours. 1If
they have not been allowed sufficient space for beceming
‘thoroughly hardened, a very little use will injure them ;
and as they are very expensive articles, care in preserv~
ing them is necessary. It answers to keep them some
time before they are used, either hungup in a dry barn

where they will have air, or laid down in a spare room..

S PP A P L W S R —
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When taken up for the winter, they should be rolled
round a carpet l‘O“ﬂ‘,. and observe not to crack the paint
by turning the edges in teo suddenly.

-Old carpets answer extremely well, painted and sea-
soned some months before laid down. If for passages,
the width must be directed when they are sent to the
manufactory, as they are cut before painting.

To clean floor-cloths.

Sweep, then wipe them with a flannel ; and when all
dust and spots are removed, rub with a waxed flannel,
and then with a dry plain one; but use little wax, and
rub only enough with the latter to give a little smooth-
ness, or it may endanger falling.

Washing now and then with milk after the above
sweeping, and dry-rubbing them, give as beautiful a
look, and they are less slippery.

To dust Carpets and Floors.

Sprinkle tea-leaves on them, then sweep carefully.

The former should not be swept frequently with a whisk
brush, as it wears then fast ; only once a week, and the
other times with the leaves and a hair brush.

Fine carpets should be gently done with a hair hand-
brush, such as for cloths, on the knees.

- To clean Carpets.

Take up the carpet, let it be well beaten, then laid
down, and brushed on both sides with a hand-brush;
turn it the right side upwards, and scour it with ox-gall,
and soap and water, very clean, and dry it with linen
cloths. Then lay it on grass, or hang it up to dry,

To give to Boards a beautiful appearance.

After washing them very nicely clean with soda and
warm water, and a brush, wash them with a very large
sponge and clean water. Both times, observe to leave
1o spot untouched ; and clean straight up_and down, not
crossing from board to board: then dry with clean cloths,
rubbing hard up and down in the same way. - '

The floors should not be often wetted, but very tho-
TOUgh]}’ \'-'hell (lOﬂ.e; and once a We@k -dr)v._l‘llbbed \'w']l,ih
hot sand, and a heavy brush, the right way eidthe
boards,



306 DOMESTIC COOKERY,

The sides of stairs or passages on ‘which are carpets, or
fioor-cloth, should be washed with sponge instead of
linen or flannel, and the edges will not be soiled. Difs
ferent sponges should be kept for the two above uses; and
those and the brushes should be well washed when done
with, and kept in dry places.

To extract Oil from Boards or Stone.

Make a strong lye of pearl-ashes and soft water; and
add as much unslacked lime as it will take up; stir it to-
gether, and then Jet it settle a few minutes ; bottle it,
and stop close ; have ready some water to lower it as
used, and scour the part with it. If the liquor should lie
long on the boards, it will draw out the colour of them 3
thereforc do it with care and expedition.

To elean stone Stairs and Halls.

Boil 2 pound of pipe-makers’ clay with a quart of wa-
ter, a quart of small beer, and put in a bit of stone-blue.
Wash with thig mixture, and when dry, rub the stones
with flannel and a brush.

To blacken the fronts of Stone Chimney-picces.

Mix oil-varnish with lamp-black, and a little spirit of
turpentine to thin it to the consistence of paint. Wash
the stone with soap and water very clean ; then sponge it
with clear water; and when perfectly dry, brush it over
twice with this colour, letting it dry between the times.
It looks extremely well,  The lamp-black must be sifted
first,

To take Stains out of Marble.

Mix unslacked lime, in finest powder, with the stronger
soap-lye, pretty thick; and instantly, with a painter’s -
brush, lay it on the whole of the marble. In two months
time wash it off perfectly clean ; then have ready a fine
thick lather of soft soap, boiled in soft water; dipa brush
in it, and scour the marble with powder, not as common
cleaning, This will, by very good rubbing, give a beau-
tiful polish. Clear off the soap, and finish with a smooth
bard brush till the end be effected.

To take Iron Stains out of Marble.
An equal quantity of fresh spirit of vitriol and lemon«
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juice being mixed in a bottle, shake it well; wet the
spots, and in a few minutes rub with soft linen tj|t they .
disappear.

To preserve Irons from Rust.

Melt fresh mutton-suet, smear over the iron with it
while hot ; then dust it well with unslacked lime pound-
ed, and tied up in a muslin. Iross so prepared will keep
many months. Use no oil for them at any time, except
salad oil ; there being water in all other,

Fire-irons should be kept wrapt in baize, in a dry
place, when not used.

Another way.—Beat into three pounds of unsalted hogs’
lard, two drams of camphor sliced thin, till it is dissoly=
ed ; then take as much black lead as will make it of the
colour of broken steel. Dip a rag into it, and rub it
thick on the stove, &c. and the steel will never rust,
even if wet. When it is to be used, the grease must be
washed off with hot water, and the steel be dried before
polishing.

To take Rust out of Steel.

Cover the steel with sweet oil well rubbed on it, and in
forty-cight hours use unslacked lime finely powdered;
and rub until all the rust disappears.

To clean the back of the Grate, the inner Hearth, and
the fronts of Cast Iron Stoves.

Boil about a quarter of a pound of the best black lead,
with a pint of small beer, and a bit of soap the size of a
walnut, When that is melted, dip a painter’s brush, and
- Wwet the grate, having first brushed off all the soot and
dust ; then take a hard brush, and rnb it till of a beau-
tiful brightness. |

Another way to clean Cast Iron, and black Hearths.

Mix black lead and whites of eggs well beaten toge-
ther; dipa painter’s brush, and wet all over, then rub it
bright with a hard brush. S
To take the Black off the bright Bars of polished Stoves

in a few Minutes. :

Rub them well with some of the following mixture on
3 bit of broad cloth; when the dirt is removed, wipe
them clean, and polish with glass, mot sand-paper.
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The mixture.—Boil slowly one pound of soft soap in
two quarts of water, to one. Of this jelly take three or
four spoonfuls, and mix to a consistence with emery,

No. 3.

To clean Tin Covers, and Patent Pewter Porter Pots.

Get the finest whiting, which is only sold in large
cakes, the small being mixed with sand ; mix a little of
it powdered, with the least drop of sweet oil, and rub
well, and wipe clean; then dust some dry whiting in a
muslin bag over, and rub bright with dry leather. The
last is to prevent rust, which the cook must be careful te
guard against by wiping dry, and putting by the fire
when they come from the parlour ; for if but once hung
up without, the steam will rust the inside,

To prevent the creaking of a Door.
Rub a bit of soap on the hinges.

A Strong Paste for Paper.

To two large spoonfuls of fine flour, put as much
pounded rosin as will lie on a shilling ; mix with as much
strong beer as will make it of a due c#nsistence, and boil
half an hour. Let it be cold before it is used.

Fine Blacking for Shoes.

Take four ounces of ivory-black, three ounces of the
coarsest sugar, a table spoonful of sweet oil, and a pint
of small beer ; mix them gradually cold,
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BILLS OF FARE, &c.
List of vartous articles in season in different months.
JANUARY.

Poultry—Game: Pheasants. Partridses. Hares.
Rabbits. Woodcocks. Snipes. Turkies. Capons. Pullets.
Fowls. Chickens. Tame Pigeons.

Fish.—Carp. Tench. Perch. Lampreys. Eels. Cray-
fish. Cod. Soles. Flounders. Plaice. Turbot. Thorn-
back. Skate. Sturgeon. Smelts. Whitings. Lobsters.
C]"d.bﬁ. Prawns. OyStt‘l’S.

Vegetables.—Cabbage. Savoys. Colewort. Sprouts.
Brocoli. Leeks. Onions. Beet. Sorrel. Chervil. Endive.
Spinach. Celery. Garlick. Scorzonera. Potatoes. Pars-
nips. Turnips. Brocoli, white and purple. Shalots. Let-
tuces. Cresses. Mustard. Rape. Salsafy. Herbs of all
sorts; dry, and some green. Cucumbers, Asparagus, and
Mushroos, to be had though not in season.

Fruit—Apples. Pears. Nuts. Walnuts. Medlars.
Grapes. '

FEBRUARY AND MARCH.

Meat, Fowls, and Game, as in January, with the ad-
dition of Ducklings and Chickens ; which last are to be
hought in London, most, if not all, the year, but very
dear, :

Fish.—As the last two months; except that Cod is
not thought so good from February to July, but may be
bought. 3

Vegetables.—The same as the former months, with the
addition of Kidney-Beans. | :

Fruit.—Apples. Pears. Forced Strawberries.

SECOND QUARTER ; APRIL, MAY, AND JUNE.
Meat.—Beef. Mutton. Veal. Lamb. Venison mn J.unc.
Poultry.—Pullets. Fowls. Chickens. Ducklings.

Pigeons, Rabbits. Leverets.
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Fish—Carp. Tench. Soles. Smelts. Fels. Trout.
Turbot. Lobsters. Chub. Salmon. Herrings. Crayfish.
Mackerel. Crabs. Prawns. Shrimps.

Vegetables.—As before ; and in May, early Potatoes.
Peas. Radishes. Kidney-Beans. Carrots. Turnips. Early
Cabbages. Cauliflowers. Asparagus. Artichokes. All
sorts of Salads forced.

Fruzts.—In June; Strawberries. Cherries. Melons.
Green Apricots. Currants and Gooseberries for Tarts.—
In July, Cherries. Strawberries. Pears. Melons. Goose-
berries. Currants. Apricots. Grapes. Nectarines; and
some Peaches. But most of these are forced.

THIRD QUARTER.—]JULY, AUGUST, AND SEPTEMBER.
Meat as hefore. |
Poultry.—Pullets. Fowls. Chickens. Rabbits. Pigeons.

Green Geese. Leverets. Turkey Poults. Two former
months, Plovers. Wheatears. Geese in September.

Fish—Cod. Haddock. Flounders. Plaice. Skate.
Thornback. Mullets. Pike. Carp. Eels. Shell-fish
except Oysters. Mackerel the first two months of the
quarter, but not good in August.

Partridge shooting begins the 1st of September; what
is therefore used before, is poached.

Vegetables.—Of all sorts, Beans, Peas, French-Beans,
&ec. &c.

Fruit.—In July ; Strawberries. Gooseberries. Pine-
Apples. Plums, various. Cherries. Apricots. Raspberries.
Melons. Currants. Damsons.

In August and September. Peaches. Plums. Figs.
Filberts. Mulberries. Cherries. Apples. Pears. Necta-
rines. Grapes. Latter months, Pines. Melons. Straw-
berries. Medlars and Quinces in the latter month, Me-
rella Cherries. Damsons ; and various Plums,

OCTOBER.

Meat as before, and Doe-Venison.

Poultry and Game.—Domestic fowls as in former
quarter. Pheasants, from the 1st of October. Partridges,
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Larks. Hares. Dotterels. The end of the
ducks. Teal. Snipes. Widgeon. Grouse,

Fish—Dories. Smelts. Pike. Peach. Holibets. Briljs
Carp. Salmon-trout. Barbel. Gudgeons. Tench. Shell.
fish.

Vegetablss.—-As in January, French—Beans, last crops
of Beans, &c.

Fruit—Peaches. Pears. Tigs. Bullace. Grapes, Ap-
ples. Medlars. Damsons. Filberts. Walnuts. Nuts.
Quinces. Services. Medlars.
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month, Wild-

NOVEMBER.

Meat—Beef. Mutton. Veal. Pork. House-Lamb.
Doe-Venison. Poultry and Game as the last month,

Fish as the last month.

Vegetables.—Carrots. Turnips. Parsnips. Potatoes.
Skirrets. Scorzonera. Onions. Leeks. Shalots. Cabbage.
Savoys. Colewort. Spinach. Chard-Beets. Cardoons.
Cresses. Endive. Celery. Lettuces. Salad. Herbs.
Pot-herbs. : -

Fruit.—Pears. Apples. Nuts. Walnuts. Bullace.
Chesnuts. Medlars. Grapes.

DECEMBER.

Meat.—Beef. Mutton. Veal. House-Lamb. Pork
and Venison.

Poultry and Game—Geese. Turkeys. Pullets. Pi-
geons. Capons. Fowls. Chickens. Rabbits. IHares.
Snipes. Wood-cocks. Larks. Pheasants. Partridges.
Sea-fowls. Guinea-fowls. Wild-ducks. Teal. Widgeon.
Dotterels. Dun-birds. Grouse. :
Fish.—Cod. Turbot.” Holibets. Soles. Gurnets. Stur-
Ecou. Carp. Gudgeons. Codlings. Eels. Dories. Shell-
sh.

Vegetables.—As in the last month. Asparagus forced,
&e.

Fruit as the last, except Bullace.
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FAMILY DINNERS.
FIVE DISHES.

Knuckle of Veal stewed with Rice.
Apple-sauce. Bread-and-Butter Potatoes.
Pudding.

Loin of Pork roasted.

Peas Soup.
( Remove—boiled Fowl.)
Oyster Sauce.
Potatoes. Apple-pie. Brocoli.
' Roasted Beef.
Benton Sauce.

Pig Souse fried in Batter.
(Remove for Yorkshire Pudding.)
Potatoes. Peas Soup. Salad.
Roast Veal.

Hessian Ragout.
Stewed Beet Hessian Soup, .
and Onions. of the above. Fotatoes.
Leg of Lamb roasted.

Beef Podovies.
; (Remove—Curd Pu: dings. )
Mashed Potatoes Carrots
grilled. Mutton Broth. and Turnips.

Neck of Mutton.

Broiled Haddoecks stuffed.

. Light Suet Carrots
e Dumplings. and Greens,
Round ef Beef.

.Crimp Cod.
Gooseberry Jerusalem
e Pudding. Artichokes.
Leg of Mutton.

(4§
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Spitchcock Eels.
(Remove—Chine of Lamb in Cresses. )

- Potatoes. Damsen Pudding. S‘tewed
Carrots.
Cold Beef.

Scrag of Veal
smothered with Onions.
(Remove—a Fruit Pie.)
Mashed Potatoes
grimmed with

small slices of Ty Hoap: Brocoli.
Bacon.
Hashed Hare. !
Half Calf’s Head, grilled.
( Remove—Pie or Pudding.)
Tongue Bacon,

and Brains. Carrot.Soup. Greens round.
Saddle of Mutton.

Potatoes and Salad, at side table.

Boiled neck of Mutton.
Young Baked
Greens. Plum Pudding.
Currie of dressed Meat
in Casserole of Rice.

Turnips.

Edgebone of Beef.
Carrots. Vegetable Soup. Greenms.
Pulled Turkey or Fowl,
Leg broiled.

Boiled Fowls.

( Remove—Snowballs.)
Patties of Greens, and

dressed Meat. mashed Turnips.

Chine of Bacon Pork, boiled.
P

Potatoes,
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SEVEN DISHES.
Salmon and fried Smelts.
Macaroni St 1 Cel
Poddnig. Stewed Celery.
Giblet Soup.
Potatoes. Veal Patties.

Roast Beef.

Leg of Pork boiled.
Peas Pudding. - Bread Sauce.
Onion Soup.

Turnips Plum-pudding,
and Potatoes. baked.
Yarge Fowl, dressed as Turkey.

Minced Veal,
garnished with fried crumbs.

Siall Meat Hot Apple Pie, Potatoes
Pie. : in change for Soup. in a Form.
Stewed Onions. Beans and Bacon.

Saddle of Mutton.

FOUR AND FIVE.

(FIRST COURSE.)
Soup.
Carrots. Mashed Turnips.
Bouillie.

(SECOND COURSE.)
Fricassee of Sweetbreads.
Mushrooms Lemon
stewed. Pudding.
Green Goose.

* (FIRST COURSE.)
Mackerel broiled, with Herbs,

Bacon. 2 T T Butter
Boiled Chickens.

Greens and
Carrots.

Peas.



FAMILY DINNERS. 31%
(SECOND COURSE.)
Beef Cecils.

Salad. Fruit Pie. Potatoes,
ma shapc,
Fore-quarter of Lamb roasted.

SEVEN AND SEVEN.
(FIRST COURSE.)

Broiled Salinon.
(Remove—Chine of Pork.)

Stewed Mince-
Spinach. Pies.
Peas Soup.
Oxford Peas
Dumplings. Pudding.

Fillet of Veal.
(Potatoes and mashed Turnips, on side table.)

(SECOND COURSE.)

Ragout of Palates.

- Orange Fool. _ . Potted Beef.

_ Curd Star with whip.

Collared Eel. Stewed Pears.
Pheasant.

( Bread-sauce, on side table.)

(FIRST COURSE.)

Cod’s head and shoulders.
o ( Remove—boiled Turkey.)
Currie of Patties.

Rabbit,
Giblet Soup.
Boiled Neck
Eel Pie. . : of Mutton,
' 7 Bones.

Small Leg of Pork.
Four small Dishes of Vegetables may be put round the .
Soup, or two served at the side table.

P2
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(SECOND COURSE.) .
Fricandeau.
Orange Pudding. Scraped Beef.
Lemon Creams.
Anchovy Toast. Tarts.

Teal, or other wild Fowls.

SEVEN AND NINE.
(FIRST COURSE.)
Pepper Pot.

Brocoli. Tongue braised.
Hunter’s Pudding.
Chickens Celery,
boiled. dished in a Pyramid.

Saddle of Mutton.

Greens and Potatoes on the side table.
(SECOND COURSE.)
Roasted Partridges.

Almond Potted
Cheesecales. Cheese.
Celery in Raspberry Cardoons
.White Sauce. Cream. stewed.
Collared Beef. TLemon Pudding.
Hare.

NINE AND SEVEN.
(FIRST COURSE.)
Stewed Carp.

Chickens. fC};I eFk -
Parsley O DESORS
Butter. Butter. !
Codsounds Frleane Rabbits
White. pergne. and Onions.
Currant o
Jelly. g
Stewed Cutlets
Pigeons. Maintenon.

Green Peas Soup. ;
(Remove—Haunch ¥enison.)
Vegetables on side table.
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(SEcoND COURSE.)

Sweetbreads.
Mushrooms Sauce Robart. Blamange in
stewed, - small forms.
Trifle..

Currant Tart Stewed
S Bread Sauce. LSECHRC
with Custard, Cucumbers.
Roasted Partridges.

NINE AND ELEVEN ; AND A REMOVE.
(FIRST COURSE.)

Turbot.
( Remove—Chickens.) .
Palates. Liver and Lemon Sauce. Lamb’s Fry.‘
Fre'nch Carrot Soup. . 'f:oﬂngu‘e
Pie. in Turnips.
Veal Rabbit brown

; Butter. r :
Olives, in Fricassee,

Edgebone of Beef.
Fegetables on side table.
(SECOND COURSE.)

Wild Fowl.

~ Stewed French Lobster in
Pippins. Beans, - Fricassee Sauce.

Scalloped Solid Syllabub Stewed
Ovsters. in a glass dish. Mushrooms,
Ql‘e;y-ﬁ:;h Pors Apricot Tart,
in Jelly, open cover.

Goose.

NINE DISHES, TWO REMOVES, AND ELEVEN,
(FIRST COURSE.)

Fish.
( Remove—Stewed Beef.) .
Oxford Dusnaplings. F“C‘"*“dﬁ'a“-
Sioall JTom. White Soup. Turkey boiled,
Lamb Steaks Oyster Sauce,
round Potatoes. Lobster Patties.
Fish.

( Remove—Saddle of Mutton.)
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» (SECOND COURSE.)
Sweetbreads larded.
French Beans,

. ST Oranoe '
in White Sauce. range Jelly. Prawns.
Open 'Tart. Raspberry Cream. Sago
; i g el Pudding.
Lobster. * Horm, Stewed
Mushrooms.

Green Goose.

(FIRST COURSE.)

Fish.
(Remove—FHashed Calf’s Head.
Rabbit & Onions. Sauce. Lamb’s Fry.
Macaroni Transparent Beef-steak
Pudding, Soup. Pie.
« Veal . e Stewed Pigeons
Cutlets. il with Cabbgage.
FiSho

(Remove—=Sirloin of Beef.)
(SECOND COURSE.)

Chickens,
Cheesecakes. : Stewed Lobster.
Raspberry Cream,
Peas. Trifie. Asparagus.
Lemon Cream.
Macaroni. Apricet open Tart.
Ducklings.

ELEVEN AND NINE.
(FIRST COURSE.)

Fish.
(Remove—Ham Glazed.)
Pigeons Saiive Sweetbread
s auce. :
stewed., grilled,
Gravy Soup.
Tongue. Beef-steak Pie.
Butter.
Boiled Mutton. Boiled Chickens.

Fillet of Veal.
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(SECOND COURSE.)

Pheasant.
Raspberry Tartlets, Bread-Sauce. Artichokes.
Collared Eel. Plateau. Collared !%L‘l-ji,"_
Stewed Gravy and Jelly Stewed
Celery. for Hare. Pears.
Hare.

ELEVEN AND ELEVEN.
(FIRST COURSE.)
Stewed Beef.

Oxford Puddings.  White Soup.  Veal Fricandean.
Ham Turkey.
braised. ()}'Stt’l‘-.‘iil‘uct‘.
Lamb Steaks. Fish. Lobster

Potatoes. Saddle of Mutton. Patties.

(SECOND COURSE.)
: Sweetbreads.

enhBoms gty Taws

Open Whipped . Muffin
Tartlet. . Cream. Pudding.
Anchovy. : " Stewed
Toasts. Winc Bl Mushrooms.

Green Goose.

ELEVEN AND ELEVEN, AND TWO REMOVES.
(FIRST COURSE.)

Salmon.
( Remouve—DBrisket of Beef stewed, and high Sauce.)
Cauliflower. : _
Ery. Shrimp Sauce. Pigeon Pie.
Stewed & : Stewed Peas
et Soup..
Cucumbers. S and Lettuce.
Potatoes.
Cutlets 4 Veal Olives
auce. -
Maintenon. Anchovy,pal braised.

Soles fried.
( Remove—Ruarter Lamb roasted. )

’
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(SECOND COURSE.)
Young Peas.

Coffee Cream. Ramakins.
Lobster.
R;ls})l)e:'l'y Trifle. Orange
Tait. Tourt,
Grated Beef.
Omlet. Roughed Jelly.
“Ducks,

LONG TABLE ONCE COVERED.
Fish.
One Turkey or

Fruit Tart. e alb it Blamange.
Mock Turtle Soup.

Blatiaat Sweetbreads

larded.
Mash Turnips, Jerusalem Artichokes Stewed
Carrots thick fricasseed, : Bpach.
round,

Cray Savoy Cake, Dried Salmon -

Fish: ' . in Papers.
Macaroni Pudding,

Ham braised, Trifle, Chickens,

French Pie.
Caﬂserble of Rice Lot Picked Crab,

with Giblets,
. Stewed Celery,
Sea Cale, Young Sprouts.
Apple Pie and Custard,
: : Ox Rumps, and
Edandeau, Spanish Onions.
Rich White Soup.
Jelly Form, Cheesecakes.
Fish.

(Remove—Fenison, or Loin of Veal.)
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GENERAL REMARKS ON DINNERS.

Things used at ji?:st Courses.—Various Soups. Fish
dressed many ways. Turtle. Mock Turtle. Boilid Meats
;1|11d Stewed. :ngnc. Ham. Bacon. Chawls of Bacon,
1 tl,:rkey‘and Fowls, chiefly boiled. Rump, Sirloin, and
Ribs of Beef roasted. Leg, Saddle, and other roast
Mutton. Roast Fillet, Loin, Neck, Breast, and Shoulder
of Veal. Leg of Lamb. Loin.” Fore-Quarter. Chine.
Lamb’s—hea'd and Mince. Mutton stuffed and roasted.
Steaks, variously prepared. Ragouts and Fricassees.
Meat Pies raised, and in Dishes. Patties of Meat, Fish,
and Fowl. Stewed Pigeons. Venison. Leg of Pork,
Chine, Loin, Sparib. Rabbits. Hare. Puddings, boiled
and baked. Vegetables, boiled and stewed. Calf’s Head
different ways. Pig’s Feet and Ears different ways. In
large dinners two Soups and two dishes of Fish.

Things for Second Course.—Birds: and Game of all
sorts. Shell-fish, cold and potted. Collared and Potted
Fish. Pickled ditto. Potted Birds. Ribs of Lamb roasted.
Brawn. Vegetables, stewed or insauce. French Beans.
Peas. Asparagus. Cauliflower. Fricassee. Pickled
Oysters. Spinach, and Artichoke bottoms. Stewed Ce-
lery. Sea Cale. Fruit Tarts. Preserved-Fruit Tourts.
Pippins stewed. Cheesecakes, various sorts. Al the list
of Sweet Dishes, of which abundance are given from
page 185 to 224, with directions for preparing them, such
as creams, Jellies, and all the finer sorts of Puddings,
Mince Pies, &c. Omlet. Macaroni, Opysters in Scal-
lops, stewed or pickled.

Having thus named the sort of things used for the two
courses, the reader will think of many others. For re-
moves of Soup and I'ish one or two joints of Mea_t or
Fowl are served ; and for one small course, the articles
suited to the second must make a part. Where Vege-
tables and Fowls, &c. are twice dressed, they add to
the appearance of the table the first time; three sweet
things may form the second appearance without greater
expense, )

PS5
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The, Bills of Fare which have been given from page
309 to 320, may be modified at discretion.

In some houses, one dish at a time is sent up with the
vegetables or sauces proper to it, and this in succession
hot and hot, In others, a course of Soups and Fish;

¥ then Meats and boiled Fowls, Turkey, &c. Made
Dishes and Game follow ; and lastly Sweet Dishes: but
these are not the common modes.

F is worthy observation here, that common cooks do
not think of sending up such articles as are in the house,
unless ordered ; though, by so doing, the addition of a
collared or pickled thing, some Fritters, fried Patties,
or quick-made Dumplings, would be useful when there
happen to be accidental visitors: and at all times it is
right to better the appearance of the table rather than let
things spoil below, by which the expense of a family is
more increased than can be easily imagined. Vegetables
are put on the side table at large dinners, as likewise sauces,
and servants bring them round: butsome inconveniences
attend this plan; and, when there are not many to wait,
delay is occasioned, besides that by aukwardness the
clothes of the company may be spoiled. If the table is
of a due size, the articles alluded to will not fill it too
much.

SUPPERS.

Hot suppers are not much in use where people dine
very late. When required, the top and bottom, er
either, may be Game. Fowls, Rabbit. Boiled Fish,
such as Soles, Mackerel. Oysters stewed or scalloped.
YFrench Beans. Cauliflower, or Jerusalem Artichokes,
in white Sauce. Brocoli with Tggs. Stewed Spinach
and ditto. Sweetbreads. Small Birds. Mushrooms. Po-
tatoes. Scallop, &c. Cutlets. Roast Onions. Salmagun-

- dy. Buttered £ggsonToast. Cold Neat’s Tongue. Ham.,
- Collared things. Hunter’s Beef sliced. Rusks buttered,
with Anchovies on.  Grated Hung Beef with butter, with
or without Rusks. Grated Cheese round, and Butter
dressed in the middle of a plate. Radishes ditto. Cus-



GENERAL REMARKS ON DINNERS

323
tards in glasses with Sippets.  Oysters cold or pickled
Potted Meats. Fish. Birds. Cheese, &, Goc}:{! nii. ;
Cake sliced. Pies of Birds or Fruit. Crabs. Lobigr‘:l
Prawns. Cray-fish. Any of the list of sweet @iings F‘ruit;;‘
A Sandwich set with any of the above articles. :
jittle distance from each other on tl
without the tray, if preferred.

The lighter the things t_l}e better they appear, and glass
intermixed has the best effect. Jellies, different coloured
things, and flowers, add to the beauty of the table. An
glegant supper may be served at a small expense by those
who know how to make trifles that are in the ho
the greatest part of the meal.

Note.—Any of the following things may be served as a
relish, with the cheese, after dinner. Baked or pickled
Fish done high. Dutch pickled Herring. Sardinias,
which eat like Anchovy but are larger. Anchovies. Potted
Char. Ditto Lampreys. Potted Birds made high. Caviare
and Sippets of Toast. Salad. Radishes. French Pie.
Cold Butter. Potted Cheese. Anchovy Toast, &c. Be-

les, placed a
1 table, looks well,

15e form

fore serving a Dutch Herring, it is usuval to cut to the

bones without dividing, at the distance of two inches
from head to tail, before served.

b L3R
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.,

ACIDS, stains caused by, in
linen, various ways of taking
ont, 299

Adulterations in the making
of bread, how to detect, 245

Ale, very fine Weleh, to
brew, 247

«+++, orstrong beer, to brew,
248

«+es, to refine, 249

Almond puddings, 137

wveess s, baked, 157

BGeislevisieyieles -, small, 137

srrane custard, 166

«ss2++ cheesecakes, 167

vees«« two other ways, 168

cream, 193

Amber pudding, a veryfine one,
138
American flower, management
of, in making bread, 243
Anchovies, to choose, 123
SRR , to keep them when
the liquor dries, 123

sauce, 119

+1eeevee toast, 206

e devvive +, another way,
206

vieve e, essence of, 128

»eres- .o, to make sprats taste
like anchovies, 123

Apple-water, for the sick, 288

Apples, to prepare them for
puiffs, 162

veeees dried, 218

»++« s dumplings, or pudding,
151

veeees trifle, 189

rerees fool, 190

Apple, marmalade, 217

Praaes jelly toserve to table,
198 ; another, 198

=+++-- and rice, souffle of,
185

*ee+e., Or gooseberry trifle
B g Y. >

-+« + -, jelly for preserving a-
pricots, or for any sort of
sweetmeats, 217

pie, 157

v e sin OIS

..... - pudding, baked, 139

v« «o «« puffs, 162

"~ «sves. sauce for goose and

roast pork, 116
«+ < we, to scald codlins, 198
<+« <+« to keep codlins for se-
veral months, 226
«« v« .« stewed golden pippins,
198 .
«+++ .. 1ed apples in jelly, 217
Apricots, in brandy, 210
to dry in half, 211
SO , a beautiful preserve
of apricots, 209
« s v+, to preserve green, 210
+++ » -, to preserveinjelly,210’
++. - apple jelly
for this purpose, 217
-+ .+« cheese, 211

CRC A RN R A I

one, 148
----- - dumplings, 151
Arrow-root jelly, for the sick,
279
Avrtichokes, to dress, 170
...+ w0+ bottoms, 170
«vse. 00, Jerusalem, 170
bottoms, to keep
for the winter, 177
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INDEX.

Articles inseason in the diffey-
ent months, lists of them,
309 1o 312.

Asses’ milk, 285

“res veeses artificial,
ways of making, ¢85

B.

Bacon, to choose, 25

++ .+, excellent, 69

++.., the manner of curing
Wiltshire bacon, 69

Bamboo, English, 180

Baroerries, to prepare for tart-
lets, 209

in bunches, 209

tesea , drops, 223

Barley-water, 287; another
way, 287

gruel, 286

Batter pudding, 142

- with meat, 143

Beun (green) pudding, 148

Beans, to dress, 172

v 00, fricasseed Windsor, 172

saine FI’CHCI!, 172

Bechamel, or wlite sauce,
110

Becf, to choose, 23

-+ -+, to keep, 31

»««+, to salt for eating imme-
diately, 31 L

sese, to salt red; which is
extremely good to eat fresh
from the pickie, or to hang
to dry, 3¢

-+ +-, the Dutch way to salt,
32

»es4, ala-mode, 32

-+« -, africandean of, 33

<+, stewed rump of, 53

esssssesss, another way, 34

«++s, TUMp roasted, 34 .

«s0+, Stewed brisket, 35

s+ a4, pressed beet, 35

so40, hunter’s beef, 35

three

Beef, an excellent mode of
dressing, 56

»«++, collared, 36

*+++ steaks, to dress, 36

"rreereeee and oyster-sauce,
v

------ «++, Staffordshire, 37

---------- , Italian, 37

*»+, collop, 37
-+, palates, 37

-, cakes for side-dish of

dressed meat, 38

*+0ey potted, two ways, 38

*+++, to dress the inside of a
coid sitloin, 38

» 2, fricassee of cold roast
beef] 39

«+++, to dress cold beef that
has not been done enough,
called beef olives, 39

++++, to dress the same, called
sanders, 59

»+++, to dress the same, called
eecils, 39

»+ 0, minced, 39

+»0s, hashed, 40

++ve, a-la-vingrette, 40

-+ ++, round of beef, 40

»+ + +, Tolled, that equals hare,
40

-+, heart, 42

- steak pie, 129

....... -++ pudding, 145

tesssssssaaseasa-., bhaked,
145

+»++, a pickie for beef, that
will keep for years, 68

+s+s pasty to eat as well as
vepison, 164

-+ ++ patties, or podovies, 164

LRI bl‘ﬂ[h, 277

«+ov tea, 279

Beer, (strong,) to brew, 248

++ =+, (table,) excellent, 248

«+ s, torefine, 249

Beet-root, different ways of
using, 176
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Beet-root, to preserve to eat
in the winter, 177

Benton sauce, for hot or cold
roast beef, 116

tea-cakes, 239; an-
other sort, as biscuits, 239 ;
another sort, 239

BILLS OF FARE, &c, 309 to
312

Birds, a very economical way

of potting, 91

Biscuit, orange, 213

------ cake, 239

------ of fruit, 221

------ , havd, 247

-« «++«, plain, and very crisp,
247

Black-caps, two ways of mak-
ing, 193

v« ++ pudding, 64

srssiiecns , two other ways,

PO O

Blacking for shoes, fine, 308

Blanching a rabbit, fowl, &e.
explained, 96

Blanc-mange, or Blamange,
188

Boards, to give them a beauti-
fulappearance, 305

ssss0., to extract oil from,
306

Bockings, 153

" Boerhaave's(Dr.)sweet butter-

milk, 288"

- Boiling meat, observations on,

27
Braising explained, 84
saseiean chickens braised, 86

Brandy pudding, 148

++ev. cream, 191

»+++ .., apricots or peachesin
brandy, 210

+svsse, cherries in brandy,
216

Brawn, to choose, 25

@ +s a0, souse for, 64

sreeae, mgck, 64

327

Brawn sauce, 115

Bread, to make, 243

“+++++, Rev. Mr. Haggets
economical bread, 244

** <o, management of Ame-
rican fiour, 243

"+ » e+« o, rice-and-wheat bread,
944

------ s French bread, 245

------ , to discover whether

bread has been adulterated

with whitening or chalk, 245

------ , to detect bones, jalap,
ashes, &c. in bread, 245
------ cake, common, 257
------ pudding, boiled, 141
o16i8 u st ia e i another, and

richer, 141
»»+« «» puddings, little, 140
------ and butter pudding,
138
+++«+ brown-bread pudding,
141
ceeens , brown-bread ice, 201
Brentford rolls, 246
BreweRY(HoME),247 to 258
Broeoli, to dress, 172
Broth. A quick-made broth,
for the sick, 277
«sss,a clear one, that will
keep long, 277

" s+.+, @ very supporting one,

against any kind of weak-
ness, 977

.0, of beef, mutton, and
veal, Y77

.+ »» Other broths are under
different names ; as Chicken
broth, &c. )

Brown-bread pudding, 141

asse e epe e ice, ?01

Browning tocolour and flavour
made dishes, 126

Bubble and squeak, 4%

Bun, a good plain one, 240

.+ =+, richer ones, 241

Burnt cream, two ways, 191
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Butter, to clarify for potted

things, 92

R , to melt, 120

+, to serve as a little
dish, 205

«++. .., orange butter, 199

Observations respect-
ing it, in the dairy, 265

«ss0 .0, to make, 266

ssess, TO preserve, 266

o+ s« es, 10 preserve itin pans,
for winter use, 267

+»+++. to manage cream for
whey-butter, 267

esss.. to choose it at mar-
ket, 268

Buttered rice, 185

«+.... .- lobsters, 20

eess. .- prawns and shrimps,
21

Buttermilk, 268

srssereaee, with bread or
without, for the sick, 288

esesereaee, Dr, Boerhaave's
sweet buttermilk, 288

LR -or", plI(l{liI]g, 149

C.

Cadbages (red), to pickle, 172

vseseees (Ted), to stew, 172
two other ways, 173

esviveee, small, to keep for
the winter, 178

CAKES, &c. 231 to 242

sdvisle, » observations on mak-
ing and baking cakes, 231

««++« -, iceing for cakes, 232

-e«-+-, to ice a very large
cake, 252

e+ee+-, a common cake, 233

a very

LR

#8080

good one, 233
s»e.-., an excellent cake,
233
ssee<+, avery fine one, 233
sessss, TOUt drop-cakes, 234
seeses, flat cakes that will

INDEX,

keep long in the house good,
234
Caxrs, little white cakes, 234
------ » little short cakes, 235
------ » plum-cake, 235; an-
other way, 255
------ y, very good common
plum-cakes, 256
to keep long, 236
------ » @ good pound-cake,

little ones,

«er+o-, a cheap seed-cake,
236 ; another, 237
«++ -+, common hread-cake,
237

------ s, queen-cakes;
ways of making, 237

EEERE , Shrewsbury cakes,

twe

...... , Tunbridge cakes, 258
R , rice-cake; two ways
of making, 238
v+ o0 ., water-cakes, 238
*++« + v, spunge-cakes, 239 ; an«
other, without butter, 239
...... » tea-cakes, 239
------ » Benton tea-cakes,
239 ; as biscuits, 239; an-
other sort, 259
«+++ -, biscuit-cake, 239
«»++++, Yorkshire cake, 246
Cakee-trifle, 189
Cale (sea), 177
Calf’sfeet broth; two ways,
278
sreeaens jelly, 196
erecrecaces, another sort,
196
Calf’s-head, to boil, 52
s+ +eveeeen, to hash, 5%
s+ veees e, another way, 52
s veeeo, fricasseed, 53
-+ ee0, to collar, 54
a cheaper way,
545 another, 55; another,
55



INDEX.

Calf's-head pie, 130

Calf’s-liver, broiled, 55

.+, voasted, 55

.»«» liver and lights, to dress,
56

wwss 4o, TORSLEd, 55

Calico furniture, to clean when

taken down for the summer,
302 '

Cump vinegar, 120

To Candy any sort of fruit,
209

Capers, to keep, 185

..+« s5anexcellent substitate
for caper-sance, 1138

++va e+, masturtions pickled
for, 191

Capillavre, 286

Carmel cover for sweefmeats,
195

Carp, to chosse, 2

esen, boiied, 11

vone, stewed, 11

sveasseseness (like Jamprey),
23

v+, baked, 12

Carpets, to dust, 305

«s000e, to clean, 305

Carrier sauce for mitton, 117

Carrole of rice, 203

Carrots, to boil, 175

sevse e, to stew, 175

es2s 00, to prescrve, to eat in
the winter, 177

++vea e pudding, 147

ssee0 0 SOUP, 703

Casserol, or rice-edging for a
currie or fricassee, 126

Cast-iron, to clean stoves of,
307

Bl o nad ,another way, 307

Cawdle, for the siek; three
ways of making, 282

seescevena, a flour-caudle,
good for babies who bave
weak stomachs, 282

3290

Caudle, vice, 282; another

282 g
«ss .00, cold, 282

------ » 10 give away to the
poor sick, and lying-in, ¢92

Cauliflowers, 1o boil, 171

------ -+++, in white sauce,

teeeeiaas -, to dress with
Parmesan, 171

Caveach, pickled mackerel so
calted, 13

Cecils, 39

Celery, to stew, 171

Cement for hroken china, 297

----- ., Roman, for outside
plaistering er brick-work,
298

Chantilly cake, 139

Chardeons, various ways of
dressing, 176

vreeanee, Lo SLEW, 1T6

Chuarlotie, A, 151

Cheese, to pot, 205

«+ess o, ToRSE, to come up af-
ter dinner, 205

e+ oo Welch rabbit, 206

«+eeos toast, 206

.« -+« ., damson cheese, 220

e oo 0, muscle-plum cheese,
4991

++ee0+ Cheese is also under
different names; as Cream
chieese, Apricot cheese, &c.

es s+ Observations respect-
ing it in the dairy, 260

ceevs to prepare renpet to
turn the milk; two ways,
262 !

«....+ to make cheese, 262

sees.- to preserve it sound,
263 E,

... .. to make sage cheese,
264

“ e

. cream cheese, 264
. yush cream-cheese, 265

RO
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Cheesecakes, light paste for,158

-y, way of making
them, 166

e+« cseae o aplainersort, 166

e A -« », another way, 166

seeeeecess, Jemon, 166

vasesaseanvseses , another,

LU RN U

<ass0, OFange, 167

a very fine
crust for them, when to be
particularly nice, 156

<+« seaeee, potatoe, 167

SRR , almond, 167

seeessece., two other ways,
168

Cheese-puffs, 162

Cherry-pie, 157

Cherrees, to keep (like cur-
rants), 226

»+++ o, in brandy, 216

+++ses, to dry cherries with
sugar, 215

LR R R With-
out sugar, 215
ssseeey 10 dry them the best
way, 216
«eveee,jam, 216
=sx0 00, 10 preserve, 226
Chickens, to pot with ham, 48
ey seallops of cold, 50
«vee oo, ticassee of, 84
*+++ .+, 0 pull eitickengp 85
_ « - another way, 85
s«+s o, to braise chickens, 86
» chicken-currie, 85
L L LRI TR I T R T ai}o_
ther, more easily made, 86
*er+0 s, chicken and pursiey
pie, 130
,»+++++, chicken-pie, 132
*+esve, 1aised crust for, 135
+ - broth, 278
«+-+«- panada, for the sick,
280
»+++++ to fatten chickens in
four or five 'days, 471

LI I A

LR

INDEX,

Chimney-pieces, stone, to
blacken the fronts of, 306
China, broken, a cement for,

297
China-chilo, 76
» + «-0range juice, good to mix
with water for fevers, 229
Chocolate, to prepare, 284
cream, 193
Chopped hands, paste for, 296
lips, omntment for, 296
Clary wine, 254
Cocoa, patent, 284
Clouted cream, 195
Cockle ketchnp, 184
Cod, to choose, 1
++++, observations on buying
and dressing, 8
++++ head and shoulders, 8
+++s Crimp, 9
»+ +» sounds boiled, 9
s2ess90aee, broiled, 9
»oeo dressed to look
like small chickens, 9, 308
» ++», sounds ragout, 9
««++ curry of cod, 10
«+««, salt, to dress, 10
sses ple, 12
Codiins, to keep for several
months, 22¢
1+, t0scald, 198
tart, 159
cream, 193
Coffee, to make, 283
s+« oo cream, much admired,
193 '
milk, 283
College (New) puddings, 1_4.!0
Colouring tor soups or gravics,
95
« o000 oa tostain jellies, ices,
or cakes, 201

- Collops, mution, 73

e vsoe, veal collops, 49
another way, 50

<+, Scotch collops, 52
« o oo ooy veal, dressed quick, 49

U SRR B ]



INDEX,

CooxeRY for the sick, 276 to
290 :

»e+ oo for the poor, 290 to
295 :

Cough, extract of malt for,
249

Cow-heels, various ways of
dressing, 44

----- , Jelly of, useful for
soups and gravies, 97

Cows, management of, 259

Cowslip-mead, 255

Crabs, to cheose, 3

«+ v+, hot, 21

++ o, dressed, cold, 21

Cracle-nuts, 240

Cracloneds, 240

Cranberrivs, different ways of
dressing, 229

oo jelly, 197

ssveeeeee- and rice jelly, 197

Craster. Fish-sance a-la-cras-
ter, 118

Craw-fish soup, 103

Cray-fish in jelly, 21

Creaking of doors, how to pre-
vent, 303 '

Cream. A cream, 190 :

«seese, an excellent one, 190

+o0s 00, hurnt, two ways of
doing, 191

-+, sack, 191

«ses oo, brandy, 191

ceseeny l-ai'aﬁd, two ways of
making, 191

sx-eee, femon, 192

(I PO , yeilow lemon-crean,
without cream, 192

, white lemon-cream,

L)

., imperial, 192
., almond, 195
. +y Suow, 193
«vvses, coffee-cream, much
admired, 193
-« +, chocolate, 193
<eve e, codlin, 192

331

Cream, orange cream, an ex-
cellent one, 193

"+ -+, raspberry, two ways
of making, 194

sesne » Spinach, 194

+=+ .., pistachio, 194

+++e -+, clouted cream, 195

+++++ -, afroth to set on cream,
which looks and eats well,
195 ¢

+, ice creams, 201

------ , ratafia cream, 201

------ , to manage eream in
the dairy for making whey-
butter, 267

., to scald, as in the
West of England, 267

sesess, to keep, 268

sees e, syrup of, 268

Cream-cheese ; three ways of
making, 264 :

aieCate s a e Tl s N EE , rush cream-
cheese ; two ways of mak-
ing it, 265

Crickets, to destroy, 302

Crust, raised, for meat-pies or
fowls, 135 i

«+«+, for venison pasty, 154

«+++, raised, for custards or
fruit, 155

«+«+, excellent short, 155

««++, another, 155 ;
apother, not sweet, but
rich, 156

...... , a very fine one for
ciange cheese-cakes, or
sweeimeats, wien requirs
ed to be particularly nice,
156

.«.., for meat-pies or fowls,
&e.

... Seealso thearticle puste.

Cucumbers, to stew, 170

................ , another
way, 170

s»..o ». and ecnions sliced,
to pickle, 181

=-h e
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Cucumbers, to preserve them
green, 176

vinegar, 121

maeaaen to pickle young cu-
cumbeérs, 182

Cullis, or brown gravy, 109

Curd-star, 188

~ Curds and cream, 188

seesesssnsvens another way,
188

++++ and whey, Gallino, as in
Italy, 268

<+++ puddings or pufls, 149

« «»» pudding, boiled, 149

Currants, to keep, 225

- -+ dumplings, or pud-

ding, 151 :

pie, 157

and raspberry pies

or tarts, 158

Jjelly, red or black,

R A

217

«eve a0 jam, black, red, or
white, 216

ev+r 0o sauce, the old, for
venison, 117

¢+« » « o o« ;white-currant shrub,
258

secees o, water-ice, 201

erseeeaas Wine, 251

e+ seessue another way, 251

e e esees, black-currant wine,
very fine, 252

Cuwrrie, rice boiled to eat with,
126

Custards, raised crusts for,
155

++++ 00, cheap and excellent
ones, 165

N Ble 5 8T 6 erale _ﬁcher, 165

----- , baked, 165

sesess.., lemon, 165

------ , almond, 166

sessece.. a froth to set on
custard, which lovks and
eats well, 195

Custard pudding, 147

- nn

INDEX.

Cutlels, Maintenon, 49
------ , another way, 49
<eese., other ways, 49
Cyder, to refine, 249

B
DaAiry, 259 to 269
Damsons, to keep (like cur-
rants), 226
«+, tokeep for winter

L Y

pies, 227 ; another way,

227 ; another, 228
vssecieeeneaas cheese, 920
...... L etegei dumplings,

or pudding, 151
Davenport fowls, 63
Decds (old), a wash to make
their writing legible, 331
Devonshire junket, 202
Dinners, general remarks con-
cerning, 5¢1 to 523
Doors, to prevent from creak-
ing, 508
Drinlk, a very agreeable one
for the sick, 286
++++, a refreshing one in a
fever, 266
«+++, two others, 286
-+, a most pleasaut drink,
287
« « + «, draught for a cough, 287
Drops,lemon, 223
, barberry, 223
«+es.0, ginger; a good sto-
machic, 223
«» o000, peppermint, 294
+eoee e ratafia, 224
Bucks, to choose, 80
»« a0, 0 TO2SE, 86
<+, to boil, 87
, to stew, 87
, to hiash, 67
-+, wild, to dress, 92
------ , sauce for, 113
-, pie, 132
Management of ducks
in the poultry-yard, 273

......



INDEX.

Duke of Cuniberland’s pudding
142
Damplings, Oxford, 150

ERRE , suet, 151

AN s apple, 151

........ y cuwrrant, 151

JEGERE » « «, damson, 151

BB ess , yeast, or Suffolk,
151

Dun-birds, to dress, 92

Dunelm of csld veal or fowl,
48

Dutch flummery, 187

pudding, or souster, 159

rice pudding, 139

sauce for meat or fish,
115

To Dye the linings of furni-
ture, &ec. 330

sseses gloves, 331

E,

Eels, to choose, 2

-+ ++, spitchcock, 17

oo oo, fried, 17

«+++ boiled, 17

«e++ broth, 17

«essse-00. for thesick, 278

e+ oo, collared, 17

... stewed (like lamprey),
18

++++ soup, 106

pie, 127

Eggs, buttered, 207

.-+, Scotch, 207

-+ =+, to poach, 206

«+.. sauce, 4

- .+« wine, for the sick, 281

.»-., little eggs for turtles,
126

-+ «« Tmince pies, 158

-+ .. different ways of prepar-
ing eges for the sick, 281

««.» to choose eggs at mar-
ket, and to preserve them,
202

Elder<wine, 2.3

TR

-
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» Elder-wine, white, very much

like Frontiviac, 253
Engzlish bambos, 180
English wines, vemarks on,
250
Essence of anchovies, 123
Eve's pudding, 142
Extract of malt for conghs,
249

F.

Family dinners, list of, 312,
gL oF
Feathers, care and manage-
.. ment of, 272
Fevers : China-orange juice, a
very useful thing to mix
with water in fevers, when
the fresh juice cannot be
had, 229
Firmity, Somersetshire, 187
Fisw, 1 to 23
«++s, how to choose, 1
+= -+, observations on dressing,
4
.+« +, to force, 125
- pie, a remarkably fine
one, 128 '
. gravy, strong, 111
+ .+« sauce for fish-pies, 116
««-, jelly, to cover cold fish,
112 .
... sauce without butter,
118
sauce a-la-craster, 118
.++«, a very fine fish-sance,
117
Flunnels, to make them keep
their colour, and not shrink,
300
Floating island, 186
-+, another way,

186 B 3
Floor-cloths, directions
specting them, 304
cvessssess, to clean them,

305

TIé-
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Floors, to dust, 305

Flounders, to choose, 3

S , to ﬁ-y’ 18

Flour, American; manage-
mentof,in making bread,243

Flummery, 187

essesess, Dutch, 187

eveeense, TiCE, 187

Fool, gooseberry, 190

«+»s, apple, 190

-+« s, Ovange, 190

Forcemeut, to make, 123

for patties, balls, or
stuffing, 123

«+se e« ingredients for, 124

crreacan , to force meat or
fowls, 124

for cold savoury

--------

pies, 125
«++, very fine force-
meat-balls for fish-soups, or
fish stewed, on maigre days,
125
esvessaa, gs for turtle, at the
Bush, Bristol, 125
Forcing, explained, 124
Fowls, to choose, 79
<+, boiled, 82
<« «+, boiled with rice, 83
«s s, ToaAsted, 83
« .+, broiled, two ways, 33
- »«+, Davenport fowls, 83
wsee, a nice way to dress a
fowl, for a small dish, 84
s ss, to force, 84
e s s, to braise, 84
-« +, fricassee of chickens, 84
»« « -, sauce for, 113
so+, a good sauce for hiding
the bad colour of fowls, 112
«+ «+, white sauce for fricassee
of fowls, 112
« «» + sauce for cold fowls, 114
+»++, mushroom sauce for
fowls, 114
-+++, lemon white sauce for
boiled fowls, 114
Is)

p

INDEX.

Fouwls, to blanch, 96

++++, a dunelm of cold, 48

«++«, to roast wild fowl, 92

<+, vingaret, for cold fowl,
120

»+««, collops of cold chicken,
50

<+« «, to pot chicken with ham,

«++« Management of fowls in
the poultry-yard, 269

«+«+, to fatten them in four
or five days, 271

French-beans, to dress, 172

srvisecane, to preserve to
eat in the winter, 177

French pie, 134

«+«+s« bread, 245

rolls, 245

Fricandeau of beef, 53

-« of veal, 50

a cheaper,
but equally good one, 50;
another way, 51

Fricassee of fowls, rahbits, &c.
sauce for, 112 ,

ssesee0 crust for, 135

ssvesues of parsnips, 175

Fritters, 153

'+ oo, Spanish, 153

+++s e+, pofatoe, 153

anaves s snnes .’anotherwﬂ}r,
153 :

Froth, to set on cream, cus-
tard, or trifle, which locks
and eats well, 195

Fruit, to preserve for tarts, or
family-desserts, 228

+«+ », vaised crusts for, 155

-«++, remark on using Ppre-
served fruit in pastry, 156

++++, to preserve for wiuter
use, 224

<+, to prepare for children ;
a far more wholesome way
than in pies and puddings,
200

......
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Fruit, to green for preserving
or pickling, 208

++ « +, to candy any sort of, 209

- » - +, biscuits of, 221

+»++ stains, how to take them
out of linen, 299

Frymg herbs, as dressed in
Statfordshire, 176
« + <« - « theStaffordshire dish

of frying-herbs and jiver,207

Furniture linings, to dye them

. of difierent colours, 300

<.+, calico, to clean,
when taken down for the
summer, 302

Furs, to preserve from moths,

500
G.

Gallino curds and whey, as in
Italy, 263

Game, &c. 79 to 96

------ , to choose, 79 to 81

«+«+» o directionsfor dressing,
81

George pudding, 144

German  light  puddings, or
pufts, 140

Giblets, to stew, 87

++=se e SOUP, 99

saeein pie, 132

oo 0o, stewed giblets, 87

Gilding, to preserve and clean,
303

Ginger drops, a good sto-
machic, 225

«... .- wine, excellent, 252

esees..s another, 252

Gingerbread, 241

........ .« another sort, 241

a good plain sort,

241 Y
sienaveas agood sort with-
out butter, 241 _
Gloss, a fine one for oak-wain-

scots, 304

335
Gloucester jelly for the sick,
2580
Glowes, to dye them like York
tan, or Limerick, 331
cer+ oo, to dye white ones a
beautiful purple, 331
Golden-pippins, stewed, 108
Geese, to choose, 80
« -+ toroast, 87
*+ + 5 green-goose pie, 132
-« Management of geese in
the poultry-yard, 273
Gooseberries, to keep, 226
.......... » another way, 226
O i .y another, 227
veceriaa. trifle, 189
csceeneens fool, 100
«-++++200 hops, 218
e+ oe jam, for tarts, 218

oo iefire e namares , another, 218

B l6 e ke e« eee, white, 218

........ ++, pudding, baked,
148 ;

o W , vinegar, 120

Granary, to preserve from in-
sects or weasels, 302

Grates, to clean the backs of,
307

GRrAVIES, 108 to 112

-------- , general directions
respecting, 96

...... « «, colouring for, 98

-------- ,a clear brown stock
for gravy soup or gravy, 98

- 8oup, 102

........ , to draw gravy that
will keep a week, 109

..... « «+, a clear gravy, 109

+eseeres, brown gravy, er
calliz, 109

vesees.,a rich gravy, 110

seresvee, a gravy without

meat, 110

for a fowl, when
there 1s no meat to make it
of, 111

PRI
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Gravies to make mutton eat
like venison, 111

SRR , a strong fish gravy,
111

Grayline, to fry, 12

Green, to stain jellies, ices, or
cakes, 201

«+.« to green fruits for pre-
serving or pickling, 208

Green sauce for green-geese, or
ducklings, 115

Green-gages, to preserve, 220

- guose pie, 133

Ground-rice pudding, 150

« milk, 284

Grouse, to dress, 92

Gruel, water, 286

«« o4, barley, 286

Gudgcons, to choose, 2

Guinea fowl, to dress, 93

«+ev -+, management of

Guinea-hens in the poultry-

yard, 275

.

Haddoclk, 14

ersessse, todry, 14

. «, stuffing fer, 14

Hagget, Rev. Mr., his econo-
mical bread, 244

Hair; an excellent water, to
prevent it from falling off,
and to thicken it, 296

Halls, stone, how to clean, 306

Hams, to choose, 25

.-+, to cure, 66

veeewes-o. two other ways
of curing them, 67

- - ,anether way, that
gives a high flavour, 67

TR *. ., amethod of giv-
ing a still higher flavour, 67

«-++,a pickle for them, that
will keep for years, 68

=+ ¢, to dress hams, 68

~vos SQUCE, 117

#n v a8 8 Ban

owwa
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INDEX.

Hungings, paper, to clean, 303
Hares, to chioose, 80
» « =+, directions concerning, 93
-+ -+, to roast, 94
-+ -, to prepare and Leep, 94
-« ++, to jug an old hare, 94
«»«+, breiled and hashed, 95
-+ .. pie to eat cold, 154
«+++, to pot, 95
+ soup, 10k
Harrico of veal, 47
of mutten, 71
Harslet, 64
Hartshorn jelly, 197
flay, green; to prevent it
from firing, 331
Heart, beef, 42
Hearths (the inner), to clean,
307

------

- another
way, 307

Hens, to make them lay, 271

Herb pie, 135

-+« the Staffordshire dish of
frying herbs and liver, 176

Herrings, to choose, 1

sasseane, to smoke, 18

........ , fried, 18
vessssaa, broiled, 19
....... «, (red,) to dress, 19
e e , potted, 19
sveeeeeoe (like lobsters), 20
-------- , baked, 19

Hessian soup and ragout, 104
Hog’s head, to make excel-
lent meat of, 61
»+ -« cheeks, to dry, 63
-+ «« ears, to force, 63
«++« puddings, white, 66
«+ lard, 66
HoME-BREWERY, 247 to 258
Honey-comb, lemon, 202
. water, to make, 296
Hops, gooseberry, 218
Hotch- Potch,an excellent one,
75



INDEX.

Hotch-Potch, another, 75
House-lamb steaks, white, 77
ybrown, 77
Bungary-water, to make, 296
Hunter's beefy, 35

" eereoe pudding, 146

i

Iceing for tarts, 25

for cakes, 252 )

«e:e,toicea \Clj large eake,
252

Ice, how to plepale for iceing,
200

«+, ice waters, 200

serevevens, currant or rasp-
berry water-ice, 201

<+, brown-bread ice, 201

«« creams, 201

«+ colouring for staining ices,
201

Imperial, 256

.+ cream, 192

Indian pickle, 178

ink, black, to make, 297

.« another

R BRI U NP IR
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way, 297

Iron-moulds, to take them out
of linen, 299

Iron-stains, to take them out
of marble, 306

Irons, to preserve them from
rust, 307

+++», another way, 307

0¥

Jams. Cherry jam, 216

.+« -, currant jam, red, black,
or white, 216

«+ .+, gooseberry jam for tarts,
218

LR IR N R I B R

- ,white, 219
-+ . raspberry jam, 219
Jarganel pears, to preserve
most beautifully, 218
Jelly, a sayoury one for pies

to eat cold, 111

337
Jelly to cover enld fish, 112
sens, calf’s teet jelly, 196
s ree, OVANge, 197
» o+ oy hartshorn, 107
» <+, cranbetry, 197
»+++, cranbeiry and rice jelly,
197
<+ ., apple, to serve at table,
two ways of making, 197
to cover meat or any re-
lishing pie; te be eaten cold,
0
» + « «, colourings to stainjellies,
201
++++, currant jelly, red or
black, 217
sevey apg'e jelly, for preserv-
ing apricots, or for any sort
of sweetmeats, 217
eveeyred 'd[.)p'lGF in jelly, 217
Jellies for the sick, 279
---+ Dr. Ratclifi's restora-
tive pork-jely, 279
.y shank-jeily, 279
, arrow-root jelly, 279
-+« «, tapioca jelly, 279
, Gioucester jelly, Y80
ee.. Other jellies are under
the names of the difierent
principal articles they are
made cf ; as Ca{f 's feet jelly,
&e.
Jerusalem artu:’whes, to dvess,
170
Jugged hare, 94
Juniet, Devonshire, 202

K.

Kebobbed mutton, 75

Ketchup, mushroom, 183

.+ s o0, another way, 184

vveves, walnut, of the finest
sort, 184

«svsss, cockle, 184

Kidney, veal, 56

......,mutton,u

.»«s 0o pudding, 145
Q
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Iitchen pepper, 122

L.

Lamb, to choose, 24

soeey leg, 76

o+, fore quarter, 76

»»++, breast and cucumnbers,
76
- -, shoulder forced,with sor-
rel sauce, 76

»» -0 steaks, 77

hense-lamb

white, 77

................

seaey, steaks,
brown, 77
e+ -+ cutiets with spinach, 77
+ «»» head and hinge, 77
sees, lamb's fiy, 78
- -+ sweethreads, 78
Lambstones fricasseed, 78
o+ +vo. fricassee of them and
sweetbreads another way,78
a very nice dish, 79
Lamprey, to stew, as at Wor-
cester, 17
IJle'd, 66 .
Larks and other small birds,
to dress, 90
Lavender-water, to make, 296
Laver, 177
Leelc sonp, Scoteh, 104
---- and pilchard pie, 129
Lemons, to keep, for puddings,
&e. 215
e=+. -, mitice pies, 158
»»ess0,-to preserve in jelly,
214
«s 240, cheesecake, 166
essssesnseas.. another, 166
e anes cream, 192
essteeseeess yellow, without
cream, 192
sss0. ., white ditto, 192
» s 0000 custards, 165
e+ oo drops, 223
++++++ honeycomb, 202
++++ .« marmalade, 211
=» e . juice, to keep, 298

-ama

INDEX,

Lemon, pickled lemons, 181

------ , lemon pickle, 178

----- «, pudding, an excelient
one, 138

------ pulls, 162

+ »osa e SANCE, 117

...... white sauce, for boiled
fowls or a fricassee, 114

sensas syrup, 286

«»«« .. water, for thesick, 287

+++« .. and vinegar whey, 288

Lemonude, to be made a day
before wanted, 230

-------- , another way, 230

that has the flavour

and appearance of jelly, 230

for the sick, 289

Lené potatoes, 185 '

Light, or German, puddings
or puffs, 140

Lights (calf’s) and liver, to
dress, 56 3

Linen, how to take stains of
fruit or acids out of, 290 :
a'so iron-moulds and mil-
dew, 299 0

Linings of furniture, to dye of
different colours, 300 - 3

List of different articles in sea-
son in each month, 309 to
312

Liver (calf’s) broiled, 55

++ o yoasted, 55

-+« the Staffordshire dish of
frying-herbs and liver, 176

=+« saRCE, 114

Lobsters, to choose, 8

»+eee -, to pot them, 19

rreece, t0 pot another way,
as at Wood's hotel, 19

e+, stewed, as a very
high relish, 20

=+, buttered, 20

=+ +2s -, toroast, 20

»» s+ 00, curry of them, 20

°+ =20, s0up, excellent, 107

ssesn0, sAUCE, 119

P

--------

--------
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. Lobster-sauce, another way,
119 . .
veus oo pie, 128
patties, 161
vseeee salad, 174
London syllabub, 201

Looking-glasses, to clean, 302
M.
Mucaroni, as usually served,
204

, two other ways, 204

, dressed sweet, a ve-
ry nice dish of, 186

sesecess SOUP, 100

sssv o0 pudding, 147

Macaroons, 240

. Mackerel, to choose, 2

COCRCICRORCN bOiied, 13

+++ broiled, 13

collared, 13

YRR T P0t18d 13

(like lobsters), 20

. pickled, 13

sssea00s pickled, called ca-
veach, 13

se 0000 pie (like cod) 127

Magnum borum plums, 222

Mahoguany, to give a fine co-
lour to, 304

«ssesees, to take ink out of,
304

Maids, 11

Malt, extract of, for coughs,
249

Mangoes, melon, 180 -

DMarble, to take stains out ef,
306

saseceees. e jron-stains, 306

Marmalade, orange, 211

sesseseees, quince, 221

sesasseese, lemon, 211

L R Y traﬂspﬂl'eﬂt, 211

sesseceann, appl_e, 217

Marrow bones, 43

Mead, sack, 255

Strerensen, COWSIIP, 255

(I B
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D‘IF'LA, 23 to 79

, to choose, 23 to 25

------ , observations on pur-
chasing, keeping, and dress-
uw, ®5 to 28

.o -, to keep meat hot,

Mr !rm mangoes, 160

Melted butter, an essential ar-
ticle, i‘are!y well done, 120

Miidew, to take it out of linen,
2009

Miik, to Leop n the dairy, 268

-+« +, vice and sago, 202

-, coffee milk, 283

-+ =+, ground- rice m:lk 224

, sago milk, 285

- » -+, asses’ milk, 285

Db Zk-pnrridge 5 284

--------- -+, French, 284

M?lk-punch or verder, 258

Millet pudding, 147

Mince pie, 157

~+see0., without meat, 157

» lemon, 158

CRC *a E“g, 1535

e patnes resembling mince
pies, 162

Mock-brawn, 64

Moclk-turtle, 54

ss 0400000 acheaperway, 54

a8 Telacaln ....’another, 4

. «, another, 65

Moor-game, to pot, 92

Morels and truffies, useful to
thicken soups and sauces,
97

secssisssaeraanny kow to
preserve them in the win-
ter, 178

Mortar, Roman, for outside
plaistering, or brick-work,
298

Mujfins, 246

Mulled wine, two ways, 283

Mullels, to choose, 2

v «-, red, todress, 13

Muscle-plum cheese, 221

Q2

oooooo
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Mushrooms, observations re-
_.specting, 173

epics wee ez, tONdLY, 122

s csssasas, an excellent way
to pickle, to preserve the
flavour, 183

eeeres.aes-Kketchup, 188

Bsesnssas s s aenn e ,ﬂﬂOt]iEl'
way, 184

eesereaae. tostew, 173

reasesesss powder, 122

escaseees gance, very fine
for fowls or rabbits, 11

Biustard, to make, 121

e +ssresaeaas00,another way,
for immediate use, 122

Dlutton, to choose, 24

=+ e+, observations en keep-
ing and dressing, 69

Ae sl alaile Ieg,,‘?(}

esssex neek, 70

«+ .+« « shoulder roasted, 70

s.+... hauneh, 71

»+ oo 00 saddle, to reast, 71

<+ oo fillet braised, 71

s+ e+ harrico, 71

»+vses, to hash, 72

s+ .+« shounlder, boiled with
oysiers, 72 :

=+« breast, 72

«» loin, 75

rolled loin, 73

- ham, 73

esssee collops, 73

cutlets in the Portu-

guese way, 74

steaks, 74

. - -, steaks of mutton, or
lamb, and cueunibers, 74

<+ .0« gteaks Maintenon, 74

sausages, 74

«»++ . rumps and kidney, 75

eeses., an excellent hotch-
potch, 75.

auie i)y ...,another:'i’;‘j

essss- kebobbed, 75

s s«++ China chilo, 76

B A

------

------

INDEX.

MMutton broth, Scotel, 97
pudding, 145
Sresecuiennons , another, 146
pasty, to eat as well as
venison, 164
N.
Nasturtions, to pickle for ca-
pers, 121
Nelson puddings, 141
New College puddings, 140
Norfolk punch, two ways, 258

------

_ Nuts (crack), 240

0.

Oal:-wainscot, fine, to give a .
gloss to, 504

Outmeal pudding, 139

Gil, how to extract from
boards, or stone, 306

Old Deeds, Charters, &c. on
paper or parchment, when
the writing is obliterated or
sunk, to make it legible, 351

Olives, 181

Omlet, 204

Onions, pickled, 181

waseensece..a. gliced with
cacumbers, 181

-« Sunce, 114

««+.0. 80UP, 103

e nw

-+ .00y tostew, 171
e, t(] roasr, 1?1
“nreln e , store-ouions, to pre-

serve in winter, 177
Orangeade for the sick, 289
Orange butter, 199
marmalade, 211 .
biscuits, or little cakes,

......

oooooo

checsecakes, 167

-y A very
nice erust for orange cheese- -
cakes, 156

ehips, 213

<+« + - fool, 120

cream, excellent, 190

I R O I A S I I ]
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INDEX.

Orange jelly, 197

esss oo (China) juice; a very
useful thing to mix with wa-
ter in fevers, when the tresh
Juice cannot be had, 229

e»«s o« juice, buttered, 213

o+ ++« + pudding, three ways of
making, 138

seees s tart, 159, 160

Orange-flower cakes, 214

Oranges, to butter, 199; to
butter hot, 212

«+++ ¢, huttered orange-juice,
a cold dish, 213

¢+s 00 -, to keep, for puddings,
&e. 215

»e-.o preserved, to fill; a
corner dish, 212

eraenne , whole, carved, 212

sesane , to preserve iu jelly,
214

Orgeat, two ways, 229

«« -+ .+ for the sick, 289

veessees. - another way, 353

Ortolans, to roast, 93

Ouxz-cheek stewed, plain, 42

eess.0eay to dress it another
way, 43 ' ;

.« feet, various ways of dress-
ing, 44

<« TP soup, 104

Oxford dumplings, 150

Oysters, to choose, 3

eeeeee, to feed, 21

eeeses, to Stew, 22

v v e ey, boiled, 22

«xees e, scalloped, 22

«+ 0o, fried, to garnish boiled
fish, 2

vess e loaves, 292

teraen, t(j plckle, 2@

v saeeasee, another way, 25

v+ 0+ patties, 160 \

cisaessaasss, Or small pies,
161

« ¢+« o » sauce to beef-steaks, 50

s s 40 SaUCE, 119

341
Oyster soup, 108
« =+« <« mouth ditto, 108

&
Painé, to elean, 303
Palates, beef, 37
FPunadu, made in five minutes,
for the sick, 280
------ ;y two others, 280
s+ s eee, chicken, 280
Pancakes, common, 152
-« ¢, fine ones, fried with-
out butter or lard, 152
veepeenn, Irish, 152
soneeeee, ofrice, 152
vereenee, New England, 152
Puper, black, for drawing pat-
terns, 297 -
Paper-hangings, to clean, 30
Parmesan and caulifiower, how
to dress, 171
Parsley sauce, whemw no pars-
ley leaves are to be had, 115
«sse0 pie, 13!
TR , to preserve for the
winter, 177
Parsnips, fricassee of, 175
-+ ses0s, tomash, 175
s+ alaus e to preserve, toeat in
the winter, 177
Partridges, to choose, 80~ .
seesesee, toroast, 91
eeseanen, topot, 91
eereeee e averycheap way,91
R waiatak -, sauce tor them cold,

------ soup, 100

------ - - pie in a dish, 134

Paste, vich puft, 154

«+++, a less rich one, 154

..« +, rich, for sweets, 154

.+ » -, 1iCE, for relishing things,
155 :

.« -+, potatoe, 155

«s.r, light, for
cheesecakes, 1538

.« » +, Stromng, tor paper, 505

Q3
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Paste for chopped lips, 296

- for chopped hauds, 296
PAsun 154 to 168
camaaey Gbservatinns on, 156
SRR , Temark on using pre-

served fruic in, 156
« Pasty, to prepage venison for,
163
-+, venison pasty, 163
-« +. of beet or mutton, to eat
as well as venison, 164
s+ ++, potatoe, 164
Patent cocou, 264
Patties, fried, 160
seee o0, 0yster, 160
sassceeenene, or siall ple,
161
++++ .+, lobster, 161
»»04 0, beef) or podovies, 161
veal, 161
2+ o000y turkey; 161
«+ oy SWERt, 162

-lolan’

sares , vesembling mince-
ples, 162
s , force-meat for, 123

, Otherpamea are under

the pames of the articles
they are made of,
Peaches in brandy, 210
Pea-fowl, to dress, 93
v o en oo 5 management of them
m the poultry-yard, 274
Pears, stewed, 199
ity baked, 199
-y Jarganel, to preserve
mcsi beantifully, 218
Peas, to hoil, 169
- veey (03d) s0tp, 101
2+ 00, (green) ditto, 101
, to stewy, 170
s to keep, 169
»++ses 0000 another way, as
praciised n the emperor of
Russia’s kitehen, 169
Pepjier, kitchen, 122
Peppernant drops, 224

INDEZX,

Pepper-pot, 100, 207

Perch, 12

»+, to choose, 2
, to fry (like trout), 12
Pettitoes, 61
Pawter (patent) pOrter pots, to
clean, 308
Pheasants, to choose, 81

L R

........ , to roast, 91
Pic :\ms, 178 to 185
cessune ., rules to be ob-

served with regard to them,
178

-------- , pickle that will keep
for years, for hams, tongues,
or beef, 68

Pickles are under

the names of the articles

CRC R

pickled.
PiEes, savoury, 126 to 136
+sevsssenee,  observations
on, 126

., fiuit-pies, 157, &c.

+ ++ Pies are under the names
of the principal articles they
are made of; as Apple pie,

FEel e, &e.

Pzg (a-.]zﬁumg), to scald, 60
ceameans ,tOlOﬁbt, 60
Pig s cheek, to prepare for

beiling, 62
. head collared, 62
-+.+ feet and ears, different
ways of dressing, 63
- » - -« fricasseed, 63
- jelly of feet and ears, 64
.« -, souse for, 64
- harslet, 64
Figeons, to choose, 80
<+ +, various ways of dress-
ing, 87

, to stew, two ways, 88

...... , to broil, 88

------ , to roast, 88

. -+, to pickle, 88

2>+ 1n jelly, 89

P



INDEX.

Pigeons, the. same, a beau-
titul dish, 89
veeev s, t0 pot, 90
pie, 134
veenes , management of live
pigeons, 275
Pilee, to choose, 2
veoes to bake, 14
------------ , stuffing for, 14
Pilchard and leek pie, 129
Pipers, to dress, 14
- Peippin pudding, 149
-+ tart, 159
v+ - stewed golden pippins,
198
Pistachio-cream, 194
Plaice, an excellent way of
dressing a large oune, 16
Plate, to clean, 302
Plovers, to choose, 80
o000, to dress, 93
+» v e 00, to dress their eggs, 93
Plums.Magnum-bonum plams,
excellent as a sweetmeat, or
in tarts, though bad to eat
raw, 222
Plum cake, two ways of mak-
ing, 235
-1, very good common
ones, 200
««s0..0 little ones, to keep
long, 236
Plum pudding, common, 147
. Podovies, or beef patties, 161
Pomade divine, to make, 294
FPomatum, soft, to make, ¢93
veseeeeeea, another way, ¢93
ceseaaan , hard, ¥94
PooR, COOKERY- FOR, 290 to
293
SR Ly e v v s .o -+, veneral
remarks and hints on this
subject, 290
Pork, to choose, 24
- ++, to salt for eating imine-
diately, 31

LI

800

.
343
Pork, remarks en cuttine up
: o HpPs
&e. 56
+++, to roast a leg, 57
++++4 to boil a leg, 57
=+ ++, loin and neck, roast, 5¢
+ » + -, shoulders and breasts, 58
-+ -+, volled neck, 58
» -+, spring or forehand, 58
-, sparerib, 58
» v o0y griskin, 58
» s+, blade-bone, 53
-« ++, to dress pork as lamb, 59
-+« «, to pickle, 59
-+ .+ steuks, HY
-+ -+ Sausazes, 59
-+ -, an excellent sausage to
eat coid, 59
-+ -+ pies, excelient to eat
cold, 131 '
«++« jelly, Dr. Rateliff’s re-
storative, 279
Porjers head, to roast, 62
FPortable soup, 105
Pot-pourri, to make, 294
«++e-000, a quicker sort of
sweetpof, 295
Potatoes, to boil, 174

) -+, to broil, 174

«eeseses toroast, 175

-------- , to fry, 175

"""" ++, to mash, 175

cheesecakes, 167

veeseses, Lent, 185

veseseee pasie, 155

pasty, 164

pie, 135

+++seee - pudding, an excel-
lent piaw one, 145

«++-weee pudding with meat,
145 j

«se«ssee TOlS, 246

Potted shrimps, 21

Potting birds, a very cheap
way of, 91

«evne, to clarify butter for
potted things, 92
Q4 '

........
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PourTry, &c. 79 te 96

: -, directicns for dress-
meg, §1

PQULTRY-YARD, 269 to 276

Y Pound cake, coud, 226

Prawns, to choese, 3

s s 2 €urpyof, 20

» to butter, 21

S and eray-fish in jelly,
8 |

------

LI B B )

soup, 108

PreservEs, &e. 185 to 231

Lreserved fruit, remarks on
using it in pastry, 156

saseensee, to preserve fruit
tor winter use, 224 to 948

Prune tart, 159

Puppings, &e. 136 to 153

o0 es, ohservations on ma-
king *hem, 136

»»+0ee0e, @ quick-made one,
150

e+++ss0+, inhaste, 140

» to keep oranges or
lemons f‘m 215

R Other puddings are
under the panies of the prin-
cipal artic.es they are nade
of, or their first names ; as
I eud pudding, Light pud-
ding, .

Pufpasie, rich, 154

sosessea, lessrich, 154

deewy it or German pufls, -
140 ;

#aeesaee excellent light ones,

saen ,%pie—puﬂ%}, 162

s oo, temon pults, 162

»+ 0., chieese pulls, 162 !

«-++, to preparve apples for
pufis, 162

Puits damonr, 186

Punch, an excelient method of
making, 257

-y milk, or verder, 257

e s e e .

LR R

INDEX., 0°

Punch, Norfolk, two ways,
258
Purple, a beautiful one for

dying gloves, 331

Q.
Quails, to dress, 93
Quaking pudding, 142
Qucen cakes, two ways of ma-
j\!u Ty 2 i
Quick-made pudding, 150
Quinces, to preserve whole or
half, 291 8
«eres., quince marmalade,

221
R.
Rahlits, to choose, 80
«s0ese, varous ways of dress-
ing, 95
+++»+, {0 make them taste
much like have, 96
......’to pg'r,g
++ 500 to blanch, 06
+»esee pie (like chicken),
132
«+++ 00, frjcasseed, crust for,
135
+++++-, management of live
rabbits, 976
Ragout kHessian), and soup,
104
Raised crust for custards or
truit, 155,
------ for meat«ptes or
fow s, &e. 13
Raisin wine, excellent, 254
esosesan. . with eyder, 255
ceeesnneas, without cyder,
285 |
Ramalcins, 205
Ruaspherry tart with cream,
160
-------- brandy, 256
seseeses cakes, 224
+e--esae Cream, two ways,
194
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INDEX.

Raspberry jam, 219
R R , another way,

jelly, for ices or

creams, 310

vinegar, 230

vinegar-water, for

the sick, 288

- water-ice, 201

-------- wine, two ways of
making, 251

wees v s and currant tart, 158

Ratafia, 256

*+ Cream, 201

- +,another way, 284

+ 00 e drops, 224

Rateliff's (Dr.) restorative
pork-jelly, 279

L S

-E 4w

Recerprs, various, 293 to

302
Red, a beautiful one, to stain
Jjeilies, ices, or cakes, 201
Red apples, in jelly, 217
Red caBbage, to stew, 172
.+, topickle, 183

LI S R I Y

W d herrings, to dress, 19

Red mullet, to dress, 13
Fennet, to prepare it to turn
the milk in making cheese,

T Sy 262
Restorative, a great one, 281
ssswsseees, two others, 281

sssees0eee, another, a most
pleasant draught, 281

- - - pork jelly, 279

Rhubarb™tart, 160

Rice, savoury, 203.

« .+« edging, or casserol, 126

s+« boiled to eat with currie
or roast meats, 340

» «« =, carrole of, 203

-« «+, buttered, 185

-+ .+« cake, two ways, 238

ssseeee. and wheat bread,
244

«» -« caudle for the sick, 282

+«+« another, 282

LRI

Rice flummery, 187
-+ » and apple, souflle of, 185
«« milk, 202
» e+« o, ground-rice milk, 284
s+ oo pudding, Duteh, 139
«+«, smali, 143
SOLE DAL , plain, 143
---------- , rich, 143
AR «+, with fruit, 144
++eeeveeq, baked, 144
----- + =+« another, for the
family, 144
---------- » ground, 150
Roasting meat, observations
on, 28
Roburt, sauce, for rumps or
steaks, 115
Rolis, exeellent, 245
++o o, French, 245
««++, Brentford, 246
* =+« potatoe, 246
Roman cement, or mortar, for
outside plaistering, or brick-
. work, 298
Rot in sheep, to prevent, 351
Rout drop-cake, 254
Rufls und reeves, 10 dress, 93
Rump of beef, stewed, 38
. -+ «, another way, 34
««vaeeaees roasted; 34
<+ v OX-rump soup, 104
« - -+« « mutton and kidney, 75
Rusles, 242
Russiun-seed pudding, 150
Rust, to preserve irons from,
307 '
eene,to takeitoutof_‘ﬂnlﬁﬁ

S.

Suck cream, 191
+» mead, 255

Suge cheese, to make, 264 -

Sage, to prepare, for the sick,
285

«++s, to prepare, to giveaway.
to poor families, 292

oo oo milk, 285

L S



sc W

Sago pudding, 137
Sulud, French, 174
sg+- s, lobster, 174
Salmagundy, 203
Salmon, to choose, 1
eeee.., to boil, 6
seeses, to broil, 6
sleinainle , to pot, 6
“rssne, todry, 7
SR , an excellent dish of
dried, 7
« v e, to pickle, 7
++s 0o, collared, 8
Saloop, 284
Savces, &e. 112 to 126
res.e., 3 very good sauce,
especially to hide the bad
colour of fowls, 112
»+++++, white sauce for fricas-
see of fowls, rabbits, white
meat, fish, or vegetables,
112
#++v+ -, sauce for wild-fowl,
113
»+««+ .+, another for the same,
or for ducks, 113
»e+00+, an excellent sance for
carp, or boiled turkey, 113
s« sou e, sauce for fowl of any
sort, 113
. weeens, for cold fowl, or part-
. ridge, 114
+s ooy avery fine mushroom-
sauce for fowls or rabbits,
114
«+++ s+, lemon white sauce, for
boiled fowls, 114
»s v 000, liver-sauce, 114
< s e, ggogANCE, 114
2+ 2 ¢« +, ODBIOD-SAUCE, 114
------ , clear shalot-sauce, 115
+« o+ < parsley-sauce,to make,
when no parsiey-leaves can
be had, 115
«s s+ 0, green sauce, for green
geese, or ducklings, 115
soe ¢+, bread-sauce, 115

INDEX.

Savuce, Datch sauce, for meat
or fish, 115

------ , sauce Robert,
ramps or steaks, 116

------ , Benton sauce, for hot
or cold roast beef, 116

------ » sauce for fish pies,
where cream is not ordered ;
two ways of making, 116

-+ s+, Tomata sauce, for hot
or cold meats, 116

seesas , apple-sauce, for goose
and roast pork, 116

R , the oid currant-sauce
for venison, 117

tesann , lemon-sauce, 117

» + + + -, carrier-sauce, for mut-
ton, 117

»+ s+ s 0, ham-sauce, 117

------ , a very fine fish-sauce,
117

sessstasasnsas another, 117

++ oo+, fish-sauce without but-
ter, 118

«+++ . fish-sauce a-1a-Craster,
118

for

«, an excellent substi-
tute for caper-sauce, 118

s+ se0 0, oyster-sauce, 119

«s+ss+, lobster-sauce, two
ways, 119

e+ oo« shrimp-sauce, 119

« s+, anchovy-sauce, 119

------ , white-sauce, or becha-
mel, 110

Some other sauces,
&ec. are under the names of
different dishes, or of the
principal articles the sauces
are made of,

Sausages, veal, 51

......”,purk, A9

« + 20 o0 oo, anexcellent sausage
to eat cold, 59 .

essee0e., Spadbury’s Oxford
sausages, 60

seseso.s, mutton, 74



INDEX.

- Seallops of cold veal or chick-
en, 50

Scotch collops, 52

mutton broth, 97

+seeee leek soup, 104

seese gpas, Q07

Sea-cale, 177

Seed calce, a cheap one, 236

- =, another, 237

SERVANTS, DIRECTIONS FOR,
302

Shalot sauce, clear, 115
++»»+ vinegar, 120

Shank: jelly, for the sick, 279

Sheep ; to prevent the rot in
sheep, 331

Shelford pudding, 148

Shoes, a fine blacking for, 308

Short-cakes, little ones, how to
make, 235

Shrewsbury cakes, 238

Shrimps, to choose, 3

»«ee o0, to butter, 21

++ ¢, 10 pot, 21

seseee, sauCE, 119

»+eo0e pile, excellent, 128

Shrub, white-carrant, 58

SICK PERSONS, COOKERY
FOR, 276 to 289

general remarks cn
the snbject, 276

Sippets for the sick, when the
stomach will not receive
meat, 280

Skate, 11

«4-., to chioose, 1

_ese, crimp, 11

o e e, SOUP, 107

Sinelts, to choose, 2

., to fry, 16

Snipes, to dress, 93

Snow may be unsed instead of
eggs, ‘im puddings or pan-
cakes, 152

«« <+ halls, 185

. cream, 193
Soles, to choose, 1.

------

......

e v e e

-----

347
Soles, boiled, 15
»» o, fried, 15
----- + =+, another way, 15

oo, stewed, 15 »
Pas e serBenns iikelam ré-
o5 ( prey),
. 15, in the Portaguese way,
»+++, Portuguese stuffing for
soles baked, 15
ra0s, pie, 128
Somersetshire firmity, 187
Sorrel, to stew, for fricandean
an¢l roast meat, 174
Souffle of rice and apple, 185
Sounds, cod’s, to look like small
chicken, 308
Sours, &c. 96 to 112
+«++++ General directions re-
specting them, 96
s+ 2«2+, colouring for, 98
«=+++,an excellent soup, 98
., an excellent white
one, 98
++++ +», aplainer white one, 99
v+ s 0«0 d-la-sap, 105
bl JlE pOi‘table, 105
++ ++ ++, SOUP MaAigre, 106
sseeeaesessse, another, 106
++++ .o, a baked one, to give
- away to poor families, 200
. +, for the weakly, for the
sarme purpose, 292
v+ s o+ Other soups are under
the names of the principal
articles they are made of.
Souse for brawn, and for pig's
feet and ears, 64
Shuster, or Dutch pudding, 138
Spadbury’s Oxford sausages, 60
Sparerib of pork, 58
Spinach, to boil, 172
+eie . S0P, 103
Sprats, 16
...... , to choose, 3
+« o1, baked, 19
ve ooy tobroil, 19
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Sprats, to make them taste
like anchaovies, 143

Spunge cuke, 239

semaaan .. , another, without
butter, 239

Squab-pie, 152

\ Stuffordshire dish of frying-

herbs, &c. 176 ; with liver,
207

Stainz, to take any kind out of
linen, 299

*+» - - -, stains caused by acids,

299

creeas » another way for fruit-
stains, 299

s« + 0o, another, 299

«v+- -, another way, 299

»»-+ .., stains of wine, fruit,
&e. after they have been
leng in the linen, 299

ers+++y many other stains,
£29 -

< wreese, to take them ount of

warble, 306,
306 ]
Steaks, beef, 36
o« +-se0., and oyster-sauce,

37

& v

Iron stains,

-, Staffordshire beef-
steaks; 37 '
e+ » o« Ttalian heef steaks, 57
e« v es, sance for, 115

+++. .., beef-steak pie, 129
ssccaseneeness pudding, 145
baked,

L LA R i

145

© Steel, to take rust out of, 307
- Stocik, clear brown, for gravy-

soup or gravy, 98

»+++, fur brown or white-fish
soups, 106

Stene, to extract oil from,
306

chimney - pieces, . to
blacken the fronts of, 306

s+v+-, stairs and halls, to
clean, 306

INDEX.

Stoves, to take the black off
the bright bars of polished
ones in a few minutes, 507

«» «+ ¢« oo another way, 307

Strawberries, to preserve them
wilole, 215

eerect e, , to preserve in
wine, 215

Stucco, excellent, which will
adhere to wood-work, 207

...... , masou's washes for,
298

Stufling for pike, haddeck, &c.
14

++ s+« for soles baked, 15

«++. .- for sole, cod, or turbot
pie, 125

------ , forcemeat for, 124

Sturgeon, to dress fresh, 10

........ , to roast, 10

------- -, an excellent imita-
tion of pickled, 11

Sueling pg, to scald, 60

setissaaas , to roast, 60

Suet, to preserve it a twelve-
month, 208

++»+ pudding, 146

++ ++, veal-snet pudding, 146

+++« dumplings, 151

Suffoli: dumplings, 151

Sugar, good to be used in cu-
ring meats, 164

CERRE » to clarify for sweet-
meats, 208

+++see, vinegar, 120

Suppers, general remarks on,
324

«+++ 0« dish, a pretty one, 203

SWEET DISHES, 185, &c.

Sweetbreads, 56

cevesvee o, roasted, 56

veeeaees s, TAZOUE, 56

SWEETMEATS, &¢€.208 to 224

veseaeaeae, observations oum,
904

sereeveses, to clarify sugar
for, 208

1
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Stweetmeats, a very fine erast
for them, when required to
be particuiarly nice, 156

1o, @a carmel cover

for sweetmeats, 195

-+, excellent sweet-
meats for tarts, when fruit is
pientiful, 229

Sweet-pot, to make, 295

Sweets, rich paste for, 154

Sweet patties, 162

Syllabub, London, 201

, Staffordshire, 202

TR
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shire one, 202
.- -+ .., everlasting, or solid,
202
Syrup of cream, 268
rl“
Table-beer, excellent, to brew,
246
Tansey, 186 ’
Tapioca jelly, for the sick, 279
Tartlets, how to prepare bar-
berries for, 209
Tarts, iceing for them, 158
s+ +, pippin, 159

' .., prune, 159

«+ ., Orange, 159, 160

-+« o, codlin, 159

«+, rhubarb, 160

.., raspberry, with cream,
160

Tea cakes, 239

o +. ..+, Benton tea-cakes,

o
o
»

., another sort, as bis-
cuits, 239

«++a 04, another sort, 239

Tzal, to dress, 92

Tench, 12

«..., to choose, 2

- ..., to fry (like tront) 12

.-+, broth for the sick, 278

Thornback, 11

Tin covers, to elean, 308

-----

-+, a very fine Somérset-.

; 343
Toust, anchovy, two ways, 206
Toast and water, for the sick,
287 :
Tomaeta sauce, for hot or cold
meats, 116
Tongues and udder, to roast, 41
-+ e+, to pickle for boiling,
- two ways, 41
, stewed, 42
e+, an excellent way of
doing them, to eat cold, 42
Transparent pudding, 142
, a pickle for them,
that will keep for years, 63
T¥rifle, an excellent one, 189
«» o, gooseberry or apple, 169
. +. cake, 189
-+++,a froth to set on trifle,
which looks and eats well,
495
Tripe, 43
.+ -+ s0used, 43
Trout, to fry, 12
.« ++, to pot, (like lobsters) 20
.- a-la-Genevoise, 12
Trufflés und morels, useful for
soups and sauces, 97
eesarasasees how to preserve
them in the winter, 178
Tunbridge cakes, 238
Turbot, to choose, 1
, to keep, &
, to boil, 6
, pie, 148
Turkeys, to choose, 79
, to boil, 81 :
.evre, an excellent
sauce for them boiled, 113
0----‘,t01’035t,89 X
«s oo, pulled, 82
-+, patties, 161
o+ o managementofturkeys
in the poultry-yard, 974
T‘u-rnfp soupy, 100 g
pie, 135
Turtles, little eggs for then,
209

......
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Turtle, force-meat for them,

125
: U.
Udder and tongue, to roast, 41

V.

Veal, to choose, 24
<+, to keep, 44
seen leg, 44
««« knuckle, 45
« shoulder, 45
- neck, 45
e«ese-e, d-la-braise, 46
- - -, breast of, 46
«++, rolled breast, 46
=+ ++, to collar a breast, to eat
cold, 46
o+« «, a-la-daube, 47
» -+« 1rolis of either cold meat
or fresh, 47
» + + + 4 harrico of, 47
s+ ++, a dunelm of cold, 48
s« =+, minced, 48
» e+, potted, 48
+=++, to pot veal with ham, 48
-+« cutlets Maintenon, 49
srses o0 another way, 49
other ways, 49
»+». collops, 49
* s« «, to dress collops quick,49
s+ ++, scallops of cold veal, 50
++ -« fricandeau, 50
sse+,a cheaper, but equally
good, fricandean, 50
» » =+, fricandean, another way,
v 1491
o0+ olives, 51
=+« cake, 51
=+ +« sAUsSAZES, 51
»s++ broth, 98
ses o gravy, 111
ees+ pie, 129
,=»==+¢22., arich one, 129
__<s++ and parsley pie, 129
““eess -olive pie, 130
*%+. -suet pudding, 146
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Veul-patties 161
» = + « broth,very nourishing,27 7
VEGETABLES, 168 t0 178

o slmil s « « - ,observations on

dressing them, 168

........... +y to boil them
green, 168 ; i hard water,
169

......... +«+, how to pre-
serve for the winter, 177

soup, 102

............ . « yanother, 103

....... «so . pie, 134

Venison, to choose, 23

*se00, 10 keep, 29

------ » to dress, 29

------ y haunch, neck, &e¢. 30

------ » stewed shouider, 30

------ , breast, 30

e+ e+, hashed, 30

s«++--, the old currant-sauce
for, 117

----- + pasty, crust for, 154

vy 163

e+« .., tomake a pasty of beef
or mution, to eat as well as
venison, 164

Verder, or milk-punch, 258

Vinegar, camp, 120

++eeve, gooseberry, 120

«+ o+ oy vaspberry, 230

o+ 2+ oo, vaspberry-vinegar wa-
ter, 288

ss 4.4+, shalot, 120

=ees.., Sugar, 120

¢sse .0, cucumber, 121

osnaas, wine, 121

++e+ .. and lemon whey, 288

Vingaret, for cold fowl or
meat, 120

W,
‘afers, 240
Wainscot, fine oak, to give a
gloss to, 304
Walnuts, to pickle, 182
"esscevaee another way, 182



Walnut ketchup of the finest
sort, 184

Waeh-balis to make, 205

Washes for stucco, 298

L Water, an excellent one to pre-

TR — — . -

veut the hair from falling off,
and to thicken it, 296

Water-cakes, 238

Water-gruel, 286

---------- y another way, 286

-+« Souchy, 18

Welch pudding, 150

«« .. -rabbit, 206

«++« ale, to brew, 247

Whey, 288

s { white-wine whey? for
the sick, 283 : ;

-+ » «,vinegarand lemon wheys,
288

White, to stain jellies, ices, or
cakes, 201

-+ .., hog’s puddings, 66

»s+.e-e040 sauCE, OF becha-

mel, 110

Wiitings, to choose, 2

assanessy to dry (like had-
dock), 14

Widgeon, to dress 92

Wild fowl, to roast, 92

+, sauce for, 113

| evvsccscnnanns ,another, 113

kmd&m -beans fiicasseed, 172

ine, to refine, 249

o0 roll, 199

. | s. .. vinegar, 121

' s. .., mutled, 283

. “ssseeeenssee, another way,
1283 -
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Wine, to preserve strawberries
in wine, 215
-, remarks on
wines, 250
.-+ arich and pleasant wine,
250
cens ,raspberry wine, 25
c s+« 0o Oremrant wine,
Q 1 anothcr way, 251
. black -currant wine, very
ﬁne 259
» -+, ginger-wine, excellent,
252 ; another way, 252
- - =, cowslip wine, excellent,
253
- -, elder-wine, 253
o wlalateTals aninrailats ,white’ very
much like Frontiniac, 253
-+ «., clary wine, 254
-+++, rTaisin wine, excellent,
254
sessasaasassen, with cyder,
254
der, 255
I¥oodcocks, to dress, 95
Woollen, to preserve it from
moths, 300 °

b

Yeast, to make, 242

» ++» + another way, 242

------ , to preserve, 250 '

+ oo oo, dumplings, 151

Yeiiuw to stain jeilies, i 1ces,or
cakes, 201

Yorkshire cake, 246

+» «» o+ oo pudding, 150 ":'
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' 4. THE POSTHUMOUS WORKS of Mrs. CHAPONE ¢
containine her Correspondence with My. Richardson on the
sithjeet of Parental Authority and Filial Obedience ; a series
of Letters to Mus. Eliz. Carter ; and some Fugitive Pieces,®
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Vols. small 8vo. 7s. 6d. %
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new Edition, with the Author's last Corrections and Additions, =
Small 8vo. 4s. i

4. THE WORKS COMPLETE OF MRS, CHAPONE ;
sontaining—I. Letters on the Improvement of the Mind.—w_'\’f
 JI. Miscellanies, in Prose and Verse.—I1I. Correspondence ©
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B
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~ Edition, with the Author's last Cerrections and Additions,
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- taining—1. Dr. Gregory's Father's Legacy to his Daughters.— :
1L Lady Pennington’s Unfertunate Mother's Advice to het
. Danghters.—111, The Marchioness of Lambert's Advice of 2
¢ Mother fo her Daughter.—IV. Moor’s Fables for the Female
E"f-n‘_Seic. Printed yery neatly in 1 Vel, small 8vo. 6s. ' E |
B 6 THE TABLET OF MEMORY ; shewing every Me-"

~ morable Event in History, from the earliest Period to the:
- Year 1507 : classed under distinct Heads, with their Dates; =
comprehending an Epitome of English History, with an exact S

~ Chronology of Painters, Eminent Men, &e. To which arel
annexed, several useful Lists. The Eleventh Edition, eou=
siderably enlarged with several hundred additional Articlesy
~12mo. 4s. 6d. -

| 7. THE HOLY BIBLE; a Dbeutiful and most correct
~ Edition. Printed by Mr. Weodfall. In Imperial 4to. 5l 58,
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41, 18s.
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