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TASTEFUL PALATES,
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HEALTHFUL AND CAPACIOUS STOMACHS:

THE FOLLOWING RECEIPTS,
COMPOSED
FOR THEIR RATIONAL RECREATION,
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PREFACE.

Thae following Receipts are not a mere mar.ow-
less collection of shreds, and patches, and cuttings, and
pastings, from obsolete works, but a bona fide register
of practical facts, accumulated by a perseverance not to
be subdued or evaporated by the igniferous terrors of a
roasting fire in the dog-days, or a vote of censure from
the Cooks’ Company, for thus daring to promulgate the
profound mysteries of the (lill now, in the following
pages, explained aud elucidated to the humblest capa-
city,) occult art of cookery. The Receipts have been
written down by the fire-side, ¢ with a spit in one hand,
and a pen in the other,” in defiance of the combined
odoriferous and califacient repellents of roasting and
boiling, frying and broiling; the author submitting to
a labour no preceding cookery-book-maker, perbaps,
ever attempted to encounter; and having not only
dressed, but eaten each Receipt before he set it down in
his book.  As they have all been received with a hearty
welcome by a sufficiently well educated palate, and a '
a3



- PREFACE.

rather fastidious stomach ; perhaps this certificate of
the eatability of the respective preparations will partly
apologize for the book containing a smaller number of
them than some preceding writers on this gratifying
subject have transoribed for the profit and amusement
of « every man’s master,” the STOMACH®*. '

1 have endeavoured to describe each preparation in
so plain and circumstantial a-manner as 1 hope will be
easily understood, even by the amateur who is wholly
unacquainted with the practical part of culinary con-
“cerns. Old housekeepers may think I have been tedi-
“ously minute on many points, which, to them, appear
“trifing, and former writers on this subject have
‘deemed unworthy of attention. But these little delicate
! ‘distitictiox_'ls constitute all the difference between
'a common table and an elegant one, and are not
‘trifles to ‘the novice, who must learn them either from
"the communication of others, or blunder on till kis own .
slowly - accumulating and ° dear - bought experience
"teaches him. A wish to save trouble and time to un-
Ziuformed beginuers, was my motive for publishing this
book, and I could accomplish it only by .supposing
the reader, when he first opens my book, to be as igno-
"rant of cookery as I was when I first thougbt of writing
on the subject.

By a careful attention to the directions herein glven,
~ # « The stomach is the grand organ of the human system,
upon the state of which all the powers and feelings of the
individual depend ?—Se¢ Hunter’s Culing, page 13.
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the mest ignoraut will easily learn to prepare food,
not ouly in an agréesble and wholesome, but in am
elegant and economical manner.

The eardinal virtwes pf cookery, *“ CLEANLINESS,
FRUGALITY, NOURISHMENT, AND PALATEABLE-
NESS,” preside overeach preparation ; for I have not pre-
sumed to insert a single compbsition witheut previously
obtaining the « imprimatur” of an enlightened sud most
indefatigable «“ COMMITTEE OF TASTE,” whose
persevering and cordial co-operation I cannot too highly
praise; and here most gratefully record the uoremitting
zeal they mauifested during their ardnous progress of
‘proving the respective recipes, who were so truly philo-
sophically and disinterestedly regardless of the wear and
tear of teeth and stomach, that their labour appeared a
‘pleasure to them. Thiélaudable persevérance has enabled
me to give the most inexperienced amateur this unerring
guide Kow to excite as much pleasure as possible on the
jpalate, with as little trouble as possible to the principal
viscera, '

Every attention has been paid in directing the pro-
‘portions of the folk wing compositions, not merely fo
muke them inviting to the appetite; but agreéable
#nd usefut to the stomach; nourishing without being
inflammatory, and savoury without being surfeiting. '~

I' have no new forms of luxury to communicate ; no
claims to the Roman Empleror’s bounty. for inventing a
new pleasure; nor do I pretend to give any information

a4



PREFACE.

to- those grand masters and mistresses of the alimentary
art, who are commonly called “ profess cooks,”
whose greatest praise is in contriving dishes, not to allay
the appetite, but to excite it, to gratify those whe
live upon sauces instead of food, and who see the sum
rise with no other bope than that they shall fill their
bellies before it sets. I have written for those whe
make nourishment the chief end of eating *, and do not

* Although pleasing the palate be the main end in most
books of cockery, it is my naim to blend the toothsome
with the wholesome; for, after all, however the hale Gourmand
may at first differ from me in opinion, the latter is the chief
concern ; since if he be even so entirely devoted to the pleasure
of eating, as to think of no other, still the care of his health
becomes part of that; if he is sick, he cannot relish his
food. ' '

¢ The term gourmand, or epicure, has been strangely per-
verted ; it has been conceived synonimous with a glutteny
like that of the great eater of Kent; or a fastidious appetite
only to be excited by fantastic dainties, as the brains of pes-
eocks or parrots, the tongues of thrushes and nightingales, or
the teats of a lactiferous sow. In the liberal acceptation of
the term epicyre, and as I use it, it means ouly the person
who relishes his food cooked according to scientific principles,

so prepared that the palate is delighted, rendered of easy so»

lution in the stomach, and ultimately contributing to health;
exciting him, as an animal, to the vigorous enjoyment of those
recreations and duties, physical and intellectual, which con-~
stitate the happiness and dignity of his nature.” In this ety-



PREFACE.

desire ‘to provoke appetite beyond the power and
necessities - of nature; proceeding, however, on- the
purest-Epicarean principles of indulging the palate as
far as it can be done without ivjury or offence to the
somach. "The pleasures of the table have always been
bighly appreciated and carefully cultivated in all coun
tries and in 2ll ages; and, in spite of the Stoics, every
one will- allow they are the first we enjoy, the last we
leave, and those we taste the oftenest. A sound stomach
may be said to be the mainspring of all our comfort ; and
there would: be no difliculty in proving that this viscera
influences (much more than people in general imagine) alt
our actions : the destiny of nations has often depended
upon the more or less laborious digestion of a prime
minister. The great philosopher Pythagoras, in his Gol
den Verses, shews himselfto have been extremely nice in
eating, and makes it one of bis chief principles of morality
to ¢ abstain from beans.” Our great English moralist,
Dr. Jobnsan,. (says Boswell,) was a man of very nice dis-
cernment in the science of cookery, and telked of good
eating with uncommon  satisfaction. " Some people,”
said he, “ have a foolish way of not mmdmg, or. pre-
tending not to mind what they eat ;- for my part, I mind

mdlo‘iénl illustration, I am indebted to my scientific friend;
Apicius. thus, junr., with wliese erudite observations-
several of the pages of this work are enriched, -as will be un—
derstood when the siguature A. C. junr. is affixed.
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PREFACE:

my. belly very studiously.and very carefylly, and 1
look upon it, that he who does not-mind his belly, will
hardly mind any thing else.” Mr. B. adds, * I never
knew a man who relished good eating more than he
did: when at table, he was totally absorbed in the
business of the moment : nor would he, unless in very
bigh company, say one werd, or even pay the least at-
tention to what was said by others, till he had satisfied
his appetite.”

The Receipts are the results of experiments carefully
made and accurately and circumstantially detailed, the
time requisite for dressing being stated, and the quantities
of the various articles contained in.each composition being
given either by weight or measure *, a precision never
before attempted in former cookery books, but which
I found indispensable, from the impossibility of guessing
the quaatities intended by the usual obscure expressions

* The weights are avoirdupois; thé measure, the gradu-
ated glass used by apothecaries, which appeared more accu-
rate and convenient thanany, the pint being divided into six-
teen ounces, and the ounce into eight drachms: by a wine-
glass, is to be understood: twe ounces of apothecaries’ liquid
measure; by a large or table spoonful, half an ounce; by a
small or tea spoonful, a drachm, or half a quarter of an ounce,
i. e. nearly equal to two drachms avoirdupois. At Hancock’s
glass warehouse, in Cockspur Street, Charing Cross, you may
get measures divided into tea and table spoons. No cook
should be without one, who wishes to be regular in ber
business. '
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employed. for this purpose in former works; such as, a
little bit of salt, a good bit of butter, a handful of this,
a pinch of that, a.shake of pepper, a squeeze of lemon,
a dash of vinegar, a dust of flour, aad season it to your
palate, (meaning the cook’s,) whieh, if she has any, it is
very unlikely that itis in unison with that of her em-
ployers, as, by continually tasting piquante relishes,
it becomes blunted and insensible, and soon loses
the faculty of appreciating delicate flavours, so that every
thing is done at.random.

These culinary technicals® are so differently estimated
by different cooks, and ¢ the rule of thumb” is so ex-
tremely indefinite, that if the same dish be dressed by
two persons, it will generally be so unlike, that
nobody would imagine they had worked from the same
directions ; nor will they assist a person who has not
served a regular apprenticeship in the kitchen, more
than reading * Robinson Crusoe” would enable a sailor to
steer safely from: England to India.

* « In the present language of cookery, there has been a
woeful departure from the simplicity of our ancestors; such a
farrago of unappropriate and unmeaning terms, many cor-
rupted from the French, others disguised from the Italian,
some misapplied from the German, while many are a dis=
grace to the English. What can any person suppose to -be
the meaning of a skoulder of lamb in epigram, uless it were
a poor dish, fora pennyless poet ? aspect of fish, would appear
calculated for an astrologer, and shoulder of mution surprised,
designed for a sheep-stealer.”—A. C. junr.
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* 'This carelessness in the cook is the more surprising,
s the confectioner is regularly attentive, in the descrip:
tion of his preparations, to give the exact quantities;:
though his business, compared to cookery, is as-unims-
portant as the ornamental is inferior to the useful: yet .
the maker of blanchmange, custards, and trifles, and
the endless and useless collection of pretty. play-things
for the palate, is scrupulously exact, even to -a grain, i
his ingredients, whilst the cooks affect to be mest unin-
telligibly indefinite, although they are intrusted with the
administration of our food, upon the proper preparation
of which all our powers of both body aud mind-depend ;
the ‘energy being invariably in the ratio of the perform-
ance of the restorative process. - Unless the stomach be-
in good humour, every part of the machmery of life
will vibrate with languer.

We may compate the human frame to a watch of
which the heart is the main spring, the stomach the re-
gulator,and what we pat iuto it the key by which -the-
machine is set agoing; according to the quantity,
quality, and proper digestion of what we eat and:
drink, will be the pace of the pulse, and the action of*
the system in general: and when a due proportion isi’
preserved. between the quantum of exercise and that of:
excitement, all goes well: when disordered, the same:
expedients are employed for its readjustment as are
used by the watch maker; thé. machine requires to be-.

earéfully cleaned, and then judiciously oiled.
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Thus does onr health always, and the life often of
invalids, and those who have weak and iofirm stomachs,
depend .upon the skill of the cook. Our forefathers
were so well aware of this, that in days of yore no man of
‘consequence thought of making a ‘day's journey without
taking his « Magister Coquorum” with him. The variety
‘of this talent in a high degree is so well understood,
that besides vety considerable pecuniary compensa-
tion, his Majesty’s first and second cooks are now Es-
quires by their office ; and we have every reason to sup-
pose they were persons of equal dignity heretofore. In
Dr. Pegge’s “ Forme of Cury,” 8vo. London, 1780, we
read, that when Cardinal Otto, the pope’s legate, was at
Oxford, A.D. 1248, his brother officiated as «“ Magister
Coquinee.” This important post has always been held as
a situation of high trust and confidence, and the *“ Mag-
nus Coquus,” chief cook, or Master-Kitchiner, bas,
time immemorial, been an officer of considerable dig-
nity in the palaces of princes.

¥ believe it is a generally received opinion, which
the experience of every individual can confirm, that
the food we fancy most, appears to sit easiest on the
stomach: the functions of digestion must go on
more merrily when exercised by food we relish, than
when we eat merely because it is the usual hour of dining,
or swallow something out -of necessity, to appease
the raging of the. gastric juices.

Instinct speaks pretty plainly to those whose iustru-
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‘menta of digestion are in. a.delicate. and impaired state,
and commonly pleads.with more perfect truth (for those
‘materialg they stand, most in peed of,) than any dietetic
rules that can be contrived. ,

To affirm. that such .a; thmg is wholesome, or unm-
who_lesomp, yltl;out..consndermg the subject in all the
circumstances which it bears relation to, is, with sub-
mission, talking, nonsense *,

No regimen of life can be laid down that will suit
every body; no food is so delicious that it pleases all
palates; and nothing can be more correct than the old
adage, “ one man’s meat is another man’s- peison.”

It would be as difficult for a Laplander to convinee
our good citizens that train oil is a- more elegant relish

N

. ®Celsus- spokve very sensibly when he sald ¢ that a healthy
man under. bis own government, ought not to tie himself up
by strict. rules,.nor to abstain from:any sert-of foed; that he
. ought sometimes to fast, and sometimes to feast.” When ap-
plied to eating, nothing is more true than that
 Bonarum rerum, consuetudo pessima ess.”’

The author of this work wishes he had leisure to devote more
time to the subjeet. An ingenious chemist, and an intelligent
ook, might form a very complete work, by taking for their
text Dr. George Pearson’s admirably ar anged catalogues
-of food, drink, and seasoning; the most comprehensive and
learned: abstract of this subject we have ever seen. This
epitome was printed for his Lectures oa Therapeutics, &c.
which the author attended in 1801,
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Aban their favourite turtle, as for the former to fancy
that Alderman: Bisch-ox Mr., Angell’s soup can be as
agreeable, as the: grease and garbage, which custom has
;taught bim to -call delicious.

The cook, therefore, should be cautious of seasoning
high, and leave it to the eaters to add the condiments
according to their owa palate and fancy: for this pur-
pose, * The Magazine of Tusle,” or * Saucs-box*,” will
be found an. invaluable acquisition, as its contents
-will, instantaneously. produce any flavour that may be
desired. ~

I have a very good reason to give in support of my
doctrine, that what the appetite desires most, the sto-
mach will:digest best, which is, tlrat~masticalion1-,- the

* Vide No. 468.
+ To chew long andleisurely is the only way to extract the
quintessence of our food, to completely, enjay the.taste of it,
.and to render it easily assimilable and convertible into lauda-
_ble chyle, by the facility it gives to the gastric juices to dissolve
it without trouble. The pleasute of the palate, and the
health of the stomach, are equally promoted by this salutary
habit, which all should be taught to acquire in. their infancy,
The more tender the meat is, the more we may eat of its
" From thirty to forty may be given as the mean number of
maunches that solid meat requires, to prepare it for its.journey
down the red lane, according to the tenderness of the meat;
less will be sufficient for tender, delicate, . and easily digest-
_ible white meats. The sagacious gourmand must calculate
this precisely, and not waste his precious moments in ﬂselesé
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first act of the important process of digestion, is then
-more perfectly perforimed ; because, as we naturally
detain. upon our palate those things which please it, 'the
- food we relish most is consequently most broken down
‘by chewing, and most lntunately incorporated with the

saliva, ‘ /
'To encourage the best performauce of the machinery
of mastication, the cook must take care that her dis-
-mer is oot only well dressed, but that each dish be seiit
to table with.its proper accompaniments in the neat-
est and most elegant manner. .

jaw-work, or invite an indigestion. by neglecting mastication.
I cannot give any, rules for this, as, it depends so much on the
strength or weakness of the subject, especially the state of the
teeth and maxillary glands: every one ought to ascertain the
condition of these useful working tools, and to use them with .
proportionate dillgencexs an mdnspensable exercise which every '
rationat epicure will’ cheerfully perform, who has a proper
regard for the welfare of his stomach. "—Almanach des Gonr-
. mands, vol. iii. page 249, &c. Mastication is the source of all
good digestion : with it almost any thing may be put into ‘any.
stomach with impunity : without it, digestion must be always
difficult, ‘and frequently impossible: and be it remem-
bered, it is not merely what we eat, but what we digest well,
that nourishes us. The sagacious gourmand‘ is ever xmndful .
ot his motto, :

“ Masticate, denticale, chump, grind, and’ mallow '” ‘
The four first acts of which he knows be must perform wel‘! .
‘before be dare attempt the fifth.” ’
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. .Remember, that to excite the good opinion of the
eye, is the first step towards awakening the appetite.
»-D¢carglion is much more rationally emploved in
rendering a_plain, wholesome, and nutritious dish in-
viting, than in the elaborate embellishmesnts. wlnch are
crowded about custards and trifles. . '

Notonly the bealth and: comfort of the family, but se

many other things are, of necessity, intrusted to her dis-
cretion, that an honest and frugal cook who koows her
business, and conscientiously studies the iuterest of her
employers, deserves every encouragement ; and if you
are not generous enough to give it to her in money, you
invite her to levy contributions: on. every" article*con-
fided to her care; and do not be surprised, should she
now and then strip your meat of its fat, crib your
‘candles, and cabbage your potatoes, to increase the
weight of the grease-pot. Depend upon it, * true
self-love and social are the same;” and I am always for
giving to those we are obliged to trust, every inducement
to be honest, and no temptations to play tricks,

& It is impossible for a.cook in large families to attend
to her business in the kitchen with any degree of certain
perfection, if she is.employed in other household con-
cerns. It is a service of such importance, and so diff
cult to perform even tolérably well, thatit is sufficient te
engross the entire devotion and attention of at least one
person. Yet, this is a.-maxim which is neither generally
understeod nor admired in some families, where the
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from it,) preserve a character of spotless iutegrity, re-
membering it is the fair price of independence, which all
wish for, but none without it can hope. for: osly @’
" fool or a madman will be so silly or so crazy as Io e.quct
to reap where he: has been too idle to sow. S
If we now take a review of the quahﬁcatwns' we
have set down us'indispensable; to form that highly es-
timable domestic, “ a complete, good cook,” we shall find
“how very few deserve that name. ‘The majority of those
who set up for masters and mistresses of this arf, are
grovelling, dirty creatures; selfish, and pilfering every '

¢ * He must be endowed with a' full portion of common
sense; quick and strongof sight ; his hearing most acute, that -
he may be sensible when the contents of bis veswla_binbblp,

although they be closely covered, and that he may be alarmed
before the pot boils over: his auditory nerve ought to discri-
minate (when several saucepans are in operation at the same
time,) the simmering of one, the ebullition of'another, and the '
full toned wabbling of a third.

“ It is imperiously requisite that his osgan of smell be highly
susceptible of the various effluvia, that his nose may- distin~ -
guish the perfection of aromatic ingredients; and that in aniy
mal substances it shall evince a suspicioua accuracy between

" tenderness and putrefaction : above all, his olfactories sh!nld
be tremblingly alive to mustiness and empyreyma.

¢ It is from the exquisite sensibility of his palate, that we ad-

mire and judge of the cook ; and from the alliance between the
olfactory and sapid organs it wnll be seen, that their perfecnon i
is indispensable.”—A, C, juhr,
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thing they can: others add indolence to insolence :
those who understand their business, (which are by far
the smallest nuimber,) are too often either most ridicu-
l(;nsl_y saucy, or insatiably thirsty : in a word, a good
subject, in this class, is a rara-avis indeed.

« Happy the master who finds a servant, who with a
proper knowledge of her business unites a zeal and
pride to perform it to the best of her abilities, and is,
moreover, honest and cleanly: for the rest, he must be
indulgent, and such a servant. deserves {o be . treated
with some consideration. Give her liberal wages,
accarding to her deserts, and treat her with kindaess,
but without familiarity : do not pass any dish without
observation, qualifying your censure by telling her,

¢ The reason why I point ont faults se small,
i Is, *cause ’tis better to bave none at all.”

When you make out the bill of fare for the next day,
take every opportunity of encouraging her. Due praise
is the most agreeable reward a woman can receive, and
more gratifying than pecuniary compensation; and
is thé'way to make a fajthful servant, who will be a
tremsure.” -

The foregoing observations are from the ingenious
French author we have before quoted.

T have submitfed (with no.small pains,) to an atten-
tive perusal of evéry preceding. work, connected with
4he subject, that I could meet with ; in number amount-
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ing to no fewer than one hundred and seventeen. These
books vary but little from each other, except in the
prefatory matter: eutting and. pasting seem to bave
been much oftener employed than the pen and ink:
any one who has occasion to refer to two or. three of
them, will fiud the receipts almost always * verbatim et
Jiteratim’;” equally unintelfigible to these whe are iguo-
rant of, and uscless to those whe are acqnamted with,
the business of the kitchen.

- ‘In niy-tedious progress through: then I)ook.s, 1 often
wislied the authors had been. sitisfied : with. giving us
theresultslbf ‘thei¢ bwn pructwe a-i vexpemence',

* Thomas Carter, in the preface to hls “ City and Country
Cook,” London, 1738, says, % What I have published, is al-
most the anly book, one or ttvo excepted, which of late years
has come into the world, that has been the result of the
author’s own practice and expenence for though very few
emment. _practical cooLs have ever cared to pubhsh what they
knew of the art ; yet they have been prevailed on, fora small
premium from a bookseller, ‘to lend ' tHeir names to perform-
ances in this art, unworthy therrowmhg "

" Robert May,in the introduction telh “Acwmphslai(}mk .
1665, says, * To all honest and well-intending persoms of mg
profession, and others, this book aennot but be ecceptable, as
it plainly and profitably discovers the mysjery of the whale art ;
for which, though I may be envied by some, that only value
their private inferests: abowe posterity and the ‘public. good ;
yet, (he adda,) Ged and my own conscience would not permit
me to bury these, my experiences, with my silver hairs in the -
grave,

-
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stead of idly perpetuating the errors and prejudices of
their predecessors, by copying the strange, unaccount-
~able, and uselessly extravagant farragos, and hetero-
geneous compositions®, which fill their pages; com-
binations which no rational being would ever think
of either dressing or eating, and without having
applied boths these tests, and ascertaining the practica-
bility of preparing their receipts, and their eatability
when daone, they should never have ventured to recom-
mend them to others ; so that the reader may put the
same gqueere, as Jeremy, in Coingreve’'s comedy of
¢ Love for Love,” when Valentine observes, “ There's &
page doubled down in Epictetus, that is a feast for an
emperor.” —Jer. Was Epictetus’ a real cook, or did
he only write receipts 1”

H alf of these books are made up with pages cut outof
obsolete works, such as the  Chaice Manuel of Secrets,”
the * True Gentlewoman’s Delight,” &c. of as much
use, in this age of refinement, as the following curieus
quotasion from < Tha Aocomplished Lady's rich Closet of -
Rarities, or wgeniays Gentleweman’s Delightful Com-
- panion,” 12me., London, 1653, chapter 7, page 42:
s Aamﬂawoman,bm at tahle, abroad or'at hom’e,

*To farcc (the culinary technical fqr to stuﬁ' )a bp,iled leg of
mutton vm.h red hemngs and garhck, and many ot.]ner recenpts
efas hlgh a relish ; and easy of dlgestxon as the dchs vcpuon,
i+ e..a roasted tiges stuffed with tenpenny nails.
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must observe to keep her body straight, and lean not
by any means with her elbows, nor by ravenous gesture
discever a voracious appetite ; take not in your wine too
- greedily, nor drink not till you are out of breath, but
do things with decency and order, gnaw no bones, keep
your fingers from your mouth, throw not any thing
over your shoulders:” with the addition of what they
call “ a choice collection of excellent apd approved
family receipts of sovereign efficacy in all manner.of
maladies:” the proper appellation for which would be,
¢ a dangerous budget of medical vulgar errors;” com-
monly coneluding with a buidle of extracts from * The
" Gardener’s Calendar,” * The Vintner's Vade Mecum,”

and “ The Publican’'s Daily Lompamoa ” Bat let us
remember, that .

"4 One science only will one genius fit,

So wide is art, so narrow human wit.” -
{

* And . without interfering with the physician or the
gardener, the publican or the vintner, our Book will be
confined to the business of the kitchen, to endeavour to
improve the ignorant, and remind the skilful, how and
when to make the best and the most of every thing. -

have taken very great pains to teach the young cook lww
to perform, in the best manner, the common business of
her profession ; and being well grounded in that, she
will find it easy to do all the rest to satisfaction, and
will be able to shew, lhat an English girl, properly i
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structed, <an equal the best: foreign gentlmm ia
. evexy thing, exceptiimpudence and - extravagance, and
send up a delicious dinner with half the usual expense
- sid dzouble. I-have endeavoured to lessen the labour
of those who wish ‘to be thoroughly -acquainted with
their profession ; and ‘they will find, that an attentive
perusal of the ‘following pages will save them much of
the irksome drudgery attending an apprenticeship at
the stove; an ordeal so severe, that few pass it with-
- out irreparable injury to their health, whilst many lose
their lives hefore they learn their business.  Clennliness,
and a propex ventilation to carry off smoke-and- steam,
should: be': particelarly attended to in the construction
‘of wksitchen {7and thegrand scene of action, the fire-
place, should be placed where it may receive plenty of
light ; hitherto the contrary has prevailed, and the poor.
cooklis continually basted wnh his own perspxmuon.
—A C. Juor.®

* A good dmner is one of the greatest anjoyments of human
lee; and the practice of cookery is attended with not only so
many disgusting and disagreeable circumstances, but ‘even
_dangess, that we eught to have some regard -for those who en-
epunter them.for oun plensurey and to rewatd:their attention,
by rendering their sitaation-every wey as agreesble and com-
fortable as we.can, for. mere meney is not a- suﬁc:ent com-
'pensation ta, « complete cook,
~ To say nothing of the deleterious vapours and' exbalations
"6f the charceal, which soon updermine the heaith of the’

b
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;T bave bere.dque my wtmost canditly to:“comvnini~
oate, in-as clear and intelligible a nianner s I am able,"
hesrtiest, the glare of a vivid scorehing-fire, and the. sinoke:
sa baneful. to the eyes and the complexian : shese are-ooutiv
nual and inevitable daugeu, and a cook. must live. in ther
mldst of them, as a soldjer in a field of bwle, surrounded by.
bullets, and bombs, and Congreve” s rockets ; with- this.
onty dl&‘erence, that for the first, every dayisa ﬁgbtmg day,

- that his- warfdre- is almost’ always without. glory, and. his--
most pmsewottby schievements. pass net only without. re-
ward, but frequently ‘without even. thanks ; -for the name of -
the mast; consummate, cook .is, alas! seldom’ heatd by the' -
guests. who frequent his ragter’s table g, who, . while they are: -
eagerly devopring his turtle, and driaking, lua,m-e; e-mmry’
httle who dressed tbe one, o seat. the ather, ;1 - e e
" The master wbo wishes to enjoy the mequmy ofa table.
reguhrly well served in, tbe best style, must treat his cook
as his friend, and watch over his health* with the,tenderast :
care, and especially be sure his taste docs not suffer from lm. -

stomach being deranged by bilious attacks, &e. i

« The most-experi¢nced artists cannot be.swre of their work *
\nthout tasting ; they must: be incessantly testing; and the*
spoon ofa good cook:is centinually pnssing from- ‘the stewpuns’ »

to. his tongue ;, for nothing: but :frequent tasting- his swuees, .3
ragouts, : &oc., can -discoyer: 1q. Jum whu pm;ress 'diey v

a 'I‘he gremst cu;e should be hken hyxlwm ‘of- Mlo», .
that his cook’s health be preservéd.:: one’ hundredsh part ‘of:
the attention;usually bestowed :on bLis: dog, ar-his hoise, will -
suffice to; mgu]atq,bxs animal system.~A. C. Jonr: -

Y
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the .whole truth’ of the heretefore abstriise mysteries of
the culinary art ;: berein, Ihope; so plainly developed,

bavg. made, or enable- himk to. season.the soup with any cer-

tainty of success : his palate, therefore, must be in the.highest.

state of . oxmbnlwy, that the least: fault may be pewexved

by ie. .

But, alas? tho constant émpyreummc fumes of the ntovea,
the necessity of freqaelit drinking, and often of bad beer, to
inoisten x'parched throat’; ‘in short, every thing around him,
conspires wuiekly to vitiate the orgars of taste : the palate
~ becomes bdatsedy s quitkhess ‘of feeling and delicacy, on
" which the seusibility” of ‘thé- organs of taste’ depends, grows

- dailpumere sbtuse; widini time bocemes quite indurated, nnd
the gustatory. newes unexcitable and. unmoveable. '

When you find-youteook neglect his business, that hisragouts:
are too highly spiced or salted, and his cookery has too much of
the “ baut goQt,” you.may be sure that-his index of L.ste wasnts
regulatiog, that his patate has last its sensibility, and that it is
timeto callin the assistance of the apothecary, who will prepare
Bun well, by two days’ aqueous diet, and give him a purging
pmn, composed of manna, senna,. and salts, regulating the
dose accarding to the greater or less insensibility of his palate ;
give him a day’s rest, and: then purge him again; let him have.
twa guys’ ress after his second dose of physic, and you mny
then bope to bave at the head of your steves a man
ﬂ;ogetbq renovated: ‘

" This receipt, to endure good cheer, is no Jdke, but the acr.uaL
practice in those kitchens where the master is proud of the re-

: b2
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‘that. the .most ignovant student -in- the: ooeult ort of
cookery. may comprehend .and .work: from. my:receipts
with the utmost facility : and thus they will sooh acquire
the enviable art of adorning the table with that splendid
frugality which cannot fml to give every-possible satis-
faction.

-1 am well aware of the extreme difficulty of the task
I -have undertaken, in attempting to teach those who are
entirely unacquainted with the subject,.and to convey.
my ideas correctly by mere recejpts. to. those who have
had no opportunity of seeing the. work performed:; and
in my anxiety to be. zeadily.understood, ] have,:perbaps,
" been under -the. necessity. of oecasionaily: vepeating the
same directions in different parts of the book = hewever;
1 chose rather to ‘be:cemsured for repetition, than for
omission.or obscurity. -

. p’uzation of his table. Al great cooks submit to the operation
without a murmur; to prevent which, it should be made the

first condition in hiring them. Those who refuse, p;'ove
" they were not born to become masters of their art; and their
indifference to fame will rank them, as they deserve, among
these stupid slaves, who pass then- lives in as much obscunty
as their own stewpans,

To the preceding observations from the “ Almanach des
Gourmands,” we may add, that the Mouthician will have
a still better chance of success, if he can prevail on his master
to-ebserve the same regime which he orders for his cook.
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It has beem customary tofill a certain: number of
pagea with: « proper rales .to- be obsesved. in market+
ing,” in knowing and buying poulterers’, fishmongers’,
and - butchers' ware, givig a true insight ioto the
mystery of each; -and, indeed, all'the skill of the most
accomplished' cook will avail nothing, unless she is
furnished with prime provisions. The best way to pro-
cure these is to deal with shops of established charac-
ter : you may pay, perhaps, ten or fifteen per cent more
than you would were you to deal with those who pre-
tend to sell cheap, but you will be more than.in propere
tion better served. . Every trade has. its tricks and>de-
ceptions, and theose. who' follow them can -deceive: you
if they please, -and are tos apt to do so'if you' provoke
the -exercise of their over:reathing talent, and challenge
them to a game at *“ catch who can,” by eatirely rely-
ing on your own judgment: which nothing but very
long experience can make equal to the combat of mar-
keting to the utmost advantage. -

THE BEST RULE FOR MARKETING, is to pay ready
money for every thing, and to deal withthe most respect-
able tradesmen in your neighbourheod ; and if you leave
it to their integrity to supply you with a good article, at
the fair market price, (I have, ffom my own experience,
every reason to believe,) you will be supplied with
better provisions, at as reasonable a rate, as those bar-
gain hunters who trot around around around about a
market, till they are trapped to buy some unchewable old

b3
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poudtry*, starved tough.mutton, stringy besf; or stele fish,
(at a little less than the. price of prime and-proper food:)
’LOURT OF REQUEST\, Tuesday, Nw. 5, mﬁ-
‘MOWARD' V. PEILLIPS. . -

- This was a case of some importance to the pnbhc. The
defendant, a walkiug poulterer, was summoned by the plain~
tiff; a widow lady residing near the Asylum, to shew cause
why be did not pay back to her four shillings, which he bad ob~
taied from bLer under false representations. - The plaintiff
; ‘stated, that-the defendant called- at hier hiouse on Wednesday
last, and inquired if she wanted a fine -fowl, as he bad- some
be could recommend. She desired hewould-sélect her oneshé
might depend upon-as. being 'young and gaed. -He sccorde
ingly pu:ked out oue.which ‘hie spid he:would recommend a3
being a young one; and she took it upon his recommendution,
und paid him four shillings. At dinner, however, to her great
d'lsmav. an attempting ta carve this delicate young chicken,
ehe discovered that so great an astachment had the bones and
joints formed to ench:other from long acquaintance, that they
successfully resisted all lrer attempts to separate them, and
she.was obliged to give over-the -attempt. A favourite pug-
-dog wus then allowed to commence lis operations upen the
Dreast, but so thick was the skin, and so-solid the flesh, that
he, after much labour, found bimself foiled, ss bis mistresh
had been before him. On the following day the plaintiff
\appllied to the defendant, sending back the fragments of the
young chicken, and desiring to have her money back again;
but the defendant positively refused either to receive back
his property, or to refund the money he had received; npon
which: refusal, the plamuﬁ' summoned him, .
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_with these they toddle bome in triumph, ¢ackling all the
. vlny, like.a gooseﬂut bas gotankle deep into good Inck

- . Mrs., Howard's servant cormborned her statewment, amd
added, that defendant, as be was guitting the bouse, “desired

Jrer to boil the fowl double the time ber mistress told ber,
because it was a large one, It was accordingly boiled more
than double the usual time.

- ‘The defendant did not attempt to deny that the fowl wn
‘an.old one, but said, he was bimself deceived by the person
-of whom -he. purchused it, and the plaintiff having seen it be-
Joze she paid for it, could npt complain of uy mpouhoh
‘beipg practised upon her -

.« - The, Court, hawexgy,.degided: that the dd'emhnt aboulﬂ se-

,{Mt.he four-shillings, gnd pay all the costs. - It was plain,
Voat when, be, sold the fywh he was mue of the i nnpmmon he
wu practising.  He bad given evidence of this | If, by de;
siring the servant to boil it longer than the usual time. At
th¢ same time, however, that tlie Court thus gave judgment
.agninst the defendant, they could not avoid censuring, to a
sertain extent, the plaintiff, and. all those who encouraged
persons of the defendant’s description, by dealing with them,
Ligt|e doubt could exis: in the mind of any one, that -most of
thefowls thus hawked about the streets were stolen, at least by
sbose who sold them to the hawkers; and.whilst the. tireves
could find so ready. a market for.their pluader, there was
lissle chance that the robbing of fowl-houses would:be put
anend to.

. The defendunt being itformed, that mnless -the debt and
%osts were immediately paid, as execntion. would forthwith
issue against him, paid the sum demanded, and depuned,

b4
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" 1f you have a well-ventilated  larder, ina shady, dry
situation, you will. ensure. muoh credit to yourself: by
ordering in your meat and poultry such a time before
you want ‘it as will tender it tender; which the finest
meat canuot be, unless hung a'proper time ; (see obser-
vations on roasting ;) longer or shorter, according to the
season: and ‘nature of the mieat, &c., but always till it
has made some advance towards putrefaction! The ten-
dency to that takes place the moment that life is extin-
guished. The allowing this process to proceed to a.cex-
tain. degree, -renders.. the meat:more easy. of solusion in
the stomach, without diminishing the nutritious: quality
ofit. .Before.yoi go to market*look over. your larder,
and-it-will dave you imuch time and: trouble to make
out a list of the'ieveral artieles you want, because when
once your kitchen business is begun, you must never
leave off till it is finished : if you have forgotten any
article indispensable for the day’s.divner, request your
employers to send one of the servants for it: the cook
must never quit her post till her work is complete. .

It is.not-expected that the most expert. artistcan pere
form .his- work-in a:perfect manner,- without-a suffieient
number of proper instruments: you cannot have neat
work ‘without nice tools; nor can your victuals be. well
dressed withiout an apparatus appropriate to the work

. *» Especially.on a Saturday., No well-tegutated- family '
must guffer the disorderly caterer to be jumping in akd out to
the chandler’s shop on a Sunday morning,
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required : it will be to little purpose to provide good
provisions, without proper utensils ® to prepare themia ;
therefore, after a few words of Advice to Cooks t, I
begin my book with a catalogue of such articles of
kitchen furniture as are ‘ind'ispcnably -necessary, in a
moderate-sized family of five or six people, who occa-
sionally entertain half a dozen friends.

, ® ¢ A surgeon may as well attempt to open a vein withan
oyster knife, as a cook pretend to dress a dinner without pro-
per tools to do it.”—Preface to VERaLL's Cookery, 8vo. Lon-
don, 1759, page vi.

-+ A chapter of Advice to Cooks we hope will be found 1
useful as it is-original : all we have on-this subject in the works
of our predeceasors is. the following :  I'shall strongly se=
commend to all cooks of either sex, to keep their stomachs
free from strong liquors, and their noses from souff.”—Vide
CrERMONT’S Professed Cook, page 30, 8vo. London, 1776,



< . ADVICE TO COOKS.

I TR Y . \
«

ON yonr first commg into a famlly, lo;e no tlme in im-
wediately getting into the good graces of your fellow-
servants, that you may learn from them the castots of
the ‘kitchen, and the various rules and. orders of the
house; especially take care to be on good terms witkt
the servaut who waits at table ; you will then bear how
your work has pleased in the parlour, and be enabled
10 rectify any mistake : also request the favour of an in-
terview with: your employers, and beg of them to ex-
plain to you, as fully as possible, how they like their .
victuals dressed, whether much or little done,. and of ;
what complexion they wish tie roasts, of a geld :
colour, or well browned, and if they like them frothed ;
of the soups and sauces, do they like them thick or
thin, ¢r white or brown, clean or full in the mouth,
and what flavours they fancy, especially of spice and
herbs ; for it is impossible the most accomplished caok
cau please their pulates, till she has first learned their.
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particalar tastes: always avoid over.dressing, or over-

" % ¢ De gustibus non est disputandum.” Tastes are as dif-*
ferent as faces, and withoat a most attentive observation of
the directions given by her employers, the most experienced
cook will never get any credit: It will not go far to pacify the
rge of a ravenous gourmand, who likes bis mutton chop.
brailed till its juice is quite dried up, to be told that some of
the customers at Dolly’s chop-house choose to have them ouly.
half done, and that this is the best way of eating them : I be-
l|eve we all think that is the best way which we relish best,
and which agrees best with our stomachs : in thls, reason and
fasblon, all powerful as they are on most occaslons, yleld to
tbe xmperau#e caﬁnce of the p-\ltte. '

"'. The Irishman loves usquebau«h ; the Scot loves ale,
; called | blue cap H o
“ The Welshuin fie' loves toastéd ‘cheese, and makes lus
‘mouth like 4 ‘mouse- trap ' - T

Our flallan nelg,bbours now eat many thmgs we think car
rion. ‘Vide Rax's Travels; page 362 .and 406. ‘While the
Englishinan’ boasts of ‘his beef, the Fredchman dresses hjs
favoiltite frog andsoup, the Tartar feasts on horseflesh, and the
Chinaman oo dogs ; and what at one time, or in one country,
is obusidered.as beautiful, fragrant, or savoury, is at- another
time or.place regarded as defurmed and disgastful *, -

v 5, Assafeetida was called, by the ancients, “ food for the
Gods.” -The Persians, Indians, and other eastern people, now
ea; it in sauces, and call it expressly by that name: while
the Germans call:it “ Devils’ Dang."—See Pouer on Drug,
4t6. London, 1744, S .
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seasoning, asitis a fault that canaot be mendeds; : It will-
save you infinite trouble and anxiety if you can prevail
on your employers to use the. “ $AUCE-B0X,” No. 403,
hereinafter described in the chapter of saucey. With the:
belp of this * delicious magazine of taste;” every one in
company may flavour their soup: and sauce; and adjust:
the vibrations of their palate, exactly to' their owm
fancy : if the cook give a decided predominant and
piquarite flavour to a dish, to tickle the tongue of two
or three visitors whose taste she knows, perbaps she
may thereby make the dinner disgusting to all the other
guests. Never undertake more work . than you are
quite certain you can do to perfection; and if you are
ordered to prepare a larger dinner than you think you
can send up with ease and neatness, or dress:any-dish
. you are not acquainted + with,. rather than run. the risk
of spoiling a single dish, by which, perbaps, you may
lose all your credit, request your employers to let youy
have soms help, for it requires. no small care.and. con-

* If your roasts and boils are a little under-done, the stew-
pan or the gridiron can soon repalr the mistake-of tbe;op:t or

" the pot.
't Andsuch is the endless vnnety of colimary préeparations,
« it would be as vain and fruitless a search-as that for the philo=
sopher’s stone; to expect-to fmd 8 cook who-was equally per-

fect in all the operations of the spity. the stewpu, and the
golling-pin.
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trivarice: to hiwve allithings-deme as: they abndd xba, and.
all .hot together, and

%" A feast'must be without = fault ;
- And, :f"ﬁs hot ol right, "tis nmgbt:"
B\lt
“ Good notpre mq some fmhnp overlook
Fornge numbaace, npt errars of the eook ;
As, if no salt is thrown about the dish, _
Or nice crisp’d parsley scatter’d on the fish;
Shall we in passion from our dinnenfly;
And hopes of pardon to:the-took deny, -
For things which Mrs. Glasse-herself might oversee, .
And all mankind.commitas.well as shed™ .. .
L . . Vide King's :drt gf Cookery, .
Take cdre torhegin your business-betimes,- or. it.-will
be impossible to-bive your-dinner ready at-the time it is
‘ordered*: to bé halfan hour after the time, is'so frequent

* In a note of‘invitatio,n to dinner; five o’clock seems to be
generally uuderstood to mean atsix; five precisely, halfpast five ;
and five most precisely, (so that dinner may be on’ the table
within ten minutesafter,) five o’clock exactly, (allowing this for

the variation of watches.) If the ,guests have any respect
Sor their host, or prefer a well-dressed dinner to one that
43 spoilt, instegd of coming half an hour after, they will
take care to make their appearance before the time
npyomted the dinner that would have been most excellent
.at five, must be uneatable if not sent to table till half past
Lve: the operations of the cook are governed by the clock,
and the moment the roasts, &c, are- ready, they must go to
table, if they are to be eaten in perfection. It is the least
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a fault, that there is the more merit. attached in being
ready at the appointed hour®. This is, cettainly some-
times a rather difficult task to perform ; and in'the best
regulated families. you .caw only be sure of yoqr tlme
by thus properly nrrangmg your busimesst.. - -t
Remember to have your kitchen chimney swept. Jnce -
a.month ; many good dinners have been spétled by
the soot falhng.

punishment that ¢ blundering ill- bred ZBooby can rﬁcewc, who
comes half an hour after the time hc was btddcn, to _)ind lhe
soup’removed, and the fish.cold. > . A
* Those who desire reguﬁrity in' the sefvice of dncn table,
sheuld have a DEAL, of not Jews-than twelve inches diameter, " ’
plaiced over the kitchen fe-placey.carefully regulated; to Yeep *
:timeexactly with the clock in thg hall, or diping,parlour; with::
A frame on ope side, containing 4 TASTE TABLE, OF thé PeChe..
vlmrmes of the master’s palale, and the partlcular rule& and,,
,orders of hls kntchen and on the other snde, of the x‘ewards
given to those' who attend to them, and for long service. ’
4 With all our lové of punctuality, we must not forget that’
‘the first consideration thust still be, that the dinner “ be welt*
.done when 'tis done.” If any ‘sccident occurs, Whlch is’ lnkely
“to prevent your sending the soup, &c. to table at the mes
mentm is expected, send up ‘a message to your emp?oyers,
stating the circumstance, and bespeak their patience for as
“many minutes as you think you shall want to.be ready.
This is certainly better than either keeping the ‘company -
" waiting without any apology, or dighing'your dinner before'ic
"is done epough, and so dxsgustmg the stomachs ufthe guests
" at the first appearance of it. ° . :
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- When you bave a very large entertuibment. to. pre-
pare, first attend to your-broths aud: gravies for your
" squps and sauces, and by all means get these ready
the. day before. The pastry, jellies, -%c. ‘yéu may
prepare while the broths:are doing; then: truss your
game and poultry, and trim and shape: your cellops,
cutlets, &c., and put them .in plates, and arrange
them upon the dresser in regular order: mext see that
your roasts and boils are all nicely trimmed, trussed,
and smged and quite ready for the spit or the pot:
Get all your vegetables neatly cut, pared, picked, snd
clean washed. in the cyllender: provide a tin dish.td
hold your fine hetbs; onions and: shaMots, parsley,
marjoram, thyme,. tarsagom, : chervil, and bumet,
mirced wéry fine, and lemon-peel -grated, or cut thin,
and chopped véry small, pepper and salt ready mixed,
and ydur tplce -box * and salt-seller always at hand, sd

" . In one drawer under your spice-lox keep rendy ground,
in two ounce stapper bottles, the several spices, separate ; and
alse that mixture of them we have called % Ragout Powder ;”
in another keep your dried and powdered sweet savoury and
soup-herbs, &¢., and a set of weights and scales: you may
havé a third drawer, containing your fiavoaring essences, &c.,
aqmuluable auxiliary in-fnishing soups and: sances : (see the
account of  the “ MacaziNe o Taste,” or Sauce-Box,?
Nq. 463, in the chapter on .sauces:) have also. ready some -
tlnclienmg, made of the best white flour sifted, mized with
soft water with a wooden ‘'spoon til it js the consistence of
thick batter, a bottle of plam browmng, and a bottle of
strained lemon-juice.’
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thatevery thing you want may be ready for your stove-
work, and you. need not be scampering about the
~ kitchen, hunting after these trifles, while the dinner-is
waiting : nothing can be done in perfection, that must:
be done in a hurry ; therefore, if you wish the dinmer
to be: sent. up te please your master and .mistress, -and
de credit to:yourself, set a -high valué on yous charac~
ter for punctuality: this shows .the: estahlishment is:
orderly, is extremely gratifying to the master-and- his
guests, and inost praiseworthy in the attendants. -
. % But, remember, you cannot ebtain this desirable rev
“, putation without good management in every respecty
- ¢ and if you wish tp ensure ease aid comfort in the lati
“ ter part of your life, yow must not be unwilling to pay
* the priee for which only they can be obtained, -and
. % earn them by a diligent and faithful performance of
¢ the duties.of your station in your young.days, which,
¢ if you steadily persevere in, you may depend upon
¥ ultimately receiving the reward your services deserve.
“ Quiet steady perseverance is the only sure spring to
;‘5 infallibly promote your progress.on the road to indes
¢ pendence :-and if your employers de not immediately
s appearto be sensible of your endeavours to contribute
4¢ yourutmiost to their comfort and- interest, be not
“ easily discouraged, persevere steadily in the right
* path; patiently and conscientiously attend to 'your
* duties; and those you serve must soen discover the
“ inestimable value of such a faithful and infelligent
¢ prime minister in their kitchen,”

-

o
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TABLE OF WEIGHTS AND MEASURES.

. To reduce our culinary operations to as exact 8
certainty as the nature of the processes would admit
of, we have, wherever it was needful, given the
quantities of each article.—The weights, avoirdupoise.
—The measure. The liquid graduated measure of the
.apothecaries, as it appeared more accurate and con-
venient than any other, the pint being divided into
sixteen ounces, the ounce into eight drachms: a mid-
dling size teaspoon will contain about a drachm ; four
such teaspoons are equal to 2 middling size, large, or
tablespoon, or half an ounce; four tablespoons, to a
common-sized wineglass. The specific gravities of
the various substances being so extremely different,
we cannot offer any auxiliary standards® for the
weights, which we earnestly recommend the cook to
employ, if she wishes to gain credit for accuracy
and uniformity in her business : these she will find it
necessarj to have as small as the quarter of a drachm
avoirdupoise, which is equal to nearly scven grains
troy weight.

* A large tablespoonful of flour weighs about half an ounce.



TABLE OF WEIGHTS AND MEASURES.

‘Glass measures, divided into tea and table spoons,
and coutaining from an ounce to half a pint, may be
bad at HANcock’s Glass. Warehonse, Chariug Cross;
aud at PRice’'s, uear Exeter Change, Strand; where
may also be had double-headed pepper and spice
boxes, with caps over the gratings. The superiority of
these, by preserving the contents from the actiou of
the air, must be sufficiently obvious to every one : the
fine flavour of Cayenne pepper is soon lost, from the
’hotlles it is usually kept in not heing well stogped

LTt
<
€
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THE OX.

The Londor mode of cutting up this Arumal with,
the name and relative value of cach Joint.

The prices are ficed. (Jar.1.1817,) by an. eminent
Butcher who sells an artidle of first -rate. quality,
and, though the price should vary, the relative
vadue wil be e.ohibited.

THE HIND QUARTER OF BS&F

1 SipLoin. . ...Pc?.a 10
2 Rump...... . .0.9 1n
3 Edge Bonc . 0.6 | 12
4 Butock...... ... 0.7 13
5 Mouse D?.... . 0.6 14
6 Veny Piece....... 0.7 15
7 Thicde Flank .. 0.6 16
8 Thin D¢ 0.6% | 17
9 leg .0.2} ' 18

TRE FORE QUARTER .

Fore Rib, 6 Rive. T

Middle D? 3 De... ....0.7

Chuck D? 3D?........0.5

Shoulder, JSEGE, 0.6

Bricket ... ....0.6

Clod . . ..0.4}
Nedk, or-.fuobm;hw 0.3}
Shan .. .0.2%
Cheeke

THE CALF.
Reterences to the respective Joints of ' Veal .

L.n'n,, best end .

Immpmd

lelnt

The wlmb.-, Leg .. o ...

Neck, best end. . . ...
D2 . werag end
The whole. Neck.
ﬂhldl‘ I]{'Iu’
Breast, hest end,
D2 brisket end.
Knuclele, Fore.

The Head.

er 1b
RO

n
1

0.
1
0.7
0.0}
BECUS } §
0.0
O L9
0 .10
o.n
0.10
0.7












THE SHEEP.
Reterences to the respective Joints or Mutton..

1 Lfy B , per 1L
2 an. be.rt md (,() 8
3 dwmpazd}
4 chc bestend ... ... .0.7
5 D°. sorag end . # 0.3
6 JShoulder .. .0.7
7 Breast ... ........... 0.5
The (June, two Lotns. ...
The. Saddle, two Necks.|
The Hawunch. is a. Leg, }*" '8
and part of the Loin .
THE PIG.
References to the respecive Jouu‘.r 0/ Forl:.
Hind Lo ...

[~ IR -]
ou'é':e;

L

The (hine s the back bone wsr

far as the tore loin ewtends. }0 -10
The pare Rib is all the Ribs {

under the Shovlder, . ... ...
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COOK’S ORACLE.

M T Co [

BOILING.

'GENERAL RULES. = - '
Tuis most simple of: culinary processes is not
often performed: in perfection. - Boiling requires
less nicety and attendance than roasting; and to
skim your pot well, and keep it really boiling (the
slower ‘the better) all the while, and to know how
long is Teguired for doing the joint, &c. com-
prehends almost the whole art and ‘mystery. Thiss
bowever, requires a patient .and: perpetual vigi-
lance, of which few persons are ‘capable. — The
cook .must take care that the waler really. boils-all
the while she is cooking, or she will be deceived
in the time; and she should mwake up a sufficient
fire at first, to last all the time; without much
mending or stirring. As it is' coming to a boil,

B



'BOILING.

there will always, from the cleanest meat and
clearest water, rise a. scum to the top of the pot:
this proceeds partly from the foulness of the meat,
and partly from the water, and ‘must be carefully
taken off as soon as it rises: if you neglect this,
and suffer it to boil, the scum will fall, and stick
to the meat. On this depends the appearance
of all boiled things. When you have scummed
well, throw in some. cold. water and a little salt,
which will throw up the rest of the scam. The
oftener it is scummed, and the .cleaner the top
of the water is kept, the cleaner will be the meat.
If let alone, it soon boils down, and sticks to
the meat¥; which, instead of looking delicately
white and nice, will have that coarse and filthy
appearanee we have ‘too often to complain of,
and the butcher and poulterer get blamed. for
the ‘carelessnass of the cook in not scumihing her
pot. Many put in milk, to make what they boil
look white; but this does more harm than good :
others wrap it upin a cloth ; but this is needless,
and better let alone; if the scum be attentively
temoved, it will have a colowr and flavour ibhat

-’I‘F ‘onfortountely, this should" hapé:en, the ‘cook ‘must
earefilly vake it Of whea she dishes vp, éither with a- cle’ém
sponge ord pastesbrush. .
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it never has when muffled up. It is the best
way to take out all the dirt, not to defend the
meat against it.

Put your meat into plenty of cold* water, not
less than a quart to a pound, so that it may get
gradually warm through before the outside gets
bard : begin to reckon the time from its first
coming to a boil. The old rule of 15 minutes
to a pound of meat we think rather too little;
for the slower it boils, the tenderer, plumper,
and whiter it will be. From 20 to 30 minutes
to a pound will not be found too much for gentle
boiling by the side of the fire ; allowing more
or less time, according to.the thickness of the
joints ; always remembering; the slower it boils
the better. v
" . Meat will take rather longer time boiling in
cold than it wants in warm weather; and, if
frozen, must be thawed before boiling as befors
roasting, by laying some time in cold water : or,
two or three hours before yon dress it, bringing
it into a place the temperature of which is not less
than fifty degrees of Fahrenheit’s thermometer.

* Cooks, however, as well as ;ipotnra, disagree ; for some
say, that “ all sorte of fresh meat should be put in when the
water boils.” I prefer the above method, for the reason
given, : . s - )
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Take care 'that the covers of your boiling pols
fit close, not only to prevent unncoeéssary eva-
poration of the water, but that. the smoke of
the fire may. not"insinuate itséelf under the edge
of the lid; and give the meat-a bad taste. Never
let your meat .or poullry remain in the water
aftér it is done. enough, as that nmkes it’ sodtlen, :
and:it losed it flavour. . - .. . T oo T

: Beef-and mutton a. hﬂle undérdone is;not &
great fault — by some people it is preferied — but
lamb, pork, and veal, are nnealable lf not the-
roughly boiled.

A-:trivet sction the bottom of your boxlmg pots,
raising the: contents: about four inches from the
bottom; will be-found a great improvement, and
always prevent that side of the meat which comes
next the bottom-from being denc too much. If
you have not a- tnvet, use four skewers, or a
plate. . :

.~ Take' care. of the lxquor you have bmled your
meat in ;. for in these times no good bousewife
has any pretensions to rational econamy who boils
a joint without making some sort of soup. If
the liquor be too salt, only use half the quantlty,
and the rest water, &c. °
~ The best way is to wash salted meat well with
cold water before you put it into the boiler,
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In whatever way the flesh of animnals is cooked,
a considerable diminution takes place in its
-weight; but less by boiling than any of the other
_ways of dressing ; and, indcpendent of the smaller -
loss of weight by boiling, it is the most eco-
nomical €ookery," as- it affords the opportunily
.of cenverling a considerable quantlty of watcr
into a ,nqurlshmg and wholesome soup, which
‘receives the nutritive matter and juices of the
‘meat, that; ‘in roasting, Lroiling, or baking, are
evaporated and lost. We have given the results
- of some experiments, made on purpose to show
the comparatlve loss of Wclgbt by the vanous
calinary processes.

§ Bgef‘b'y boiling lost.« +'+ ++ +26% per cent.
Ditto by. hakings++e+e++-30 per ditto.
Ditto by roasting «++:+-+-52 per ditto.

Mutton by boiling lost.-.+22 per ditto,
Ditto by roasting:+-«++--32 per ditto,

Thus the diminution ‘by cookery amounts to
from ‘onc-fifth to one-third of the weight. =~



BOILING.

D

Leg of Mutton. (No. 1.)

Cour off the shank bone and trim the knuckle of
a leg of mutton, and put it into lukewarm water for
an hour; wash it clean, put it on in plenty of
cold water ; let it boil gently ; and skim it carefully.
A leg of nine pounds will take three hours boiling.

Neck of Mutton. (No. 2.)

Put four or five pounds of the best end of the
neck into a gallon and a half of water, and let it
simmer slowly for two hours; it will eat most
deliciously tender: it will look most delicate if
you do not take off the skin till it has been boiled.
Caper sauce and turnips, or spinage, are expected
to accompany boiled mutton. :

To Boil Lamb. (No. 3.)

Lamb will take quite as much time in boiling as
mutiton, and is managed in the same way. After
the observations on boiling, which commence this
chapter of our work, we have nothing to add.

To Boil Veal. (No. 4.)
As this is always expected to come to table look-
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ing very delicately clean, &c., you must be care
ful to have clean water and a clean vessel, and
constaptly catch the seum, and attend to the
directions before given in the preliminary observa-
tions. Send up bacon and greens, and parsley
and butter, with it. ’

Beef Bouillie, (No. 5.)

In plain English, is understood to mean hoiled
beef; but its culinary acceptation, is fresh beef
dressed without boiling, but kept gently simmer-
ing over a slow fire. Knglish cooks seem to have
no notjon that good soup can be made without
destroying a great deal of meat : however, by g
Judicious regulation of the fire, and a vigilant
attendance on the soup-kettle, this may be accom-
Elished without much difficulty, and you shall

ave a tureen of such soup as the finest palate will
be pleased with, and the meat make its appearance
at table possessing its full portion of nutritious -
succulence. This requires nothing more than to
boil or rather stew the meat slowly, instead of
fast, and to take it up when it is done enough.
Meat cooked in this manner affords more than
double the nourishment it does dressed in the
common way, is easy of digestion in proportion
as it is tender, and an invigorating diet, especial-
ly valuable to the poor, whose laborious employ-
ments require support, which if they could derive
from good eating being put within their reach,
they would often go to the butcher’s shop, when
they now run to the public house. Our neigh-
bours the French are so justly famous for their
skill in the affairs of the kit;‘:hen, that, as the adage

B
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says, ¢ as many Frenchmen so many cooks;'.
purronnded as they are by a profusion of the
most. delicious wines and most seducing liquenrs,
offering, every temptation, and facility to render
drunkenness delightful, a tippling Frenchman is a
“ rara avis :” they know how so easily and com-
pletely to keep life in repair by good eating,
they require littlec or no adjustment from drinking.
. This accounts for that ¢ toujours.gai;” and happy
equilibrium of spirits which they -enjoy with more
regularity than any people : tlie clasticity. of their
stomachs, unimpaired by spirituous liquors, em-
brace and digest vigorously the food ﬁxey gaga-~
ciously prepare for 'it, which they render easily
assimilable by cooking it sufficiently, wisely con-
triving to get half the work of the stomach done
by fire and water. ' . .
See Receipt for Soup and Bouillie, No. 253,

To salt Beqf' and Pork. (N 0. 6T).

Before you salt meat, remember to take out the
kernels : there is always one in the udder of a
round of beef, and one in.the fat in the middle of
the round, and sexeral about the thick end of the
flank, and another in the mouse buttock ; and if
they -are not taken out, all the salt in the world
will not keep the meat. . e
. The great art of salling meat is to rub in the
salt thoroughly and evenly into every part, and to
fill all the holes full of salt where the kernels
were taken out, and. where the butcher’s skewers
were : a round of beef of 40 pounds will take a
pound and a quarter of salt to be rubbed in all at
first, and turn it and rub it every day with the
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brine : it will be ready for dressing in eight or ten
days, if you do not wish it-very salt. - In summer,
salt your meat as soon as it comes in, and take
care 1o defend it from the flies. In winter, it will
eat the shorter and tenderer if kept three or four
days before it is salted ; and in frosty weather
warm the salt-in a frying-pan, and rub it on the:
meat while it is hot. 1f you wish it to look red,
rub it with saltpetre and bay salt, in the propor-
tion of two ounces of each of these te half a pound
of common salt. o
An H-bone will require, about half a pound of
salt to be well rubbed into it, and will be ready in
four or five days, if turned and rubbed every.day.
- Pork requires a longer: time to eure it (in pro-
portion to its weight) than-beef; and a leg of pork
should be in salt eight or ten days, - L
Salted meat should alwags be well washed
before it is boiled, especially if it has been in salt
long, that the liquor the meat .is boiled in, may
not be too salt to make soup of. If your meat has
been in salt a long time, and you think it will be
too salt, lay it in water the night before you:
intend to dress it. ' S

To Boil a Round of sdited Beef. (No. 7.)

This is generally too large for a moderate family,
so we shall write directions for the dressing halt a
round: . . v : .

Skewer it up as tight and as round as possible,
and‘tie a fillet of broad-tape ronnd it, to keep the
skewers in their places. Put it into plenty of cold
water, and carefully catch the scum as it rises;
Yet it boil till- all the scunr:r, is- removed, and thep

B
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put the boilet ori one side of the fire to keep
simmering till it is done. Half a round of 20lbs.
will take near three hours; if it weighs more,
give it more time. When you take it up,. wash
i wel with a paste brush, and garnish the dish
with earrots : send up catrots, turnips, and pars-
Rips, or greens, oen separate dishes. Pease pud-
ding is very good with it.

H-Bone of Beef (No.8.)

Is to be managed in exactly the sameé manner
as the round, but will be sooner boiled, as it is notse
solid : an H-bone of 201bs. will be enough in about
two hours and a half, and H-bones of 10lbs. in two.
Be stire the boiler is big enough to allow it plenty
of water-room ; for the more water it is boiled in,
the better it will look, and the tenderer it will eat.
~ Obs.—1In ¢ Mrs. Mason’s Ladies’ Assistant”
this joint is called haunch-bone ; in ¢ Henderson’s
Cookery,” edge-bone ; in “ Domestic Manage-
ment,” aitch-bone ;” in ‘¢ Reynolds’ Cookery,”
ische-bone. 'We have also seen it spelt ack-boite,
and each-bone.

Ribs of Beef salted and rolled. (Nb. Q.)

. Briskets, and the various other pieces, are dress-
ed in the same way. Wow Wow saace (No.328)
is an agreeable companion to them. -

To Boil a Calf's Head. (No. 10.)

< Take out the brains, then wash the head well in
several waters, and let it lie in soak in warm water
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for an hour before {:mr dress it. Tie the brains
up in a cloth with half a dozen sage-leaves, put
them with the head into a kettle with plenty of
cold water: when it is coming to a boil, and the
scum rises, carefully remove it : when the meat at
the neck-end is tender, it is done enough. Half a
¢alf’s head, without the skin on, will take from an
hour and three quarters to two hours and a quar-
ter, according to its size ; with the skin on, about
half an hour lenger. Chop the brains with the
sage-leaves that were boiled with them, and send
them to table on a separate dish, with the tongue
(peeled), and cut down the middle, laid .on each
side of them. This dish is usually attended by
bacon or pickled pork, and greens, cauliflowers,
or peas, and always parsley and butter. No. 261.
I you like it full dressed, beat up the yolk of
an egg, and rub it over the head with a feather ;
wder it with a seasoning of dried and powdered
emon-thyme, parsley, pepper, and salt, and bread
crumbs, and give it a brown with a salamander, or
in a tin Dutch oven: when it begins to dry
gprinkle a little melted butter over it with a pagte
brush. You may garnish the dish with broiled
xashers of hacon laid round it.

Obs.—~-=Calf’s head is one of the most delicate
and favourite dishes in the list of boiled meats;
but nothing is more insipid when cold : and again,
nothing makes so nice a "hash: therefore, al-
‘ways save a quart of ihe liquor your head was
%oiled in, to make sauce, .&c. for the hash. Cut
‘it into slices about a quarter of an inch thick,
flour them, andilay them ready on a plate : take the
"benes of the head and the trimmings, a quarter
"of a pound of bacon cut into slices, (some of thgt
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which” was dressed’ to eat with: the calf’'s head
when ‘hot, will ‘do,) a bundle of sweet herbs, a
large onion, and a blade of bruised mace: put
these into'a saucepan with the quart. of-liquor youw
have saved, and let it stew for an bour.and a half;
then put. half an ounce of butter into another
stewpan : when it is melted, add a table spoonfal
of flour to it, stir it well:together, and by. degrees
add to it the gravy you have made with the
bones and: trimmings, straining” it through a- hair
sieve : season it with a glass of white wine, and
a’ table-spoonful .of ketchup ; give it' a boil up,
skim .it, and then put: in the calf’s:head.and
bacon to warm, (it must. not boil after,) .and it
isready. - .- T T T

. 'N.B. You may gamish the edges of the dish
‘with slicés of .bacon toasted in. a Duich oven,
and slices of lemon. ' - .. . : i

Pickled Pork (No. 11.) .

" Réquires more ttme than any meat. ‘W hen you
‘cook a leg, which, when well dressed, is a favourite
dish with almost every body, take care it does
not boil fast ; if it does, the knuckle will break te
pieces’ before the thick part.afithe meat is warm
through : a leg of seven pougls will take nearly
three hours. : '

If not done enongh, nothing.is more disagree-
.able: if boiled too long, it loses not only its flavour,
‘but its substance becomes soft like a.jelly. It
can never appear at table without a good. pease
-pudding, and, if you please, turnips and greens,
&c. ‘and remember not to forget your mustard
pot. - _ o



BOILING.

Pigs' Pettitoes. (No. 12)

-~ Put a. thin slice of bacon at the bottom of a

- " stewpan, with some broth, & blade of mace, a
bay-leaf, a.few peppercorns, and a bit.of thyme :
boil the feet till they are quite tender: this will
take full twenty minutes: but the heart, liver,
and lights, will be done enough in ten; when
they are to be taken out, and minced fine.

Put them into a stewpan with alittle gravy,
thicken it with a little butter -rolled in flour,
season.it with a liltle pepper and salt, set it over
a gentle fire; let them simmer for five minutes,
shaking them about very often.

While this is doing, have a thin slice of bread
toasted ‘very lightly, divide it into sippets, and
Jay them round the dish: pour the mince and
sauce ioto the middle of it, and split the feet and
Jay them round it. - .

N.B. The pettitoes are sometimes fried ia
batter.. s B '

Obs. —If you have no gravy in the water
"you stew the-pettitoes in, -put an onion, a sprig
‘of lemon- thyme,’ or sweet marjoram, with a blade
‘of bruised mace, a few black peppers, and a large
‘tea-spoonful of lemon pickle; and you will have
‘a very lolerable substitute for gravy.

. Bacen. - '(No.- 13.)

;* Put a pound.of nice streaked bacon info two
.quarts of boiling water, and let it boil quick for
30 or. 40 minutes ; take it up, scrape the undex
.side well, and cut off the rind : grate a crust of
bread over it, and put it before the fire for a few
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minutes; it must not be there too long, -or it will
dry it too much and spoil it.

“Two pounds will require an hour, three pounds
an hour and a half; the hock or gammon being
very thick, will take full a quarter of an hour toa
pound more.

Ham, (No. 14.)

Though of the bacon kind, has been so altered
and hardened in the particalar way of curing,
it requires a very different manner of dressing.

1t is generally net half soaked, as salt as brine,

and hard as flint: if it is very dry, it must be
soaked from 12 to 24 hours: scrape it clean,
trim it neatly, and put it into lukewarm water,
which will help to mellow it very much. Give
it plenty of water; a copper is the best thing to
" boil it in ; put it in while the water is cold, and
manage the fire so that it may be three or four
hours before it beils: to prevent this, put in a
little cold water occasionally, but do net put in so
much at a time as to prevent its simmering ; keep
scumming it carefully all the {ime : then stir up
your fire, and make the water boil slowly, and
a middling sized bam will be finished in an bour
and a half; a large one in two hours, or a very
little more ; and it will be very clean, and eat very
tender. .
- - Pall off the skin carefully, so as to preserve it
as whole as possible, as it will form an excellent
covering to keep the ham moist : when you have
removed the skin, rub some bread raspings through
® hair sieve, or grate a crust of bread over ®. -



BOILING.

Tongue. (No. 15.)

A Tomgue is so bard, whether prepared by dryin,
or pickling, that it reqwires m“]::rh I:nore ?Zne:y&cg.
than a ham : nothing, of its weight, takes so long
to dress it property.

A tongue that has been salted and dried, shoald
be put to seak 24 hours before it is wamted, in a
large quantity of water ; & green tongue fresh from
the pickle requires soaking only a few honrs ; they
take nearly the same timedressing. Let yourtongue
be put into plenty of ¢odd water, and give it from
three and a half to four hours very slow simmering,
according to its size : about half an hour before it is
done, take it-up, peel it, and put it into the pot
again to finish it ; scum the pot fﬁ;:enﬁy while
it is doing, and it will come out tender and clean.
It is a general rule with some cooks to try if the
tongue will peel, and then allow it half an hour
after that. '

Fowls. (No. 16.) )

Under this title we include all the kinds of tame
fowls, from the turkey to the chicken: they are
all boiled exactly in the same manner, and accord-
ing to the same rules, only allowing time, accord-
ing to the size. For stuffings, &c. see No. 374
and 377.

Turkies, and large fowls, should always have
the strings or simews of the thighs drawn out.

Fowls for boiling should be chosen as white as
possible : those which have even black-legs had
g:tster be roasted. - '
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Make a good and clear firc ;- set on a clean pot,
with plenty of pure and clear water, the more the
better; and the slower it boils the whiter and

- Plumper the fowl will be. - You may rub a
emon over the breast of your fowl,-and put it in.
‘When- there rises any scum, the common method
of sorhe who are more niee than wise, .is to wrap
them up in a-cloth, to prevent the scum attaching
to them ; which if it dees, by your negleeting to
skim your pot, there is no getting it off afterwards,
and the poultérer is blamed for the fault of the
cook. * However, if there be water enough, and
it is attentively scumamed, the fowl will both.look
and eat much better this way than ‘when' it has
been tied up in the cleanest cloth; and beth. the
eolour.and flavour of your peultry will be .preser-
ved in the most charming and delicate perfection.

N

Rabbits. (No. 17}

Truss your rabbits short, put them into plenty of
water, and boil them half an hour ; if large ones,.
three quarters; smother them with onion sauce,
and send up liver sauce in a boat. :

Tripe. (No. 18.).

Cut the tripe into pieces about two inches broad’
and- four long; put it into a stewpan of clean
boiling water, and let it boil half an hour; then
have another clean stewpan with an cqnal quantity
of milk and water ; when. this boils, take the tripe
out of the water, and put it into the milk and
water. R o
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Boil (by themselves) some Spanish, or the
whitest common onions you can get; when they
are tender, drain them in a bair sieve, and put
them to the tripe in a tureen or soup-dish: take
. off the fat if any floats on the surface; but tripe
dressed in this way is seldom greasy.

Obs.— Rashers of bacon are a very good ac-
companiment to boiled tripe. -~



ROASTING.

GENERAL OBSERVATIONS.
*‘“ ) T,

I~ all studies, it is the best practice to begin with
the plainest and easiest parts; and so proceed,
by degrees, to such as are more difficult: we,
therefore, first treat of pIam boiling‘and roasting*;, .
~'

* The muscular flesh of animals, which is the subject of
culinary operations, is composed of many elements. A nice
discrimination of these parts is by no means necessaryAfor
our present purpose ; it will be sufficient to point out, that of
muscular flesh one part becomes coagulated at the boiling .
heat of 212° of Fahrenheit, and resembles, in its properties, the
white of an egg; it bas, therefore, been called albumen.
Another component part is the animal glue or jelly, termed
gelatin; and the other is the coloured juice contained within
the smaller vessels, which, in compliance with custom, we
denominate gravy. In the preparation of food by boiling
and roasting, the albumen is coagulated : the same effect
takes place in the drawing of gravy. In this latter operation
the gelatin and fluids contained in the smaller vessels are
extracted; and the albumen,. coagulated with the fibrous
matter, remains,

It will be evident, from this statement, that roasted meat .
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and shall then gradually unravel, {o our eulinary
students, the art and (until we candidly and
clearly develop it in this work) mystery of
making, with the least trouble and expense, the
most delicious and highly finished made-dishes.
Let the young cook never forget that clean,
liness is the first cardinal wvirtue of the kiichen;
and, as the first preparation for Roasting, take
care that the spit be properly cleancd with sand
and water; nothing else. .When it has heen
well scowered with this, dry it with a.clean cloth,
*(¥f spita. arg‘wiped clean as soon as the meat is
drawn frbm thiag:, And while they are hot, a very
little cleaning will be required. .The less the spit
runs throngh the meat the better* ; and take espe-
cial care it be evenly balanced on the spit, that
its motion may be regular, and the fire operate

is more nutritious than boiled; because, at the boiling heat,
a great quantity of the gelatinous part is extracted by the
water.

* As many small families have not the convenience of
roasting with a spit, a remark upon roasting by a string is
necessary.—Let the cook, defore she puts her meat down to
the fire, pass a strong skewer through each end of the joint: by
this means, when it is about half done, she can with ease turn
the bottom upwards ; the gravy will then flow to the part
which has been uppermost, and the whole joint cut and eat
mest delicately. ; '
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equally on each part of it ; therefore beprovidei’
with balancing skewers. co

All your attention in roastmg! wdi be thrown
away if you do not take care that yoar meat
has been kept long enough to be tender®. The
only way to make sure of this, is tochpve.it home,
and hang it up in your own larder. .If you have
not a good airy place. for this purpese, bespeak
your meat and -poultry three or four days before
you wish to dress.it. Examine it, before you spit
it, that it is properly jointed. . The.cook as often
loses ber credit. by meat: being dressed {00 frestt,’
‘a8 by fish' that is too stalé. Dr. Franklin, .in his
philosophical experiments, tells. us, that game or
poultry, &c. killed by.electricity, may be.dressed
immediately, and will be deliciously tender., °

Make. up:the fire in time, and let it be pro-
portioned to the dinner to be dressed, and about
four inches lono'er at each end than the thing to
be roasted. The chemls(s talk of their severdl

", ® The time ment sbould bang depends enurely on the
'degree of heat and humidity of the air: if not kept Tong
‘enough, it is hard and tough ; if too long, it loses its flavour :
it should hang where it will_have a tharough air, and dry it
‘well with a cloth night and mormng, to Leep lt from growing
“damp and musty.. When you dress it, pare oﬂ‘ ,the outsuies,

. as they sometimes get a bad taste, e
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degrees ‘of heat, and the céok must be as par-
ticular to proporhon her ﬁre to the busmess she
s to db. T :
- The fire that is but -just suﬁcwnt to receive
the neble sirloiny will parch up a lighter joint.
Proportion thé solidity of your fire to the sige
of your joint; and. from half an houy to an hour
before it is necessary to put.it dewn to roast,
prepare the fire by putting a few coals on, which
will be sufficiently burnt by the time you wish to
" make use of your fire; rake out-the béttom,
and ‘press it down so as to make the fire solid -and
good; betweea . the bars and -on the top -put
small round coal or large round coals; according
- to the bulk of tlte jeint; nad the time the fire is
"required to be streng; safter which, throw all your
tinders (wettéd)'at'the back, Never put. your
‘meat down toa barnt-up fire if you can possibly
aveid it; bnt.showld it be so, that having a large
dinner to-eook the fire is beepme fierce; be sure to
place the spit at a considerable distance, and
allow your meat a little more time. Always pre-
-serve ibe fat by eovering. it with paper ; keep by
- you,: far his -purpose, paper called- “ kitchen
‘paper,” and fine twine to tie it on: pins and
‘skewers can by no means be allowed, as they are
so many taps to let out the gravy of your meat ;
besides, the paper with the heat of the fire often
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starts from them and catches light, to the great
injary of the meat.

If the thing to be roasted be thin and tender,
the fire should be little and brisk ; and when you
have a large joint to roast, make up a sound,
strong fire ; it must be equally-good in every part
of the grate, especially at the ends, -or your meat
eannot be equally reasted, ner have that uniform
colour en every part of ‘it, whu:h oonsututes the
Yeauty of good roasting.

Give the fire a good stitring before you lay the
joint down, examine it every quarter of an hour
while the spit is going round ; keep it clear at the
bottom, and take care there are no smoky coals in
the front of i, which will speil the Yook and tastd
of the meat, and hinder it from roasting evenly.
WVhien thie joint to be roasted is thicker at one end
than the other, place the spit slanting, so that the
wholetime the thickest part ‘is neavest the:fire, and
tlso the thinnest by this means is preserved fmm
being overmuch reasted.

‘"Fake care not to pat your meat too near tbe five s
the hrg-er the joint, the farther it must be kept
from tbe ﬁre'* for if ance it gets scorched, the

. * From 14 to 10 mohes seem to be about the distarice meat
is generally put from the grate when first put down: it is ex-
tremely difficult to offer any thing like an accurate general rile
for this, as it depends s0 mruch npor the- size ‘of the fire and-of
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_ butside will becomebard, ‘and acquire.a disagree.
able strong taste; and the fire being.prevented
from penetrating iato it, the meat will appear
enough, before.it is little more thaa balf done, be-
sides losing the pale brown celour which it is the
greatest beauly of all roast meat to have.

If you wish your jack to go well, keep it as
clean as possible, oil it, and then wipe it ; as, ifihe
oil is:not wiped off again, it will gather dust: to
‘prevent this, :as'soon as you have dore with your
Jack cover it mp. Never leave the winders on
whilst the jack is going round, unless you.do it, as
Swift says, that it may fly eff and kmook those
troublesome servants oh the head, who will be
crowding round your kitelren fire.

Be very careful ‘to :place the dsippiagpan at
such a distance from the fire, as just to catch the
drtppmgs if it is too near, the ashes will fall into
lt, and spoxl the drippings ;* (which, we shall here-

Bt ofthe thing to be roasted, till 'some califaty philosopher
shall invent a thermometer to ascertain the degree of heat-df
the fire, and-a-graduated spit rack to regukate'the distance from
i, theprocessofroastmgmust remain among those which can
enly be performed wéll by very frequent practice.

% Which' the good housewife will take up occasionally, as by
Feaving it all in the dripping-pan’ until the ‘meat is taken up,
it ot onty becomes very strong, but when the mieat is rich
and yields much of it, it is apt to be spilt in basting.
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after shew, will be feund not only an excellent
substitute, but for .many purposes are decidedly
superior to either butter or lard ;) if it is too far.
from the fire to catch them, you will. not only
dose. your drippings, but the nreat will be blackened
and spoiled by .the foetid smoke. which will arise
when the fat falls on the live cinders.
The time meat will take. roasting will vary
. according. to the temperature of the weatlier : the
same piece will be twenty minates or half an hour
longer .in.cold weather * than it wili be in warm.
It is'difficult to give any specific rule for time ;
but if your fire is made’ as before directed, your
meat.skreen. is sufficiently large to guard what you
are dressing from currents of air, and the meat is not
frosled 'h we cannot do better than reoommend the

*.If the meat is frozen, put it into cold water tnll it is
ﬁmwed then dry and roast it as usual; or bring it into the
kitchen for two or three hours before you want to roast it,
and the: warm air will thaw it perhaps better than any other
way, . .

. 1 The tin meat-screens made by -Lloyd, fumlshmg iron~
monger, near Norfolk Street, Strand, are infinitely the best ;- as
(hey also answer all the purposes of a large Dutch oven, plate
warmers, warm hearths; &c.; where are also sold,” bright
block tin. concave reflectors, to screw on the ends of the spit :
these are very useful and economical, as they not only save
~ fire, but are indispensably necessary to brown the ends of your.
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old general rule of allowing a quarter of an hour te
the pound ; a little more or less, in proportion as
the piece is thick or thin, the strength of the
fire, the nearness of the meat to it, and the
frequency with which you baste it : the more it is
basted, the less time it will take, as it keeps the
meat soft and mellow on the outside; and the fire
thereby acts with more force upon it.

. A large joint should be basted every quarter of
an hour, till within half an hour of the time it is
done, -

. Itisalsoa good general rule, when your joint is
half done, to remove the spit and drippingpan
back, and stir up your fire thoreughly, that it
may burn clear and bright for the browning :
when the steam from the meat draws towards the
fire®, it is a sign of its being done enough; but
you will be the best judge of that from the time it
has been down, the strength of the fire you have
used, and the distance your spit has been from it.

joints ; without which, these parts will seldom be done as
they should be. The same, and all other kitchen and iron-
_mongery goods, are excellently well made by Brownley, Greek.
Street, Soho. ’ \ .
* When the steam begins to arise, it is a proof that the
whole joint is thoroughly saturated with heat: any unnecessary
evaporation, is a waste of all the best nourishment of the meat:

1M
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Just befare you take it up, baste it, and dredge
it with flour caréfully ; (if you are very particular
about:the froth; you must use buller imstend of
dripping ;) ('ses Receipt to Roast a Farkey ;) and
send up whitt you roast with pleasing froth; so
presenting an. agreeable appearance to the eye;
the palate may. be preposessed in its favour at
first sight.

Though roasting is one of the riroét commien, and
is genenally considered one of the' mdit easy and
simple processes of cookery, it requires more unré-
mitting attention to perfarm it pexfectly weil, than
it dees to make mest made-dishes.

. That made-dishes are more diffienlt, I think
really desarves.to- be reckored: muong the owli
nary vulgat errork; for in these the codk Was
nothing todo but follow the reeeipt, and. cannut
very. éasily fail : but in pldin reasting and boiling
it is not easy to répair a mistake once made ; and
all the discretion and attention of a.steady -careful
cook must be unremittindy upon the alert®.

* A celébrated French writer hias made the following obber-
vations on roasting:

-« The art of roasting victuals to the precise degree, is one
of the most difficult in this world, and you may find a_thou-
sand good cooks sooner than one perfect roaster : (See “ 4lma-~
wnach-des Goyrmands,” vol. i. p. 87.) In the mansions of the
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A diligent attention to time; distance, basting

opulent they have, besides the chief cook, a roaster, perfectly
independent of tite former. AH erudite gourmands know these
two important fanctions cannot be performed by one artist, and
that it is quite impossible at the same time to direct the opera-
tions of the spit, and the stewpan.”—Further on the same
wuthot observes: © No certain rules can be given for roast-
ing, the perfection of it depending on many circumstances
whiich ere contitiually changing; the age, size, shape, and
nature of the pieces, | the quality of the coals, the temperature
of the #tmosphere, the currents of air in the kitchen, the more
or léss attention of the roaster; and, lastly, the time of serving,
For supposing the dianer ordered to be on table at a certain
€ime, if the fish and soup are much Iiked, and detained longer
i the roastéer has calculated; or, on the contrary, if they
are despatched soonet than i$ expected, the roasts will in one

_case be burnt up, in the other ot done enough—two mis-
fortubes equally to be deplored. The first, howerver, is without
aremedy ; five minutes on the spit more or less, decides the
goodness of this mode of cookery ; and it is almost impossible
to seize the precise instant when # ought to be eaten; which
épicures in roasts express by-3aying, ¢TIt is‘done to & turn.’
So it'is that there is e exaggeration m saying, that the perfect
romstet id even more rave than thé professed cook.

* -4 Fh émall families, where the cook i§ also the roaster, it is
almost impossible the roasts should be well done; the' spit
claims exclusive attention, dud‘is an imperious mistress, who
dednarids the éntire devotion of ket stave. Buthow can this be?
When the cook i3 obliged it the-sarhe titve to dttend her fish
snd soup Kettles, and watch hér stewphng #ifd all their accom-

c?2
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eften*, and judicious management of the fire, are
all the general rules we can prescribe for roasting

paniments, it is morally and physlca.lly impossible ; if she gives
that delicate and constant attention to the roasts which they
require, the rest of the dinner 'must often be spoilt; and most
cooks will rather lose their character as a roaster, than neglect
the made-dishes and ¢ entremets,’ &c. where she thinks she
can display her culinary science, then sacrifice these to the
roast; the perfection of which, she thinks, will only prove her
steady vigilance and patience.

* Our ancestors were very particular in their bastings and .
dredgings, as will be seen by the following quotation from
¥ May's Accomplished. Cook.” London, 1665, p. 136.— The
rarest ways of dressing of all manner of roast meats, either flesh
or fowl, by sea orland, and divers ways of breading or dredging
meats tp prevent the gravy from too much evaporating,

-.  Dredgings:

1. Flour mixed with grated bread. 2. Sweet herbs dried and
powdered, and mixed with grated bread. 3. Lemon peel dried
" and pounded, or orange peel mixed with flour. 4. Sugar finely

powdered, and mixed with pounded cinnamon, and flour, or
grated bread. 5. Fennel seeds, corianders, cinnamon, and
sugar, finely beaten, and mixed with grated bread or flour.
6. For young pigs, grated bread or flour mixed with beaten
nutmeg, ginger, pepper, sugar, and yolks of eggs. 7. Sugar,
bread, and salt mixed.
’ Bastings.
1. Fresh butter. 2. Clarified suet. 8. Minced sweet herbs,
butter and claret, especially for mutton and lamb. 4. Water
“-and salt. 5. Cream and melted butter, especially for a flayed
Pig. 6. Yolks of eggs, grated biscuit, and juice of oranges.
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in perfection ; we shall deliver particular rules for .
particular things, as the several articles occur, and
do our utmost endeavours to instruct our reader
as completely as we could find words to describe
the process, and teach

¢ The management of common things so well,
% That what was thought the meanest, shall excel s
¢ That cook 's to British palates most complete,
¢ Whose sav’ry skill gives zest to common meat :
¢ For what are your soups, your ragouts, and your sauce,
¢ Compar'd to the fare of old England,
" ¢ And old English roast beef!”

®y® The time given in the following Receipts is calculated for
those who like their meat thoroughly roasted.
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et

Sirloin of BEEF. (No. 19.)

TrHE noble sirloin of about fifteen pounds’ will
require to be before the fire about four hours : take
care to spit it straight, that it may not be heayier
on one side than the other; put a little clean
dripping into the drippingpan, tie a sheet of
paper over it to preserve the fat*, and baste. it
well as soon as jt is imt down, and baste it every
quarter of an hour all ‘the time it is roasting till

~ the last half hour; then take off the paper, stir the
fire and make it clear: to brown and froth i,
sprinkle a little salt over it, baste it with butter,
and dredge it with flour ; let it go a few minutes
longer till the froth rises, take it up, put it on the
dish, &c. To make gravy for it, put a teaspoon-
ful of salt into half a pint of boiling water, and
pour it over the underside of the weat, and
through the hole the spit comes out of. Garnish
with horseradish scraped as fine as possible with
a very sharp knife. A Yorkshire pudding is an
excellent accompaniment. (No. 595.)

Obs.—The inside of the sirloin must never

be cut hot, but reserved entire for the hash.

Y( See some hints to housekeepers on this subject in
"the Receipt to Hash Beef.) No. 506.

e If there is more fat than you think will be eaten with the

meat, cut it off, it will make an excellent pudding; or clarify
it, and use it for frying.
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Ribs of Beef. (No. 20)

The three first ribs, of fifteen or twenty pounds,
will take three hours and a half: the fourth and
fifth ribs will take as long, managed in the same
way as the sidoin. Paper the fat, and the thin
*part, or it will be done too much, before the thick
part is done enough.

Ribs of Beef boned and rolled. (No. 21.)

- 'When you have kept two or three ribs of beef
till quite tender, take aut the bones, and skewer it
as round as possible, (like a fillet of veal,) and
bind it with tape to prevent the skewers breakin
out : as the meat is more in a solid mass, it will
require more tinie at the fire than in the preced-
ing reccipt ; and a piece of ten or twelve pounds
weight will not be well and thoroughly roasted in
less than three hours and three quarters. For the
first half hour it should not be less than 12 inches

“from the fire, that it may get gradually warm to
the centre: the last half hour before it will be
finished, take off the tape, sprinkle a little salt
over it, and flour and froth it.

Rump of Beef (No. 22.)

Is very difficult to spit, and should have two
strong skewers tied on it to keep it steady ; their
usual weight is from sixteen to twenty-four pounds ;

c4
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and the time they must be at the fire, from four
hours to four and a half.

Roast MUTTON. (No. 23.)

As beef requires a large sound fire, mutton
must have a brisk and fierce one : it is never well
. done unless the fire is quick and clear, and the
mutton has been hung as long- as it will keep *.

A Leg. (No. 24.)

A leg of eight pounds will take two hours and a
quarter : let it be well basted and frothed, in the
same manner as roast beef, ’

% Deax Swirr’s Receipt to Roast Mutton.

“ Gently stir and blow the fire,
Lay the mutton down to roast,
Bress it quickly I desire,
In the dri})ping put a toast,
That I hunger may remove,~—
Matton is the meat I love.

“ On the dresser see it lie;
Oh! the charming white and red !
Finer meat ne’er met the eye,
On the sweetest grass it fed: .
Let the jack go swiftly round,
Let me have it nicely brown’d.

“ On the table spread the cloth,
Let the knives be sharp and clean,
Pickles get and salad both,
Let them each be fresh and green.
With small beer, good ale, and wine,
O yegods! how I'shall dine!”
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A Chine, (No. 25.)
(¢. e. the two lojns) or

A Saddle, (No. 26.)

(i.e. the two necks,) of ten or eleven pounds, two
hours and a half’: tie a sheet of paper over them :
baste the strings you tie it on with directly, or
they will burn; and let the meat be well basted.

A Shoulder, (No. 27.)

~ Of seven pounds, an hour and a half: put the
spit in close to the shank bone, and run it along
the blade bone; take care to froth it nicely.

A Loin* (No. 28.)

Of mutton an hour and a half. The most elegant
way of carving this, is to cut it lengthwise, as you
do a saddle. '

A Neck, (No. 29.)

Anhour and a half. It must be carefully jointed,
or it is very bad to carve,

* Common cooks very seldom brown the ends of neck and
loins : to have this done nicely, and in perfection, let the fire
be a few inches longer at each end than the joint that is roasting,
and occasionally place the spit slanting, so that each end may
get sufficient fire : but no&ing does this in such perfection
as the concave reflectors before mentioned. This is much
better than taking up the meat and putting it down before the
fire to do the ends ; as, by the latter method, you cannot send it
to table frothed. 5

c -
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Obs.—If there is more fat upon them than
you think will be eaien with the lean, cut it
off, and it will make an excellent suet pudding,

4 Breast, (No. 30.)
An hour and a quarter.

A Haunch, (No. 31.)

(i. e. the leg and part of the loin) of mutton is
spitted and mnnagns in the same way as a haunch
of Venison ; (see' Receipt, No.63.) send up two
sauce boats with it; one of the richest drawn gravy -
that can be made without spice or herbs; and the
other of sweet sauce.

Mutton, Venison fashion. (No. 32.)

Take a neck of good five or six year old down
amutton cut long in the bones ; let it hang at leasta
week : two days before you dress it, take allspice
and black pepper ground and pounded fine, an
ounce each, with a quarter of an ounce of salt-
petre, and a large spoonful of brown sugar; rub
them all well together, and then rub your mutton
well with this mixture twice a day: when you
dress it, wash off the spice with warm water, and
yoastit in paste, as we have ordered the haunch of
vemison : a haanch of mutton will take double the
yuantity of the preparation, and one day longer
preparing.

Obs.—Ingenious epicures have invented
miany methods to make mutton eat Iike venison :
the above is the best imitation we have met
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with; and if you get prime mutton, keep it a
proper time, and prepare and dress it as above
directed, you may depend upon having a most
delicious dinner : if it does not possess all the pre-
cise flavour of venison, it is certainly the most
- savoury and elegant way of eating mutton, which,
by this process, approximates nearer to the taste of
venison than by any other way we have tried,
and is not attended with any extraordinary trouble
or expense.

VEAL. (No. 33.)

Veal requires particuldr care to roast it a fine
brown. -Let the fire be the same as for heef, in
proportion ; asound large fire for a large joint, and
a brisker for a smaller: put it at some distance
from the fire to soak thoroughly, and then draw it
near to finish it brown. When it is first laid
down, it is 0 be basted with batter; when it is
almost done, it is to be basted again, and lightly -
dredged with a little flour to froth it nicely. %Vith
those joints whick are not stuffed, send up cakes or
balls of ({orcemeat, (No.375,) as garnish to the dish,
or fried pork sausages. Bacon and greens are
also always expected to attend veal.

Fillet of Veal, (No. $4.)

Of from twelve to fourteen pounds, will require
three hours and a half at a good fire : stuff it with
forcemeat, (see Receipt, No. 374.) where the bone
" is taken out, and under the flap, that there may
be some of the stuffing left to eat cold, or to sea-
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son a hash : brown it and froth it in the same way
as beef, and pour good melted butter over it;
garnish with thingslices of lemon, and cakes or balls
of stuffing, No. 374, or No. 875. oo

A4 Loin  (No. 35.)

Is the best part of the calf: it will take two
hours and .three quarters roasting. Paper the
kidney fat and the back. - .

A Shoulder, (No. 36.)

Two hours and a half : stuff it with the force-
meat ordered for the fillet of veal, but in the
underside. . .

Neck, best end, (No. 87.)

‘Will take two hours. The scrag part of a neck of ’
veal is not good roasted ; it is best made into a
pye, or broth. :

Breast,  (No. 38.)

An hourand a half. Let the caul remain on till it
is almost done, then take it off, to brown it ; baste,
flour, and froth it. .

Veal Sweetbrebd. (No. 39.)

Trim a fine heart-sweetbread, parboil it for four
or five minutes, and throw it into a basin of cold
water. )

Beat up the yolk of an egg, and prepare some
fine bread crumbs. When the sweetbread is cold,
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dry it thoroughly in a cloth, run a lark spit or a
skewer through it, and tie it on the spit : egg it all
over with a paste brush, and powder it wsl with
bread crumbs, and put it down to roast : twenty or
thirty minutes will dress them.

For sauce, fried bread crumbs round them and
melied butter, with a little mushroom catsup and
lemon juice.

Obs.—Instead of spitting them, you may put
them into a tin Dutch oven.

LAMB (No. 40.)

Is a delicate, tender meat, easily spoiled in the
dressing ; the fire must be small and brisk, and
kept clear all the while; the meat must be papered
on the outside ; and to the usual accompaniments
of roast meat, green mint sauce is commonly
added. ‘

Grrass lamb is in season from Easter to Michael-

mas. .
House lamb from Christmas to Lady-day.

Hind Quarter, (No. 41.)

Of eight pounds, will take from an hour and three
quarters to two hours, basted and frothed in the
same way as beef.

Fore Quarter, (No. 42.)

Of ten pounds, two hours. -

N.B. Itisa pret}y general custom, when you
take off the shoulder from the ribs, to squeeze a
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Seville orange over them, and sprinkle them with a
little pepper and salt.

Leg, (No. 43)

Of five pounds, an hour and a half to three
quarters.

Shoulder, (No. 44.)
" With a quick fire an hour.

- Ribs, (No.45)

. "An hour and a quaster: stew the ;sCrz;g fo
gravy. ;

Loin, :(No. 46.)

An hour and a quarter. :

- Neck, (No. 47.)
An hour. )

Breast, (No. 48.)
Three quarters-of an hour.

PORK. (No. 9. ,

The prime season for perk is fram Michaelmas
to March. Take particular care it be done
enough : other meats underdone are wunpleasant
to some, but pork is uneatable by &ll—Remem-
ber your mustard pet. ‘ '
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A Leg, (No. 50.)

Of cight pounds, will require two hours and a
half: score the skin across in narrow stripes,
about half an inch apart ; stuff the knuckle with a
little sage and onion'minced fine ; ruba little sweet
oil on the skin with a paste brush, or a goose
feather ; this makes the crackling crisp and brown
much better than basting it with dripping ; and it
will be a better colour than all the art and dili-
%ence of cookery can make it any other way.

his way of dressing, also, always prevents the
skin frem blistering.

Leg of Pork roasted without the Skin, or
* Mock Goose. (No. 51.)

"Parboil it for half an hour, take off the skin,
 and then put it down to roast, and baste it with
butter, and make a savoury powder of dried and
powdered sage, ground black pepper, salt, nut-
meg, and bread crumbs ; sprinkle it with this from
time to time, as it roasts; put half a pint of made
gravy into the dish.

" The Griskin  (No. 52.)

Of seven or eight pounds may be dressed in the
above manner : it will take an hour and a half
‘roasting.

Bacon, Sparerib, (No. 58.)

Usually weighs about eight or nine pounds, and
will take from two to three hours to roast it well;
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not exactly according to its weight, but from the
thickness of the meat upon it, which varies very
much : lay the thick end nearest to the fire. A
proper bald sparerib (so called because almost all
the meat is pared off,) with a good clear fire, will
be done in an hour and a half, .

When you lay it down, dust on some flour, and
baste it with a little butter; dry twelve sage leaves,
and rub them through a hair sieve: about a quar-
ter of an hour before the meat is done, baste it,
strew on the pulverized sage, and duston a ladle of
flour, and sprinkle it with a little salt.

Obs.— Make it a general rule never to pour
gravy over any thing that is roasted ; by so doins,
the dredging is washed off, and it eats insipid.
Some people carve a sparerib by cutting out slices
in the thick part at the bottom of the bones : when
this meat is cut away, the bones may be easily
separated, and are esteemed very sweet picking.
Apple sauce, mashed potatoes, and good mustard,

Loin, (No. 54.)

" Of five pounds, must be kept to the fire about an
bour and a half. Score the skin, and rub it with
salad oil, as directed in the receipt for the leg ;
and you may sprinkle over it some of the savoury
powder recommended for the mock goose,

"A.Chine  (No. 55.)

Is parted down the back-bone, so as to have but
one side. A good fire will roast it in two hours;
if not parted, three hours.
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Roast Pig. (No. 56.)

A roasting pig is considered to be in primest
order for the spit when about three weeks old ;
should be fat, and newly killed. It is not like
other meats, good as long as they are sweet. The
ﬂlg loses ’Fart of its goodness every hour after it is

illed. To be in perfection, it should be killed in
- the morning to eat at dinner ; and it requires very
nice and .careful roasting; the ends must have
much more fire than the middle. For this pur-
pose is contrived an iron to hang before the middle
part, called a pig-iron. When the cook has not
this, she must keep the fire fiercest at the two
ends. Take the crumb of a stale twoh)enny loaf,
i. e. about four ounces, rub it through a cullen-
der; mince fine a handful of sage, about two
ounces and a half, and a large onion, about an
ounce and a half*; mix these together with some
pepper and salt, and a bit of butter as big as an
egg; fill the belly of the pig with this, and sew it
up; lay it to the fire, and take halfa pound of
fresh butter and keep basting it till it is quite done,
and do not leave it a moment, for it requires the
most vigilant attendance. ,

Roast it at a clear brisk fire, at some distance,
that the crackling may get nicely crisped and
browned without being blistered or burnt : it will
be enough in about an hour and a half. Before
you take it off the spit, cut off the head, and part
that and the body down the middle; chop the

* Boil the sage and onion in a little water (before they are

* cut); it softens and takes off the rawness of their flavour,
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brains very fine with some boiled sage, and mix
them with some good beef gravy in a sauce-tureen.
Send up plenty of gravy in the dish, and a tureen-
ful besides. iay our pig back to back into the
dish, with one half of the head on one side, the
other half on the other side, and the ears onc at
each end, which you must take care to make nice
and crisp, or yeu will get scolded as well as the
good man was who bought his wife a pig with only
one ear.

Obs.—Some professors of cookery insist upon it
that nothing so well produces and preserves the
beauty and crispness of the crackling as sweet oil,
a})plied as directed in the yeceipt to roast aleg
of pork.

Turkey. (No. 57.)

. A fowl and a turkey require the same manage*
ment at the fire, only the latter will take more time.
Let them be carefully picked, &c. and twist up a
- sheet of laege clean writing paper, light #, and tho

roughly singe the tarkey all oyer, turning it about
over the flame. Be careful when you draw them
to preserve the liver, and not te break the gall-bag,
as no washing will take off the bitter taste it gives,
where it once touches. Prepare a nice clear brisk
fire, for if the fire be poor apd dead, your poultry
will be vapid and ilitasted. A very brisk and
clear fire will only answer the purpose, and this
will give them their true taste, and make them
look beautiful. :

Prepare your stuffing according to one of the re-
ceipts in the chapter of foreemeats, &c. No. 876;



ROASTING,

stuff this under the breast where the craw was
taken out, pajxer the breast, place the liver under
one wing, and the gizzard under the other, baste
it with butter, and dredge it with flour, keep it at
a distance from the fire for the first half hoar, that
it may warm gradually, then put it nearer, and
when it is plumped up, and the steam draws in
toward the fire, it is nearly enough, then take off
the paper, put a bit of butter into your basting ladle,
and as it melts baste the turkey with it, and dredge
it lightly sgain with flour ; this will raise a much
finer fxoth.ﬁzn using the drippings out of the pan.
A very large turkcy of fourteea or fifteen
weight, will require three hours to roast it tho-
roughly; a middling sized one of eight or tem
unds, about two hours ; and a small one may be
one in an hour and a half,
Fried pork sausages are a very savoury and
relishing accompaniment to either reasted or
boited })oultry. . A turkey thus garnished, is
called ¢ an alderman in chains.” The sausage
‘meat may 'be used as a stuffing also, instead of the
drdinary forcemeat. In cold weather a turke
the better for being kept eight or ten days. If
-wish it to be tender, never dress it till at least
four or five days after it has been killed, or a fowl
till after three. Hen turkeys are preferable to cocks
for whiteness and tenderness, and the small fleshy
ones are the most esteemed.
; Send up with them, oyster, egg, bread, or
gravy saige.

Capons or Fowls. (No. 58.)
" These must. be killed a couple of days before
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they are dressed, or theéy will eat tough : they are’
managed exactly in the same manner, and sent
up with the same sauces as a turkey, only require.
proportionately less time at the fire : a full grown
fowl three quarters, a moderate size one half an
hour, and a chicken ten minutes less.

- Pork sausages fried are in general a favourite
accompaniment, or stuff them with turkey stuffing ;
(see Forcemeats, No. 374, 5, 6, and 7 ;) putin’
plenty of it, so as to plamp out the fowl, which
must be tied closely both at the neck and rump to
keep in the stuffing : some cooks put the liver of'
the fowl into this forcemeat, others rub it up with
the flour and butter, to thicken and give flavour
to the gravy, which receives further improvement-
by stewing the legs of the fowl in it, instead of
sending them to table, and the fowl looks much’
better without them. '

Obs.—The age in poultry makes all the differ-
ence : nothing is tenderer than a chicken, and few.
things are tougher or harder of digestion than.
an old cock or hen: the season of perfection in "
poultry is just before they have quite come to
:‘hei&- full growth, and before they have begun to

arden. ‘

Goose.. (No. 59.)

‘When your goose is well picked, singed, and
cleaned, take two large onions*, and half as much

* If the flavour of the raw. onions is too strong, cut them in -
" slices and lay them in cold water for a couple of hours, or add
as much apple or potatoe as you have onion, .
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'sage, chop them very fine, a large breakfastcaps
ful of stale bread crumbs, and some pepper and
salt, add to them the yolk of an egg, and incor-
porate the whole well together; put this stuffing
into the goose ; do not quiie fill it with stuffing,
but leave a little room for it to swell, spit it, and
tie it on the spit at both ends, so as it will not
swing round, and to kecp the stuffing from comin
out. An hour and a quarter will roast a large fuﬁ
grown goose : send up rich gravy and apple
gauce with it.

For another stuffing for geese, see No. 388,
Chapter an Forcemeats, &c.

Obs.—The Michaelmas goose is famous in the
mouths of the million ; but for those who eat with
delicacy, it is at that time too full grown. The
true period when the goose is in its highest perfec-
tion, is when it has just acquired its full growth,
and not begun to harden. If the green goose is
insipid, the Michaelmas goose is rank ; the fine
time is between both; from the last week in June
to the first week inSeptember.

. G'reen Goose. (No. 60.)

The only difference in roasting a green, or a
full grown goose, consists in leaving out the sage
and onion, and putling only a seasoning of pepper
and salt into it, and that forty or fifty minutes will
roast it. A : _

The following forcemeat is sometimes intro-
duced ; chop some sweet herbs, grate some bread,
nutmeg, pepper and salt, moisten with an egg,
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and mix with it the liver cut small; and a bit of
minced bacon ; mix all well together, and fill the
body of the goose with it. ,

Duck. (No. 61.)

Mind your duck is well cleaned, and then wipe
it out with a clean cloth; then take an ounce of
onioh, and halfan ounce of greén sage, chop them
very -fihe; and mix them with two ounces, i.e.
about a teacupful of bread crumbs, a little
pepper and salty and the yolk of an egg to bind it;;
mix these thoroughly together, and put it in the
dick: For another stuffing, see No. 388. Thirty
. eor forty minutes will be emough to roast it, ac<
cording to the size : contrive to have the feet crisp;
as some peopleé are very fond of them : to do thisy

'must have a- very sharp fire.

N. B. If you think the raw ohion will make
too strang an impression upen your palate, par-
boil it.

(No. 62.)

For the following observations I am indebted to
Major Hawker’s entertaining and informing work,"
‘1‘8 / étsti‘uctlom Jor Young Sportsmen,” London,
¢ Old pheasants may be distinguished the
length amf sharpness of their spurgrlvﬂtichlgl the

youn(g)er ones are short and blunt.

" ¢ Old partridges are always to be known during
the early part of the season, by their legs being of
a pale blue, imstead of a yellowish brown: so



ROASTING:

that when a Londsner receives his brace of blué
legged birds in September, he should immediately
snap their legs, and draw out the sinews, by means
of pulling off the feet, instead of leaving them to
torment him, like so many strings, when he would
be wishing to enjoy his repast. This remedy to
make the legs tender, removes the objection td old
birds, provided the weather will admit of their
being sufficiently kept; and indeed they are then
often preferable, from having a higher flavour.
¢ 1f birds are over-kept, their legs will be dry,
their eyes much sunk, and the vent will become
soft, and somewhat discoloured. The first place
to-ascertain if they are beginning to be bigh, is the
mside of their bills, where it is not amiss to put
some hether straw, or spiee, if you want to keep
them for any length of time. Birds that have
fallen into the water, or have not had time to get
cold, sheuld not be packed like others, but sent
openly, and dressed-as soon- as possible, Sports-
men are often heartily abused by their acquaint-
ance, (I cannot yet bring myself to hackney the
word friends quite so fluently as I ought to do,)
ﬁr:_spgd" ng them ¢ tough and good-for-nothing
game,” :ﬁﬂe all the blame should, in many
1 f'],gpces, ret with themselves, or their pudding-
5%% ed’ cook, who may be dresses an old phea-
Sﬂpt, ¢ hare the very day dgm after it was killed ;
perhaps, while engrossed in astory or argument,
saves it to roast away, till there remains neither
juice nor flavour. Al game should be kept till
progerly tender. The following sauce for wild
owl has been preferrcd to about fifty others; and,
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at one time, was not to be got without the fee of a
guinea: - : S
. Recipe for Sauce to Wild Fowls.

Is’:rt Wianle, or clare:-};--l-d---‘;e 1 glass.
uce a la Russe®, (the older-t!
DEtter) seeeesenrsononnsanas }1tf‘ble5P°°“f“]'
Cat,sup.....-....-.......-. 1 ditto.

Lemonjuice...... ...... eees 1 ditto.
I,emonpeel...-..q-....'.... 1 slice.
Shalot, (alarge) cceocee.e ‘ees 1 sliced.

Cayenne Pepper, (the darkest, .
wot. that ke bri(ckdu_at) }4 grains.

i Mace +eccee esectrssccscee + 1 or 2 blades.

. 'To be scalded, strained, and added to the mere
gravy which comes from the bird in roasting. To’
complete this, the fowl should be cut up in a
silver dish that has a lamp under it, while the
sauce is simmering with it. - : -

Haynch of Venison. (No. 63.)

" Make a paste of flour and water, as much as
will cover a haunch of venison, wipe it over with
adry cloth in every part, and take off the skin
from the upper sicf::, rub a large sheet of paper
all over witggeutter, and cover the venison with it,
then roll out the paste about three quarters of an
inch thick, lay this all over the fat side, then co-
ver it well with three or four sheets of strong white

aper, and tie it very well on with packthread ;
have a strong close fire, and baste your venison as
soon.as you lay it down to roast, or the paper and
string will burn; it must be well basted all the
time. A haunch of sixteen pounds will take four

* By 4 la Russe we suppose cavice, or coratch, or soy, is
meant. .
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hours and a half roasting: a quarter of an hour
before it is done, the string must be cut, and the
paste carefully taken off ;. now baste it with butter,
dredge it lightly with flour, and when the froth
rises, and it has got a fine light brown colour, -
garnish-the knuckle bone with wet writing paper,
and send it up, with good gravy in one boat, and
currant-jelly sauce in the other.

Obs. Buck venison is in greatest perfection
from Midsummer+to Michaelmas, and Doe from
November to January.

* Neck and Shoulder of Venison (No. 64.)

Are to be managed in the same way as the
haunch ; only, as they are smaller joints, they will
not require so much time.

The best way to spit a neck, is to put three
skewers through, and put the spit between the
skewers and the bones.

Fawn, (No.65.) "

‘When very young, is trussed, stuffed, and
spitted the same way as a hare; but they are
betier eating when of the size of a house lamb,
they are then roasted in quarters, and the hind
g_::arter is most esteemed. - They must be put
down to a very quick fire, and either basted all the
time they are roasting, or be covered with sheets
of fat bacon : when done, baste it with butter, and
dredge it with a little salt and flour till you make
8 nice froth on it. .

Send up venison sauce with it.. See the pre-
ceding receipt, or No. 344, &c. -

D
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Hare. (No. 66.)

The first points of consideration are, how old is
the hare ? and how long it has been killed 2 W hen
young, it is easy of digestion, and very nourishing ;

but when old, thé contrary in every respect. To-
" ascertain the age, examine the first joint of the
fore foot ; you will find a small knob if it is a
leveret, which disappears as it grows older:.then
examine the ears; if they tear easily, it will eat
tender, if they are tough, so will be the hare,
which will eat better stewed, or jugged, than it
will roasted. When newly killed, the body is
stiff; as it grows stale, it become limper. As soon
as you receive a hare, take out the liver, parboil
it, and keep it for the stufling, as some are ver
fond of it ; but do net use it, ifit be notquite fres{
and good. Wipe the hare quite dry, rub the
: inlside with pepper, and hang it up in a dry cool
place. - ' )
Do not prepare too fierce a fire, or you will burn
the outside - before the inside is warm. . .
When you have paunched and skinned your
hare, wash it and lay it in a large pan-of dold
water for four or five hours, changing the water
twe or three times; lay it in a clean cloth, end
dry it well, then trass it, and take a twopenny
loaf and rub the crumb through a collender, then
take some dried sweet herbs rubbed fine, a handful
of parsley, and a roll of very thin cut lemon peel
minced very fine, some pepper and salt, and a bit
of butter as big as a walnut: mix all well together
with the yolk of an egg, and moisten it with milk :
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put this pudding into the belly of your bare, sew
it up tight, cut the neck skin to let the blood out, or
it will never appear to be done enough, spit it, and
put a quart of milk * into your drippingpan, and
baste it continually till you think it is nearly done,
(which it will be in about an hour and a quarter;)
if it wants more, let it have it, or it will be hard
and dry : when almost roasted enough, put a
quarter of a pound of butter into your basting-
ladle, and baste it with this, and flour it, and
froth it nicely. Serve with good gravy, and
currant-jelly.  For another stuffing, see receipt
No. 389. Some cooks cut off the head, and
givide it, and lay one half on each side of the
are.

: Obs.—Hares should always be paunched in
the ficld when caught, or as soon as they aro
brought home, by making an incision in the belly
about four inches long, then lay hold of -the head
and ears with one hand, and the rump with the
other, shake it for a little while backwards and
foxrwards, and the guts and stomach will fall
out, leaving the heart, kidoeys, and liver behind ;
wipe it, &c. as we have directed in the beginning
of this receipt, and put in a wisp of dry straw or
bay ; it will then keep.as long again.

. Cold roast hare will make an excellent soup,
chopped to pieces, and stewed in three quarts of
water for a couple of hours : the stuffing will be a
. ® Mrs, Charlotte Mason, in her “ Complete System of Coak+
ery,” page 233, says she has ¢ tried all the different things
recommended to®baste a hare with, and never found any
thing so good as small beer ; our receipt says milk; but, per-
haps, after all, plain water'ié'beéter than any thing.”

D
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very agrecable substitute for sweet herbs and seas
soning. Sec receipt for Hare soup, No. 241.

Rabbit. (No. 67.)

If your fire is clear and sharp, thirty minutes
will roast a young one, and forty minutes a full-
grown rabbit. . :

‘When you lay it down, baste it with butter,
and dredge it ligﬁﬂy and carefully with flour, that
you may have it frothy, and of a fine light
brown. While the rabbit is roasting, boil its liver
with some parsley; when tender, chop them toge-
ther ; melt your butter, and divide the parsley
and liver into equal parts, one of which stir into
the melted butter, and divide the other into half a
dozen small parcels, and garnish the dish with
them.

Obs. — A large, well-grown, but young warren-
rabbit, kept some time after it has been killed,
roasted with a stuffing in its belly, eats very like
a hare, to the nature of which it approaches, in-
asmuch it is very nice nourishing food when
young, but hard and unwholesome when old.

Pheasant  (No. 68.)

Requires a smart fire, but riot a fierce ome.
Thirty minutes will roast a young bird ; a full
grown pheasant will require forty. Pick and
draw it, and cut a slit in the back of the neck,
and take out the craw, but don’t cut the head off;
wipe the inside of the bird with a clean cloth,
twist the legs close to the body, leave the feet on,
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but cut the toes off ; turn the head under the
wing, and skewer the wings close to the back:
baste it, butter and froth it, &c., as we have
given you instructions to do in the receipt to
-roast fowls and turkeys.

Mock Pheasant. (No. 69.)

If you have only one pheasant and wish for a
companion for it, get a fine young fowl of as near
as may. be the same size.as the bird to be matched,
truss with the head on, turned exactly like the
‘pheasant’s, and dress it according to the above
directions, and very few persons will discover
which is the pheasant, and which is the fowl,
gspecial]y if the latter has been kept four or five

ays.

Partridges (No. 70.)

Are cleaned and trussed in the same manner as

a pheasant, and the breast is so plump it will re-

uire almost as much time roasting : send up with
them bread sauce, No. 321, and good gravy.

*,* If you wish to preserve them longer than you think they

will keep good undressed, half roust them, and they will
keep two or three duys longer.

Black Cock,(No.71.) Moor Game,(No.72.)
. and Grouse, (No. 73.)

Are dressed like pheasants and partridges : the
black cock will take as much time as ‘a pheasant,
and the moor game and grouse as the partridge :

p3
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send np with them currant-jelly and fried bread
crumbs. .

Wild Ducks. (No. 74.)

For roasting a wild duck, you must have & clear
brisk fire ; for it must be browned upon the outside,
without being sodden within. To have it well froth-
ed and full of gravy isthenicety. Preparethe fire
by stirring and raking just before it is laid down,
and fifteen or twenty minutes will do it. This is
the fashionable way; but if it is required a little

_more done, allow it a few minutes more : if it is
.too much, it will lose all its fine high flavour,
For the sauce, see No. 338.

Widgeons and Teal (No.75.)

Are dressed exacily as the wild duck, only that
less time is requisite for a widgeon, and still less
for a teal, .

Woodcock. (No. 76.)

Spit them on a small bird spit, put them to roast -
at a clear fire, and lay a slice of bread in the
drippingpan under them to catch the trail*;
baste them with butter, and froth them with flour;
lay the toast on a hot dish, and the birds on it;
pour some good beef gravy into the dish, and
send some up in a boat: about twenty, or

# This bird, it seems, has so insinuated itselfinto the favoyr
of refined gourmands, that they pay it the same honours as the
grand Lama, making a ragout ofP its excrements, and devour=
ng them with ecstasy.
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twenty-five minutes will roast them. Garnish
with slices of lemon.

Snipes (No. 77.)

Differ little from woodcocks, unless in size : they
are to be dressed in the same way; only they are,
according to their smaller size, done in from five
to ten minutes less time,

Roast Pigeons. {(No. 78.)

‘When the pigeons arc trussed for roasting,
chop a handful of green parsley very fine, season
it with a little pepper and salt, and fill the belly
of each bird with this mixture. Roast them at a
hot clear fire, they will be enough in about fifteen
or twenty minutes : send up parsley and butter in
the dish under them, and some in a boat.

‘Obs.—If the pifeons are fresh, they will this
way have their full relish, for there is no bird has
a finer flavour, but it goes entirely off with a very
little keeping ; nor is it ever so well preserved- as
by roasting: a little melted butter may be put
into the dish with them, and the gravy that runs
from them will mix with it into fine sauce. Pi-
geons are in their greatest perfection in September,
as there then is the most plentiful and best food
for them ; and the finest growth for them is just
when they are full feathered. When they are in
the pen-feathers they are flabby ; when they are
full grown and have flown some time, they are
hard; just at the period of their growth, when
they are at perfection, and have had no time to
. D4 .
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harden, they are best ; their juices are then in fall
perfection, and the flesh in all its delicacy.
This was the secret of Solomon, the famous
pigeon-feeder of Turnham Green, who is cele-
brated by the poet Gay, " - :

“ That Turnham Green which dainty pigeons fed,
But feeds no more, for Solomon is dead.”

Pigeons on a poor man's spit. (No. 79.)

Fill their bellies with parsley clean washed and
cb:gped, the livers minced fine, grated bread and
hard egg, an equal quantity of each, season it with
a very little beaten mace or nutmeg, and pounded
all together with the yolk of an egg ;  tie the neck
end close, so that it cannot come out ; put a skewer
through the legs, and have a little iron on: pur-
pose with six hooks to it ; on ‘each hook hang a
pigeon, fasten one end of a string to the chim-
ney piece, and the other end to the iron (which is
commonly called a poor man’s spit,) flour them,
and baste them with butter, turn them steadily
and gently, and they will roast very nicely, and
be full of gravy : garnish with crisp parsley.

. Obs.—This is by far the best way of roasting
pigeons, as it preserves their gravy : when yon
roast them on a spit, much of the gravy runs out ;
if you stuff them and broil them whole, you can-
not save the gravy so well, though they are very -
good with parsley and butter in the dish, or split
and broiled with pepper and salt.

Larks, and other small Birds. (No. 80.)

These delicate little birds are in high season in
November. 'When they are picked, gutted, and
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~ cleaned, truss them with a leaf of red sage to every

lark between the joints of the legs; beat u{) the

yolk of an egg, and with a feather egg the larks,
and then sprinkle them well with bread crumbs ;
cut some thin slices of fat bacon about three
inches long and an inch broad ; lay the birds in
a row, side by side, with a piece of bacon between .
every two larks ; spit them on a lark spit, which
tie on to a larger spit, having a slice of bacon on
both the outsides of the larks ; baste them well
while they are roasting : for the sauce, fry some
‘grated bread crisped in butter, and set it to drain
-before the fire that it may harden: serve the
crumbs under the larks when you dish them, and
"garnish them with slices of lemon.

Wheat Ears. (No.81.)

These birds are dressed in the same way as
Tarks. :

Lobster. (No. 82.)

See receipt for boi-lin%, No. 176. '
- 'We give no receipt for roasting lobster, being
of opinion with Dr. King, that

" % Byroasting that which our forefathers boiled,
And boiling what they roasted, much is spoiled.”

5
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GENERAL OBSERVATIONS.

FrYING is often a convenient mode of cookery,
as it may be performed on a fire which will not
do for broiling; and by the introduction of the pan
between the meat and the fire, things get more
equally dressed. ' -

Be very particular, in frying, never to use any
oil, butter, lard, or drippings, but what is quite
clean, fresh, and free from salt. Any thing dirty
spoils the look, any thing bad tasted or stale spoils
~ the flavour, and salt prevents its taking a brown-
ing. Fine olive oil is by far the most delicate
medium for frying; but to have the best oil is
very expensive, and bad oil spoils every thing
that is dressed with it. For general purposes,
and especially for fish, or bread, clean fiesh lard*
is the best thing to fry with: it is not so expen-
sive as oil or clarified butter, and does almost as

* If drained through a hair sieve, it will do a second time
as well as it daes the first, . '
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well as either, except for cutlets and collops.
Bautter often burns before you are aware of it, and
what you fry will get a dark dirty appearance.
If you use oil, it must be the best olive or salad
oil; the inferior eating oil is often bad tasted and
stale.

Drippings, if clean and fresh, are very good
to fry with ; if they are not clean, they may be
easily clarified by the means directed for that
purpose in reccipt, No. 83.

To knew when the fat is of a praper heat, ac-
cording to what you are going to fry, is the grcat

secret in frying.

To fry fish, parsley, potntoes, or any thing
that contains much water, your fire must be very
sharp and clear, and the fat extremely hot*,
which you may be pretty sure it is when it
has done hissing and is still. 'We cannot in-
sist too strongly on this point: if the fat is not
very hot, you cannot fry fish either to a good
colour, or firm and crisp.

Bread, eggs, and little things must be put into

"# To be quite certain, the best way is to throw a little bit
of parsley or bread into the pan; if it fries crisp, the fat is
ready ; if it burng the bread and is too hot, cut a turnip in
slices and put.in. it; this takes off the heat of the fat and
the burnt taste sooner than any thing.
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the pan as soon as the fat is melted ; as less fat is
wanted, it gets hot so much sooner, they would be -
burnt before they are done enough.

Always have a good light to fry by, that you
may see when you have got the right colour: a
lamp fixed on a stem with a loaded foot, that has
an arm which will lengthen out, and slide up and
down like a reading candlestick, is a most ‘useful
appendage to a kitchen fire-place, which are ‘sel-
dom light enough for the nicer operations of
cookery. Afterall, if you do not drain the fat
well from what you have fried, your cooking will
do you no credit, especially those things that are
full dressed in bread crumbs. .

To fry fish in general, see the receipt to fry
soles, which is the only circumstantial account of -
this process that has yet been priated, if the cook
will study it with a little attention, she will soon
learn to fry fish in the utmost perfection.
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To clarify Drippings. (No. 83.)

Purt your drippings into a clean saucepan over
a clear fire ; when it is just going to boil, take it
off, and pour them into a pan balf full of hot
water; set it in a cool place till the next day,
you will find the drippings at the top of the

water as clean and white as can be.
"~ Most people put the drippings into cold water,
.but that sets them at once, amf the foul parts will
not be deposited half so well.

- Obs.— Sweet and well cleansed drippings, and
- the fat skimmings of the broth pot, will baste every
thing as well as butter, except game and poultry,
-and should supply the place of butter for common
fries, and for frying most things are equal, if not
superior to lard. ,

To melt Suet to fry with. (No. 84.)

Cut beef or mutton suet into small thin slices,
put it into a thick and well tinned saucepan, and
-set it over a very slow stove, or in an oven, till it
is all melted but the skins; strain it into a clean
brown pan through a hair sieve. 'When quite cold
tie a paper over it and keep it for use. Hogsla

-is prepared in the same way.

Obs.—Tlie waste occasioned by the present
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fashion of feeding cattle till they are almost as
much fat as lean, may, by good. management, be
'in some measure prevented, by cutting off the su-
perfluous suet, and preparing it as above, or make
puddings of it.-

Rump Steaks fried. (No. 85.)

Let the steaks be cut rather thinner than for
broiling, put some butter into an iron fryingpan,
when it is hot lay in the steaks, and keep turniig
them till they are done enough ; lay theém in a hot
dish before the fire ; then put a tablespoonful of
flour into the fryingpan with half a pint of hot
watel, .a tablespoonful of ale, or small beer, that
is neither bitter nor stale, a tablespoonful of
mushroom catsup, a teaspoonful of. ‘salt, and
half a teaspoonful of ground black pepper; rub
‘and boil up together f%r a couple of minutes, and
run the sauce through a hair sieve over the steaks.

Obs. — We like this way of dressing a- beef
steak much better than broiling, as all. the gravy
is preserved, and the meat cats more tender and is
more equally dressed. : R

" Becf Steaks and Onions. (No. 86.) -

Fry the steaks acecording to the directions given
in the preceding receipt; lay them on a dish o
keep hot: have ready some onions sliced as thin as
-possible, fry them brown in'the satic pan the steaks
-were fried in; when done, take them up with a
fish slice, and lay thém on the steaks, then finish
the sauce as in the faregoing receipt, or prepare.
-the onion sauce as No, 289. - ,
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Sausages. (No.-87.)

. To prevent their bursting in the fryingpan,
lay them in a deep dish, pour boiling' water over

" them, and let them be till they are cold; then
rick them with a fork, put them into a fry-
ingpan, and shake them about till they are well
browned.

No butter or lard, &c. is required ; putting them
in the boiling water prevents the skins from
cracking.

Obs.— Poached eggs, pease-pudding, or fried
cabbage sent up with them, are excellent ac-
companiments. :

Sweetbreads full dressed. (No. 88.)

" Parboil them, let them get cold, and then cat
them in pieces three quarters of an inch thick,
dip them in the yolk of an egg, then in fine bread
- crumbs, with a little pepper, salt, and very little
_ nutmeg ; put some fresh butter into a fryingpan ;
when it boils, put in the sweetbreads, and fry them
a fine brown. For sauce, mushroom catsup and
melted butter.

Sweetbreads ﬁlazfn. (No. 89‘.)

. Parboil them, slice them as before, and fry
them a delicate brown, take care to drain the
fat well from them, and garnish them with
slices of lemon, and sprigs of parsley or chervil.
Or when. parboiled, &c., dip them in. the fol-
lowing batter : an ounce of flour, an egg, a table-
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spoonful of milk, and the same of table beer, a
little white pepper and salt beaten together with
“~ a wooden spoon for ten minutes: fry them a nice
- brown, put a little catsup and butter in the dish,
and garnish it with fried parsley.
" ®,* Tuke care to have a fresh sweetbread ; for it spoils
- almost sooner than any thing, and should be parboiled as
soon as it comes in. This is called blanching, or setting it.

Mutton kidneys may be broiled and sent up with the -sweet-
breads. . . .

Veal Cutlets. (No. 90.)

Let your cutlets be about half an inch thick,
trim them, and flatten them with a cleaver ; you
may fry them in fresh butter, or good beef drip-
ping ; or first fry some bacon, and the fat of that

" melting will leave enough in the pan to fry your
- veal : when brown on one side, turn them- and do
the other; or if the fire is very fierce, they must
change sides oftener. The time they will take
depends on the thickness of the cutlet and the
heat of the fire : half an inch thick will take about
fifteen minutes. Put the trimmings into a stew-
pan with a pint of water, an onion, a roll of lemon
el; a blade of mace, a sprig of thyme and pars-

y; let it stew over a slow fire an hour, then
strain it, and put half an ounce of butter into a
stewpan ; as soon as it is' melted, mix with ita
tablespoonful of flour, stew it over the fire a few
minutes, then add the gravy by degrees till it is
all mixed, boil it up for five minutes, and strain it
through a tammis sieve, and put it to the cutlets :
you may add some browning, catsup, or lemon
pickle, &c. to it.
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Veal Cutlets full dressed. (No.91.)

. Cut your veal into pieces a little bigger than a
crown Fiece, chop fine, or, what is belter, take a
little of the dried powder of parsley, lemon thyme
(savoury or marjoram), lemon peel a little grated,
nutmeg and mace, pepper and salt; rub these
well together in a mortar, beat up the yolk and
white of an egg together on a plate, dip the cutlets
in it, and then strew the seasoning over them, "
dip them again in the egi, and then strew some
fine bread crumbs over them, put a little butter
into a cold fryingpan over a slow fire, and fry
them a nice brown. Make gravy as in the last
receipt.

Lamb, or Mutton Chops, (No.92.)

Are dressed in the same way.

Pork Chops. (No. 93.)

Cut as many chops from the loin as you want,
- about half an inch tﬁick; trim them neatly; put a
fryingpan on the fire ; as soon as it is hot, put in
your chops, turning them often till brown all over,
they will be cnough in fifteen minutes: take one
‘upon a plate and try it; if done, season with
pepper and salt. For gravy, keep half a table-
spoonful of the fat in the pan you fried the chops
in, put to it about a teaspoonful of flour, rub it
well together over the firc, as soon as it looks a.
little brown put a teacupful of water, season
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with salt, give it a boil up, strain through a hair
sieve to your chops, or youmay send them up with
their own gravy in the dish.

Obs.— A little powdered sage, &c., strewed

over them, will give them a nice relish, See
No.51.



BROILING.
GENERAL OBSERVATIONS.
L _anend

CreANLINESs is extremely essentinl in this mode
of cookery. Keep yaur gridiron quite clean be-
tween the bars, and bﬁght on the top; and when
it is hot, wipe it well with a linen cloth : just
before you use it, rub the bars with clean mutton
suet, which will prevent the meat from being
marked by the gridiron; take care to prepare your
fire in time, so that it may burn very clear; the
briskness and clearness of the fire are indispensable.
Very frequent turning is necessary to some things,
and very litile to others; be very attentive to
watch the moment any thing is done ; never basten
in any manner any thing that is broiling, lest you
make smoke and spoil it. Let the bars of the
gridiron be all hot through, but yet not burning
hot upon the surface : this is the perfect and fine
condition of the gridiron; for if it is hastily
heated, the bars will be hot enough to scorch the
things laid on them on the outside, as ‘the bars
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must always keep away so much of the heat as
their breadth covers: it is abso"u'tely necessary
they should be thoroughly hot before the thing
to be cooked be laid on them. The bars of
gridirons should be made concave, terminating in
a trough to catch the gravy; and also keep the
fat from dropping into the-fire and making a
smoke, which will spoil your broil. The upright
gridirons are the best, as they can be used at any
fire without fear of smoke, and all the gravy is
preserved. . : . '
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Beef Steaks*.. (No. 94.)

Trose who are nice about steaks never attempt
to have them except in weather that permits tﬁe
meat to be hung tilFit is tender. The best steaks
are those cut from the middle of the rump, that
has been killed at least four days, when they can
be cut about six inches long, four inches wide,
and half an inch thick, let them be heaten with a
chopper, or rolling-pin, to make them tender;
take care to have a very clear brisk fire, and
throw a little salt on it, to take off the sulphur,
make the gridiron hot, and set it slanting, to pre-
vent the fat from dropping into the fire, and
making a smoke, - For want of these little atten-
tions, this very common dish, which every body
is supposed capable of dressing, seldom comes to
table in perfection.

Put a tablespoonful of catsup and a little
- minced shalot into a dish before the ﬁ.re, while
you broil the steak; turn it often, to keep the
gravy in: it will be done in ten minutes; rub a
bit of butter over it, and send it up garnished with
horseradish. No. 356.

® The season for these is from the 20th of Sept. to the
25th of March.
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Kidneys. (No. 95.)

Cut the kidneys through the long way, score,
them, and broil them over a very clear fire, turn-
ing them often till they are done, which will take
about ten minutes, if the fire is brisk. Lay them
on the dish, sprinkle them with a little salt and
pepper, and rub a piece of butter over them, or
fry them in butter, and make gravy for them in
the pan, (afler you have taken out the kidneys,)
by putting in a teaspoonful of flour ; 4s soon as it
looks brown, put in as much water as will make
gravy for your kidneys: they take five minutes
more to fry than to broil.

The Inside of a Sirloin of Beef. (No. 96,)

-.Cut .out -the inside of a sirloin of beef close’ to
the bone, in steaks nearly a quarter of an inch
thick ; take off all the skins, and season it with pep-
per and salt, then warm ‘an ‘ounce of butter on a
plate, just enough to melt ‘it a little, but not to
make’ it into a ihin oil, mix the yolk of an egg
with it, dip the steaks in on both sides, and then:
in fine bréad crumbs; lay them on a clean gridiron,
over a clear slow fire; if the fire is sharp, the bread
crumbs will be burnt before the beef is done:
when you turn them, take them off the fire, and
lay them on a dish to catch the gravy : when they
are dressed, put them on a hot dish with their own
gravy, and a spoonful of mushroom catsup.

A Fowl or Chicken. (No. 97.)

Pick and truss a fowl the same as for boiling, cut
it open down the back, wipe the inside clean witha
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cloth, season it with a little white pepper and salt,
and lay it on a gridiron overa very clear slow fire,
with the inside of the fowl towards the fire ; turn
it in about ten minutes, and it will take about
ten minutes more to broil it till it is a fine brown.
Lay it on a hot dish, with mushroom sauce
thrown over it, or melted butter flavoured with
mushroom catsup or cavice: garnish with the
liver and the gizzard, slit and notched, and sea-
soned with pepper and salt, and broiled nicely
brown, and some slices of lemon. For sauce, sce
No. 355.

Pigeons. (No. 98.)

Clean them well, split them down the backs,
and pepper and salt them; broil them over 3
clear slow fire ; turn them often, and put a little
butter on them : when they are done, pour over
them, either stewed or pickled mushrooms, and
melted buiter,

- QFarnish with fried sippets; or, "when the
pigeons are trussed as for boiling, flat them with.a
cleaver, taking care not to break the skin, or the
backs, or breasts ; season- them with pepper and
salty;dip them in melted butter, and’ dredge them
wel with grated bread,. then lay them on the
gridiron, and turn them frequently : if your fire is
not very clear, lay them on a sheet of paper well
bittered, to keep them from getting smoked,

Same sauce as in the preceding receipt.

e -4
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'GENERAL OBSERVATIONS.
: et~

- THERE is no article in which the difference
between an elegant and an ordinary table is more
seen, than in the dressing of greens : they may be
the same at one place as at another ; however,
their look and taste are extremely different, and
this chiefly from the careless way in which they
are cooked; As to the quality of vegetables,
freshness is their only value and excellence;
the eye easily discovers if they have been
kept too long; they soon lose their beauty
in all respects. Roots, greens, &c. and the
various productions of the garden, when first
gathered, are plump and firm, and bave a fra-
grant freshness, that no art can give them again,
when they have lost it by being kept too long, .
though it will revive them a little to put them
into cold spring water for some time. They are
in greatest perfection just before they come to
their full growth. Seft water will preserve the
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green colour best ; if you have only hard waler,
-put to it a teaspoonful of salt of wormwood. :

Take care to wash and cleanse them from dust,
dirt, and insects : ' this requires great attentioui:
pick off all the outside leaves, and trim them
nicely, and lay them in a pan of clean water. for
an hour before you dress them. They should
always be boiled in a saucepan by themselves,

" and have plenty of water : if meat is boiled with
them in the same pot, they spoil the look and
taste of each other.

The water must always boil before you put in
what you intend to boil in it, which should boil
briskly, in an open saucepan; the quicker they
boil, the greener they will be ; and when the
vegetables sink, they are generally done enough,
if the water has been kept constantly boiling ;
bat -if it has not, they will lose their colour.
Take them up immediately, or they will lose their
colour and goodness. Drain the water from them
thoroughly before you send them to table. This
humble branch of cookery requires very constant

-attention’: if vegetables are too long on the fire,

they lose all their beauty and flavour, and if they

are not thoroughly boiled tender, they are tre-

mendously indigestible, and much more trouble-

‘some to the stomach than underdone meats.
E
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Above all, take.cave your vegetables dre fresh ; for

as the fishmouger Ufton suffevs fort the sins of the
-000k, so the cook oftén gets undeservedly blamed
for not well ‘dressing vegetables, which, in this
metropolis, are often kept so long, that no arl can
wmake’ themutherloot oteat woll o
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PSS SS—

Potatoes. (No. 102.)

* AvrtHoucH this most useful vegetable is dressed
every day, in almost every ‘family, it is very sel-
dom well prépared ; and for one plate of potatoes
that comes to table as it should, ten are spoiled.
Be careful'in your choice of potatoes; no vege-
table varies so. much in quality. The reddish
kind are better than the white, but the yellowish
looking ones are generally the best. ‘Choose them
of a moderate size, free from all blemishes, and
fresh, and buy. them in the inould ; they should
not be wetted till they are cleaned to boil. Peel and
wash them, fill the saucepan half full of potatoes
of equal size®, and put to themas much caﬁi water
aswill cover them about an inch : most boiled things
are spoiled by having too little water, but potatoes
are commonly spoiled by too much : they must
nierely Be covered; and a little nliowed for waste
inzb’oiﬁng, 50 {hat they may be covered at last.
Set them dn a motlerate fire till they boil, then
take them off; and setthem by the side of the fire
to boil gently: (the stower the better) till they are
soft enough to admit « fork, (there. is no depend-
ence ou the misunl test of their oracking or break-
ing,' ‘which,:if they are boiled fast, .some potatoes
wiill de when they are met .half doge, and the ins
side is quite hard,) then pour the water from
them, uncover the saucepan, and set it by the side

* Or the smail ones will be done to pieces before the large

‘ames are:bgiled gnoogh. .
B

.
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of the fire for fifteen or twenty minutes, that their
superfluous moisture may evaporate, and they will
become perfectly dry and mealy.

This method of managing potatoes is in every
respect superior to steaming them; they are dress-
ed in half the time, and will retain no moisture,

Obs.— There are so many different sorts and
sizes of potatoes, it is impossible to say how long
they will take doing; the best way is to.try them
with a fork. Moderate sized potatoes will gene-
rally be enough in fifteen or twenty minutes.

Potatoes boiled and broiled. (No. 103.)

Dress your potatoes exactly as before, directed,
t['mt them on a gridiron over a very clear, brisk
re; turn them as they brown, till they are done
all over, and send them up dry, with melted but-
ter in a eup. . :

Potatoes fried in slices. (No. 104.)

Peel large potatoes, and slice them tlie- thick-
ness of a two-penny piece; dry them well in-a
clean cloth, flour them, and fry them in lard.
Take care that your lard and frymgpan are ‘quite
clean; put it on a quick fire, watch it, and as
soon as it boils, and the lard is still, .put in the
slices of potatoe, and keep moving them :till they .
are crisp; takethem up and lay them to drain on
a sieve, send them up with a very little salt sprink~
led over them. : : T

Potatoes fried whole. ‘(No. 105.)_' A _ :
‘When boiled as per the first receipt, put them

- .
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into a stewpan with some nice clean beef drip-
pings, shake them about often for fear of burning
till they are of a fine brown, and crisp : drain them
well from the fat, and send them up.

Obs. —1It will be an elegant improvemcnt to
‘the three last receipts, previous to frying or
broiling the potatoes, to dip them in the yolk of
. an egg, and then in fine sifted bread crumbs.

To mash Potatoes. (No. 106.)

When your potatocs are boiled, drain and dry
them: perfectly, and rub them through a’ cullen-
der, or, what isstill betier, a coarse hair sieve, into a
clean stewpan : to a pound of potatoes put about
half an ounce of butter, and a large tablespoonful
of milk ; mix them well together, and put them
by the side of the fire to keep warm; if you put
them too near they will get a bad taste. ‘

Obs.— After Lady-day, when the potatoes are
getting old and specky, this is the best way of
dressing them.

Mash Potatoes with Onions. (No. 107.)

Prepare some. boiled onions by putting them
through a sieve, and mixing them with the pota-
toes. In proportioning the onions to the potatoes,
{ou will be guided by your wish to have more or

ess of their flavour.

Eséalloped Potatoes. (No. 108.)

" Mash the poiatoes as before directed ; them
have some nice scollop shells, very clean, and
E3
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well butiered ; - put in yonr potatoes, raake them

swooth at the tap, score them across with a knife,

sitew a few fine hread crumbs on them, and
sprinkle them with a paste brush with a few drops*
of melted butter, and set them in a Dutch even;
when they are browned on the top, take them care~
fully out of the shells and brown the other sidev-
if you have no scollop shells, put them.into fea-

cups.

“Roast Polafoes. (No., 109.)

‘Weash:and. dry your polatoes, put them in:a tin
Dutch:oven; or 'cheeseptoa‘swr‘; ‘t)uul:e care .ngt to
put them too near at first, orthey: will get barnt on
the outside before they are warmed through.: Large-
potatoes will require two hours to rogst them. '

Roast Potatoes under Meat. (No. 110.)

Peel and wash large potatoes, put them on the
fire in cold water, and let them boil till they are
half done; drain the water from them, and put
them into an earthen dish, or -small tin pan: set
them under the meat that is roasting, and baste
them with some of the drippings; wﬁen they are
browned on one side, tarn them and brown them
all over; send them up round the meat, or ia a
* small dish. : p '

Potatoe Balls. (No. 111.)

Mix mashed potatoes with the yolk of an egg,
roll them inte balls, flour them, and fry them in
clean drippings. . Brown them ia a Dutch oven.
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Sagoury Potatoe Balls (No. 112.) .

" Are made by adding a quarter ofa pound of
ﬁ':'a(.ed ham to a pound of mashed potatoes with
the yolk of a couple of eggs, as in the last receipt.

Obs.—They are an agreeable relish to veal,
and make a good supper dish.

. Casserole of Potatoes. (No.113) -

Peel, wash, aud bail your potatoes tili they ‘are
soft enough to mash ; drain apd dry them well,
then mash them till they are very fine ; season with:
a little salt, some butter and milk ; make a wall
of about three inches bigh "and an inch and a
half thick all reund the dish; set. it.in'a Dutch
oven till it is of a fine light browa coloun. ~ -~

Fill the middle with stewed, rump steaks, booiled.
mutton, .or lamb chops, or harrico mutton, or pork
chops. .

- Potatae Snow. . (N_q-lm.).

- Choose those that are free from spots, and the,
whitest you can pick out; put them on to boil im
cold water, and when they begin to ¢rack, strain
the water from them, and'_pu[i them into a clean
stewpan by thé sidé of the fire till. they ‘are quite
dry and gll to pieces; rub them through a sieve
on the dish they are to be sent up in, and do not
disturb them’afterwards. = ’

T dz'",e_ssv,Wdtcry Potatses. (No.115)

" Wash the potatoes clean, and put. them. into: a:
’ "E4
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closely covered pot, without any water, on a slow
fire; the heat very soon draws out sufficient
water to stew themh in, and the potatoes so
managed are dry and mealy, though the same
-boiled in the common way are hardly eatable.

:

New Potatoes. (N 0. 116)

The best way to clean new potatoes when they
are too young to peel, is to rub them with a coarse
cloth or a flannel, or scrubbing brush; and pro-
ce¢ed as in the first receipt to boil potatoes.

Jerusalem Artichokes (No. 117.) |

© Are boiled in the same manner as potatoes, and
dressed in the various ways we have just before -
directed for potatoes. C

Cabbage. (No. 118.)

Pick them very carefully clean, and wash them
thoroughly, and after washing, look them over
carefully again; quarter them if you please, if
they are very large. Put them into a saucepan
with plenty of boiling water; if any scum rises,
take 1t off, put a large spoonful of salt into the
saucepan, and boil them till the stalks feel tender.
A young cabbage will take about twenty minutes,
when full grown, half an hour : see that they are
well covered with water all the time, and that no
smoke or dirt arises from stirring the fire. By this
management, they will look as beautiful when
dressed, as they did when growing.
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Boiled Cabbage fried. (No. 1'19.)
Sce receipt for Bubble and Squeak.

Savoys (No. 120.)

Are boiled in the same manner, but always
‘quarter them when you send them to table.

Sprouts and young Greens. (No. 121.)

The receift we have written for cabbages will
‘answer as well for sprouts, only they will be. boiled
-enough in fifteen or twently minutes.

"Spinach. (No. 122.)

Spinach should be picked a leaf'at a time, and
washed in three or four waters: when perfectly
clean, lay it on a sieve, or cullender, to drain the
“water from it. Put a large saucepan on the fire
three parts filled with water ; when it boils; put a
-small handful of salt to it, with the spinach, let it
.boil as quick as possible till quite tender; it will
be enough in about ten minutes, if boiled in plenty
of water; if the spinach.is a little old, give it a
couple of minutes longer. 'When done strain it
on the back of a sieve, squeeze it dry with a plate,
or between two trenchers, chop it fine, and put it
into a stewpan with a bit of bulter and a little
“salt; a little cream is a great improgganent Spread
it in a dish, and cut it into squa proper size
to help at table. :

Qbs. — A litlle grated nutmeg is a favourite ad--
ED
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dition with some. cooks, and is added when you
stir it up in the stewpan with the hutter. :

A.spafagus. . (No.' 123.)

Set a pan of cold water upon’ the table, and a
stewpan with plenty of water in it on the fire;
sprinkle a handful of salt inte it, and while it is
healing prepare your asparagus. Scrape all the
stalks till they are perfectly clean, throw them
into the pan of cold water as you scrape them ;
when they are all dane, tie them up in little bup-
dles, with bass if you can get it, or tape; string
cuts them to pieces : cut off the stalks at the bot-
tom that they may be all of a length, leaving just
enough to serve as a handle for the green part;
put them on when the water boils ; when they are
tender at the stalk, which will be in about ten
minutes, they are done enough. Great care must
be taken to watch the exact time of their becoms
ing tender,-and take them up just at that instant,
and they will have their true flavour and colour,
but a minute or two more boiling destroys both. .

While the asparagus are boiling, toast 3 round
of a quartern loaf about half an inch thick, brown
it delicately on both sides, dip it lightly in_ihe
liquor of the asparagus, and lay it in the middle
of a dish ; melt some butter, then lay in the aspa-
ragus upon the toast all round the dish, with the
ends of th¥ stalks outwards. Pour no buiter over
them, but \it up in a boat. To the commen
melted buf! may add a little pepper -and.
salt, a teaspoonful of vinegar, and the yolk of a
coupte of eggs, beat up, and carefully mixed to
keep them from curdling. - ’
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Sca Kail. (No. 124.)

Is tied up in bLupdles, and dressed exactly in
the same way as asparagus. o

o .. . Cawkflower. (No. 125.)

Choose thosc that are close and white, trim off
the outside leaves, cut the stalk off flat at the hot-
tom, let them lie in salt and wafer an- hour before

ou boil them, put them into boiling water with a
gapdi‘ul_of salt'1n i, and let it boil slowly till done,
which a small one will bé in fificen, a very large
one in {wenty minutes, and {ake them up care-
fully with a slice. : :

o Brocoli. (No. 126.)

' 'The great art in dressing brocoli is, that it be
not-overboiled, and yet boﬁed enough. Seta pan
of clean cold water on the table, and a saucepan
on the fire with plenty of water, and a handful of
salt in it: the brocoli is prepared by strippi
off al the side shoots, leaving the lop: peel o
thé sKkin of the stalk with a knife, cut it off at the
bottom, and put them into the pan of cold waters
when the water in the stewpan boils, and all the
brocoli is ready, put it in, let it boil briskly till the
stalks feel tender, and take it uo with a slice, that

you may not break it ; let up:
‘ifsome of the heads of bra gger
ilian the others, put them tE:t
they may get all done toge '

“_ QObs.—1It makes a nice supper dish served
upon a toast, like asparagus. ' 4
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Red Beet Roots -(No. 127.)

Are not so much used as they deserve ; they are
boiled exactly in the same way as parsnips: &
large root will take an hour and a half boiling ; to -
be sent to table with salt fish, boiled beef, &c.

R Parsnips (No. 128.)

- Are to be done just in the same maunner as carrots,
ouly give them as much water as you can; they
require more or less time according to their size,
and you must try them by thrusting a fork into
them as they are in the water; when that goes
easily through, they are done enough: an hour
and a quarter will boil a large parsnip.

Obs.— Parsnips are sometimes sent up mashed
in the same way as turnips. '

" Carrots. (No.129:)

 Let them be well washed and brushed, not
scraped; half an hour is enough for young spring
carrots; grown carrots will take an hour and a
half ; and the large Sandwich kind full two hours:
‘When done, rub off the peels with a clean coarse
¢loth, and slice them in two or four, according to
their size. 'The best way to try if they are done
enough, is to pieree them with a fork..

.

} *rm‘ps. (No.130)
* Peel off hal® inch of the stringy outside ; fall-

grown turnips will take thirty minutes gentle boil-
ing ; (if they boil too fast, they will burst;) try
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them with'a fork ; when tender, take them up, and
lay them on a sieve ten minutes, to drain the
water thoroughly from them.

Obs:— Young turnips should not be peeled.

To Mash Turnips. (No. 131.)

Wthen they are boiled quite tender, squceze -
them as dry as possible between two trenchers,
put them into a saucepan, and mash them with a
wooden spoon, add a little bit of butter, kee
stirring them till the butter is melted and weE
mixed with them, and they are ready for table.

i Turnip tops (No. 132.)

Are the shoots which grow out, in the spring, of
the old turnip roots. Put them into cold water
an hour before they are dressed ; the more water
they are boiled in, the better they will look ; if
boiled in a small quantity of water, they will taste
bitter ; when the water boils, put in a small hand-
ful of salt, and then your vegetables ; if fresh and
‘young, they will be done in about twenty
minutes : drain them on the back of a sieve.

French Beans. (No..133.)

Cut off the stalk end, and beginning at the
other, string them carefully ; the strings are very
tender when they first come in, but are as hard, in
proportion to the beans then, as they are when.
more grown : cut off the stalks and tips; let a .bov_vl
of spring water, with a little salt dissolved in .it,
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stand. before youy and. as - the beans are colepned:
and stringed, throw them in :- when all are‘donej-
put them on the fire, in boiling water, with some:
salt in it ; when they. have boiled fifteen or twenty:
minutes, take one out and taste it; as soon as
they are tender *, throw them into a culleader,:
drain them, and lay them on a plate, in a little
heap, highest in the middle, To send up the beans
whole is much the best method, when th

are thus young, and their delicate flavanr
and colour are much better preserved. When
a little more grown, they must be cut across
in two, afier stringing; and for common tables,
they are to be split first, and cut across after-
wards; but those who are nice, never have
them at such a grewth as to regmire splitting.
When they are very large,. they look very pretty
cut into lozenges ; 1n this case they are not split. -

Green Peas. (No. 134.)

Young green peas well dressed, are onme of the
most delicious delicacies-of the vegetable kingdom.
They must be young,-or no art can hoil them ten=
der; it is equally indispensable that they be fresh

athered, and cooked as soon as they are shelled,
or, by being expased to the air, they soon lose
both their colour and sweetness, and if yéu wish
to feast upon peas in perfection, you must have
them gathered the same day they are dressed, and

# If you wish to have them very green, when they areldoné)
throw t{em instantly into cold water ; when you wish to send
them to table, warm them again in a tureen of boiling
water. . : . . . \

PEEEERY
sl
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put on to bail withinr half an howr afier they are
shelled. Pass them through-a coarse sieve, which
is made for the purpese. This_precaution of se.
parating them is necessary, for large and sinall peas
cannot be boiled together, as, of course, the former
will take more time than the latter. For a peck of
peas, set.on a saucepan with a gallon ef water in it ;
when it boils, put in your peas with a tablespoonful
of salt, and two teaspoonsful of lump sugar ; keep
them boiling quick m twenty to thirty minutes,
acoording to their age and size : the best way to
judge of their beiug%one enough, and indced, the
only way to make sure of cooking them so, and
not beyond - the point of perfection, as the pea
ealers say of ¢ beiling them to a bubble,” is to
take some out with your spoon and taste them.
‘Whea they are enough, drain them on a hair
sieve, put:them into a pye dish, divide some
‘buter into small bits, and lay them on the peas;
‘put anothez dish over them, and turn them over ;
this will melt the butter through them, and is by
far the best way of buttering peas.

Obs. — ¥ou may boil a few sprigs of mint in a
" saucepan by themselves, and garnish your dish of

peas with them : see Pea Powder. o

‘Cucumber Stewed. (No. 135.)

Peel and cut your cucumbers into slices nearly
a'quarfer of an inch thick ; flour and dry them in
butter ; let the butter be quite hot before you put
in the cucumbers ; fry some sliced onions with
them till they are a delicate light brown colour,
thén put them into a stewpan, with as much gravy
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as will cover them ; stew slowly till they are tender;
this will take about an hour : " take out the cucum-
bers with a slice, thicken the gravy with flour
and butter, give it a boil-up, and season it with
pepper and salt, put the eucumber in to warm;
‘and it is ready. o - ’

Obs.— The relish of this dish is sometimes aug-
mented by the addition of bay leaves, anchovies,
wine, ale, and the savoury spices. =

Artichokes. - ‘(No. 1386.)- -

Wrench aut the stalk close to-the bottom, by
which . the fibres will be drawn out, put them
into cold water, and wash them. well, then
-put them into plenty of boiling water, with a
bandful of salf, and let them boil gently- till they
are tender, which will take an hour:and a half, or
two hours; drain them on a sieve ; and send up
melted butter with them. ‘ L

Stew Onions.  (No. 1"37.)'" co

The large Portugal onions are the best for - this
purpose ; take off the coats of halfa dozen of these,.
taking care not.to cut off the tops or tails- too near,.
or the onions will go to pieces; put them into a
stewpan big enough to hold them without laying
them a top of one another ;. just cover them with
good broth ; as soon as it boils fast, add to them
half an ounce of lump sugar, put them on a very
slow fire, and let it simmer two hours, till the-
broth is reduced to a glaze; when you dish:

e
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them, turn them upside down; pour the sauce
over them.
This is a very elegant preparation of onions.

Roast Onions. (No.138.)

« They are done best in a Dutch oven, turning
them occasionally, that they may be done equally
on all sides.
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GENERAL OBSERVATIONS.
L ————

Tuis department of the business of the kiiclien:
depends more upon practice than any other; a;
very few moments too much or too little, and the
fish is spoilt. So many circumstances operate onc
this occasion, it is almost impassible to write ryles

that are generally applicable, -There are. de~
cidedly different opinions, whether the water,
should be coldy tepid, or boiling. The Duteh,:
who are famous for dressing fish, always use the-
latter. See No. 141. We believe for some of the.
fame the Dutch cooks bave acquired they are-
a little indebted to their situation enabling them
to always have fish in perfection; and that the su--
perior excellence of the fish in Holland, is because .
none are used, unless they are brought alive into:
the kitchen, (except mackerel, which die the:
moment they are taken out of the water.) The::
Dutch are as nice about this as, Seneca says, the
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Romans were; who, complaiping of the luxury
of the tiges, says, they are. come to that daintia
ness, they will not eat a fish, unless .upon the
same day that it is taken, that it may_,taslg of the
sea, as they express it. '

On the Dutch flat coast,- the fish are all taken
with nets; whereas, on our rocky coast, fish are
mostly caught by bait and hook, which imme-
diately kills them. The fish are brought alive by
land, teo the Dutch markets in water-casks with air
holes in the top. ‘Salmon; and other fish, is thus
prescrved in rivers, in a well-hole, in the fishing
boat.

=‘The good folks of this metropolis are so often
disappointed, by having fish which have been
kept too long, they are apt to run into the other
extreine, and suppose no fish will either dress
well, or cat well, unless it is quitc alive. Some
very respectable fishmongers have, however,
assured the editor,- that they are oftener in danger
of losing their credit, by selling fish too fresh, and
_ that especially turbot and cod must be kept a day
or 2o after they are dead, before they will eat
welt; and, like meat, require a certain time
before they are in the best condition to be dressed :
then they recommend them to be put into water,
(salted in proportion of half a pint of salt to a gal-
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Ton of water,) that you should bave just stopped
the boiling of, by pouring in, just before you put
in the fish, a pint of cold water, and let them boil
slowly ull done.
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Turbot to Boil. (No. '140.)

Crean and wash a nice white turbot, cut it
across the thickest part of the underside; this
is to prevent it breaking on. the breast, which
happens from the fish swelling, and cracking the
skin, if this precaution is not used: lay it in a
fish kettle, with the white side upwards; paut
a large handful of salt on it, cover it with
cold spring water, set it on a hat fire till it boils,
skim it carefully, and.set it on the side of the fire,
to boil gently for about twenty minutes, (if it boils
fast, the fish will break'to pleces;) supposing the
fish to weigh eight or nine pounds fgro sixteen
or eighteen pounds, an hour. Send it up on a
fish-drainer, garnished with sprigs of green pars-
ley. Save a little of the inside coral spawn of the
lobster, rub it through a hair sieve, without butter.
‘When the turbot is dished, sprinkle the spawn
over it. Garnish the dish with sprigs of curled
parsley, sliced lemon, and finely scraped horse-
radish ; and, if you like {0 send it to table in full
dressed, surround it with some nicely fried smelts.
Send up lobster sauce_(see reccipt, No. 294,)
in a boat, or two boats, 'if it is for a large party.

Dutch method éf Boilihg’Turbot. (No. 141.)
In boiling a large turbot, four or five handfuls
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of salt are put into the water it is to be boiled in;
which strong brine makes the fish crimp and
savoury ; the thick parts of the fish are cut, or
scored, to admit the salt water. The salt must.be
put into cold water ; but before the fish is put in,
the water must boil strongly. A large turbot will
be well boiled in half an hour. (From Mr. Twiss
the traveller.) : o

Turbot to Fry. (No. 142.)

~ Clean a small turbot well, and dry, it in a cloth,
beat an egg on a plate ten minutes, wash the fish
all over with the egg, then cover it with fine bread
crumbs, that have been -rubbed throggh a bair
sipve : have some clean lard,.or dripping in an iron
fryingpan, over a hot fire ; when it has done talking,
and, is- quite still, put the fish in; in about four
minutes turn it, and fry it on the other side ; when

done, lay it on a haig sieve, to, drain the lat

\ T‘m gsterorshnmpsauce ' o e
' . -4 Brill. (No. 143;) C e

| Is dressed the same way as a turbot. . )

- Soles te Boil. (No. 1'44.) B

""Wash and ¢lean_your soles well, put them into
a fish-kettle; with a handful of salt, and as mifich
cold spring water as will cover them; put thefnon'a
quick fire, and when_they boil, set. them. on the
side of the fire to boil gently ten minutes ; that
will'bedong enough, waléss: they be- very dmge.

-
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;. Sead - them up on a fish-drainer, garnished with
.sprigs of parsley. ' :

" s~ Slices ‘of lemon are a very universally
saceeptable garnish, with either. fried or boiled
-fish ;| a féW sprigs of crisp parsley may be'added,
‘#you widli to make it look very smart. =~ =

Moo

Soles to Fry. (No. 145.)

- Be sure your soles are quite freskh, or all the
‘200d ¢ooks in the world cannot make them either
- 300k or éat well. An houtbefbre you intend'to dress
‘thern, wath-them thoroughly, and wrapthem in
‘n'clean ‘tloth, to make them perfectly dry, or the
‘lﬁ;ad ‘erambs’ vov}}i"not' ttipki to'“tﬁ;:m. Beat the
yolk and white of an-egg well togéther, on a plate,
\ ;{mﬁgw fork ; Sour yor fish, to ‘abioib any %\ﬁs.
tive tlidt may remain; attl Wepe it off ‘with & élean
“eloth ¥ dip then ifi thé egd 'on both sides all ovey;
o What''is better, egg them with a paste-brush,
rub some stale bread through' a’'cutiénder, ‘or hdir
sieve; . strew it ‘all over! the: fish, so thal it covers
eyety patt; -and:takie up the sl bly;:the béad, and
shake. off i the | loose: crumbis: .- The ‘sole: -is ~now
ready forthe foyingpan: .. ° . = :
L .Putaﬁm ‘morb'of fresh éweet olive-oil; ora
ponniloflard ®, or beefsdet, (the fat ought to:caver
Lthe. &ish); wt!‘ht- awe here .ﬁc;]er; s fora bidtihﬁdg
_pinef} pair ofisales;) intd i fryiingpan, over a'sharp
', llﬂclg:l,ﬁm ywaich ityand whensthoils; i.e. whea
“it‘has done bubbling, and s still, and thé smoke

"% The fat wilk do.two of three times, if strained- through a
" hir sieve, and put by ; -if you do not fisd it enodgh, pata
dgtlafoenlboit . ... . oo w0
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just begins to rise from the surface, (if the fat is
not extremely hot, it is impossible to fry fish of a

od colour, or to make them firm and erjsp.

be best way to.ascertain the heat of the fat, is {0
try it with a bit of bread as big as a .nut, if it is
quite hot endugh, the bread will be brown imme-
diately,) put in the fish, it will be crisp and
brown on the side next the fire, in about four or
five minutes ; to turn it, stick a two pronged fork

near the head, an the tail with a fish-
slice, and fry the : .one sole is enough
1o put in at a time he pan is very large,

and you have plenty of tat. When your fish are
fried, lay them on whited brown paper, on a hair
sieve, placed slanting, and near enough the fire to
keep them warm, till the fat is thoroughly drained
from. them ; this will take five or ien minutes.
%n soles are fried, they will keep very good
in a dry place for four days, and eat as well as
when re51 Adressed, if you warm them in a Dutch
gven, orin good gravy. . ..
-Obs.—There are several general rulesin this re-
ceipt: which applyto all. fried fish : we have been
wery particalar and minute in‘eur directions; for,
although a fried sole is ‘a very. frequent :and
£awourite dish, it is very seldom brought :to table
in.perfection. Batter will occasionally supply the
place ‘of egg; and biscuit, powder -of bread
crumsbs : the latter is sold at Russell’s excellent
biscuit shop, nearly opposite Villiers Street in'the
Strand*. . . . R R
‘* The very indifferent manner in which the operation of

frying‘ﬁsh_ is usually performed, we ‘suppose produced the
following jeu @ esprit, which appeared a few months since
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 Soles to Stew. (No. 146.)°

" These are done the same as.eels Wiggy’s way.
in good gravy. Sce No. 164, ’ .

Fillets of Soles Fried. (No. 147.)

: Take the fillets of a pair of good soles, trim
them neatly, and wipe them on a dry cloth ; beat
the yolk and white of an egg together on a platé
for five minutes, dip the fillets into the egg, and
then into fine stale bread crumbs, that have been,
rubbed through a hair sieve. Have some clean
~ lard hot in an iron fryingpan; putin the fillets and

fry them of a fine browa colour ; lay them on a
hair sicve as you do them, and keep them hot
before the fire till the following sauce is ready.

Make halfa pint of good melted butter, squecze
in the juice of a lemon, lay the fillets of soles round
the dish, and pour the sauce into the middle.

~ Fillets of Soles, IWhite. (No. 148.)

. Take off the fillets, trim them, and cut them in
two ; butter a clean earthen dish or pan, lay the
fillets in it, and butter a paper eut to the size of
the dish, and lay it close to the fillets, set it ina
cool oven, or over a very slow fire, for about fif-
teen or twenty minutes; take them up, and dry

in_that ably conducted daily register, “ The Morning Chro-
sicle.” © . ‘

* The King’s Bench Reports hiave cook’d up an add dish,
1 An action for damages, Fry versus Fish. '
L . - Bat-sure,.if for damages action could lie,
- ir5. Jycertaiply must bave been Fisk against Fry-”

i ~ F . ~
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them on a sheet of clean paper, or on & clean nap-
kin: dish on & hot dish, and pour a litlle good

white ‘sauce oyer them,

Cod Boiled. (No. 149.)

Clean and wash your fish, and rub a little salt
in the insiderof it ; if the weather is very cold, a
large cod is always the better for being kept ‘&
duy : put plenty of water in your fish-kettle, so
that the fish .may be well covered; put in a hand-
ful of salt: when the water boils, stop its boiling
by pouring in a pint.of cold water; and then pu
in your fish; a very.small fish will require from '
twenty to thirty minutes, a very large: one near
an hour ; drain it on, the’ fish-plate ;. dish it with
garnish of the roe, liver, chitterling, &oati: ..

o

! bt

Salt Fish Boiled. (No.150) .. i

Salted fish requires soaking, aceording to the
time it has been in salt; that which is hard and
dry requires two nights soaking ; the intermediate -
(lny lay it.on astone floor ;- for the barrelled cod,
less tine .will do 5 and for the ,best Dogger Bank
split fishy which has not been more thaa'a forts
night or three -weeks. in salt, less time -will be
necdful. Put it on-in cold water. = - ¥

Slices of Cod Boiled. (No. 151.) -

Lay the slice of fish at the botiom of a ‘ﬁsl;.‘-
kettle, with as much cold spring water as will
cover it, and a large handful of salt; set it on a

quick fire, and when it boils, set it on one side of
the fire-to boil gently, for ten minutes, or-a quar-

REEE e
: v
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ter of an hour, nccordum' 1o the size -of 'the - fsh,.
Garnish with a slice of the liver an one.side, and:
chitterlings on the other .Qyster sauce aad plain
butter.

Codlmrrs Broiled. (No 152)

\Vash them well dry them in a cloth, beat an

e on a plate well, dlp the fish in the egg, and
thgn “flour them all over; lay them'on a clean
gndlron over a slow and .clear firc; when they
are done on one side, turn them gently ; they will
take about twenty minutes, or half an hour. An-
chovy sauce.

lVlutmgs Fr:ed (No. 15&)

" Skin them, and fasten their tails .to their
mouths; dip them in egg, and then in bread
crumbs, and fry them in ot lard; lay them in
the pan with thenr backs towards the fire, and let
the fat boil over ‘them, but do not turn them, they
are ‘more liable to break than any fish.

Obs — When whitings. are very scarce and
dqax, the fishmongers can. skin and truss young
cadlings, so 4hat you can hardly -tell. the differ-

ence: A codling has a beard under its movth,
which a. whiting .has not :  this distinguishing
mark is sometimes cat off; howevey, if you look,
you will soon see the mark ‘where the. beard w.
and thus discover if it is a whmng or a s ﬁ
cotﬁing.

i

. Skate. Fried. (No 154)

éﬁ}er yon‘ ‘b‘ave cleméed thcm thoroughly,
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divide itinto fillets, dry them on a clean cloth ; beat
the yolk and white of an egg together on a plate
for five minutes, dip the fish in this, and then iu
fine bread crumbs ; fry it in hot lard or drippings
till they are of a beautiful brown colour; lay
them on a hair sieve to drain ; garnish with crisp
parsley‘. Co :

Plaice or Flounders Fried. (No. 1'55:./)~.; ‘

- Clean them well, and wipe them on-a dry cloth
to absorb all the water from them ; flour them and
fry.them in hot lard, and send them up wjth
plain butter in a boat, or anchovy sauce. = .

Water Souchy. (No. 156.)

" This, I believe, is a' Dutch dish, and’ js made
of several small fish, such as flounders, plaice,
whitin{g, gudgeans, eels, or perch; these must be
very fresh, and very clean, for what they are
boiled in is sent up with them; cut noches in

our fish and throw them into freskr spring water ;

this is what s called crimping fish); put them
into a stewpan with as much water as you think
will fill the dish, with some parsley 'leaves and
parsley roots, a glass of white wine, anhd a table-
spoonful of vinegar, and as much salt as you
wotld for broth ; take care to skim it well wh
it boils; when your fish is done enough, send it
up in a deép dish, with some slices of bread and
butter on a plate. o

_ Hiddocks Boiled. (No. 157.)
“‘Wash it well, and put it on to beil in as much
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aold water as will dover it, with plenty of salt in
i3 ‘a haddock of three pounds will take twenty
minutes afier it boils. These are sometimes stut~
fed -with the same stuffing you put to veal.

| Curp to Stew. (No.' 158.)'

PR I .
- ‘When your fish has beea properly washed, lay
it in afish -kettle, with :a pint of port wine and
_phout as much water as will half cover it; a bay
Jeaf, a carrot, a large onion, a head of celery, a
‘dozen berries of black pepper, the same of all-
spice, and an ounce of lean ham; cover the fish
. Kettle close, and let it stew gently for halfan hour;
take the fish up, lay it on a hot dish, and thickea
the liguor that it was boiled in with flour ; seasom
with pepper, salt, and a little grated nuimegs
when it has boiled ten. minutes, strain it through
.,A tammis into a clean stewpan, make it very hot,
- and pour it over the fish ; -if there is more sauce
.than the dish will hold, send the rest up in a boat.

A

" Perch Fried. (No. 159.)

"... Wash the fish well, and wipe them on a dry
- cloth, floyur them lightly all over, and fry them
. ten minutes in hot lard or drippings; when they
.’ffrp fried, lay them on a hair sieve to drain ; send
‘them up on a hot dish: garnish with sprigs of
.. green pansley.  Anchovy sauce. :

Perch Boiled. (No. 160.)

Clean them carefully, and put them in a fish
.. Bettle, with as much cold spring water as will
F3 ‘
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covér thent, 'with a bandful of salt; set them on'a
quick fire till they boil ; ‘when they. boil, sef them
on one side to boil gently for ten minutes, :

S_‘almén P'icklefi. (.N"o_._”_'l 61.) .

- F

. 1Y

{ P i )

Cut a salmon into pieces and put it.into a fish
keltle, with a large handful-of salt, and cold spriag
waler enough to cover: it;; when it boils set-it:on
‘one side of the fire.to boil gently half anchourg
when it is enough, dry it on a ¢lean clothn -1 .x

Pot the top of the salmon liguor into a stewpan,
fo which add the same quantity of white wise
vinegar, a quarter of an ounce of whole pepper,
the same of allspice, and two bay leaves; sct it
on the fire to hoil ten minutes; .skim it wellg
take it off the fire, and when it is:cold, pour it
over the fish and tie it down ; in thrce days it may
be turned, and in a week it will be fit for eatia
and will remain so for several months. Garnis
with sprigs of fennel. : : Coel

Obs.~—This is in the finest condition when fresh
salmon is most plentiful about Midsummer ; the
season for it is from February to September*. . - -

' Submon Boild. (No.162) =

Put on a fish kettle, with as much spring water
_as will cover the salmon- you are going to dress:
‘When the water boils, put in a'large handful of

* The three marks of the goodness of pickléd salmon are,
1st. The brightness of the scales, and their sticking fast to the
skin, 2dly, The firmness of the flésh; and 3dly, Itsfine red
eolour, . L S
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i, 1ake off.the scum; if any rises, bave the fish
Weﬁ washed, put it in, and let it hoil half an hour.

,Salmon Brbilcd. (No. 163.) )

Clean the salmon well, and cut it into slices
dbYee saches thick, dry it:thoroughly in a clean
wloth; and rub it all vver with sweet oil, or thick
ancfted:butter, and bprinkle a little salt over it;
put:yonr gridiron: over a clear fire; at some dis-

nce ; when it is hot, wipe it clean, and then rub
It-with:sweet:oil or.lard ; lay.the salmon on, and
abenit is done on oune side, turn it gently and broil
the other side.- Anchovy sauce. .
3. Bels Stewed Wiggy's way.” (No. 164.)
V:Take two pounds of fine silver* eels; the best
size are’ these that are nat much less than a three-
shilling-picce in circumference, quite fresh, full
of life, and as brisk as an eel ; such as have been
&kept out of water till they can scarce stir, are
good for nothing.  Gut them, and rub them with
salt titbthe slime is cleaned from them, wash them
in three different waters, and divide them into
_pieces about ‘four inches long : you imay scason
them- with salt, and beaten mace or nutmeg, and
then egg and bread crumb them; dredge thém
with'a little flour, and fry them in drippings till
they aré brown; lay them to dry on a hair sieve.

., * The yellow eels are apt to taste muddy; the whiteness
of the belly of the fish, is not the only mark to know the best;
the right colour of the back is a- ceppery hue, very bright; the
olive ¢oloared are inferior; and those tending to a green are
worse, .

F4
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Have ready a quart of good beef gravy ; it must’
be quite cold when you put.the eels into it, or the
skin of the eels will crack, and the beanty of this
dish consists in sending-them up whole: set them
on a slow fire till they boil, then put them by the’
side of the fire to simmer very gently for a quarter
of an hour, take them out of the stewpan with ‘a
fish slice, be careful niot to bruise their skins, lay
them on a dish about two inches deep, mix two
teaspoonsful of flour with two tablespoonsful of
Port wine, stir it into the saace by degrees, and
strain it over the fish through a-tammis sieve. -
- Obs~—To kill eels instantly, without the horrid.
torture of cutting and skinning them alive, picrce
the spinal marrow close to the back part of the
skull with a sharp pointed skewer : if this be done
in the right place, all motion will instantly cease.

" To fry Eels. (No. 165.)

Skin and gut them, and wash them well in cold
water, cut them in pieces four inches long, seasom
them with pepper and salt, beat an egg well on a
plate, dip &em in the egi, and then 1n fine bread
crumbs; fry them in fresh clean lard, drain them
well from tge fat, garnish with crisp parsley; for
sauce, plain melte(gia butter, with the juice of half
a lemon in it, . : S,

‘Spitckcoc]z/cd E?ls.. (No. 166.) {

This the French cooks call the English way.of
dressing eels, and though not of their own inven~
tion, they frequently send it up to-the best tables.
-~ Take two middling-sized fine silver -cels, leave:
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the skin on, cut off the heads, slit them on the
belly side,.and take out the bone and guts, and
wash .and wipe them nicely, and then cut them
ipto pieces about three inches long, wipe them
quite dry, put two ounces of buiter into a stewpan
with a little minced parsley, thyme, sage, pepper,
and salt, and a very little chopped shaﬁot; set the
stewpan over the fire ; when the butter is melted,
stir the in,%redients together, and take it off the
fire, mix the yolks of iwo eggs with them, and
dip the eelin, a piece at a time, and then roll
them jn bread crumbs, making as much stick to
them as you can; then rub a gridiron with a bit of
stet, ‘Set it high over a very clear fire, and broil
your eels of a fine crisp brown : dish them with
crisp parsley, and send up plain butter in a boat,
and anchovy and butter. :

. "pbs.; We like them belter with the skin off;
it is very apt to.offend delicate stomachs.

Mackarel Boiled. (No. 167.)

kA l 1.t : . .
.- This fish leges its life as soon as it leaves the sea,
angl; dhe freshex. it is the beiter. They are very
tender fish, and the less you bandle them the bet-
ter, - Wash and clean them thovoughly, put
them. into:cold water. with a handful of sadt in it g
be careful not to let them boil, but only simmer
about ten minutes, till they are enough, which you
will discover by their beginning to split at the tail ;
do not let them sfand in the water afier they are
dome;. baing:so.delicate that the heat of the water
will:break them. This. fish rarely appears at table
iv:pexfection; either the mackarel .18 boiled too
much, or the roe too 1itt;e. The best way is to
: F :
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open a slit .opposile the middle of the roe; this
will allow the water accéss, and the roe will then'bé
done as soon as the fish, which it is seldom"dther-
wise; and some sagacious gourmands insist 0 n
it they must be taken out and boiled separately.” "

‘e ',

' Mackarel Soused. (No.163.) - .. .,

' After boiling them as above directed, put into
the liquor they were boiled in a few peppercorns,
some salt, and Kalf as much vinegar, ‘boil up
together, and when the mackarel are cold r
this over them. There nrust be enough of "%ﬂj‘t’q
cover them completely. They will be good in'two
days, and keep so a fortnight. " Send them to tablé’
garnished with sprigs of fennel. e T

Mackarel Broitel. (No.169) ",

_Clean a fine large mackarel, wipe it on a dry
cloth, and cut a long slit down the back; fill 5
with parsley and fennel, equal quantities of ‘each -
minced fine, season it with pepper and salt and"a
little butter, oil it on both sides, and ‘lay it ‘on
a-clean gridiron over a very clear slow fire ; whei’
it is. done on one side turn it, but be careful  that
it does not burn ; send it up with feanel sauce in &’
!)ogtt, or plain butter with-mushroom catsup or soy °
mat, - L.t LN o :

(RT3 S

- Mackarel Balged. (No. 17;07)_

Cut off their .hehds,' open . them, and m@ém

the roes, and clean them thoroughly, rub them on -
the idside with a little pepper and. salt, pat-the.:-
L. e .,._.; ‘_,._\'.\‘ P a.“ - --‘-‘(.;_J,f L;‘_&';\ }!:4:

LY
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roes in again, season them (with a mixtare of
powdered - allspice, black pepper and salt, well
rubbed together) on both sides, and lay them close
in a bakingpan, lay acouple of bay leaves on the
top, cover them with equal quantities of cold vine--
v and water, tie them down with strong white
paper doubled, bake them for an hour in a slow
gven. They will keep for a fortnight. :

Mackarel Pickled. (‘No.:17 L) -

' Procure them as fresh as possible, split them
open, take off the heads, and trim off all the thin
part of the belly, put them into salt and water }or
dne hour, drain and wipe your fish, and: put
them into jars or casks, with the’following prepa-
ration. Take salt and Day salt, bue pound eacli,
saltpétre and lump sugar, {wo ounces each, white
pepper, halfan ounce, and cardamun seeds, one-
dfamy; grind and pound the spices and ‘salt weli
together, put the fish into jars or casks, with a-
layer. of the preparation at the bettom, then a layer
olymacka;el with  the skin side, dowawards ;. g0
chnlinde alternafely 1ill the ‘cask or jar'is full; :
press it down- and cover it close. In six months.
they will be fine, ahd fit for use, and will keep for |
a- couple. of ‘years, or more, in prime .condition,
and the flavour will be delicious. - o

- Broiled Sprats. . (No: 1700

#Have an iron wire as thick as packthread, and
asdong as your gridiron is broad ; run this through
the head of your sprats, sprinkle a little flour and
salt over them, put your gridiron over a clear
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quick fire, turn them in about a couple of migutes ;
when the other side is brown, draw out the wire,
and send up the fish with melted butter in a cup.

Hérrings-BroiIed; (No. 171.)* = -

. . . ! <y
‘Wash them well, and then dry them with a
cloth, dust them with flour, and broil them over a,
" slow fire till they are well done. Send up good
melted butter in a boat. o

* Herrings Soused.  (No.172) 1

Cut off the heads of two dozen fine fresh ‘her-
rings, open and wash them very clean, .season.
them with salt, allspice, and black pepper, ;put;
them into a pot, and cover them with white wine,,
vinegar and water, equal parts of each, tie . the.
pot up close, and set it in a slow oven to bake for
two hours. They will keep a month or six weeks.
Smeits Fried. (No.178) - - ..

Clean and dry them thoroughly. in a.cloth,. beat
an ag on a plate, and dip them in it, then in fing-
bread crumbs that have been rubbed threugh.s
sieve; fry them in clean lard ; as soon as the Jard
boils and is still, put in the fish. .. It will take.
about five minutes to give them a fine gold colows.
Drain them on a hair sieve. When quite dried,
sémhem’up on a hot disb,: with shrimp-sauce ip
a, .- .- : o e EE
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« + Pickled Shrimps, the American Way.
A (No. 174.) ": N . _
. Pick ‘the finest shrimps, and put them into
white wine vinegar with some salt.in it ; put them
into w’i_de-mo_utb.ed bottles. .

0

" Potted Shri}nps, or Prawns. (No. 175.)

‘When you have picked them, powder them
with a little beaten mace, grated nutmeg, white
pepper and salt, add alittle colg butter, and pound
‘all well together . in a marble mortar {ill it is the
‘consistence of paste., Put it into pots covered
with clarified butter. ,

AN

M Lobster. (No. 176.)
-2 Always buy them alive, for those who sell them
sometimes keep them "too-long . before they boil
them, and they then have mot half their flavour.
Choose those-that are full of motion, which is the:
‘index of their freshness.. The heaviest are e~
#ily the best, and those ofia middle:size. Never
Halie.$liem when the shell is.encrusted, which is a
lsign they are-old. The male: lobster -is ;preferred:
‘t-eat, and the female on aceonut of her eggs to
make sance of. The female lobster is distinguished
:by:baving a broader tail than the male, and less
‘elawe.-Set on 4 pot of water with a tablespoonful of
-sp¢ im it, having tied the tail of the lobster fastto
the body, when the water boils put it in, and, if very
large, keep it boiling briskly for half an hour;
wipé alk the skum off it, and set it by tll it is.
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cold, then rub the shell with a very littte butter‘or
sweet oil, to make it sliine; break- off the*igreat
claws, crack them carefully in each joint, so'that
they may not be shattered to pieces, and J;i; comg
to pieces easily, ‘out the tail down the middle; and
send up the body whole. : - . e ’
*,® These fish come in about dpril, and continue plentiful

till the Oyster seuson begins. . e

Crab. -(No.177), .

~ TPhe above observations apiﬂy‘ to crabs, which
should ncither be too small ner too large. . Fhe’
best size are those which nieasure from eight te

ten inches across the shouklers. :

" 4% Crabs make their appearance and disappedrance about ‘the
same time as Lobsters. Lhe Cromer Crabs are most esteemed.

.. . .. Patted Lobster. (No,178) .3

! Select fime: ven' lobsters when full.of spawn, boil .
them' thoroughly,’ pick out'‘all the ‘edtable parts, -
aud pound them‘in a mortar, #dding to them by’
de%rees finely-pouhded mace, black pepper, salt,:
and a little clarified butter. 'When-the whole is”
well mixed, and beat to the consistence of paste,:
press it.down hard i a preserving-pot, pour clari-
fied butter over it, and keep it close covered.

* Lobster Cake,” (No.179) ., % .5

. Pick the meat ont of a couple of lobsters, let-
ome of them be:a hen, ‘on: account of the ‘livé' -
spawn, mince and pound it in & mortar; with two’
boned,’ washed, beheaded aid betailed ancliovies,”
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alf.an ounce of buidcr; the yolks of three egigs, a
teacupful of finely-grated stale bread, and a little -
heaten mace. Line a preserving-pot with sheets
of fat bacon, put in the mixture, cover it with
bacon, ;and bake it for an hour aud a half. Let it
remain till cold. When you wish to get it outy

ut the mould in warm water a few minutes, and
it 'will ‘come out- Take away the bacon. Send
up the cake garnished with green parsley, &ec.

_ Lobster f‘uddi}_zg, . (No. 180.)

i .
- Pick all the ‘meat out -of a hen lobster, and
pound ‘it in a mortar with a ‘handfal of bread
crurbs, two yolks of eggs, and two' ounces of
butter, pepper, salt, and nutmeg, to your taste, beat
the whole well-together, put it-in a basin or mould
to boil an hour. .
- Obs.— The sauce for the’ above is the spawn of
the lobster pounded in a mortar, with a little but-
ter dhd h’alp a tablespoonful of water. Mix it with
mélted buttey, and pour it over the pudding, It
shonld 100k quite red, and cover the bottom of the

d@b; . IR
S Ogsters. (No.'181) .
) The common* ‘Colchester and Feversham oys-

ter are brought to market on the 5th of August ;'
the Milton, or as they are commonly called, the

i

s

CE et T R
‘1]Tbose are called common oysters which are picked up on:

the Erench goast, and laid, in the Colchester beds.: These.

aré never 3o fat and fine as the natives. o R

AR IR A I
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melting natives®, do not come till the beginning -
of October, continue in seasori-till the 12th of May,
and reach the meridian of their perfection about
Christmas. - - - e S

Sowe of the amateurs of oysters think they are.
not best. when' quite fresh from the sea; the flavour
they have is too brackish and harsh, which is
much ameliorated by giving. them a feed, by
covering .them. with clean ‘water, with a pint of
salt to about two gallons; (nothing else, no oat-.
meal, nor any other trumpery ;) this will cleanse.

them from the mud and sand, &c. of the bed ;.

after they have lain in it twelve haurs, chunge it
for fresh salt and . water, and in twelve hours mox;:; _
they will be in prime order for the mouth, a
remain so two or three days : at the time of high
waler, you may, see them open their shells,
in cxpectation of receiving their usual food. . Thiy
process of. feeding. oysiers, is only, employed
when a great many come up together in their dirt
&c¢. The real Colchester, or Pyfleet barrelle
oystcrs, that are packed at the beds, are bets.
ter without being put in water; they are care-,
fully' and tightly packed, and must not be dis-"
turbed till wanted for table : these, in moderate
weather, will keep good for a week, or ten days, .
Obs.— Nothing appears to common people
mare indifferent than manuer of opeming..ays-
ters, or the time of eating them afiex they. are

* Those oysters are thus called which are born as well as
bred in this country, and are mostly spit in the Barnham and
Mersey rivers, and do not come to their finest conditiog 4111
they are near four years.old, - 2
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."Parboil twenty-four oysters in as much water as
will just cover them, strain the liquor, and add to
it about an ounce of fresh butter,.a tahlespoonful
of flour, a teaspoonful of salt, and half a teaspoon-
ful of ground black pepper, a roll of the rind of a
lemon, and a little grated nutmeg. S
- Beard and wash the oysters, and let them stew
sfowly for a few minutes in the above liquor, put
thém into scallop shells, with a little of the liquor
in each, and cover them with some fine bread
erumbs, put little bits of butter on the top, and’
buke and brown them ina Dutch ovén.

Stewed Oysters. (No. 182.)*

Large 6ysters will do for stew.ing, and by some
are preferrcd for this purpose ; hut we rather loye
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the plump, joicy, and delicious Milton'; stew a
couple of dozen of these, and put'them into a
sanceparni with their own liqgnor. ~ When they are
coming to a boil, take them up and strain the
liquor through a tammis sicve, and lay the oysters
on a ¢loth 'to dry. Put a bit of butter, as big as an
égg, into astewpan; when it is melted, paj to it
as much flour as will dry it ‘up, the li uptf_"o'f"_lf;g
oysters, and three tablespeonsful of I)bj?ixig water
one of mushroom’ or walnut catsup, and one. of
white wine, a b'ade of bruised mace, a little white
pepper and salt 3 let it ‘boil up for a couple of
"minutes, then put in the oysters, and let ther get
warm ; (they must not be boiled, or they wilt
become hard ;) line the bottom and sides of a hash
dish with bread sippets, and pour your oysters
and sauce into it. ~ : -
- For thé following observations on fish, the
ublic are indebted to Mr. WiLrLiam Tucker,
F’ishmqnger,‘Great Russel Street, Bloomsbury. -

;% Sir, - -+ % QOct. 18, 1816.” -

¢ In speaking of the different seasons of fish, [
do not mean to say that you cannot get good or
bad, except at the times I have mentioned, as
they frequently will vary-; for instance,. there'miafps
be.a good cad .in the midst of summer, or.a:gaod
turbot. in the midst of winter; and 3 have :onkp
pointed out the time when they gre generallysoy

¢ There is no articlc so fluctuating in pricevas.
fish, the London : market being snpplied- prineis!
pally by water carriage, fromall-parts-ofithe coasty-
the wind eannot be fair for all; thic consequence -
then is, frequently a great' abundance of .sonte
sorts, and none; or little, of ‘many others.: A:

[ §
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reat many persons send their servants to market
%o get, perhaps, a turbot, or cod’s head and shoul-
ders ;" it very. likely happens those articles ‘are
s¢arée and extravagant: the servants have no
=§lﬁgf'0rder, or perhaps will not take the trouble
td'get other orders, but order a turbot at 30s.
@it ‘40s., whereas they might have as good a dish
of any other sort for half the money. In this
«dase the tradesman is frequently condemned. ag
g eXirgvagant fellow, when, perhaps, he gets
Hathing by sclling it. I am therefore convinced
ihat it is people’s own fault that they have fish
at such'an extravagant price : if masters or mis-
{resses were to go to market thewnselves, if onc
sprt was dear, they could have another; or, if not
bonveniént to go themselves, desire their fish-
fmodnger to send them a handsome dish, the most
-sepsonable and reasonable, for so many per-
_stis ; "and if that tradesman did not use them
well, he'is not deserving of their custom.” '

R
2 DA .

i P
R L .
»:¢ Cod generally comes into good season in
‘@ctober, when, ifthe weather is cold, it eats as
fine as at any time in the year : towards the latter
‘end-of January, and February, and part of Marcly,
“they are mostly poor, but the latter end of March,
April, and ‘May, they. arc generally particularly
fine, ‘having shot their spawn, they come in fine
opder. The Dogger-Bank cod are the most
‘esteemmed, as they generally cut in large fine
flakes ; the north country cod, that is caught off the
Qnkney {sles, are generally very stringy, or what
ia comntonly called’ woolley, and sell at a very
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$nferior - pricey but are. ¢anght:in- -much greater
abundange than the Dogger cod. The cod are all
«caught with hook, and breught alive.in well:boats
40 the London markets. : The. eod . cured on the
Dogger Bank is remarkably finey: and seldorh
cured . above two or three weeks before  brouglht
to market ; the barrel cod is commonly cuied on
the ooast of Scotland and Yorkshire.- There isa
ireat deal of inferior cured salt fish. brought from
Newfoundland and lIreland. The. skull ofa
Dogger Bank cod is a famous-dish for an epieurds,
it being the richest and most luseiqus. part «of the
fish ; one of them is a good dish for three or four
persons, and eats well either baked.or boiled ¢ the
tail of a cod should always be.cut in fllets o
slices, and fried, which makes a good dish, anfil
genenlly to be bought ai a very reasenable rates
if boiled, it is always soft and watery. : 'I'he skail
and tajl of a cod nakes an excellent Scotch - dishy,
stewed and served up fogether, with anchovies, ar’
oyster sauce, with the liquor it. is boiled in, in
the turcen. S
¢ Ling is brought to the London market in the
same manner as cod, but is very inferior to it
either fresh or salt. . o
. Turbots. The finest turbots that are broughtdp
. .the London market, are caught off the Dutch coagt,
or German acean, and are brapght. in, well boats
‘alive. The compmencement of the ggason. iy gene.
Tally about March and April, and contjnues all
the summer season. Turbots,. like.,e4 fish,
do not spawn all at the. same,limg; (hercfore
.there is always good and bad nearly all; the.year
ronnd. - For this year or two past, there has.aeen
-an immense quantity brought 1o’ Londogy frnm all
partsy and of all qualities ;,a. great many from a
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new-fishery off Hartlepool, which are a’ vi¥ry
handsome looking turbot, but by ne' means equat
o what are caught off the Dutch coast. A greab
sdany excellent turbots are caught off Dover and
Dun ; and a large quantity brought from
Scotland, packed in ice, which are of a very
inferior guality, and are generally to be bought
for about one fourth the price of good turbots. = -
% <% Trills are generally caught at the same place
asturbets;, and are generally of the same quality as .
Abeturbot, from the diffcrent parts. Some brils
are very good, but not equal to turbot. o
11:5¢: Salmon.. The earliest that-comes. in season to
the London market, is brought from the Severn;
and:begins to come into season the beginning- of
Navember, but very few 'so ‘early, %rhaps not
wbove-ane in fifty, as many of them wil not shoot
‘their spawn till January, or after, and then cons
Adinue:iln season till ©October, when they begin to
get. very thin and . 'Fhe priicipal supply of
salmon is fromi different parts of Scotland, packed
i ice, and brought by water : if the vessels have
‘aufair wind, they will be in London in three days ;
:but: it-frequently happens they are at sea perhaps
a fortnight, when the greates pait’ of the fish is
-peérished, some tolerable good, and ‘some of all
.guadities, and has, for-a year dr:two past, sold
-asddW -as two pence per pound, and up to aswuch
-g8_ eighteen -sence per pound at the same time,
‘owing to its different degrees of goodness. -
;28 Salinon Guills, or Salmon Peelyare the small
-sslmow which come from about 5 or 6 pounds
40 :ten’ pounds, are very - “fish, and . make
.bandsome dishes of fish, and sént to-table crooked
imibefoymefan 8. ' o o o T
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--<¢ . Berwick Troat are a distinct fish from the
gwilts, aud are :caught in the River Tweed, and
dressed in the same mannér as the gwilt. e
: ¢« Calveréd Salmon is the salmon caught in_the:
Thames, and cut into slices alive; and some few.
salmon are brought from Oxford to London alive,.
and cut. A few slices makes'a handsome, genteel.
dish, but is generally very expensive. =~ . -
- - ¢ Mackarel generally make their appearance off;
the Laugl:'s-Eng about the beginning of A pril, and
as.the weather gets warm they ?radua'lly come .
round the coast, and generally. arrive off Brighton: .
about May, and continue for some months, until ,
1hey begin to shoot their spiwn, when for above .
‘two mouths they are missing, until about Michaels,
mas, when theré is a few very fat small mackarel of .
excellent flavour at this time make their appear~,
anceagdin. : . - . T ey
<+ ¢ Dutch Plaice, when inseason, and what are |
‘caught off the Dutch ‘ coast, are good Aish- either
frieg ‘or.‘boiled ¢ they are frequently condemned.,
as.a bad fish, beeause they do not eat so firm as a.,
turbot -or brills, which is not their nature; bugt;
they are very rich nutritioys fish, more so -then
tusbot ; but  what' are chught' on ‘our own coast
nre pothing equal to the others.” L e
. % Soles are afish that are tgt’a‘neml]y fo be,_pro-
cured good from some part of the coast, as some..
gf.e going out of season, -and ‘some coming,in,
oth at the same time ; a great many are brought:
o wellboats, alive, that are caught off Dover, .
and Folkstone, and some ‘are brought from:
sdme places by land carriage.  The soles that .are.
canght on that part of the codst are rather smally
but exceeding good fish. Theé finest soles that
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arc caught any where, are those that are off Piy:
mouth, near the Eddistone, and all the way up
the Channel, and to Torbay ; it being very deep
water, and the ground a fine gravelly bottom;
they feed very solid, and are caught frequently
very large, eight or ten pounds per pair: they
are gencrally brought by water to Portsmouth,
and thence by land; but the grealest quantity
gre caught off Yarmouth and the Knole,.and 4
great many .are caught off the Forelands. o
"% Red Mulléts are a very deélicious fish, com«
ofty . called the sea woodcock, they being dres-
iwith (heir entrails in, there being no gut, only
ke'a string,” which is like marrow itsélf;, they
onfy A;cg!:.ir‘e scraping ; washed teaderly with a
g&‘ 5,80 d brailed jn a.bu.ttelrnd paper : .thexlege
cl, they. require searcely aoy smuge. " The
Beu;ﬁ,m‘qau:{‘u 3‘&“ Pyﬁ%’m; and all the way up
the chapnel tq Portland, and some. fow .off Brigh-
w" U A -

A GQray J}fullels,:when in season, are, very rich, ,
good fish, but not.cqual to, the red : thase gene.
rally’ keeép in the season near the fresh water,
The best way of dressing those,,is by baking fhem
in a pye, or roasting, or.baking ikem, ‘with-a
pirdding in their belly, and put,in a tpreen with
some good gravy, and they cat vgry fing... :
. “Johkn Doreysare g very good fish, culting very
whiteand firm, equal to a turbot in firmness, bus
net iu;richness: those caught, off Plymouth and.
orbay, are the best. Lobster is requisite for,

R if’hc}tmgs are a vér:y dellcateﬁsh,;a,ndxeqmé
16 be eaten very fresh ; ihose canght.aff Dover and

i
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Folkslone are thie best; some are brought alive,
and some by land carriage. ‘ ‘
: % Skate is a very good fish when in good season,
but no fish so bad when it is otherwise : those per-
sons that like it firm and dry, should have it
crimped ; butthose that like it tender, should have
it plain, and eat not earlier than the second day,
and if cold weather, three or four days old it is
better : it: cannot be kept too long, if perfectly
sweet. Skate, if young, eats very fine, crimped
and fried. ' :
- “ Haddocks are a firm, good fish ; they are dres-
¥ed many different ways. Large haddocks boiled,
and: oyster sauce. Haddocks saltéd a day or two,
and eaten with egg sance, are a very good article. -
#Haddocks cut ia fillets, and fried, cat very fine
Or¢ igds‘mall,_ Y’gy l.)v:ﬁﬂ brn(‘)';ile'ﬂ,’ br'ib':;ked with
6 pudding in their belly, and some good gravy.
- % Fresh Stuvge ~.i’s“este'et§|ed“a'g%'(:) ’ ‘ﬁshyby
many ; but, 1 believe, only because_it does not
come plentifél enough'to be common ; and to the
eater of fishi it makes a change ; as many gentle-
men cannot dine without fish, it makes a variety,
or becomes useful,- where people want to give a
course of fish entirely : ‘a piece stewed with some
good gravy is the best way of dressing ; or cut in
slices, and fried, as you would a \reix{b cutlet, eats
very well. Sturgeon pickled, makes a handsome
winler dish for the second eourse. )
% Smelts are allowed to be caught in’ the
Thames on the first of November, and con-
tinve till May. The Thames smelts are the
best and sweetest, for two reasons ; they are fresh-
ér, and richer, than any other you can get:
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“they catch them much mare- plentiful and laxger
in Lancashire and Norfolk, but not so good :
reat many arc brought to- town from Nerfolk,
'_'gut barely come good, as they are a fish should
" always be eaten fresh; indeed all river fish should
be eaten fresh, except salmon, which, unless
- crimpt, eats better the second or third day; but
all Thames fish particularly should be eaten
Yery fresh ; no fish eats so bad kept.
7. %¢ Lobsters are, in general, to be procured at all
times ; but the best time is from April to August.
;After that time to spawn, and seldom
open solid. C he same. Prawns are
- best from March to August. Crayfish .are gene-
rally to be procured good at all times; the sea
erayfish are very indifforent fish, and of bad di-
‘gestion ; the only-thing they are good for, is to
make-currie. Lobsters are dressed in many ways
- for'dishes ; as lobster sall'd, or Italian sall'd, or
“plain, ‘or currie. -
. $¢ Crab picked out of the shell, and divided in
-three parts, and decorated with a little lobster
spawn, makes a very handsome dish for the se-
 cond course, or a supper dish : some cooks and
fishmongers dress them very handsome.
« ¢ Pipers are a very good fish ; the best that are
: ‘caught arein the mid channel, from off Torbay
to Plymouth; they are a very handsome fish
when first caught, having many beautiful colours,
< but soon fade ; they eat a great deal like a firm,
~fine cod : eat good with a pudding in their bellies,
“baked or roasted, and some good gravy ; or plain,
“boiled as you would a haddock.
" ".%¢ Gurnetts. There are many different sorts
of this fish ; the red gurnett is a good deal like
G
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g Pi]fer; it is dressed the same as a piper or had-
ock.

- ¢ Eels are a good, and frequently very useful
fish, as you can general(iy get them when you can-
not get other fish, and make a good dish, either -
stewed or spitchcocked.

‘¢ Brawn is sold by fishmongers, and is a good
thing for side dishes, or the second course: the
brawn makers generally commence making in No-
vember, and will continue in season till March.”
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GENERAL OBSERVATIONS.

e

It is hardly necessary to give any more cautions
‘to the cook to pay continual attention to the con-
dition of her stewpans, which should be examin-
ed every time they are used ; so many mischiefs
arise from their getting out of repair : if they are
not kept nicely tinned, all your good work will be
in vain ; the broths and soups will look green and
-dirty, and taste bitter and poisonous, and will be
spoiled both for the eye and palate, and your
credit will be lost ; and as the health, and even
life of the family depends upon this, the cook may
be sure her employers had rather pay the tin-
man’s bill than the doctor’s; therefore, attention
to this cannot fail to engage the regard of the mis-
tress, between whom and the cook, it will be my
utmost endeavour. throughout this book ta pro-
mote perfect harmony.

- If the servant has the misfortune to scorch or

blister the tinning of her saucepan, which will
G2
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happen sometimes to the most careful cook, I ad-
vise her, by all means, immediately to acquaint
her employers, who will thank her for so candidly
mentioning the accident; and only censure her if
she conceals it. Make it a rule without an excep-
tion, never to use any sieves or tainmy cloths,
spoons or ladles, till they are well cleaned, and
thoroughly dried, nor any stewpans &c., without
first washing them out with boiling water, anfl
rubbing them well with a diy. cloth and: a. ittle
bran, to clean them from every kind af grease and
sand, &c. that may have been left in them, o any
bad smell:they may have got since they were last
- used.;. never, neglect this, Though we do not
suppose ou cook such a naughty slut, as te think
of putting by -her hroth; pots; "&ec., till she Las
thoroughly cleaned * them; wash them, immedi-
* Stewpans and soup-pots. with raund bottoms, such as
‘saugepans are made'with, will wear. twice ps-long, and are
cleaned with half the trouble, as_those - whlose -sides- are sol— )
dered to, the bottom ; for the sand and .grease, &c. will get -
into the joined part, and it is a difficulty, almost amounting
to an impossibility, to dislodge the dirt completely. - Take
eare_ also, thut the lids fit as close as possibile, that the
broth, soup, &c., that you are waking, may. not. waste. by
evaporation. They .are. good. for nothing, umless. they, fit
tight enough to keep the steam in, apd the smake oat. .

¢
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ately, and be sure they are quite dry before they
are pat by; and keep. them in a dry place, for
damp will rust and destroy them very soon : at-
tend to this the first moment you can spare after
. the dinner is sent up ; and never put by any soup,
gravy, &c., in a metal utensil ; stone or earthen
vessels should be used for this purpose. Cultivate
" regular habits. of cleanliness, &c., in all your husi-
ness, which you will then get through casily and
comfortably. I do mot mean that restless spirit of
44 the tidy one,” who is always frisking about in a
whirlpool of bustle and confusion ; and is always
dirty; undek pretence of being always cleaning.

Broths differ from soups, as they are inferior in

strength, and composed with fewer ingredients;
they are more casy to make, and lead to the art of
making gravies, soaps, and sauces.

Lean, juicy beef, mutton, or veal, form the basis
of these: you must procure those pieces which
afford the most and richest succulence, and as
fresh killed as possible*. Stale meat will make
your broth thick and bad tasted, and fat meat is

® In general, it has been considered the best economy to
use the cheapest and most inferior meats for soup, &c., and
to boil it down to rags. I think this a false frugality; and
advise you to buy good pieces of meat, and only stew them
till they are done enough to eat.

G3
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not only wasted, but occasions the broth very soon
to turn sour: this only applies to those broths
which are required to be perfectly clean : we shall
show hereafter, that fat and drippings may be. 30
combined with vegetable mucilage, as to afford,
at the small cost of 10d. per gallon, a very nourish-
mg, palatable, and balsamic soup. :

The following broth herbs, soup roots, aad seps
sorings, Scotch barley, pearl barley, flour, bread
raspings, oatmeal, peas, beans, rice, vermioelli,
maccaroni, potatoe mucilage, ‘mushrooms, chame«
pignons, parsnips, carrots, beet roots, turnips, gar-
lick, shallots, onions *, cucumber, celery,  celery
seedt, parsley, leeks, -common thymie,. lemon-
‘thyme, orange-thyme, ‘knotted marjoram, sage,
‘mint, winter savoury, sweet basil bay leaves, tai-
‘ ragon, chervxt, burnet, allspwe, cmnamon, gmgex-,

. All cooks agree in this opinion,
No savoury dish without an onion,

Sliced onions fried quite brown, with some butter and flour,
are excellent to heighten the colour and flavour of bmwn
sauces and soups. :

+ The concentration of flavour in celery seed is such, that
half a drachm of it will impregnate a gallon of soup with more
-relish than two or three heads of the fresh vegetable, This
valuable acquisition to the soup-pot deserves to be more uni-
versally known. )
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nutmeg, clove, mace, black pepper, white pepper,
‘lemon-peel, lemon-juice *, Seville orange juicet,
and salt, used separately, or combined in fifty
different propertions, will make an endless va-
riety } of excellent broths and soups, quite as
agreeable to the appetite, and incalculably more
advantageous to the stomach, than consuming
- pheasants and partridges, and the long list of
. piquante, inflammatory, rare and costly articles,
. yecommended in some - former books on this
subject, whose elaborately compounded soups are
like their.made dishes ; in which, though variety
.is aimed at, every thing has the same tastes, and
nothing its own. The great fault of our English
_soups, seems to be the employment of an excess of
- spices, and too small a proportion of roots and
" To the ingredients I have enumerated, many

® If you have not orange or lemon juice, a little French
. wine vinegar is the best substitute for it.
t The juice of the Seville orange is to be preferred to lemon-
Juice, the flavour is finer, and the acid milder,
1 The erudite editor of the % Almanach des Gourmands,”
-wol. i, p. 80, tells us, that ten folio volumes would not
contain the receipts of all the soups that have been invented
in that grand school of good eating, the Parisian kitchen.
¢4
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eulinary scribes indiscriminately cram into almost
every dish, -anchovies ®, garlick+, bay leaves;
and that hot, fiery spice, Cayenne pepper. We
leave these’who love these things, to. use them as
they like ; their flavour can be very extempora-
neously. produced by spirit of Cayemne, gatlick
vinegar, and essence of anchovyy, We again
caution the ‘cook always to avoid these predomis
rant flavours, which, however agreeable they may
be to some, are extremcly disagreeable to others.

‘- Truffles and morels are also set down asa pa'rt )
of most receipts. . These have a very tich, high
fravour, and are delicious additions to'some dishes,
or sent up as a stew by tbemseIVes, when 'lhey are

* Soy, cavice-coratch, anthovies, curry powder, browning,
catsup, pickle liquor, beer, and wine, are occasionally very
convenient auxiliaries to.soups, &c. : the proportion of wine
should not exceed a large wineglassful to a quart of soup,
though much larger quantities are ordered in many books:
this is as much as can be admitted, without the vinous flavour
becommg remarkably’ predofnmant '

~4-Many a good dish is spoiled, by e cook not knowing
the proper use of this, which ‘is to give a flavour, and not to-
bepredommxmt to the other 1ngred1ents a morsel mashed
with the point ofalmfe, and stired in, is enough.

1 For preparing these, you wxll find the best receipts in the
chapter of sauces, &c.

- 7
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frésh and fine ; but in this state they are not served
up half a dozen times in a year at the first noble-
‘man’s table in the kingdom : when they are dried,
they generally lose their flavour, and setve only
to sonk up good gravy, from which they take
more taste than they give. The great art of com-
posing a rich soup is, so to proportion the several
ingredients one to another, that no particular taste
be stroniger than the rest; bat to produce such a
fine, -harmenijous, and delicious relish, that the
twhole is delightful ¢ this requires a very judi-
cious combination of the materials, and constitutes
the ¢ chef d'eeuvre” of culinary science.

" In the first place, take care that the roots and
" herbs be perféctly well cleaned, and proportion
the water not only to the quantity of meat *, and
other ingredients, but to the sort of fire yon intend
to use, If you have a brisk fire, a great deal more
water maust be put in than you intend to have
broth ; but if it be to stew gently, then little more
waier need be put in at first than is expected at
the end ;. for when the saucepan is covered close,
and the fire géntle, very littlé is wasted. In most
cases, this geatle way of stewing ‘is incomparably

® Generally a pound .of meaf to a quart- of water, for
soups; and double that quantity for gravies,:

aed
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the best, and both the meat and (he soup eat the
better for it. - s

- Always dish up your soups the last thing. H
it be gravy soup, it will skin over if you let it
stand ; if it be peas-soup, it often settles, and tho‘
top looks thin. '

By quick and strong boxhn not only all the
volatile and finest parts of the ingredients are
evaporated, and fly off with the steam, but the
coarser parts are rendered soluble; so you lose
the good, and get thebad. The slower they boil
the better. - Soups will genera}ly take from thre%
to six hours. - SRS

. If possible, always prepare your broths and
soups the evening before you want them. This will
give you more time to attend to the rest of your din-
ner next day ; and when the soup is cold, fat may
be much more easily and completely removed from
the surface of it : when you decant it, take care
not to disturb the settlings at the bottom of the ves-
sel, which areso fine, they will escape through your
tammis, or sieve, and are only to be got rid of in
this manner. The full flavour of the ingredients
can only be extracted by very long and slow.sim-
mering ; durino which, take care to preventthe
evaporation of the steam, by’ covering your pot
closely : perbaps the best stewpots are the cast
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iron digesters *, made by Jackson and Moser, in
Greek Street, Soho: in these, all the nutritive qua-
lities of the meat are preserved, the steam being
prevented escaping by the lids fitting exactly
into a screw grove.

Bread raspings, bread crumbs +, biscuit pows
der, -isinglass, potatoe mucilage, fat skimmings
and flour, or flour and butter, or flour and water
rubbed well together, are the materials commonly
used } to thicken §, and give a body to our soups.
‘To their very rich gravies, &c., the French add

the breasts of partridges and fowls, beaten to a pulp
in a marble mortar, a piece of the beef you have
E o K . .
* ® The water in the digester is never made to boil, so there
is no exhalation of volatile parts; and although the solution
is made with great success, and may be to any degree requir-
ed, yet if that is not carried very far, the meat may be ren-
dered very tender, while it retains its most sapid parts, and
st remain eatable, and useful in the family.

4+:To thicken with bread: take the crumb of a French
xol), boil it in a little of the soup, beat it in a mortar, and rub
it through a sieve, or coarse cloth, pour this iuto your soup,
and give it a boil up afterwards.
* 1 In the proportion of a teacupful to a quart of soup.
' § Whatever materials are used for this purpose, must be
gradually mixed with the soup, till they are thoroughly incor-
porated withit; ifit is atall lumpy, pass it through a fine
‘hair sieve,
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boiled to make your broth or gravy, pounded ia
the like mannet, with a hit of butter and. flour,
and gradually well incorporated with the gravy or
soup, will be. found an excellent -substitute for
these more expensive articles. . Meat from which
broth has been 'made, and all the juice. has been
extracted, is then excellently well prepared- for
frothing, and quite as good as that which has
been baked till it is dry *, and pounded, 8c,
seasoned in the usual manter, . will be an elegant
and savoury luncheon. or. supper. dish, and ex-
tremely useful, as we have before, obeprved, to
thicken soups, sauces, €c.s:and costs: nothing but
the trouble of preparing it, which is very little,
and you get a delicious relish for sandwiches, &c.,
of what heretofore has been by the pootest houw
keeper considered the perquisite of the caf.

CItisa good plan always to keep some_ spare
broth, lest your soup liquor waste in boxlmg, and
get too thick. If it is too thin, or too weak, take
off the cover of your soup-pot, and let it boil till
some of the watéry part of it has evaporated, of
add some of the thickening materials we have be-
fore mentioned ; and always have at hand some

-# If the gravy is not completely dramed from it, tbe amcle
potted will turn sour in a couple of days,
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browning.  This simple prepatation is much

better than any of the compounds bearing that

name, as it merely colours your sauce or soup;
withent interfering with its flavour. When
soups and gravies are kept from day to day,
in ‘hot weather, they should be warmed up
every tay, and put imto fresh' scalded tuteens,
of pans; in temperate weather, every other
day may be enough. 'We hope ehough has now
been said, to put the common cook into possession
of the whole arcana of soupmaking, without much
trouble to herself, ‘'or expense to her employers’;
and that it-will not be said, in future, that an En-
glishman only knows how to make soup in his sto-
mach, by swilling down a large quantity of ale,
or porter, to quench the thirst occasioned by the
meat he eats: like the ingenious foreigners he

may now make his soup in a pot, and thus save

" his principal viscera a great deal of trouble.

#* In the following Receipts we have directed the sp;ces end
flavouring to be added at the usual time; but it would
greatly improve the soups, if the spices, &c., as well as wine,
which is used to finish them, were not put in above ten or
fifteen minutes before they are done, especially if the spices
are pounded ; whole spice may have twenty or thirty minutes.
A continued heat soon dissipates the spirit of wine, and eva~
porates the aroma and flavour of the spices and herbs-
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Since writing the above, the following corrobo-

~ ration of my opinion was given me by that scien-

tific culinary amateur, dpicius Ceelius, junr.
¢¢ The great fault of ancient and of modern cook-

ery has consisted in the employment of the vari--

ous articles of seasoning or condiment, which, on
the application of heat, have been evaporated,
and, from the volatization of their more subtle
-parts, the true flavour of these substances have
been destroyed. 'Wine, spices, anchovy, and
many ingredients, when stewed for a conuderable.
time, lose the best part of their flavour.” :

¢ A. C. junr.”
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Beef Broth. (No. 185.)*

‘W asH a shin of beef very clean, crack the bone
in two or three places, add thereto any trimmings
you have of meat, game, or poultry, and put
them into two gallons of cold water, in an open
{:t, on a quick fire; watch it, and the moment it

gins to simmer, skim it carefully, or you will
lose the beauty of your broth, which must be
perfectly clear and limpid; on this depends
the goodness of the soups, sauces, and gravies, of
which it is the basis: then add a quart of cold
water, to make more scum rise, and skim it again,
and when the scum has quite done rising, put in one
‘moderate-sized carrot, a head of celery, two turnips,
two onions, in one of which stick three cloves, and
a teaspoonful of salt : cover it close, and set it by
the side of the fire, and let it boil very gently for
four or five hours, according to the weight of
your meat: when it is reduced to about six
quarts, strain it through a silk or tammis sieve :
skim t it carefully, and set it in the coldest place
you have. The quicker it cools the better.

* In culinary technicals, is first stock. :
4 If the grease is left on the top, it keeps the broth from
‘cooling, and it often turns sour.
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Obs. — This is the universal foundation for all
sorts o {soups and sauces, brown or white. I
have ordered it to stew no longer than the meat is
thoroughly done to eaf, and you obtain excellent
broth, without depriving the meat of its nutritious
succulence : to boil it to rags, as is the common
practice, will not emrieh your broths, but only
make them thick and grouty, and destroy the
meat, which when thus gently stewed for only
four or five hours, will afford a relishing and
wholesome meal for half a dozen people. If it is
not to be eaten till cold, cut the meat from the
bones, and put it into & mould, and as it grows
cold it will take a shape, and will make a very
nice dish for luncheon or supper. . R

'lhiéqf Gravy. (No. 186.) *

Cover the bottom of a stewpan, that is well
tinned and quite clean, with halfa pound of bam or
lean bacon cut into slices, a shin of beef, or six
‘pounds of the sticking-picce cut into half pound
pieces, with a carrot, an onion with two cloves
stuck in it, and a head of celery ; put a piot of
broth or water to it, cover il close, and set it
over a moderate fire till the water is reduced te
as little as will just save the ingredients from burn-
ing; then put in four quarts of boilisg water*;
when it boils up, skim it carefully, and wipe off
with a clean cloth what sticks round the edge

® A great deal of care is to be taken to watch the time of
putting in the water, for ifit is poured iu too soon, the.grav
will not have its true flavour and colour, and if let alone tiil
the meat sticks too much to the pan, it will get a burnt taste.



BROTHS, GRAVIES, AND SOUPS.

and iside of the stéwpan, -that your gravy may
be delicately clean uncP clear. Set it by the 'side
of a fire ahere it will stew very gently for
four hours: if it has nel boiled too fast, there
should be. about thrce quarts of gravy; strain
ﬁu'ough a silk or tammis sieve; take very particu- -
Lar cate to skim it well, and set it in a cold place *.

"Beqf' Broth, for Glaze. (No. 187) |

Put a large quantity of beef trimmings, or lean
beef, into a broth-kettle 5 cover them with cold
water, and setit ever a quick fire, till it boils ;
skim it well, and add a quart of cold water, to
throw up the scam ; skim it again, and set it to-
simmer gently four or five hours, then strain it
through a napkin that has been wetted and wrang, .
or through a silk sieve, or tammis, into-a clean
stone or china pan, and let it remain Gl next day;
take off the fat, and pour the broth gemtly (so as.
to leave the scttling at the bottom of the pan)
into a clean stewpan, set it over a very clear hot
stove, and let:it boil away as quick as possible,
till it is reduced to a strong gluet : you must take

" % Called in some cookery books, second stock.
" 4 The French use threé different names to signify much the
same thing; vizi consommé; coulis, and restanrant. * The
first is the weakest and clearest, and is often made with a
little flour, butter, and broth, and, used to give thickuess to
sauces and soups : the second is stronger, of meat, and is for
the purpose of adding goodness and strength to whatever it
is mixed with ; the last1s for the same purpose, and made as
rich in taste and flavour, as meat, game, poultry, and proper

seasomng can make it.
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great care it does not burn. It should be of a fine
"yellow colour, and transparent : pour it into little
Jars, and keep it in a cool, but dry place.

Obs. — This is an indispensable preparation,
giving a body to your soups, sauces, and ragouts,
or to glaze your meat with. When reduced to
this state, it will keep for several months. If it is
for present use, it need not be boiled away so much,
and is then called consommé, or essence of meat,

Strong Savoury Beef Gravy. (No. 188.)

Take a stewpan that will hold four quarts, lay
a slice or two of bacon (about a quarter of an in
thick) at the bottom, a couple of ounces of haus,
(undressed if you have it,) and  two pounds-of
beef, a carrot, a large onion, with four:cloves
_stuck in it, (that the end of the cloves may not tear
the tammis when the sauce is strained,) one head
of celery, a bundle of parsley, lemon-thyme, mar-
.ioram, and savoury, about as big round as- your
ittle finger when tied close, a few leaves of sweet
basil, (one bay leaf if you like it,) a piece. of lemon-
1, and a dozen corns of allspice : pour on this
alf a pint of water, cover it close, and let it sim-
mer gently on a slow fire for half an hour, in which
time it will be almost dry ; watch it very carefully,
and let it catch a nice brown colour, turn your meat,
let it brown on the other side, then add two
quarts of boiling water*, and boil very gently for
an hour and a half. 1t is now rich gravy : to
convert it into :

* The general rule is to put in as many quarts of water_as
there are pounds of meat. . e
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L.Beqf' Cullis, or rich and thickened Gravy,
(No. 189.)

Take a tablespoonful of the thickening, No.
257, of sauces, and put it into a basin, with a
Iadleful of the gravy; stir it quick ; then add the
rest by degrees, till it is all well mixed, then pour
it back into the stewpan, where the meat, &c. is;
see the sauce is of a proper thickness, and leave
li}tb_y .the side of the fire to simmer for half an
hour, that the thickening may thoroughly incor-
tomte-.,with the gravy, the stewpan being only
half covered, stirring it every now and then;
a sort of scum will gather on the top, which it is
-best not to take off till you are ready to strain it

h a tammis ®. Take care it is neither toa
pale nor too dark a coleur; if it is not thick
‘enough, put it into a clean stewpan; and if you
wish it stro , let it stew longer, till it is re-
duced to the desired thickness: if it is too thick,
you can easily thin it with a spoonful or two of
warm broth, or water. - 'W hen your sauce is done,
stir it in the basin you put it into once or twice,
-while it is cooling.

Family Soup. (No. 190.)
" Put on eight or ten pounds of brisket of beef in a

~ ® A tammis is a worsted cloth, sold at the oil shops, made
on purpose for straining sauces; the best way of using it is
for two people to twist 1t contrary ways : this is a much bet-
ter way of straining sauce than throngix a sieve, and refines it
- much more completely. . S



BROTHS, GRAVIES, AND SOUFS.

gallon of water; let this come very gently to a
simmer, borderitig on boiling ; skim it carefully;
when-it has simmered in the gentlest manner’ for
four or five -hours, according’ to the size of the
méat, - put in’ some carrdts and turhips cut into
small shapes, and two heads of celery cut small ;
stéw about an hour and a half longer, and the soup
is ready to be served.up.. = = T
v ®.® Somé are fond of small suét dumplings, as big as hute
: megs, sent up in the tureen withithesoup. = ° :
* Obs.—This will be found a most excellent family
soup, nourishing, #nd delicious- fo most palates.
If the meat be simmeted for three hours the even-
ing before the soap is wanted, and suffered to
stand tHl # is cold, miuch fat* may be removed
from the surface of the soup, is extremely delicate,
and far superior for al the purposes that drippings
are applied to. The beef will be a most exceHent
and tender bouilli; and if some of the gravy be
thickened, see Receipt No. 257, and some minced
irkins, and capers, added to it, and poured
o the dish, and over the meat, it will make
it still more relishing ; carrots and turnips cut, es
for harricot mutton, may be added. ‘

Veal Broth. (No.191.)

A knuckle of veal is best, and a,«iuarter of a
pound of undressed ham; manage these as-direct-
ed in the receipt for beef broth, only take care

- % See “ L' Art deCuisinier,” par A. Beauvillier, Paris, 1814,
page 68. “1 have learned by experience, that of all the fats
thet are.used for frying, that which is taken from the ‘su
. ‘of the broth and stock-pot is by far the best.”, ce
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not, to let it catch-any colour, as.this and the fols
lowing and richer preparation of veal, are chicfly

used for white sonps, sauces, &c. .

..I%’eql~ G.raiy._. (N 0.192.)

About four pounds of the nut-of the leg of veal,
cwt int6 half pound slices, with a quarter of a
pound of banr in small dice, prepared like the
beef gravy, but-a great deal of care must be taken
to watch the time of putting in the watet ; if it-ig
poured in tob seon, the. gravy will not have its true
flavour, and if it be let alone- tilt the meat sticks
100, marchr to::the pany ite will caicli. toe much

 Knuckle of Veal Soup. (No. 193) d

A knuckle-of veal of nine pounds weight,
will make, two. tureens of exoellent soup, and is
thus easily prepared: cut a pound of bacon into
slices abaut Eal an inch thick, lay it at the bottom
of a soup kettle, or deep stcwpan, on this the
knuckle of veal, having first chopped the bone in
two or three places, furpish it with a carrot, a
turnip, a heac of ;:eic,ry,!:a large onion, with twa
q9r three cloves.stuck in'it, a dozen corns of black,
and. the same.of Jamaica pepper; and a good bun-
dle of lemon-thyme, winter savoury, and parsley.,
‘Gaver the meat with cold. water, sct it over a
quick fire il it boils, and you have skimined it -
well, then‘remove your soup-kettle to the side of
the fire, where it will stew very gently for four
hours, till it is quite tender, then take out the
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bacon and veal, and set it by till it is cold, and
strain the soup, and set it by in a cool place till-
you want it, when you must take off the fat you
~ will find on the surface of your liquor, and decant

it (keeping back the settlings at the bottom,) into
a clean stewpan; put three tablespoonsful of the
fat you have taken off the soup, into a small stew-
pan, and mix it with three tablespoonsful of flour,
pour a ladleful of soup to it, and mix it with the
rest by degrees, and boil it up till it is smooth.
Cut the meat and gristle of the knuckle, and the
bacon into mouthfuls, and put them into the soup,
and let them get warm. . S

Obs.— You may make this more savoury
by adding catsup, or thyme, &c. Shin of beef
may be dressed the same way. -

Mutton Broth. (No. 194.)

Take two pounds of scrag of mutton, let it lay
in some cold water for an hour, to take the blood
out, then put it in a ‘saucepan, with three quarts
of water, a teaspoonful of salt, and three of the -
best grits, a large onion, some thyme and knotted -
marjoram ; then set it on a slow fire, and mind .
you skim it well: when you have taken all the
scum off, then put in three turnips, and let it -
simmer for a couple of hours, and strain through
a clean and sweet sieve. : ' o

Obs. —Y ou may thicken broth, by boiling with
it a little oatmeal, rice, Scotch or pearl batﬁey.‘ o

3 -
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Mock Mutton Broth, without Meat, in five
v minutes. (No. 195.)

“Boil two teaspoonsful of mushroom catsup in
three quarters of a pint of very thin gruel. Season
with a little salt.

The Queen's morning Broth, (No. 196.)

Sir Kenelm Digby, in his closet of cookery,

qge 150, London, 1669, informs us was made
in the following manner :

A hen, a handful of parsley, a sprig of thyme,
three of spearmint, a litlle balm, half a great
onion, a little peﬁ»per and salt, and a clove, as
much water as will cover them ; and this boiled
tp less than a pint, for one good porrengerful.

Hodge Podge. (No. 197.)

~ Takea ‘)ound of ramp steaks, the same quane
tity of veal cutlets and mutton chops, and an ox-
heel, cut them into pieces about an inch square,
Eut the whole into a soup-pot, with an ounce of

utter, let it stew softly, and turn it about, that it
may get browned all over, then pour in five pints
of water, with two ounces of barley, an onion, a
small bundle of sweet herbs, or three drachms of
soup herb powder, No.459, enclosed in a bag, three
heads of celery, a couple of turnips pared and cut
in two, a'large carrot scraped clean and split, three
blades of bruised mace, two or three cloves, and
half a dozen berries of black pepper ; cover the



“BROTHS, GRAVIES, AND SOUPS.

sonp-pot very close, so that no steam can evapo-
rate : if the lid does not fit tight, put a piece. of
paper over the pot, and then put the lid on ; let it
stew very gently for three hours; take out the
spice, sweet herbs, and soup roots, pour the
rest into a tureen, or soup dish, and season it with
a little salt. S

Ou-heel Jelly.  (No. 198.)

The proportion of water to cach heel is about
a quart; keep it simmering gently for three or
four -hours, it will make a pint of strong jelly,
which is frequently used:to add to mock turtle;
and the calf’s feet will do as well, S

Jelly. Broth of Pragments. (No. 199.)

‘When you dress a large: dinner, you may
make good broth, at very small cost, by taking
care of all the trimmings and parings of the meat,
game, and poultry you 'are going to use; wash
them well, and.put.them into-a stewpap, with as
much cold water as will cover them ; set your
stewpan on a hot fire; when it boils, take off al|
the scum, and sef it to boil gently: put in twq
carrots, two turnips, a large onion, three blades
of pounded mace, and a head of celery; some
mushroom parings will be a great addition. Leg
it boil gently three ot four hours, strain it lhl’oug;g
a :ilk sieve_ into.a elean. basin, and season it with,
salt. - ’
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Clear Gravy Soup. (No. 200.)

. Cut half a pound of lean ham into thin slices
and lay them at the bottom of a large stewpan or
stockpot, with three pounds of lean beef, and a
knuckle of veal ; break the bones and lay them on
the meat, take off the outer skin of two large
onions, stick three cloves in one of them, and cut
the other into slices, and two turnips ;- wash and
clean a couple of large carrots, two heads of celery
cutin pieces, and a large blade of mace, pour over
these halfa pint of cold water, cover the stewpan
close, and set it over a smart fire, to boil quick,
till the water is reduced, and the meat begins to
stick to the bottom of the stewpan ; turn your meat,
&c., and when there is a nice brown glaze at the
bottom of the stewpan, add four quarts of clean
boiling water : watch it, and when it is comin,
to a-boil, put in half a pint of cold water, an
take off the scum, put in half a pint more cold
water, skim it again, and continue to do so till no
more scum rises, then set it on one side of the
fire, to boil gently for four hours, strain it through
a clean napkin, or a silk sieve, into a clean China
or stone pan, let it remain till it is cold, and then
remove all the grease: when you decant it, be
careful not to disturb the settlings at the bottom
of  the pan:’ the liquor should be of ‘a fine
amber colour, and as clear as rock water : if it is-
not .quite so bright as you wish it, put it into a
stewpan, -and-break two-whites and shells of eggs
into a basin,”beat. them' well together, put them:
into the soup, set it on a quick fire, and stir it:
with a whisk ¢ill it boils, -then set it on one side of:
’ H
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the fire to settle for ten minutes, strain it throngh
a fine napkin into a basin, and it is ready. - How.!
ever, if your broth is carefully skimmed, it will be:
clear enough, without clarifying, which imi
pairs the flavour of the broth much more than:if:
1mproves its appearance. o < i

Obs.— This is the basis of almost all the gravy"
soups,  which are called’ after the various vege-"
tables that are put into them. Carrots, ‘tarnips,
onions, celery, and a-few leaves of chervil, make
what is commonly called * soup santé ;> a pint’
of asparagud peas, and a cabbage lettuce, when
they can be had, are an improvement; with rice,"
or Scotch barley, with tafian paste, or maccaroni,
or vermiceli, or celery cut into lengths; it will
be the soup usually called by those namés,’
or turnips scooped round’ and fried in butier; or:
young onions prepared in the same ‘way, will give
you a clear turnip, or onion soup.. W hatever
roofs and vegetables you use, must be parboiledt’
first, or they will impregnate the soup with too
strong a flavour. The seasoning for all these
soups is the same, salt, a little sugar, and a very
little Cayeone pepper. -

et

Shin.of Beof Soup. (No.20L)

- Pat a large shin of beef (after having sawed.
~ the bone into several pieces,) .into-a stewpan, with;
‘six- quarts of water, two teaspoonsful of; salt,. to
throw up the scum, which.must be carefully and:
completely removed as soon as it appears; .then.
put-in three whole onions,; three-carrots, and ‘a.
couple- of turnips, cut in pieces, a teaspoonful
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of wholé¢ allspice, and the sime of black pepper:"
let it stew very gently for five or six houss, and
strain it off into a pan, and let it remain till next .
day. When the meat is cold, pick out all the
gristles and sinews from the meat, cut them into.
pieces as big as a small walnut, and lay them by to
put jato the soup ; -the rest of the ‘meat - (after the
skins, &c. are picked out,) pound in a mortar,
with a little. beaten spice, salt, and a very little
bniter, and make it into potted beef. Next morn-:
ingdake off the fat from the soup, cut three large -
opjons into slices, and fry them a fine brown (but.
de not let them get burned) in some of the fat you
haye taken off the surface of your soup liquor ; put -
these into a clean stewpan, with your soup, and
th ;ﬁi&lles, and lot them simmer together for half .
ur, then rub down fonr tablespooasful of
r in a teacupful of soup, add two tablespoons--
ful of mushroom catsug, and one of browning ; .
give it a boil up. for five minutes, and put it
through a sieve. It is ready for table. :

Hérriéa Muttbn Soup. (No. 202)

Divide a large neck of mutton into two parts,
put the scrag end into a stewpan, with four large
turnips, and two carrots, a large onion cut in two,’
and a gallon of water; let it stew gently ever a
dlow fire for two hours, till the mutton is done
enough, but not till it is boiled to rags: then
bruise two of the turnips, and one of the carrots
through a callender, and put them into the soup,
to thicken: it : cut the part of the mutton:
into chops, fry them just-to brown them, put
them to.the soup, and st;w them very gently till

H
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the chops are tender, but fake care pot to do'them:
to ‘fags v'cutthe other turnips and” carrot’ into’
shapes; and put them ' in the-soup just before-
ﬁlm;;thke' it up. * Send it up in a soup:tafeen or:
's" ‘ IR N LRI w Ve -
B

Mz{tton_ Broth, with, Cutlets. . (No. 203.)¥

: Cut_six or eight handsome cutlets off the best
end of'a weck of mutton, trim off some of the fit, '
and:lay the cutlets on a plate’; take the serag and’
trimmings, and put them into a large stewpan,.
with a gallon of water, one head of celery,: and a-
small:bundle of parsley and thyme ; set ‘it on'the
fire,: and-when it boils skim it well, and let it
simmer very slowly by the side of the fire foriwo
hours ; strain it'into a:clean stewpan, or. broth pot,
and have ready turhips, carrets, celery, and button
onions; -of each a small teacupful, cut into dice,’
ot scopped’ with a turnip-scoop. Put the cutlets’
. and the roots into the ‘broth, sdason it with. salt,-
and let it stew vefy slowly till they are just tender.

,Sc:o‘tb‘h,'szé;leg{‘lBrp)th.' (No. 204) -

< Chop a shin of beef into four or five pieces, put:
itinto a soup«pot, with two gatlons of cold. water,
amd ‘set it over asbtisk fire till it boils ; skim it well,:
aml'pat in a-large carrot, a turnip, 4 head of
celéry, -and a small'bundle of:parsley and tliyme;
let it: stew: gently* for “three houts, then strain it
intoa cléamrstéwpah, or soup-pot, take off the fat,
and .put in’ three ‘quarters of ‘A pound. of barfey,”
well washediand -picketl, ‘another ‘head of celery,
1wo turnips;;a:cagrof,; and:an‘enien, cut into smalk

)
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diec, anth let it, boil ‘very gantly 4ill the: barlejis
‘poft, which will take abont. twe hours more, then
season it with a teaspoonful of salt.

© Qbs.—Instead of a:shin of ‘beef; this is somet
‘times made with-a neck, or breast'of mutton, or &
couple of sheep’s heads, chopped to pieces. k

Scotch Leek Soup. (No. 205.) :

You may make this soup to most advanfage the
flay after a joint of-mutton has been boiled ; put
the liquor the mutton has been boiled in, into a
soup-pot, with four large lecks cut into pieces an
inch_long, scason with pepper and salt, and let it
boil slowly for an ‘hour, then mix a quarter of a

ound of oatmeal with half a pint ef cold water,
lill it is quite smooth ; pour this into the Soup, let
it simmer gently balf an hour longer, and send
It \ip hot. '

' B Lol L g d .
. Rice Soup. . (No. 206.)
" 'Wash and pick a quarier of a pound of rice,
put it into a quart stewpan with a pint of, col
water, put it on the fire, and ‘when 1t has boiled
two minutes, put it.an a hair.sieve to.drain; put
it into a lakge stewpan, with three quarts of beef
or veal broth; (sce Receipts, No. 185 and- 191 ;)
Tet it boil an hour, taking off the scum as it riscs,
and 'season it with a little salt. e
: ‘ PR I S
Potatoe Soup. (No.207.) -
Pcel and slice a dozen potatocs, halla dozen
n3
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onions, and three or four heads of celery, put
them into a stewpan, with a quarter of a pounm
butter and a pint of water, let them simmer very
slowly for about an hour, then. add five pints
of warm water ; let it stew on, till the vegetables
are all well softened, so -as they may be rnbbed
through a sieve. Season .it with ground black
pepper and salt.

Turnip Soup (No; 208.)

Make a gallon of clear veal or beef broth ; ifit
‘is not perfectly clear, it must be clarified®: with
a turnip-scoop, cut eight or ten turnips that are
ot spongy, into round balls, about as big asn
nutmeg, do not wash them, but put them.into.a
‘stewpan, with iwo ounces of butter, and fry them -
of a fine gold colour, dry them on a hair sieve, or
a sheet of paper, put them into the soup; set it
by the stove to boil gently fora quarter of an heur,
skim it carefully, and season it with a little salt
and sugar; cut some crusts of bread into bits
about as big as a nutmeg, dry them on a plate be-
fore the fire, put some into the soup, and send up
the reston a plate. : ¥

Turnip Soup (Na. 209.) -

Peel and wash a dozen large turnips, (taking
care they are not spongy,) cut them into thin
slices, and put them into a clean gallon stewpan,
with three quarts of veal broth, or the liquor that
mutton, or beef, or veal has been boiled in, (or

o * See Receipt, No. 252,
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‘warm water,) with a head of celery, a large
' ‘onion, and a blade of beaten mace; cover the
stew pan close, and set it over a slow fire till the
-vegetables are soft enough to rub through a tam-
-mis, which will be in about half an hour, if the
Aurnips are good. While the soug is boiling, cut
‘& large turnip into small dice, and boil them titl
they are tender. W hen your soup is done enough,
rub it through a tammis into a clean stewpan, sca-
son it with a teaspoonful of salt, put the turnip
that you have cut info dice into it ; set it on the
- fire again for ten minutes, and serve it up. Cuta
lice of bread into dice, and fry it as we bave di-
‘yected in the receipt for pease soup, No. 218, or
dhe crust of a French roll cut into small squares,
nntl- dried before the fire and sent up on a plate.

o : .
- Turnip Soup, the French Way. (No. 210.)

+In the game season, it is very scldom that pheas
santsand partridges areall eaten ypon a gentleman’s
table, consequently it will be easy for a cook to
-give her master a very good soup at a very little
expense, by taking all the meat off the -breasts,
and pounding it in a mortar ; and beating to pieces
the legs and bones, and boiling them in somé
- broth for an hour. Boil six turnips, mash them,
and strain them through a tammis cloth with the
‘meat that has been pounded in a mortar, strain
-your broth, and put a little of it at a time
into the tammis to help you to strain all of it
through. Pat your soup-kettle near the fire, but
do not let it boil ; when ready to dish your din-
ner, have six yolks of cggs mixed with half a pint
of cream, strain through4a silk sieve, put your
H
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soup on the fire, and as-it is:comingto-a hoil, put
in the.eggs, and stir well with-a wooden spoon ;:do
not let it boil, as it would .curdle; leok if'it is sait
enough, , : - '
Obs.—1T received the above from the same
artist who wrote the receipt to dress Turtle,

No.250. , '
| Carrot and Turnip Soup. -(No. 211.)

Put three ounces of fresh bulter into-a-three
. quart stewpan ; when it is melted, fill it about one
third full with.carrots and turnips cut-into small
squares ; shake these.over the fire for 1én minates;
or a quarter of an hour ; then add as much water
as will nearly 61l the saucepan, and after letting it
stew gently for an hour, slice in a couple of
onions, stew for.two-hours lenger; a quarter of an
hour before you serve up, stir in a teacupful of
hread raspings, some salt, and either seme Cay-
€nue, or common pepper. , R

Carrot Soup. (No. 212.)

Scrape and wash a dozen large carrots, and

- peel off the red outsides, which is the only part
that should be used for this soup; put them into
a gallon stewpan, with one he&d of celery, two
large onions, and two turnips cut-into thin pieces,
the same as the carrots ; take two quarts of com-
mon beef, veal, or mutton broth, or if you have
any cold roast beef bones, they will make very
good broth for this soup; when you have put the
proth to the roots, cover the stewpan close, and

- setiton a slow stove for two hours and a half,
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when the carrols will be soft emough té rub
through a tammis, or hair sieve, with a wooden
spoon ; then add as much brath gs will make it a
proper thickness, i. e. almost as thick as pease
saup, put it into a clean_stewpan, make it hot,
season with a little salt, and send it. up with some
toasted bread cut into picces, half an inch square ;
some put it into the soup, but the best way is to
send it up on a plate, as a side dish.

. Obs.—This is a very elegant soup, and neither
expensive nor troublesome to prepare : inthe kitch-
en of some opulent epicures, the roots are fried in
butter, before they are put on :to -stew : if this is
not done very carefully, and with very nicely
clarified fat, all the sweet flavour of the -vege-
. tables will be overpowered.by the rank empyrcus

matic savour of the fryingpan.

Parsnip Soup. (No. 213.)

. This is made in the same manner as the carrot
-soup; it is unnecessary to recapitulate the fore-
going receipt. '

Celery Soup. (No. 214.) )

Split half a dozen heads of the whitest celery
you can. get into slips about two inches long,
wash them well, and lay them on a hair sieve to
drain, and E::t them . into three quarts of veal
gravy (see Receipt, No. 192) in a gallon soup-
pot ; .set it by the side 'of the fire, to stew very
gently till the .celery .is tender ; (this will take
about an hour). - If any- s5cnm rises, take it off,
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season with a little salt, and send it up with the
same accompaniments as in the last receipt.

- ©Obs.— When eelery cannot be procured, half
a drachm of the seed, which may be considered
as the essence of celery, and can be had at an
season, will give the full flavour of the fre
vegetable to a gallon of soup.

_ White Harrico Bean Soup.” (No. 215.)

" To make three guarts of this soup, wash and
thoroughly cleanse a quart of white harrico beans
in lukewarm water; let them boil very gently for
~ a couple of hours in three quarts and a pint of
water, till the beans are tender;  work them
through a cullender into a clean stﬁwpan, put
in a large bunch of parsley, a quarter of a pound
of butter, and the inside of a three-penny loaf
crumbled to pieces, seasan with whitc-pepper and
salt, and keep it simmering slow for an hour and
3 half longer, and pass it threugh a sieve.

‘Green Pease Soup. (No. 216.) "

" Take two quarts of full-grown (but not old)
green peas, put a large saucepan on the fire half full
of water; when it boils, put the peas in, with a
handful of salt ; let them boil till they are done
cnouilex to cat, drain them in a cullender, then
put them into a clean gallon stewpan, with a large
onion, a cabbage lettuce,.two ounces of lean ham,
and three quarts of beef broth, or gravy, made as
in the receipts, No. 185, and 186; cover the stew-
pan close, set it over a slow fire, to stew gently for
an hour ; then rub it through a tammis into another
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‘slewpan, stir it with a wooden spoon, and if it is
not thin enough, add a littte more broth; have
. “¥eady boiled, as for eating, a pint of young peas,

iaad put them into the soup ; season with a little
salt and sugar.

Obs. — If the sonp is not green enough, pound
a handful of spinnage in a marble mortar, and
squeeze the juice through a cloth to the soup; .
some leaves of mint may be added if approved.

Green Pease Soup, without Meat. (No. 217.)

* Take three pints of young green peas, put them
on in a small quantity of water, give them a boil
or two, and then pour away the water, and put
the peas into a marble mortar, and pound them to
a mash. Set on a saucepan, with a quarter of a
pound of butter, two onions cut small, a sprig of
thyme, marjoram, and savor({, a bunch of parsley,
and four cloves bruised ; add to these the crust of
a French roll; set the pan on a moderate fire,
dredge in two or three tablespoonsful of flour,
and stir all carefully about till the bread is crisp,
and the whole is well done; then pour in three
quarts of water, let it boil up, and when you have
skimmed it clean, put in the pounded peas, stir
all well together, let it again boil up, and then
strain it through a hair sieve ; it should be very
thick and fine. Ifit does not appear sufficiently
green, paund a handful of spinnage, and put the
Juice, when properly strained, into tlic soup: it
wmust not boil after.
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Pease Soup. (No. 218.)

To one quart of split peas (whole 8 are
often diﬂic?llt to bur.g,) ;?:t one gallorll)e:f soft
water, and a pound of bacon, (not very fat,) or
roast beef bones, or four anchovies, or instead
of the gallon of water, a gallon of the liquor
in whicﬁ meat has been boiled, tasting it first, to
make sure it is not too salt. 'Wash two heads of
celery, cut it, and ‘Put it in, with two large onions
peeled, a sprig of savory, and sweet marjoram ;
set it on the trivet, and let it boil gently over a
slow fire, stirring it every quarter of an hour (to
keep the peas from sticking to the bottom,) till
the peus are tender, which will be in about three
hours; then work it through a coarse hair sieve,
and then through a fine one with the back of a
wooden spoon ; gut it into a.clean stewpan, with
half a teaspoonful of ground black pepper ¥, let it
boil again for ten minutes, and if any fat arises,
skim it off. You may put in a head of celery cut
into pieces an inch long, or a score of young
button onions. Cut a slice of bread, that has
been baked two or three days, into dice about
half an inch square ; puta tablespoonful of clean
drippings into an iron fryingpan, and when it is
melted, put in the bread, and fry it a light brown
colour; take it up with a fish slice, and lay iton a
sheet of paper (o drain the grease; be careful
this is done nicely : send these up in'one side

* Some put in dried mint rubbed to a fine powder; but as

every body does mot like mint, it is best tosendit upona
o plate,
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dish, ahd dried and powdered mint in another!
Those who are for.a high relish, may have somé
bacon cut into smmll squares like the bread, and
f{lel:l till it is crisp, and sent wp in another little
ish. :
Obs.— The most economical method of making
Eease soup, is to save the bones of a joint of roast
cef, and put them into the liquor a leg of mutton
has been boiled in, and proceed as in the above
receipt. A hock, or shank bone of ham, or a ham
bone, or the root of a tongue, or a red herring,
are favourite additions with some cooks; others
send up rice or vermicelli with pease soup®. .

f’ea.’s‘e Soup without Meat. (No. 219.)

A pease soup may be made savoury, full to
the palate, and most excellent and agreeable,
without any meat, by incorporating two ounces
of fresh beef, mutton, or pork drippings, with two
ounces of oatmeal, and mixing this well into the
gallon of soup, made as in the first receipt.

Pease Soup, and Pickled Pork. (No. 220.)

" A couple of pound of the belly part of pickleil
-pork will make very good pease soup, if the pork

* My witty predecessor, Dr. HunTER, (see Culina, page 97,)
says, “ If a proper quantity .of curry powder be added to
pease soup, a good soup might be made, under the title of currly
peas soup. Heliogabalus offered rewards for the discovery
of a new dish, and the British Parliament have given notoriety
to inventions of much less importance than ¢ curry peas
soup.'” ‘
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‘be not too salt, i, e. if it has been in salt more
than two days, it must be laid in water the night
before it is used, and put it on in a gallon of
water, with the ingredients mentioned in the first
receipt ; let it boil gently for two hours, then pat
in the pork, and boil very gently for an hour
longer; when done, wash the pork clean in hot
water, and send it up in a dish, and the soup in a
iureen, with the accompaniments ordered in the
first receipt for pease soup. ' ‘

. Obs.—The meat is boiled no longer than to be
done enough to eat ; thus you get the soup with-
out any expense of meat destroyed.

- Plain Pease Soup.  (No, 221.)

.~ 'To a quart of split peas, and two heads of ce-
Jery, put a gallom of soft water; let them simmer .
gently over a slow fire for three hours; when -

dbey are well softened, work them threugh a
«<oarse hair sieve, and then threugh a fine one,
into a clean stewpan, with two teaspoonsful of
salt, and half a teaspoonful of ground black pe

per. Prepare fried bread and dried mint as in
the first receipt for pease soup, and send them up

with it in two side dishes. -

. Obs.— Thisis an excellent family soup, pro-
duced with very little trouble or expense ; most of
the receipts for pease soup, like those preceding
this, are crowded with infgredients that completely
‘overpower the flavour of the pea. o
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: A;spamgus Séup. (No. 222.)

-. This is a soup made with the heads of aspara-
gus, in the same manner as the green pease soup
18 with pease, except that only half the asparagus
is rubbed through a sieve, the other is to be cut
_in pieces about half an inch long, and boiled titt
tender, and sent up in the soup; to make two
quarts of geod soup, there must be half a pint of
heads to thicken it, and another half pint cut in.
This soup is sometimes made, by adding the aspa-
ragus heads to common pease soup.

. Water Soup. (No. 228.)

. Clean four carrots, four onions, two parsnips,
and two heads of celery, three or four turnips, a
small cabbage, half a pint of split peas, a leek,
and a teacupful of-bread crumbs; put them into
a saucepan with five pints of cold water, place it
over a slow fire, and let it boil gently for three
hours; work your ingredients through a cullen-
der into a clean stewpan, and season it with

1Iilel' and salt ; send it up hot, with fried -bread cut

to dice, the same as directed with pease soup.

Maigre Gravy Soup. (Na. 224.)

» Peel and wash six large onions, two carrots,
-two turnips, and two Lmrsnips, and a head of
celery ; cut them into thin slices, and put them
into a large stewpan, with -a quarter of a pound
of butter ; set the stewpan over a quick fire, stir
in some flour, and let them fry till they ‘have got
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well browned ; pour to them a gallon of boiling
water, a pint of split peas, some bread raspings,
or stale crusts, and two blades of bruised mace, or
three cloves, a teaspoonful of ground -black peép-
per, and salt enough to season it.; let it stew very
gently for two hours, and strain through a tam-
mis: by this method your soup will be as well
coloured, and the flavour as good, as ifit were made
with gravy. The last thing, put in.either small
onions, turnips, or celery, which you will have
ready boiled for the purpose; send up toasted
bread cut into dice, in a dish, and any dried herbs
you please in another dish. .

Obs.—The French sometimes add to this,
(which much improvesit,) a couple of the sea ducks
called Macreuse, which feed upon muscles, and
being of a fishy nature, may be eaten on fast day's.

Fish Soup. (No. 225.)

'You may make this with a cod’s skull, or three
pounds of eels, or three pounds of skate, or half a
dozen flounders ; cut them to pieces, put them on
to stew in three quarts of water, season it with
four blades of bruised mace, an onion with four
cloves stuck in it, a head of celery, some pepper
and salt, and a bunch of sweet herbs, or three
drachms of soup herb powder: cover them down
close, and after they have simmered gently for a
couple of hours, pass the liquor through a bair
sieve into a clean stewpan ; while this is:doing,
beard a pint of oysters, and pound them in a mor-
tar with the yolks of three hard eggs, and a. little
pepper and salt ; let all boil up together. till it is
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thre thickness of eream; pour it -idto your tureen)
and send it to table. ) :

Onion Spup-Maigre. - (No. 2%6'.‘) L

Take half a dozen laage onions *, two carrqls, -

twe'heads of celery, and one turnip; slice these
very thin, and put'a quarter of a pound of butter
inlo a stewpan; when it boils, which you will
know by its leaving off scoldiig, put in the above
fngredients, and fry them till they are brown,
but take care not to burn them; then add, by de-
grees, cither three quarts of thin pease soup, or

oiling water, two anchovies, four blades of mace,
and some whole black pepper, ard two-pénny
rolls ; boil up together till the bread is'redaced to
a pulp; work it through a coarse hair sieve, am{
set it again upon the fire; skim it well, thicken it
with the yolks of four eggs, and pass it through a
sieve again; send up with it fried bread cuf
jnto the form of dice, or a French roll cut intg
small bits and dried before the fire. .

‘Brown Soup Maigre. ‘(No, 227.)

Put a gallon of waler ‘into a soup-pot, With
three quarters of a pint of bread:raspings tp
thicken it ; throw in two or three onions Ssliced,
two or three cloves, a teaspoonful of whole black
pepper, the same of salt; boil up together for
about -half an hour, and rub it through a ssiéve,
Take some carrots, and a head of celery cut iite

*- ® Two or three dozen- very small onions are sometimek
used for a change, fried in the same manner, whole,

.
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bits, and fry them in butter; put them to the
soup, let it go on simmering till these are tender:
if not brown enough, colour it with a little burnt
sugar, for which you have a receipt, No. 822. -

" Soup-Herb Saﬁp, in Twenty Minutes.
- (No. 228.) o

- To make a quart, put an ounce of butter'into a
two quart stewpan, with a middling sized onion
chopped small, fry it till it is a little brown, then
add two large tablespoonsful of flour, and two tea-
:]poonsful of soup-herb powder, No. 459, or one of
ried parsley, one of savory, and one of lemon-
thyme, or basil, six berries of black, and the same
quantity of Jamacia pepper pounded, and halfa
bay-leaf; stir them together, and pour to them b
degrees a quart of boiling water ; when it is well
mixed, let it boil, for ten minutes ; add a wine-
glass of table beer, and a large spoonful of catsu
or browning, season with salt, and rub it throug
atammis, or fine hair sieve ; toast a slice of bread,
cut it into pieces three quarters of an inch square,
and send up on a plate. : R

- Obs.—This has the advantage of being véry
quickly prepared at a very moderate expense.

Soon made Saooury Soup. (No.229.)

. Put four ounces of oatmeal into a basin, and
mix it well with three ounces of clean drippings
of Eo'rk, beef, or mutton; mix this by degrees
with a gallon of soft water, add to it a tablespoon-
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ful of the soup-herb rowder"’, No. 459, a tea~
spoonful of salt, and half a teaspoonful of ground
black pepper, and same of allspice ; let it simmer,
and stir it together for a couple of minutes, and it
is ready. '

QObs. — Those who have not tasted this, will
not easily imagine what a delicioys meal is pro-
duced by the combination of these cheap and
homely ingredients,

Dripping Soup. (No. 230.)

“Wash five ounces of barley, and put it on to
boil on a slow fire in six quarts of water; skim it
carefully, and when it is reduced to about five
quarts, put on a head of celery, or halfa drachm
‘of celery seed, and a large onion, and let it boil
another bour, till it is reduced to a gallon; put
four ounces of oatmeal into a basin, mix it well
with three ounces of clean drippings, and these
by degrees with the above liquor, adding to it a
tablespoonful of the soup-herb savoury pow-
'der, and. a teaspoonful of ground black pepper,
and two teaspoonsful of salt; let all boil up to-
gether for a few minutes till it is well incorpo.
vated.

*.* Dripping intended for soup, should be taken out of the
pan almost as soon as it has dropped from the meat ; if it is
not guite clean and nice, clarify it. See Receipt, No. 83.

For various receipts for economicql cookery, see Mrs, Mci
r0¢'s book, a work of great ingcnuily and originality.

- ® If you have no soup-he;-b powder, use two teaspoonsful
of dried and pounded parsley, one of winter savory, one ot
lemousthyme, and a quarter of a drachny of celery seed.
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. Obs.—1If the gentrally .received opinion b¥
true, that, animal and vegetable foods afford. nou-
rishment in proportion te the quantity of oil, jelly,
Jnucilage, and sagar that can_be extracted fiom
them ; these soups have strong claims to the at
tention. of the rational ecoromst. .
i. . YVermicelli Soup. (No. 231.) ;
. P L R

Put a quarter of a pound of vermicelli"info a
quart stewpan, with a pint of cold water; when it
boils, take it out, and put it on a hair sieve to
drain; then rput it doto cold water for a few
- minutes, and draip it on a hair sicve again; have
ready two quarts of vcal gravy, made as in jyes
ceipt, No. 192, put this into a ¢leap gatl{)n slewy
pan, put the vermicelli to it, let it boil a few
minutes, season it with salt, and send it ‘up hot,
with the crust of a French. roll,. cut into pieccs
the size of a sixpence, on a side dish,, _

Vermicelli Soup White. (No. 232.)

Put two quarts of veal broth, made as in receipt
No. 191, into a clean gallonstewpan ; putiton the
stove, and when it boils, mix the yolk of thre¢ eggs
with half a pint of cream, and a littlo salt ; strain
it through a hair sieve into the soup ; stir it quick,
but do not let it boil, or it will curdle; send it up
as quick as possible. -

Maccaroni Soup. (No. 233.)

. Boil six ounces of maccaroni in water for four
miuutes, lpy it on a hair sieve that all the water
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rdy dinin from it ;' put intd a stewpan again, with’
a quarter of a pound of fresh butter, a bay leaf, an’
oniof, with ‘twa cloves stuck in it, and half a pint
of broth or waler; let it simmer in' the corner of
the stove till done. R

To make your soup, you must have one pound
of good lean ham, a knuckle of veal, and an old
fowl ; cut your ham in slices, and lay them at
the bottom of a large stewpan, cut your veal to
picces and your fowl, and put them to the ham,
with a ladleful of broth, or water; -set your stew-
pan on the fire, and let it reduce till it begins ¢o
stick to the stewpan, then cover your meat with,
broth, or water, skim it well, put in some salt,’
with two carrots, one onion, two cloves, a head of
celery, ‘two turnips, and one parsnip ; let it sim-
ther. four or five hours, then strain the liquor
through & hair sieve ; three quarts is all you must
expect; 'if you like to have good soup ; then have,
three’ quarters of a poun(f of parmesan cheese
grated'; when ready.to dish, take away thé onion
and bayleaf from the maccaroni, put at the hottom.
of your turecn.a bed of maccaroni, then a bed of
parmesan cheese, and so on, till all is in; pourx
your soup over, and send it up as hot as possible.,

** Every article cmployed in this soup must be of the very
© best quality ; it is seldom well made in this country,

L

Maccaroni Soup, the new way. (No. 234.)

This is called in the French kitchen, ¢¢ Potage
3 la Camerani,” the erudite gourmand who inven-
ed it. ' e
Prepare your maccaroni and broth as in the last
receipt, mince finc all the vegetables that have
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been boiled in the broth, with two dozen of fowls’
livers that have been parboiled, chop these, and
mix with the vegetables, and lay a bed of these
ingredients between the maccaroni and the ch'eesle{'
o‘;gwhich you will want a pound. o
#,% This is one of the last productiqns, and the reigning
Javourite of the Frenchk kitchen, where the desire for novelly’
s insutiable, and folios might be filled with their innumiere~
ble receipts for soups. . . . :

Cray Fish Soup. - (No. 235.)

This soup is sometimes made with beef broth,
-and sometimes with fish, in the following manner.
*  Take twe or three flounders, eecls, gud 5.
&c. and set them on to_boil in a ?(l)lon of cold
water ; when it is prelty nigh upon boiling, seum.
it well, and put in a couple of enions, and as’
many carvots cut to pieces, and some parsley;-a
dozen berries of black and Jamaica pepper, and:
about half a hundred cray-fish ; take off the
small claws, and shells of the tails, and pound:
them fine, and boil them with your broth about
an hour ; strain off, and break in some crists of
bread to thicken it, and if you can get it, the
spawn of a lobster, (the inside spawn gives the
most colour,) pound it and put to your soup, and
Iet it simmer very gently for a couple of minutes,
put in your cray-fish, make hot, and send up. -

Obs.—Onc of my predecessors recommends
¢ cray-fish pounded alive, as an ingrédient in his
broth,” to sweeten the sharpness of the blood.
—Vide Clermont’s Cookery, page 5, 8vo. Lons
don, 1776. -~ . - el
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" Prawn, or Shrimp Soup. (No. 236.)

‘Prawns, or shrimps, make an excellent soup
done just in the same manner; but there is a
small bag in the carcass full of gravel, which
must be taken out before you pound them for
stock. You use only the tails. of the prawn, but
tl;el'l:'ray-ﬁsh, body and all, except the legs and
saells, ’

Lobster Soup. (No. 287.)

‘To make a most elegant, nutritious, and de~
licious lobster soup, take four large live young
hen lobsters, pick out all the eggs, or outside live
spawn, then boil the lobsters in salt and water. for
twenty or thirty minutes, according to their size ;
when cold, split the tails, take out the fish, crack
theclaws, and cut the meat into mouthfuls: take
aut ¢the coral and soft part of the body, bruise
mof the .coral in. & mortar, piek out the fish

the chines, beat part.of it with the coral, and:
with this make force-meat balls finely seasoned
with macc, nutmeg, and a little grated lemon-peel,
and beil them in a little of your veal broth. Make:
a gallon of veal breth as per receipt No. 191, seae
soa it with mace, nutmegs, and a little. sweet basil ;
take the live spawn and bruise it in a marble
mortar with a little of your veal broth, rub it
threugh a sieve, and add it to your soup with the
meat of the lobsters, and the remaining coral ; let
it simmer very gently for ten minutes ; have
ready the yolksof six fresh eggs, beat them up well
with a little of the soup, and just give it a warm
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keep stirring it all the while, and mind not to let
it beil ; turnm it into your tureen, and add the
Jjuice of a good lemon. :
Soup and Bouilli. (No. 238.)

- The best. parts for this purpose, are either the
shin,.or a piece of the middle of brisket of beefy
abont seven-.or cight. pounds weight; bind it
round with a fillet of tape, to prevent its coming ta
pieces when you take it up : to do this, put a slice
under it, which will enable you to put.it on the dish
entire ; put it into a soup-pot or deep stewpan
with 'col(‘i) water enough. to-cover: it, and a quart
aver, set.it on a quick: fire to get-the scum up,
which remove as it rises ; ‘then put in two .car«
rols, two. turnips, two leeks, two: heads of ce«
lery, a large onion with-two- cloves sticking in
it, and a faggot of parsley .and thywe, and thew
set your.i)c ‘by the: side: of the -fire to- simmer
gently, till the meat is just tender enough- to-eat's:
this will require about four hours, during whichy
the:meat must be: turned . twice or thrice. Puat a
lavge-.carrot, a turnip, a large' omion, and’ a
head or two of celery:into the soup whdle, but
take them out.as soon as they are done eneugh,
lay them on a dish:itill they are cold, then cut
them into small squares : when the beef. is done,
take it out carefully, and strain- the. soup through
4 hair sieve into a clean stewpan, .take off all the
fat, put the vegetables-that are cut into  the soap,
the flavour of which you may - heighten, if youw
like. it, by adding 'a wineglassful of mushroonms
catsup, -and a tablespoonful .of browning. If =
thickened soup is ptegwd, take four large tables
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- spoonsfal of the clear pot skimmings, and Your
spoonsful of flour ; mix it smooth together, then
by degrees stir it well into the soup, pass it
through a tammis sieve, and add the vegetables
and seasoning the same as directed in the clear
soup. Keep the beef bot, and send it up to re-
move the soup, with some carrots, turnips, and
button onions boiled tender in a pint of the soup,
thickened with two tablespoonsful of flour, and
two of skimmings mixed quite smooth ; season it
with a little pepper and salt, and send up Wow
WowSa’uce,'I‘? . 328, inaboat. See also No. 5.
¢ Beef Bouilli.” o

< - Oz Cheek Soup. (No. 239.)

This should be prepared the day before it is to
be eaten, as you cannot cut the meat of the head
into neat mouthfuls unless it is cold; there-
fore, the day beforc you want your soup, put half
an ox cheek into a large tub ofy cold water, soak it
for a couple of hours, then break all the bones
that have not been broken at the butcher’s, and
wash it very well in several waters; put it into a
brazing-kettle or soup-pot, just large enough to
hold it with six quarts of cold water, two heads
of celery, a couple of carrots, a turnip, a leek,
two large onions, with four cloves stuck in one of
them; two blades of mace, a dozen berries of black

epper, same of allspice, and a bundle of sweet

erbs; such as marjoram, lemon-thyme, savory,

and parsley ; cover the soup-pot close, and sct it

on-a quick fire; take off the scum, which will

rise when it is coming to a boil, and set it by the

firegide to stew gently for five hoyrs ; take ont the
: I
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head, lay it-on a' dish, pour the sdup thsongh o
fine siave into a:stene-ware pan,.and set them by
i a cool plaee: till the next day ;—then set the
soupon to bdil away, till it is reduced te three,
quaris; puttwo ounces of buiter* into a galloa:
stowpamw; when it is melted, throw into it twa
Tasge. tablespoonsful of flour ; when: they are well
mixed tbgether, and browned by rees; poux
$o this your soup, and stir it well dr for half
an houp, strain it through a hair sieve into aclean

and put to it tHe meat of the head ¢which,
while your soup has been geing on, you have cut
into pieces about an inch and a half square); let it
stew half an hour longer, and season it with Cay-
enne pepper, salt, and a glass of geod white wine,
or a tablespoonful of brandy.

O Tail Soup. (No. 240.)

" Tweo tails - will'make a tureen of soup ; cut them
Bn pieces at tlie joints, and lay them to soak in
warmi wdter, while yon get ready your gravy and
vegetables. If you wish it to:be very rich, cut
into:slices  half a- pound of bacon, and a pound -of
gravy beef,. put them into'a two gallon: stewpem,
abith a.quarter pint of cold water, & head of ce-
lery, two onions,: with: four cloves stuck in:cne of
them, a dozen berties: of allspiee, the same of .
black pepper, two’ carrots;. two tutnips, and a
‘bundle ' of savory, lemon:sthyme, and parsley 3
jput your stewpan: over a-slow fire till the meat
Tooks brown,.turn it about,-and let it get & litie
-colour ; thep put:in the tails; with: three qwarts ‘of

* Qr thicken withifabskicimiogs, ae in themext réceipt.
i
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boil'n? water, make il boil quick, and skim it
carefully, as long as you see any scum. rise ; then
cover your pet as close as possible, and set it on
the side of the fire to.keep simmering till the meat
becontes tendes ; this will require two or three
hours; mind it is not done too much: when per-
fectly tender, take ouf the meat,. skim the fat off

our broth, and. strain it through a sieve; to

joken. ity put four tablespoonsful of the fat you

aye faken. off the broth into a clean stewpan,
witlk four tablespoonsful of flour, set them over
the fire, and stir them well together for five
minutes, pour in the broth by degrees, stirring it
and mixing it with the thickening; let it boil
twenty minutes till it is quite smooth, strain it
through a tammiis into & elean stewpan, put in the
tails, with a tablespoonful of mushroom catsup,
and one of browning, or Ball’s cavice, and the
samie of wine, and season it with salt.

 Hare Sowp (No. 241.)

" Ts one of the best ways of dressing an old hare,
which, when it is so tough as to defg the teeth in
any other form, will make excellent soup.

-Cut aff'the legs and shoulders, and divide the
hody drossways, stew it very gently in a gallon of
wader, with two ounces of lean ham or bacon, four
daxvots, two onions, with four cloves stuck in
themy. two blades of pounded mace, and a bundle
of swaet herbs, till the whole is tender: the time
this will take, depends very much upon the age
of the-hare, and how long it bas been kept before
it is dressed ; as » goneral rule, say three hours:
when it is quite tender, tnéke' tlie. meat off the back,

A .
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cut it into small pieces, and lay it aside; cut the
fest of the meat off the legs and shoulders, mince
it, ‘pound it in a mortar, and rub it through a
hair sieve, to make thickening for the soup; put
in the meat of the back, season with a little nut-
meg and salt, a glass of port wine, and a few
grains of Cayenne pepper. - c

Obs.— Cold roast hare will make excellent
soup. Chop it in pieces, and stew it in thre¢
quarts of water for about an hour, and' manage it
as in the above receipt; the stuffing of the hare
will be a very agreeable substitute for sweet herbs
and seasoning, T

 Partridge Soup. (No.242.) . =~

If you have two or three birds that-are too old
to send up as roasts, pick and draw them, cut
them into three or four pieces, and put-them:into
a large stew pan with a quarier of a pound of lean
ham, a large carrot, a turnip, twa onions, two
heads of celery, a dozen corns of allspice, and the
same of black pepper, two blades of maee, and
two or three cloves finely pounded: pour in a
pint of cold water, set the stewpan over a quick
fire, and watch -it till the water has all boiled
away ; take care it does hot burn: when the par-
tridges and ham ‘have taken a good browning, add
two quarts of boiling water, or beef or veal broth
is better, if you have it; let it stew slowly for two
hours, then strain it through a sieve into a clean
stewpan, Take three whites and shells of -eggs,
beat them well with a pint of cold water, and
pour it into the soup, set it ‘on the fire, ané just
- when it is going to 'boi'ltake'itroﬁ','aud‘aet iton'one

i
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side of the fire for ten minutes, strain’ through a
tammis, or very finc napkin, season it with Cay-
-enne pepper and salt, mdke it hot, and send it
-up (in a side dish) with the crusts of two French
rolls cut-into bits as big as a sixpence.

- Soup without IVater. (No. 243.)

Ciit into thin slices six pounds of lean beef,
and the same of veal, put them into a stone jar
~with a dozen large turnips, geeled, washed, and
‘cuf in slices, two onions, and a little salt; cover
‘the jar very close, so that no steam can evaporate,
‘and’set it on some hay (to keep the jar steady) in
a large saucepan half full of boiling water, keep
@ kettle of water boiling, to fill this up as 1t
wastes, set it over a slow fire to boil gently for
“five hours; strain your soup through a silk sieve
‘into a clean stewpan ; have ready boiled a carrot,
a turnip, and an onion, cut neatly into small dice;
‘put them into the soup, let them get warm in it,
‘and send up hot, with toasted bread cut into little
‘pieces on a plate. :

. Obs.—This is &ertainly the very quiatessence
of meat, and ““ ne plus ultra” of rapidly restora-
tive and immediately assimilating nourishment,
‘but it can only be served at those tables where
the mistress of the mansion never looks at the
‘butcher’s bill. :

\ ;'Giblet Soup. (NQ. 244.)

_~Scald and clean three sets of goose, or five sets
of. duck. giblets, (leavingsout the livers,) wash
gaek h
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them well in warm water, intwo or three waters;
divide the gizzards and necks into mouthfuls, and
crack the bones of the legs ; put them.into n stew-
pan with a gallon of watex: when they bail,
take off the scnm as it zises, set them to stew zery
gently, till the gizzards are quite tender ; this will
take about two hours, according to the size of the
giblets: take them up carefully with a skim-
mer, or large speon full of holes; put them into
.cold water, and wash them well. Put the liquor
they were beiled in on the fire again, with a bun~
dle of commmon, or lemon-thyme, knotted or sweet
marjoram, and winter savory, an onion with four
cloves stuck in it, six berries of allspice, the same
of black pepper, three blades of mace heaten to
&ine powgr, a tablespoonful .of mushroam ccatsup,
a teaspoenful of salt, and a-glass .of white wine.
Melt an ounce of butter ia a quart stewpan, stir
in as much flopr as will makeiit-intoa paste ; thep
pour to it a ladleful of yaur giblet liquor, :mix it
thoroughly together, and powr it into the stewpan
ihat has the giblet diquor in it; stir it well to-
gether, and let it boil gently for half an hour
longer: strain your soup through a tammis into
The tureen, and add the giblets to'it, and serve up.
There should be three quarts-of soup. C T
Obs.— Thus managed, a set’ of gpose giblets
avill: make a quart of healthful, nourishing, and
agreeable soup : if you think the giblets alone will
not make the soup strong enough, you may add a
pound of gravy beef, a few leaves of sweet basil
the juice of half a Seville orange or lemon, an
half a glass of white wine, to each guart of soup.
Those who are fond of forcemeat, may slip the
skin off the neck, tie up the end, and £ll it with
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‘the following staffing : . mince fine some sage, and
“a-couple of eggs boiled 'hard, a teacupful.of bread
erumbs meistened with a little- milk, a little grated
~nAulmeg, and some pepper and salt well incoxpo-
rated together with a little melted: butter, tie up-the
‘other end tight, put them into the soup dbout half
-an hour before you take it up.

Mock Mook Turtle, as made by E. 'S?I‘EV;EN,-
- soN, Cook to Sir Sitmon CrLark, ‘Bt
East Barnet, Middlesex. (No. 245)) -

- Line the bottom of a stewpan that will hold
-five pints, with, an.ounge of nice bacon, or ham,
a pound and a half of lean gravy becf, a cow
theel, the inner xind of a guarter of a casrot, p
:xig of leman-thyme, winter savary, ‘three ,limgs
squaniity of parsley, two green leases aof
aeweet basil ¥, and.two shallats ; .make n buudle of
- these, -and lie.up in it 8 couple of blades of mace;:
jputin a large onion, with four glovest stuck in it,
-dwelve eorps of allspice, the same of black pep-
.per ; pour on-these a quarter pint .of cold water,
. cover your stewpan, and set it on a slow fire to
boil gently for a 3uaﬂcr of an heur ; then, for fear
your meat should catch, take off the caver, and

* Teo,this fine aromatic herb, the turtle is much indebted
for thespicy flavour it imparts to the souf, and the bigh es-
. teem it is (beld .in hy all good citizens of London, who, I be-
lieve, are pretty generally aof the same. opinion as Dr. Salmon:
See his “ Househald Dictionary, and Essay op Ceokery,” Lon-
don, 8vo. 1710, page 34,.article ¢ basil” ¢ This comforts the
heart, expels melancboly, and cleanses the lungs.”
"+ Stickithe cloves.into.the onion, to save your tammis or
sieve.from being torn by the sharp points of the cloves, when
you strain your sauce. 4
I
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watch it; and when it has got a good brewn
‘colour,fill up your. stewpan with boiling water,
and let'it simmer very gently for two hours; if
-you wish'to have the-full benefit of your meat
‘only stew it till it is just tender, and cut-it -wHd
“mouthfuls, and put it into your soup. - Put- 4
tablespoonful of the thickening; No. 257, of sauces,
into awo quart stewpan, pour {o it a ladieful of
-your gravy, and stir it qaick till it is well mixed,
pour it back into the: stewpan where your gravy
1s, and let it simmer gently for half an--heur
longer, then stfain ‘it through a tammis inbo~d
gallon” stewpan ;' cut the cowcheel ‘into -pieces
:about an-inch square, squeeze through a sievethe
juice of a lembi, a:tablespoonful'iof plain-browm-
ing, the same of mushvoem catsup, a teaspoorifel
of salt, half a teaspoonful of ‘ground black peppery
and as much grated nuttneg-us will ‘lay: oh: a'sixe
nce, with a glass of Madeira or'sherry winejitet
‘1t all simmer together for:dbout half an hour.. 2!
Forcemeat and egg balls may' be’ added “if yott'
‘please ; you will find ‘a- receipt for: these rusder:
‘the article forcemeat, Nos. 380y &es® o7 & <
#4* A pound of veal cutlets. cut into, piecé§ .about a}t?ﬂ%&
square, and fried and stewed till they are tender, will be
a great addition. The above excellent’ Soup costs only ¥ik
teen pence a quart, . YN

]
o B el RN
One pound and a half of gravybeef+-+». 1.0 .5
Cow Heel «-:.. A A Sevees 0 5

Herbs ecececeee ceses ceeasnee D Qi
- Butter and flour - ceverens 0 4 Tt
Wine soeeese veo ceesrene O 6. o
Half a lemon -+ sesssesee O 1. esi
-~ Bacomsevessecsene cesrcsesiesnsees 020

Two quarts cost onlys+-s” 2 8 -
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Mock TURTLE, as made by M. BixkcH, one of
" Apicius’s Assistantsin this IWork.(No.246.)

Take itwo pounds of gravz-beef, with a small
kauckle of veal, about 3lbs ; chop the bone, and cut
the beef in thin slices ; put it into a gallon stewpan,
with halfa pint of water, a slice of lean ham or ba-
con, one turnip, one carrot, threc onions, with four
cloves stuck in one, a teaspoonful of black pepper,
the same of allspice, a bundle of sweet herbs ; put
it over a slow fire till it is of a light brown, but be
very -careful it does not burn; then pat to it two
mtq of boiling water, let it simmer for two hours,
strain it off, and put two quarts more; simmer

i for three hours longer, strain it off, and set it by
till next day : boil half a calf’s head with the skin
on, three quaarters of an hour; when cold, cut the
meat off in small square pieces. To thicken your
soup, put an ounce of butter into a stewpan ; as
soon as it is melted, mix two tablespoonsful of
flour with it, stirring it over the fire a few minutes ;
then mix the gm:z with it by (‘l)igrees: as soon
as it boils, mix three tablesgoo ul of oatmeal
with cold water, and put to the soup; let it beil
for ten minutes, strain it, and put it into the stew-
pan again with the meat, and a roll of lemon-peel ;
simmer it for an hour and a half, or two hours,
till quite tender, and finish your soup with sea-
soning it with wine, catsup, lemon-juice, &c.

Obs. — The above is most excellent, and was eaten’
with unanimous and perfect approbation, by the “ Com-
MITTEE OF TASTR,” (vide Preface,) who ordered it to
be printed, as well as the following receipt, which is
rather more economical.

Mock Turtle. (No. 247.)
- This is the dish, says ¢ le grand Cuisinier Im-
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perial de France,” which the English cooks pre-
pare when they wish to rival the French cookery.
Take a calf’s head with the skin on; take out the
brains, wash the head well several times in: cold
water, put it on in-hat water, and let it boil an hour.
‘While the head is doing, cut §1b of ham intoslices,
chop a knuckle of veal, or shin of beef, into 3lb
rieces, lay them in a two gallon stewpan, with two
arge carrots, two turnips, twe heads of celery, and
four large onions, with cight cleves stuck in one.of
them, a }oz, of thin cut lemon-peel, half as.much
- eshallots ; a bundle as thick as your wrist of winter-
savory, pot-marjoram, sweet-marjoram, and lemon-
thyme, equal parts, half the quantity of basil, (or
foz. of dried soup-herb powder, No. 459, tied up
in a bag,) and three times the quantity of parsiey :
put in 6 blades of mace, twodrachins of ellspice,.
and the same of black pepper, all finely l?)omded :
then put in a pint of-the liquor the calf’s head is
boiling in, cover the stewpan, and set it over.a
quick fire il all the liquoris.boiled away, and.the
meat begins to stick-to the bottom of the pan ; now
fill it wp with the liquor in which:the calf’s head
was ‘boiled, cover it close, and lct it stew gently for
three houys.longer; (there should be five quarts of
soup when it is finished ;) then to-thicken it put in.
20z. of butler into a quart stewpan; when it is
melted, gradually stir in tive tablespoonsful of flour,
and rub it up welk till you make it a stiff paste, mix
some of the broth with this, adding it by degrees,
stirring it all the while till thoroughly incorporated ;
if it is at all lumpy, pass it through a sieve; let
it stew slowly haﬁ'.an hour longer, and strain it
throughatammis into a clean stewpan, cut the head
and tongue into mouthfuls, and season the soupwith
two tablespoonsful of brownings; same of lemon-
Juice, three of mushroom-catsup, aud three wins-
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-‘glassésof wine; let it simmer gently for. halfan hour
- donger, till the meat is quite tender, {aking care it is
othot overdone : while the soup is doing, prepare for
Déeach tureen a dozen and a half of mock turtle force-
meat balls, (to make these, see No. 375, or No. 890,
to No. 396,) and a dozen egg balls ;' pnt these into
- the: tareen, and squeeze in the juice of a lemon.
-Brain balls. are a very- addition, and are
‘made by boiling the brai minutes, then put
them in cold water, and cut them into. pieces about
as big as a large nutmeg; take savory, or sweet mar-
joram and lemon-thyme dried and finely powdered,
'nutmeg grated, and pepper and salt, and pound
- themalltogether; roll the brains in this mixture,and
make as much of this powder as possible stick to
them, dip themingn egg well beat up, and then in
finely grated and sifted bread crumbs, fry them in
hot fat, and put them inte the soup the last thing.
"~ A veal swectbread, with or without a pound of
-salted neat’s tongue, -cut into - mouthfuls, is a
favourite addition with some cooks. 'We order
the meat to becut imte mouthfuls, that it may be
eaten with & spoon ; the knife and fork have no
‘business in a'soup plate. * ‘
#4® Some of our-cudinary cotemporaries order the Hduv-gaut of this (as
. above directed, sufficiently relishing) soup to be asgmented by
the addition of anchovies, mushrooms, truffles, morells, curry-powder,
« artichoke bottoms, salmon’s head and livers, or lobsters and-sotes cut
-+ into meuthfals, o botthy of Madeira, &c., and to cerspipte. their sur-
. o Jeiting.-and burn-gullet,olio, they put in_such asremendous quantity
%f Cayenne pepper, that no-palate, that hus not been educated in the
i Indies, can endure it. )
.V1Qbs, — This is-a most delicious and nutritious soup,
and within reach of those who * eat'to live;” but if it
‘had /been composed expressly for those. who ealy ““ live
‘to eat,” 1 de not-know how it could have; been :made
more agreeable: as it is, the lover of good .eating will,
s wish his threat .a mile long, apd:every: ineh of it.
-palate.” o :
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English Turtle Soup. (No. 248y "o
See No. 502. ‘¢ Alamode Beef.” - :‘;E
Moalaga Tawney Soup. (No. 249.) .. ,
Take two quarts of water, and boil a nice fowl
‘or chicken, then put in the following ingredients,
a large white onion, a large chilly *, two teaspoons-
ful of ginger pounded, the same of curry stuff, one
teaspoonful of turmeric, and half a teaspoonful of
black pepper: boil all these fot half an hour, and
then fry some small onions, and put them in. Sea- -
son it with salt, and serve it up in a tureen. '
Turtle Soup. (No. 250.) -
The following recipe for dressing this richest
and most delicious dish, is the present practice -of
an experienced French coak, a consummate mas-
ter of the art, in his own words.
¢ The best size for taste, is from 60 to 80 pounds;
this will make 6 or 8 tureens of fine soup. Kill the
turtle the evening before you wish to dress it; tiea
cord to the hind fins of the turtle, and hang it up
with the head downwards; tie the fore fins by way
of pinioning them, it would otherwise beat itself,
and be troublesome to the executioner ; take the
head with your left hand, and with a sharp knife -
cut off the neck as ncar the head as possible; -
there is a joint where the knife will por through- -
without any force. Have one or two large tuis
of water ready, and when you dissect your turtle, -
ut it on a block on the back shell, slip your
ife between the calliopee and the calliopash ; I-
mean between the breast and the edge of the baek
shell : when the knife has been round, and the.
breast is detached from the back shell, our-
fingers underneath, and with your knife 5::‘: the'
* The pod of which Cayenne pepper is made, :

- -~
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-breast from the fins, always keeping the edge of
. voar knife on the side of the breast, otherwise it
may happen you may break the gall, which is
very large, and if’ broken, your turtle is spoiled.
Cat, your breast into four pieces, .next take away
‘the guts,.beginning by:the liver, and cut away the
‘gally to be.out of danger at once. The guts are
‘to-be thrawn away : 1 have seen some cooks have
them cleaned and cut in .pieces, and put into the
‘saup, but generally they are left en the gentle-
‘yaen’s plates : a basin of -turtle is considered a
treat, consequently it should be so dressed that
none be left on the plate or basin. When your
‘turtle is emptied, throw the heart, liver, kidneys,
and Hghts, into' water, cut.away the. fins to the
root, -1 mean as near to the back shell as possible,
next-cut the ns im the second joint, that the
white meat may be separated from the greem:
“ scrape-the fat that sticks against the back shell, or
calliopash, take it like as if you was skimmin,
asy thing, .and put it aside. Cut the calliopuﬁ
-into four pieces: Set:a large.turbot pan on the
firej and ‘when it - boils dip a -fin into. it for-a-
minute, then take' it out and peel it very cleany
‘when that is done, take another, and so.on till all.
‘areidone ; then the head, next the shell and breast,
.piece by piece.. Be careful to bave the peel and
shell entirely. cleaned off, then put in.the same
pandome elean water, with the breast and back,
-the:four fins, and. the head ; let it- bpil till the
bones will leave: the meat; put with it a large
faggotof turtle herbs as big as your two fists, four.
y-leaves, and some thyme. If you mean to
muske two dishes of the fins, you must take them
-away when they have been boiled one bour. -,

C
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Pat in a smdll stéwpan, ihe liver, lights, heast,
and kidneys, and the fat you bave put aside ;. false
.some of the ligaor that the other part has heen
.boiled ia; icover your stempan close, and lafnit
boil geutly for three hours. Clean the homas, aod
breast, and back, :from {he green fat, .and -cut it
into pieces an inch long, and half an.isdh -wide:;
-do not lnse:any, as the liftle bits are -as goatlgs
the large ones; besides, it would be very difficuit
all of the same size. Put all these pieces on'a
dish in your larder till your broth is ready. To
.make your broth, put on a large stock-pot, awmd
iline the bottom of it with a pound and a ihadf.ef
.lean ham, cut into slices. Cutiinto pieses a deg of
wmeal of sixteen or twenty peunds weighi, excapt
.a pound of the fillet that you save for the ferge-
ameat, put the rest upon the ham, with all-the
white meat of the :tarile, and a couple of old
fowlls ; pnt.it en a'smart.fire, with two kxdlesful sof
-broth or.comsommé ; let it reduce 40 a glaze ; when
sit-begins to stick 'to the bottom, peur .the ligwar
4nto the i‘:t ‘where ‘the :other part ‘of the turtle
shas bean dwiled, add toita little:mere sweet herhs,
Awenty-four grains of allspice, six blades of mace,
‘#wo large -enions, four carrats, half an ounce of
whole pepper, and .some salt, Jet it simmer. for
Hour:hours, and then strain the brath through a
«cloth sieve. . : ,
‘Pat the green part «of the turtle .that.has been
-cut in pieces,:and nicely cleaned, with twochottles
of Madeira in the same ; when it has boiled :a few
‘minutes with your turtle, add toit-the brath, then
ut in a stewpan half a pound -of butter, when dt
as;melted, add to it fourwoaden spoonsfal of-flour,
stir it .on the fire :till the flour ds.a fine brown

s
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aelour, ‘then peur:same of your broth with it, mix
it well, and strain it ‘in yeur soup through a hair
sieve: cut your liver, lights, heart, kidneys,
-anil fat imtosmall square pieces, and put them inta
‘ -soup, with half-ateaspoonfal of Cayenne, two
sficurrypawder, and :four tablespoonsful of essence
of anchovies ; let it .boil for an hour.and a half,
:carefully/dkimming off the fat. '
“Pound your veal in.a marble mortar for the
forcemeat, ..and rub it through.a hair siexe with
s much of the udder of your leg of veal as you
Jave meat, put some bread crumbs intoa stewpan,
with milk enonghto wetit, with a little chopped
arsley and shallot, dry it on the fire, rub it
hrough the wire sieve, and when cold, mix all
together, that every part be equally blended.
Boil six eggs hard, take the yolks-and pound
them with the other ingredients, season it with
salt, ;pepper, Cayenne, and a little curry powder,
-add to itithree raw eggs, and mix all well toge-
ther; make small balls of your forcemeat the
tbigness of a pigeon's ‘egg. ' 'Ten minutes before
your soup is ready put your forceballs in, .and
continue to senm your:soup till \you take it off the
five. If your tustle weighs -eighty -pounds, it
rwnims -wery mnear three bottles of Madeira.
‘hen you digh ;your turile, squeeze two lemons
/in each tureen ; many persons like' to have some
oggs boiled thard, -and a dezen of the yolks put-in
reach tureen, which I think ie very goot. :

'ngrfle Fins.

If you have :seme -brown sauee, you ,put in:ﬁ :
siewpan five large spoonsful ef it, with.a bottle of
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-Port wine, and a- poltle of :mushroots ; - when
your sauce boils, put your four fins in ; after
.baving taken .away all the small bones that-xre
-seen breaking through the skin, put with it a fag-
.got of a few sprigs-of parsley, a bit of thyme, ore
-bay leaf, and four cloves, and let it simmer one
‘hour: ten minutes before you dish, put five dozen
of button onions that you have ready peeledh:
when you dish, put in each dish a hind fin and a
-fore one, and look if it is salt enough. .
-*.* If you have no brown sauce, pul in a'stewpan a guarter
of a pound of butter ; when it is melted, put to it two weoden
spoonsful of flour, stir it on the fire till it gets a hagel
colour, pour a bottle of Port wine in it, a ladl¢ful of broté,
an;ll, when it boils, do as before mentioned, and scum it
wece,

Mock Turtle. (No. 251.)

This receipt is from the same source as the p
-ceding one, and is an excellent and highly finish-
‘ed soup. - n
- Havl; a calf’s head scalded with the skin on, cut
‘it in two, take out the brain, and wash your head
‘well ; when well cleaned, tie it up ina cloth, and

let it boil four hours, then take it out, and let it
cool till you want it. Have a pound of lean' ham
cut in slices, range them to the bottom of a stock-
, or braising kettle ; cut two knuckles of veal
dnlo pieces, put them over your ham, put a
ladleful of broth or water in your stock-g)ot, and
set it over a brisk fire ; when the meat begins to
stick to the bottom, cover your meat with water ;
" when it has been skimmed well, put two carrots,
two onions, three bay leayes, four cloves, three
blades of mace, a large faggot of turtle herbs, and
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some salt ; let it boil four hours ; your broth must
be reduced to six or seven quarts; strain your
broth through a tammis sieve, then put in a stew-
pan three ounces of butter, let it melt, then put
1o it two wooden spoonsful of flour, stir it till it is
the colour of a hazel nut, then pour in a bottle of
Madeira wine, mix it well, then pour in.your
broth, and stir it till it boils, put in three table-
spoonsful of essence of anchovies, a teaspoonful of
curry powder, and half a teaspoonful.of Cayenne
pepper: skim it well. | } ,
", .-Now cut your calt’s head, take only the skin,
tlie ears, the eyes, and the tongue, all about an
inch long, and half an inch wide ; do not put any
other meat but what is mentioned, as any other
part of the head, if put with this, would go to
pieces, and spoil the look of your soup ; make
some forcemeat balls, as mentioned in the pre-
ceding. rec%ﬁ, for turtle; let them simmer ten
minutes. When ready to dish, squeeze two
Jemons in each tureen; send it up as hot as

possible..

Portable Soup.  (No. 252.) .

Break the bones of a shin of beef, a_.small
knuckle of veal, and a couple of cow heels, put
them into a soup-pot that will hold four gal-
lons of water, just cover your meat with water
and set it on the fire to heal gradually till it nearly
boils ; watch it,-and skim it attentively while any
scum rises, pour in a quart of cold water, to
make it throw up all the scum that may remain,
let it come to a boil again, and again skim it care-
fully : when no more scum rises, and the broth
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afpears clear, put in what herbs -or spice you
please, but no sakt; let it boil very gently for
eight ilours, strain ‘it through a hair steve imdha
large brown stone-pan; skim off all the '
.bcf%,re you put-it by, -and set it where it will cosl
quickly ; next day pour it as quietlyas possible
into a thyee gaflon stewpan, (taking care not to
Jet any of the settlings at the bottom of the stone«
go into the stewpan ; this answers better than
straining it ;) let it.boil as fast as ‘possible, in the
uncovered stewpan, on a quick fire : -pour it inte
a three quart stewpan; if any scum rises, takeit-off
with a skimmer ; now watch it all .the time #H it
is reduced to the thickness of a very thick syrup ;
take the utmost care that it does not burn; &
moment’s inattention now wiH lose you all your
Iabour, and ‘the soup will be spotled : take a little
of it out in a spoon and let it cool; if it sets imto
strong jelly, it is done enough; if it does mot;
boil it a little longer, and try it again till-it does;
have ready some little preserving , let ‘them
be quite dry, pour the soup into them*, and iet
it stand till the next day. Set a large flat bot-
tommed stewpan, ene third partifiled with boil-
(i’l;g water, over a very slow fire, place the ﬂ:
soup dn ‘this, taking care that the water
not reach the rims of them within a couple of
inches ; fet the pots stand Guncovered) in this
hot water (without boiling) for six-or seven honrs.
This is the only way O‘Fbﬁqging the soup to a3
proper thickness ; it was before boiled np as high
as it could be, over the naked fire, withput burn~

* You will get a pint of excellent broth by washing out the
stewpan with-a pint ofboiling water,
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.ing; but that was not.enough, without the aid of
.this water-bath it could not be reduced to the
‘thickness of a stiff glue, whilst hot, which
is the only way to be sure of its being perfectly
firm when cold. It will now be of the con-
sistence of a thick hard glue, and will keep
good for many menths, if iF is put in a cool dry
place.
Obs.—The uses of this concentrated essence
of meat are numerous. As a general keeping
_stock, it is the most.comverient Jbasis for making
extempore broths, soups, gravies, and sauces. To
make a pint of broth, pour a pint of beiling water
on apicce of the soup, aboutas big as a small wal-
nut, stir it till it is melted, add a little salt, and the
broth is ready : if you have time and opportunity,
‘as there is no seasoning in the soup, cither of
‘herbs or spice, it will be a great improvement to
boil a bit of parsley and thyme, and half a dozen
soerns -of black pepper, in the water you meti the
-sonp in : this will produce you as good a broth as
need be. '
An ounce of soup, melted in a quart of gravy,
“is just the same as the gnart of gravy was before it
-was so bailed away. : .

: - ¥ clarify Broth or Gravy. (N;). 252.%)

- Put on the broth in a clean stewpan, break the
‘white and shell of an egg, beat them together,
put them intoithe'bsoth when it iis coming to a
'boil, stir it wery quick with @ whisk ; when it has
boiled a few minutes, strajn it throngh a tammis
or a clean napkin. '
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. . . N ' AV
- : GENERAL OBSERVATIONS. - ;

Tlie spirit of each dish and zest-of all; . . .
Ts what ingenious cooks the relish call ;
“For though the market sends in loads of food, '
: They :\ll are tasteless, till that makes them good.
« ch s Art quooIre

. .

.IT is of as much importance that the cook shéﬁlﬂ
‘know how to make a boat of good gravy for her
roast poultry, &c., as that should be sent up of
_proper complexxon, and nicely frothed: in. this
chapter we hope to introduce to her all the ma-
terials which give flavour, to eat with as addi-
tions in sauce, and such. as supply the place of it,
- and the artificial methods of making substitutes
for those m«redlents that are always expensxve,
and often not ‘to be had at all. This is the mogt
‘difficult part of the busiitess of tlie kitchen; an(T'l

most mterestmg, in as much as a great deal of the
4
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elegance of cookery depends upon the .accom~
paniments to each dish being appropriate, and
well adapted to it. I assurc my readers no
attention has been wanting on my part, to-ren~
der this department. of the work worthy their
perusal : each receipt is the faithful narrative of
actual ‘and repcated experiments, and has re.
ceived the most deliberate consideration before it
was here presented'to them. It is given in the
most circumstantial manner, and not with the afe
fected, technical, and mysterious abridgments
former writers on these subjects scem to have
preferred, by which their directions-are unintel-
ligible to all who have tot regularly. served an
apprenticeship at the stove. Instead of minutely
enumerating the quantlties, and explaining the
proccss of each composmon, they order a ladleful
of stock, a pint of consommé, and a spoonful of
cullis ; just as if a private family cook had always
‘at hand a soup-kettle full of stock, a store of con-
:omme, and the larder of a London tavern.

It wﬂl be to very little purpose I have taken so
much | pams to teach how to manage the roasts and
bonls, if the cook cannot orwill not make the several
sauces that are usnally sent up with them. The
most homely fare may be made relishing, and the
most excellent and independent improved by a well
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made sauce® : I shall theréfore endeavout to-giva'
the plainest directions how to produce, with the’
least trouble and expense + possible, ali the vari--
ous composilions the Englisk kitchen affords for
the amusement of Jokn Bull; and hope to present
sufficient variety to suit all palates, and all pock-
ets; salthiat the cook may give satisfaction in all
families: the more combinations of this sort she
is'acquainted with, the beiter she will compre-
hend the management of every one of them.

. I baveonly rejected sonje outlandish farragoes ;

* It id the dutyof a good sauce, (says the editor of the
“ Almunuch des Goarmands;” vol. v. page6,) to insingete it-
self all round and about the manillary glands, and impercep-
tibly awdken into activity each ramification of the organs of
' taste: ifnot sufficiently. savoury, it cannot produce this ef-.
fect, and if too piquante, it will pardlyze, instead of exciting
those exquisitely delicious titillations of tongue, and' volup-
tuous gustatory orgasmas, that only the most accomplished
philosopliers of the mouth can produce .on the higbly edu~
cated palates of thricé hapgy grand geurmands. v

+ To'save time and trouble is'the mast valuable frqgahty 3
and if the mistress of a family will condescend to devote a
little time to the profitable and pleasant employment of pre-
paring some of the concentrated essefices, the muanger of
making which I lnive so pliinty descritiéd: in the following
cheptery many diskics my be dremd with half . the usual
fime and trouble, o
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frem a.convictien, they were by no means adapted
to an English palate, though they have been re-
caived into some English books,. for the sake of
swelling the volume : I believe they will never
be reeeived by an Englishman’s stomach, ualess
for the reason they were admitied into the cookery
book ; i. €. because he has nothing else to put in it.
I could have made this the biggest beok * with
half the trouble it has taken me to make it the
best. I have taken as much pains in describing,
in the fullest manner, how {0 make in the easiest,
most agreeable, and most ecdnomical way, those
common sauges that daily contribute ta the come
fort of the middle ranks of society ; -as k have,: in
directing the preparation of those cxirdvagent
and elaborate double relishes, the most ingenious
and accomplishied “ officers of the mowth” have
invented- for the ammusement of therough bred
grand gourmdnds ; these I have so reduced the
troyble and expense of making, as te brisg them
within the veach’ of moderdte fortunes, still pre-
servisg all that is vaeludble of their taste and

# I intend here to offer to all such as please to peruse it,
“ g plain book, whichis all and every part of it Book, and
nothing but sohd book from beginning to end. ”—_Vide preface
to Dt. Fvu.r.n s « Introductw ad’ Prudentiam” London,
13mo. 1721..
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qualities ; and yet so ordering them, that they may
delight the palate, without disordering the sto-
mach; leaving out those inflammatory ingredi-
ents which are only fit for an ¢ iron throat, add
adamantine bowels,” and those cosily materials,
, which any rational being would refuse to destroy,
for the wanton purpose of merely giving a-fine
name to the compositions they enter. into, to
whose excellence they contribute nothing else:
for instance, consuming two partridges-to make
sauce for one, when half a pint of my game gravy,
No. 829, would be infinitely more acceptable: to
unsophisticated English appetites, for whose pro-
per and rational recreation I sat down io com-
pose - these receipts: if I gain their ‘patronage,
which I have done my utmost to deserve, by de-
voting so much’ time to-the business of the
kitchen, ‘and ‘repeating every experiment that
appeared the least doubtful, or I thought admit-
ted of the smallest improvement : I shall be fully
gratified; if my book iis not bought up with guite
o muech avidily by those. high bred epicures,
who are unhappily so much more nice than wise,
they cannot eat any thing dressed by an English-
man, and consider it barbarously unrefined, and
intolerably ungenteel, to endure the. sight of the
best bill of fare that can be contrived, if written
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ia the vulgar tongue®.: Let iyour saucei. cach
_display .a decided . character -sbad up. your.sim-
. ple saices as pure as poseible; they should only -
. taste of the material they {ake:their name from.
. The imagination. of most. cooks is so inceséantly
on the huat for a relish, they. seem .to:think
they can never make sauce savoury, without. put-
ting into it every thing that ever was eaten ; arid 1oo
fond of supposing every addition must be ‘an. im-
‘proyement, frequently destray the natural flavour
of their. plain sauces, by overloading them’ with
salt and spices t: but, remember; thesé will be de-
. teriorated by any addition, save only just salt
: ® Though some of these people: kave at.last found out,
.thatan Englishman’s head is as full of gravy as 8 French-
man s, and. willing to glve the Jpreference to native talent,
retain an Englishman or woman as prime minister of their
kitchen; still they seem ashamed to confess it, as they com-
monly insist, as'a “ sine qua non;” that ﬂ\ese'Enghsh domes-
tics'should understand thé “ pardez vous ;” and notwithstand-
dng they dre perfectly initiated iv all the miniitie of.calimary

concerns, they consider them ineligible, i they canubt scrib-
-ble a bill of fare in French.” S : :
1 Spices are often very m.)udicms]y Jumbled together.
-We would never have clove and allspice, or mace and.nut-
meg in the same sauce : one will very well sapply the place
~of the other, and the frugal cook may save sometHing con-
.siderable-by attending to tbis, to the advantnge ‘of ‘her - eti-
K
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-enough to awaken the palate. On the coritrary,
of your compound ‘' sauces the ingredients should
be 20 nicely proportioned, that no éne be predo-
minant ; but, from the ‘equal umion’ of the com+
bined - flavours, a fine mellow mixture ‘is pro-
duced, whose very novelly: eatnot fail of being
sufficient excitement to the persevering gourmand,
if it has not preteusions to a permanent place al
his table. An ingenious cvok will form an end-
less variety of these compositions ; and no part of
ber business' offers so fair an oppommnyffor her
to display her abilities.

To be a complete mistress of the art of cleveﬂy
extracting and combining flavours *, besides the
gift of a good taste; requires all the experience, all
the genius, and all the dexterity and: skill of the
most accomplished and exquisite professor, and
an intimate acquaintance and an attentive consi-
deration of the palates of those she is working for.

Take especial care to have your sauces sent to
table as hot as possible : nothing sead be more
ployers, and her own time and trquble. Ln many of our ré-
ceipts, we bave fallen in with the fashion of.ordering a mixture
of spices, which the above hiut will enable the culivary stu-
dentto correct.

* If your palate becomes dull by repeatedly tasting,. the
best way to refresh it, is to wash yowr month well with. milk.



SAUCES AND GRAVIES.

unsightly, than the surface of a sauce in a frozen
state, or garnished with grease on the top; to re-
move every particle of which, draw a piece of
fitering paper over it : the same may be said of
all made dishes, of whose paraphemalia the sanee
forms a conspicuous part: remember to let your
sauces boil up, after you have put in any wine,
anchovy, or thickening, that their flavours may
be well blended with the other ingredients®,

+ * Before you put eggs or cream into a sauce, bave all your
other ingredients well boiled, and your sauce or soup of pro-
per thickness, as neither eggs nor cream will contribute much
to thicken it. .After you have put them in, do not set the
“stewpan on the stove again, but hold it over the fire, and

" “shake it round one way till the sanoe is ready.

K 2



‘SAUCES AND GRAVIES.

‘Melted Butter

Appears to be so simple.and easy to prepare, it
‘is certainly very surprising it is not uniformly
-well done; and. is a matter of general astonishment,
that what is done so often .in every: kitchen,
should so seldom be done right. . .

It is'spoiled nine times out of ten, more from
idleness than from ignorance, and rather because
.the coék wont do it, than ibecause she cant do 'it.
As it is the foundation of almost all our sances*,
I bave tried every way of making it, and. hope,
‘at last, I have written two receipts, which if the
“reader carefully observes, she. will constantly
succeed in giving satisfaction. In fhe quantities
of the various sauces I have ordered, I ‘have had
in view the providing for a moderate family of
half a dozen people. I recommend the cook
never to pour the sauce over the meat, or even,
put it into the dish ; for, however well made, some
of the company may have an antipathy to it:
moreover, if it is sent up separate in a boat, it
will keep hot longer, and what is left of it may be
put by for another time, or used for another pur-

ose.

P Lastly, it is to be observed, that in ordering the -
proportions of meat, butter, wine, spice, &c. inthe
following receipts, the proper quantity is set down,
and that a less quantity will not do ; and in some
instances, those who are fond of the extreme of
piquance perhaps will require an addition.
1f we have erred, it has been on the right side,
from an anxious wish to combine elegance with

* As gravy is those of the French kitchen.
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to finish soups and sauges.

ZEST,
* For Chops; Sauces,
‘ AND .
' M&dc Dishes.
. (No."255.) -

A few atoms of this exquisitely piquante
and savoury quintessence of Ragout, im-
parts to whatever it touches the most deli-
'f.cioas and highly finished double relish ever
imagined, to awaken the palate with de- |
light, refresh appetite, and instantly ex-
.} cite the gaod humour of (every man’s mas-
ter) the stomach.

Invented by the Editor: sold by the
PusLisuer or turs Work, and at Bur-}
LER’s herb shop, opposite Henrietta
Street, Covent Garden; and by Ball,
1 81, New Bond Street, and may be. tasted
. every day at Dolly’s Chop House in Pater-
noster Kow, which has for centuries re
tained an undiminished reputation.

K3

and the toothsome with the wholesome.
The following wé recommend as an elegant relish
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Melited Butter. (No. 256.)

Keep a pint stewpan for this purpose only.: -

Cntll):wopounoes of butter intc? little bits, that it
may melt more easily, and mix more readily;
put it into the stewpan with a teaspoonful of flour,
and a tablespoonful of milk. hen these are
well mixed, add three tablespoonsful of water ;
hold it over the fire, and shake it, (all the while
the same way,) till it just boils up. It should be
of the thickness of good cream.

Obs.— This, we think, is incomparably the
best way of regaring melted butter. The milk
mixes with the butter much more easily, and more
intimately than water alone can be made to do,
and it looks smooth and fine like cream. If itis
to be mixed at table with savoury essences,
catsup, or cavice, &c., it should be made thicker
‘than 1f made merely to pour over vegetables.

Thickening. (No. 257.)

Clarified butter is best for this purpose; but if
you have none ready, put some fresh butter into
a stewpan over a slow clear fire ; when it is melted,
add fine flour sufficient to make it the thickness of
paste ; stir it well together with a wooden spoon
for twenty minutes, till it is quite smooth, and
the colour of a guinea : pour it into an earthen

an, and keep it for use. It will keep good a
ortnight in summer, and a month in winter. The
bigness of a walnut will generally be enough to
thicken a quart of gravy. :

Obs.— This in the French kitchen is called
rour. Be particularly attentive to the making of
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it; ifit gets any burnt smell or taste, it will spoil
every thing it is put into. 'When cold, it should
be thick enough to cut out with a knife, like a solid
paste. It is a very essential article in the kitchen,
and is the basis of consistency in most made
dishes, soups, sauces, and ragouts: if thé gra-
vies, &c. are too thin, add this thickening, more
or less, according to the consistence you would
wish them to have. In making thickening, the
less butter, and the more flour you use, the better ;
they should be thoroughly worked together, and
the broth, orsoup, &c. you put them to, added
by degrees, and take especial care to incorporate
themd well together, or your sauces, l?zc. fyvil l;g: )
a disgusting, greasy appearance; therefore,

ou have tE’icfenedy ygur sauce, add to it some
iroth, or warm water, in the proportion of two -
tablespoonsful to a pint, and set it by the side of

the fire, to raise an‘{ fat, &c. that is not tho-
" roughly incorporate with the gravy, which you
must carefully remove as it comes to the top.
This is called cleansing, or finishing the sauce.

*,* Half an ounce of butter, and a tablespoonful ry ure’
: q.almutb:lzc proport%m for’a pint of sauce, “to% it as
_~ thick as good cream.

| Savoury Thickening. (Nd. 258;)

Put a quarter of a pound of butter into a stew-
pan with the meat of half a dozen anchovies.
three eshallots, and four large blades of pqunde(i
ace; stir together, and by degrees add as much
flour as will make it a stiff paste ; put it into a pot,
for the purpose of heightening the flavour of your
brown sauces. 4 o
3
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* Qbs.—The cook will vary the spices, &c.
according to the taste of those she works for.” ~

‘ Clarified 'But_ter.’ } (Np.: 269.) -

Put the butter in a nice clean stewpan, over a
very. clear slow fire, watch it, and when it is
melted, carefully remove the. buttermilk, &c.
which will swim on the top; let it stand a minute
or two for the impurities to sink to the bottom,
and then lay a tammis in a sieve, and pour the -
clear butter through it, into a clean basin, leaving
the sediment at the bottom of the stewpan.

- Obs. — Butter thus purified, will be as sweet
as any marrow, and is a very useful covering for
all potted meats and fish, and equal to the finest
Lucea oil for frying fish, and many other culinary
purposes. . . ‘

Burnt Butter.” (No. 260

Put two ounces of fresh butter into a small fry-
ingpan, and when it becomes a dark brown
co%our, add to it a tablespoonful and a half of
good vinegar, ard a little pepper and salt. ’

Obs. — This is used as sauce for boiled fish, or
poached eggs. ; . Lo

Parsley and Butter. - (No. 261.)

- 'Wash some parsley very clean, put a tea-
spoonful of salt into a pint of boiling water, and’
boil the parsley two or three ninutes, drain it on
a sieve, and mince it quite fine. The delicacy
and excellence of this sauce depends upon the
parsley being minced very very fine; put it into

-
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‘a sauce boat, and 'mix with it by degrees about:
half a pint of good melted butter.

Obs.— Be careful to pick the parsley off the
stalks before you boil it. -

Mock Parsley Sauce. (No. 262.)

- If you cannot get any parsley, you may easily
communicate the exact flavour of it to your
sauce, by tying up a quarter of a drachm of parsley
seed in a piece of clean muslin, and boiling it for ten
minutes 1n five tablespoonsful of water; use this
" water to melt your butter with.

", Gooscberry Sauce. (No. 263.)

~ Boil half a pint of green gobseberries for five
minutes, drain them on a hair sieve, and put them
into balf a pint of melted butter. Some add
grated ginger. ‘

Chervil and Butter. (No. 264.)

This is the first time this very delicious herb,
which has se long been a favourite with the saga.
cious French cook, has been introduced into
an English book. Its flavour is a strong con-
centration of the combined taste of parsley and
fennel, but inimitably more aromatic and agree-
able than either. 1 cannot account for its being
‘so little known in the English kitchen. You may
make most exquisite sauce with it by preparing
#, &c. as we have directed for parsley and
butter. You may enrich it with the juice of half
‘a lemon, and a tablespoonful of white wine.

Obs. — Drs. Lewis 'gnd Aitken are most
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respeclable and well-accredited writers on che-
mistry, &c. and I trust all men ;who feel ¢ ’es-:
grit du corps,” will forgive me for saying they
ave written also like men of taste on culinary.
subjects, as the following quotation from their
Materia  Medica, 8vo. London, 1791, vol. i.
e 319, will testify. See cherefolium or chervil.

“ It is a salubrious caulinary herb, sufficiently
nutritive to the palate and stomach.” :

' Fennel and Butter, for Mackarel, &c.
(No. 265.) ‘

Is prepared in the same manner as we have just
described the parsley and butter.

Obs.— For mackarel sauce, some people take
equal parts of fenunel and parsley. :

Mackarel Roe Sauce. (No. 266.)

Boil the roes of mackarel, (soft roes are best,)
bruise them with a spoon with the yolk of an egg,
beat up with a very little nutmeg, pepper, and salt,
and some fennel and parsley boiled and chopped
very fine, mixed with almost half a pint of thin
melted butter. : ‘ ‘

Mushroom catsup, walnut pickle, or soy, may
be added at table by those who like them.

Egg Sauce. (No. 967 2

This agreeable accompaniment to roast poultry,
or salt fish, is made by putting two egﬁs into boile
inf water, and boiling them for eight minutes,
when they will be hard ; first cut the whites, then
the yolks, but neither very fine, put them into a
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sauce-boat, pour to them half'a pint of melled but-
ter, and stir together.
* Obs.— The melted butter for egg sauce must

not be made quite so thick as plain melted
butter. :

Pudding Sauce. (No.268.)

- Bruise a stick of'cinnamon, (cassia will not do,)
set it over the fire in a saucepan, with just as much
water as will cover it, give it a boil, and then put
in a couple of tablespoonsful of fine lump sugar

powdered, a quarter of a pint of white wine, an

one bay leaf; boil all up together; strain it
through a sieve, and send it up hot in a sauce-

Plumb Pudding Sauce. (No. 269.)

A glass of sherry, half a glass of brandy, and
. two teaspoonsful of pounded lump sugar, in a
quarter of a pint of melted butter: grate nutmeg
- on the top. )

Anchooy Sauce. (No. 270.)

Take off the meat of two or three anchovi
pound them in a mortar with a little bit of butter,
.Tub them through a double hair sieve, with the back
.of a wooden spoon, and stir them into half a pint

of melted butter ; add the juice of half a lemon.

*,* Two well beaten yolks of cggs are an improvement.

‘Anchovy Sauce for Roast Meat. (No. 271.)
- Foreigners are very fond of this, and make it as
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in thé foregoing receipt, anly substituting. beef or
veal gravy instead of melted butter, and a teas;
spoonful of vinegar .instead of the lemon juice,
frequently using some of their flavoured vinegars, °
tarragon, &c. ' , ,

Garlick Sauce. (No. 272.)

* Pound two cloves of garlick in a marblé mortar,
with a piece of fresh butter about as big as a nut-
meg ; rub it through a doublé hair sieve, and stir
it into half a pint of melted butter, or beef gravy.

Lemon Sauce. (No. 273.)

Pare a lemon, and cut it into slices twice as
thick as a three shilling piece; divide these into
dice, and put them into a quarter of a pint of
melted butter. . . . R

Cafer Sauce. (No. 274.)

A tablespoonful of capers, and two teaspoonsful of
vinegar ; mince one third of the capers very fine,
and divide the others in half; put them into a quar-
ter of a pint of melted butter.. Remember to stir
them the same way as you did the melted butter,
or it will oil. - Co

Obs.— Some boil and chop a few leaves of
parsley, and add these to the sauce; others
squeeze in a quarter of a Seville orange, or half
a lemon ; take care that nothing but the clear juice
goes in. ' o ' : '

Keep your caper bottle very closely corked, and



SAUCES AND GRAVIES,

do not use any of the caper liquor; if the capers
are not well covered with it, they will soon spoil,
and it is an excellent ingredient in hashes, &c.
‘The Datchi use it as a fish sauce, mixing it with
melted butter. '

Mock.Caper Sauce. (No. 275.)

Cut some pickled gherkins into small bits,
rather less than capers ; put them into half a pint
of melted buiter, with two teaspoonsful of lemon
juice, or nice vinegar, and flavour it with a few
drops of essence of shallots or garlick. o

Dutch Sour Sauce, for Fish. (No. 276.)

Beat up the yolks of two eggs, and put them
into a stewpan with two ounces of bulter, twe
blades of mace, and a tablespoonful of elder vine«
gar, or the same quantity of lemor juice; melt over
a gentle fire, stirring the ingredients together all
the while the same way, and strain it through
a tammis cloth.

- Cream Sauce, for Fish. (No. 277.)

Put the meat of two anchovies pounded with a
bit of butter, and rubbed through a sieve, a tea-
spoonful of soy, and two teaspoonsful of mush-
room catsup, into halfa pint of good cream, add
a bit of bulter as big as a nutmeg, rolled in flour
to thicken it, and give it a boil up.

. Obs.—This is a very delicate and delicious
-white sauce, and where good cream canbe easily
procured, much preferable to the butter sauces.

|
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Oyster Sauce. (No. 278.) "
" Choose small natives for this purpose; den’t,

open them till you want them. . S

Save their liquor, shave them, and put them
into a stewpan over the fire with the beards and
liquor ; as soon as they begin to look plump and
wliite, take them out one at a time with-a fork,
_then put to the liquor a spoonful of veal gravy or
milk ; some add six berries of black pepper, a
piece of lemon peel, a blade of mace, and a table-
spoonful of sherry : let this simmer for ten minutes,
then strain it through a fine sieve, let it stand till
cold, then put two ounces of butter into a stew-
pan with a teaspoonful of fine flour, mix your
liquor by degrees with it, put milk or cream, to
make the quantity you wish, give it a boil up,
end put in your oysters ; set them.by the side of
the fire to keep hot, but take care they do not boil,
or they will become hard.

Pickled Oyster Sauce. (No. 279.)

Open a hundred. fine large oysters into & pan
with all their liquor with them ; wash them clean
with their liquor, one by one ; put the liquor into
‘a stewpan, give it a boil, then strain it through a
sieve, and let it stand half an hour to settle ; pour
it from the settlings into a stewpan, and put in
half a pint of white wine, the like quantity of
vinegar, a teaspoonful of salt, half an ounce of
cloves and mace, and a quarter of an ounce of
allspice and black pepper bruised; boil up for
five minutes ; then put in your oysters, and give

’ LA
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them a boil up for a minute, put them into. small
jars, and tie them down as close as possible with
a wet bladder and leather; keep them in a cool
dry place. .

hen you want oyster sauce, put some of the
oysters, with a speonful of the pickle, into good
melted bitter. : ‘

Bottled Oyster Sauce. '(No. 280.)

To make half a pint of sauce, put two ounces

of butter into a stewpan, with three drachms of
oysters, two drachms of flour, and half a pint of
new milk ; set it on a slow fire, stir it till it boils,
and season it with salt.
_ Milton oysters, prepared by a peculiar pro-
cess, which preserves the flavour of the fish in as
delicate perfection as when just opened. If closely
corked, and kept in a dry place, they will remain
good for years. -

Made bﬁaE' StevENsoN, Cook to Sir Simon
CLARK, rt, near East Barnet, Middlesex ;
and sold by the PusrLisHEr or THis WoORS,
and by Messrs. BaLLs, 81, New Bond Street.

Obs.—~This isa most incomparable succedaneum
while oysters are out of season, and in such inland
parts as seldom have any, is an invaluable addition
to the list of fish sauces : it is also equally g«
with boiled fowl or rump steak. It is especially
worthy the notice of country housekeepers. '

Cockle Sauce.. (No. 281.)

‘Wash a guart of cockles very  clean, put them
- into a saucepan without any water, cover them
close, and stew gently till they open; take the
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fish out of the shells, wash them in the liquory
strain it, let it stand to settle, and pour the clean
liquor from the settlings into a clean stewpan with
two ounces of butter, mixed with a tablespoonful
of flour ; you may put in half a tablespoonful of
anchovy liquor, or mushroom catsup, and season
it with ‘salt, boil up together till your sauce is
thick and smooth.

Mouscle Sauce (No. 282.)

Is prepared exéctly in the same manner as the
preceding cockle sauce.

. Shrimp Sauce. (No. 2883.)

SheH a quarter pint of shrimps, pick them
-clean, wash them, and put them into half a ping
of good melted butter.

Obs.— Some stew the heads and shells of the
‘shrimps, with or witliout two blades of bruised
mace, for-a quarter of an hour in four tablespoons-
ful of water, and strain off the liquor to melt the

butter with, or add two teaspoonsful of essence of
.anchovwy to-it.

Lobster Sance. (No. 284.)

-+ Choose a good hen lobster, be sure it is fresh,
so get.a live one if you can, and boil it as in No.
176, pick out the spawn into a mortar, add to it
a quarter of an ounce of butter*, pound ‘it fine,

* Two or three anchovies are sometimes pounded with the
spawn.. . ' :
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and rub it through a hair sieve with the back of a
woaden spoon ; cut the meat of the lobster into:
swmall squares, or pull it to pieces with a fork:
break the chine in pieces, and put it into a stew-

an with the inside of the fish and a pint of water;
let it simmer till it is reduced to about half, (this
will take near an hour,) strain it through a sieve
into another stewpan; when it is cold, add: to it
the spawn you have bruised, an ounce of butter,
and two teaspoonsful of flour; mix i well together
till it boils, then put to it the meat of the lobster;.
warm it on the fire again, but do not let it boil, or
you will lose the red colour, Some who are fond
of making this sauce very rich, use strong beef
gravy instead of melted butter, adding catsup,
cavice, lemon pickle, or wine to it. '

Obs.—Save a little of the inside red coral
spawn, and rub it through a sieve (without but~
ter), it is very ornamental to garnish your fish
with, by sprinkling it over it; and if the skin of
the breast of your fish is broken, it will be useful
to hide that blemish, which will sometimes hap~

en to the most careful cook, when there is.a
large dinner to get up, and many other things to
attend to. . S _

Sauce for Lobster, &c. (No. 285.)

Bruise the yolks of two hard boiled eggs - with’
the back of a wooden spoon, add a teaspoonful of
water to them, and rub them quite smooth, mix
them with a teaspoonful of made mustard, two
tablespoonsful of salad oil, and five of vinegar,
and season it with a very little Cayenne pepper
and some salt. . '
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Obs. —Té this, elder vipegar, catsup, “or.
cavice, or anchovy paste, is occasionally added.

Crab Sauce.- (No. 286.)

. This is prepared in the same way as the former,
sauce, but is very seldom sent to table in this
country, lobster sance being almost universally.
preferred, and will be, until John Bull is so raviag,
mad for variety as to fancy every change must be
charming.

Liver and Parsley Sauce. (No. 287.)

~ 'Wash the liver of a fowl or rabbit, and boil it
five minutes in five tablespoonsful of water; chop
it fine, and braise it in a small quantity of the
liguor it has boiled in, and with a spoon rub- it -
through a sieve ; wash about one-third the bulk of
sarsley leaves, put them on to boil in a little boil-
ing water, with a teaspoonful of salt in it; lay it
on a hair sieve to drain, and mince it very fine ;
mix it with the liver, and put it into a guarter
pint of melted butter, and warm it up : do not let

. Obs. — Y ou may add the juice of half'a lemon,
or a teaspoonful of vinegar; a tablespoonful of
white wine, and a little beaten mace or nutmeg,
of pllspiee. ' ' -

Lemon and Liver Sauce. (No. 288.)

. Pare off the rind of a lemon ; or, what is prefer-
able when it can be had, the peel of a Seville.
orange, as thin as possible, so as not to cut any; of
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the white with it ; then cut off all the white, and
cut the lemon into slices about as thick as two
three shilling pieces; pick out the peps, and di-
wide the slices into small.dice ; boil the liver of a
fowl or rabbit, pound it,and rub it through a sieve
with a spoon, and mix it, by degrees, with three or
four tablespoonsful of melted butter; put in the
lemon, a little of the lemon peel minced very fine,
and give them a boil up.

- Obs.— This is sometimes made more relishing
by pounding half a shallot, and two or three leaves
of tarragon or basil with the liver, and moistening
it with a little red wine. . '

Celery Suyce, White. (No. 289.)

. Pick and wash four heads of nice white cellery ;
cut it into pieces about an inch long ; putitina
saucepan with a pint of water, a dozen berries of
gllspice, a bay leaf,and half a teaspoonful of salt :
let tﬁém stew till the celery is tender *; roll an ounge,
of butter with a tablespoonful of flour ; add this
to the sauce, and stir it till it boils.

Celery Sauce, Brown. (No. 290.)

~ Pick and wash the celery very clean, and cut
it into very thin slices ; let it boil gently in a lit-
tle water till it is petfectly tender, then add a
¢ouple of blades of pounded mace, the same quan-
tity of nutmeg, and' a little pepper and salt; let
-.* So much depends upon the a%e of the celery, we cannot
give any precise time for this. oung celery will be enough

i three-quarters- of an hour; old celery will sometimes také
an Hour dnd a half, . . : . L.
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these simmer together for a few minutes, and adad-
a piece of butter rolled in flour, and two table-.
spoonsful of port wine ; boil up together, and put:
in a tablespoonful of mushroom catsup, and half:
a pint of beef gravy. . LoToE
Obs. — This is much more in the French style’
of cookery than the former sauce ; some think it
more agreeable. The other is simple and elegant ;
this is very fine and high flavoured. 3
. If you wish fof celery sauce when no-celery is
to be procured, a quarter of a drachm of celery-
seed will impregnate the sauce with all the flavour.
of the \:.egetable. ' C

3

Sorrel Sauce. (No. 291) -

" Pound sorrel leaves sufficient to get from them
two tablespoonsful of juice; pass it through a"
sieve, and add it to some good melted butter, with
the yolk of two eggs, and a little salt, pepper, and
nutmeg ; warm it together without boiling. =~ -

3

Tomata, or Love-apple Sauce. (No.292)

Have 12 or 15 tomatas very ripe and very red ; -
take off the stalk ; cut them in half; squeeze them
just enough to get all the water and seeds out; put
them in a quart stewpan, with two -or tliree
tablespoonsful of beef gravy; set them on a
slow stove for an hour, or till properly melted ;
then rub them through a tammis into a clean stew-
pan with a little white pepper and salt, and let
them simmer together a few minutes. v

To preserve tomatas.—Choose them quite ripe 3
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put them into an earthen jar, and bake them till
they are tender, which will take about two hours; -
pulp them through a hair sieve, and to each pound
add a-quarter ounce of ground white pepper, the
-same of mace, an ounce of minced shallots, half an
-ounce of garlic, and an ounce of glaze, or portable
:soup ; boil the whole together till every ingredient
is tender; rub it through a hair sieve, and to each
pound add the juice of three lemons; boil the
whole together again till it is the thickness of
good cream ; put it into half-pint preserving pots
“or bottles; take care they are closely corked; .
“when once opened, the air soon spoils it : it should
“be kept in a cool dry place.

Mock Tomai‘a Sauce. (No. 293.)

. Take any quantity of sharp tasted apples, and
réduce them into a pulp as in making apple sauce ;
put them into a mortar with as much turmeric as
will give them the colour of tomatas, and as much

* chili vinegar as will give it the same degree of acid
flavour that the tomata has; add 'to each quart

"a quarter of an ounce of garlic, and half an ounce of
shallots, shred fine; put all into a well-tinned
saucepan, and mix them well together, and give

_them a gentle boil ; when cold, take out. the garlic
and shallot, and put the sauce intg small stone bot-

"les : -your.sauce should be of the consistence of a
thick syrup, which may be regulated by the chili
vinegar. ’

Obs, — The only. difference betweén this and
the genuine love-apple sauce,.is the substituting
the pulp of apple for the pulp of tomata, and giv-

“ing the colouring with turmeric.
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Shallot Sauce. (No. 294.)

Mince four shallots very fme; put them inloa
stewpan with a quarter pint of water, two table-
- spoonsful of vinegar, one of white wine; ome
quarter - teaspoonful of pepper, and a litle salt:
stew. for a quarter of an hour.

Or,

You may make this sauce more extemporang-
“ously, by putting two tea: nsful of shallot vine-
gar, a tablespoonful of white wine, and a table-
nful of mushroom catsup, into half a pint of
melted butter. L . ‘ ' :
" Obs. — This is an excellent sauce with rump-
‘steaks, aénd many are very fond of it with roasted
-fowls, chickens, or capons.

Skallot Sauce, forv'Boiled Mutton, (No. 295.)

©Cut four shallots very fine, and put them frito’a
small saucepan with two tablespoonsful of the H-
’gzlor the mutton has boiled in ; let them boil up
or five minutes ; then put a tablespoonful of vine-
gar, one-guarter teaspoontul of pepper, andalittle
galt, and a bit of butier,” as big as a small walnut,
“well rolled in flour; shake all together ; give-ita
‘boil up. : '
‘Young-Onion Sauce. (No. 296)
Clean and peel some young onions, cut them ip-

to thin slices, and put them into a stewpan with.a
: 4
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slice ‘of bacon, one-quarter-teaspoonful of pépper,
and one-half teaspoonful -of 'saﬁo; set theﬁlel:)l:reer
the fire ; when they be%m to heat; moisten them
sith four: tablespoonsful of water ; let them stew
-for ten minutes ; .take. out the bacon, squeeze in
half a lemon, and send it up hot.

Onion Sauce. (No. 297.)

Those who like the full flavour of onions, only
cut off the strings and tops, without peeling off any
‘of the skins ; put them 1into saltand water, and let
‘them lie an hour; wash them, and put them intp
a kettle with plenty of water, and boil them till
they are tender ; then take off as many skins as
_you please ; pass them through a cullender, and
mix a liitle melted butter with them. .

Onion Sasce. (No, 298.)

Thie following is a more delicate preparation : -~
Take eight of tie largest and whitest onions, (the
Spanish are thé whitest and mildest, bat these can
only be had from August to December,) 1
them, and cut them into thin slices, and boil them
. in a pint of milk, and three pints of water ; wheh
they are boiled tender, which will sometintes take
an hour (the quicker they are boiled, the whiter
‘they will be), drain them well on a hair sieve, and
‘pass them through a cullender with a wooden
‘spoon ; ‘put them into a clean saucepan, with an
ounce of butter, a teaspoonfill of flour, halfa tea-
spoonful of salt, and two tablespoonsful of cream,
‘or good milk ; mix well, and simnwex five nrinutes.
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. Obs.—This is the common sauce for boiled
‘yabbits or ducks : they are laid dry in the dish,
and this sauce is poured over them. There must
‘be plenty of it; the usual expression signifies as
:much, for we say, smother them. h

Fried Or;ion Sauce. | (No. 299.)

Slice a couple of large onions, and fry them in
‘butter, turning them often, till they take a good
brown colour ; then pour in a teacupful of broth
‘or water, with a tablespoonful of mushroom catsup,
and same of table-beer, a few pepper-corns, a litLYe
‘salt, and a tablespoonful of flour; cover the sauce-
pan close, and let it simmer half an hour, till it is
‘teduced to' the thickness you wish; press it
through' a hair sieve, and  put a teaspoonful of
made mustard to it, and stir well together.

Obs.—Half a pint of young onions, about as bi
as nutmegs, peeled dnd put in whole, andfried wit
them, will be an elegant addition to the above.

Sage and Onion Sauce. (No. 300) .

Cut a large onion into small dice, mince an .
ounce. of sage leaves very fine; put them into a
stewpan with half an ounce of butter ; fry them a
little, but do not let them get any colour; make
‘half a pint of thin melted butter, and mix it with
the sage and onions; then put a teacupful of bread
.crumbs to the melted butter and herbs; season
with ground black pepper and salt; mix it well,
and let it boil five minutes. :

. Obs. -?Thix is, in fact, gaose stuﬁing,»} and a
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(viery relishing sauce for green peas on maigre
lays. S

- Portugal Onion Sauce. (No.301.) .

Roast a eouple of fine large onions in a cheese-
toaster or Dutch oven till they atc somewhat more
than half done ; peel them, and take off the first
coat ; put them into a stewpan, with half a pint of
good broth (or that quantily of water, with a
tablespoonful of mushroom catsup), and a table-
spoonful of flour; season it with salt’ and a few
grains of Cayenne pepper, a glass of port wine,
and the juice of half a lemon; let all simmer tos
gether till - tender enough ; rub them through a
eullender, and mix.a little bit of butter with them,
and you will. have a-most,admirable sauce.

Carrier Sauce. '(No. 302.)

- My ingenious predecessor, Dr. King, in-his let:
ter to.Dr. Lister (vide ‘““Kina's drt of Cookery)
says: ‘ The following is the true receipt.for make.
ing ¢ The Carrier,Sauge,” which I have from: an
ancient manuscript, remainivg at the Bull Inn, in
BishopsgateStreet :—Take sevenspoongful of spring
water, slice two onions, of moderate size, into a
large saucer, and put in as much salt as you can
hold at thrice betwixt your forefinger and thumb,
if large, and serve it up. Probatum est, Hobson,
carrier to the University of Cimbridge.”’

- Mint Sauce. (No. 303.)

Wash balf a .bandful . of, mint, pick the leaves
from the stalks, and mince thém very fine;
L
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put it into a sauceboat, with a teaspoonful of
moist sugar, and four tablespoonsful of vinegar ;
mix well together.

Obs. — This is an inseparable companion to
hot lamb; we wish to see it also as constantly
coming to table with cold lamb. If green mint
cannot be procured, this sauce may be made with
mint vinegar, See No. 398. . :

Apple Sauce. (No. 304.)

Pare, core, and slice three good sized baking
a{)ples, put them into a pint saucepan, (cover it
close, because the steam helps to do them,) with
one clove, a bit of cinnamon about as big as a
clove, a roll of lemon-peel carefully pared thin,
without any of the white, one tablespoonful of cold
water, and a teaspoonful of moist sugar; set the
saucepan near (but not on) a slow fire ; be sure to
put them on a couple of hours before dinner, for
some apples will take an houy’s stewing, and others
will be ready to press in a quarter of an hour :
when the apples are done enough, take out the

spice and lemon-peel, and mash the apples with
A wooden spoon. \

Mu.shroam Sauce. (No. 365.) .

Pick a pint of mushrooms (the smaller the bet-
ter) very clean, wash them, and put them intoa
saucepan with one blade of mace, half a dozen
corns of allspice bruised, and half a ba{ leaf, a

int of milk, an ounce of butter, and a tablespoon-

I of flour ; set them over a gentle fire, and stir
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“them frequently till they boil; let them boil ten

" minutes, and leave them near the fire, to keep hot,
ill wanted. '

Mushroom Sauce, Brown. (No. 306.)

Clean half a pint of small mushrooms, put them
into half a- pint of beef gravy, No. 186; thicken
with flour and batter ; set them by the fire to stew
gently for half an hour; take off the scum as it
_ rises; squeeze in the juice of a lemon, and send
it up.

Ttalian Sauce, with Mushrooms. (No. 367.)

~~ Cut off the stalks, peel off the skin, scrape away
the gills, and wash very clean two tablespoonsful of
sma%l white mushrooms ; chop them fine,and throw
them into a little lemon juice to keep them white ;
chop yourmushrooms very fine, and as quick as pos-
_sible, or they will turn black, and spoil the colour
of your sauce; to prevent which, we recommend
_the lemon juice; put them into a clean saucepan,
~ with half a pint of sauce tournay, a teaspoonful of
eschallots minced fine (and washed and dried in
the corner of a clean towel) ; season with nutmeg,
pepper, and salt; reduce the sauce a little, and
send it up.

Italian Ramolade. (No. 308.)

- 'This is a cold sauce, made without any heating,

- and is very fashionable in Italy, for fish which are

to be eat cold, or any other cold dish.—Squeeze

- -a large lemon, and half aSChina orange; add to
L 1
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this half a teaspoonful:of bdsket'salt, a litfle pepr
per, and as much oil as there is of the other liquor ;
shred some parsley very fine, wash ahd bone a
couple of anchovies ; mix these together, and put
them into the liquor ; then cut very small twa tea-
spoonsful of capers, put them in, stir all well to-
gether, and send'it to table. R
Obs.— We want.a cold sauce of this kind, and
this is an exceeding good one for many things—
with cold fowl, turkey, orlamb—these are dry and
insipid with salt alone, and ‘our English cookery
does not afford any method of eating them other-
wise, without heating them up, by which they lose
a great deal of -their sweetness. This sauce is
not too sharp, for the oil softens the vinegar;
and it is very finely relished with.a mixed fla-
vour by the other ingredients. '

1talian Ramolade, :Hot. (No. ' 309.):

Chop L)a_rs!ey very fine, an equal quamlity of
capers, shred a couple of anchovies, . peel .and
shave very thin two shallots, and a clove. of :gar-
lick ; all these (being cut.and prepared separately)
must be mixed together : set on a stewpan, with a
‘quarler pint of gravy, add to it two tablespoonsfal
‘of dil, a spoonful’ of mustard, and the, juice ¢f a
large lemon ; when all this is hot together, put in
the ingredients, with some pepper, and a very lit- -
tle salt, and some leaves of* sweet' herbs, picked
from the stalks,-and minced fine ; stir.alt well' to-
get];cr, and five minutes over. a; gpod fire -will
oit, : o

 Obs.—Thisis copid from the sama schoolasihe
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last sance ; it is sent up in a sauce-boat, with boil-
ed fowls, veal, and many dishes of the boiled kind.

~ Poor Man's Sauce. (No. 310.)

Pick a handful of parsley leaves from the stalks,
mince them very fine, strew over a little salt, shred
firie half a dozen young ounions ; add these to the
parsley, and put them into a sauce-boat, with three
tablespoonsful of oil, and five of vinegar; add
gome ground black pepper; stir all together,-and
gend it up: .

Obs.— This sauce is in much esteem in France,
where the people of taste, weary of so many rich
dishes, to obtain the charm of variety, occasionally
order the fare of the peasaut.

¢ The rich, tir'd with cortinual feasts,

« “ Tor change become their next poor tenant’s guests ;
 Drink hearty draughts of ale from plain brown bowls,
¢ And snatch the homely rasher from the coals.”

DryDEN’s Prologue to “ All for Love.”

Garlick Gravy. (No. 311.)

Slice a pound and a half of veal or beef, pepper
and salt it, and lay it in a stewpan with a couple
of carrots split, and three turnips, and four cloves
of garlick sliced, and a large spoonful of water ;
set the stewpan over a gentle fire in a stove, and
watch when the meat begins to stick to the pan;
when it does so, turn it, and let it be all very well
browned, but take care it is not at all burnt ; pour
in a pint and a half of gravy, and put in a bunch
of sweet herbs, four blades ot mace, and a couple

L3
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of cloves bruised, and slice in a lemon ; set it on
again, and let it simmer very gently for half an
hour longer; throw in a little flour from time to
time, till the gravy is as thick as you wish ; then
take off the fat, strain the gravy from the ingredi-
ents by pouring it through a napkin, straining and
pressing it very hard.

Obs. — This was the secret of the old Spaniard,
who kept the house of that name on Hampstead-
hcath, and with this he acquired his fame tor fla-
vouring his olios and ragouts, &c. : for those who
love garlick, this is an extremely rich and fine
tlavoured sauce. - :

Mr. Michael Kelly's * Sauces for Boiled
Calf head or Cawheel.

Garlick vinegar a tablespoonful, of mustard, .
brown sugar, white peptper, a teaspoonful each ;
stirred into half a pint of oiled melted butter. -

Mr. Kelly's Sauce Piguante.

Pound a tablespoonful of capers, and onc of
minced parsley, as fine as possible; then add the
yolks of three hard eggs, rub them well together
with a tablespoonful of mustard, bone six anchovies,
and pound them ; rub through a bair sieve, and
mix with two tablespoonsful of oil, one of vincgar,
one of shallot ditto’; rub all these well together in
a mortar, till thoroughly incorporated, and then:
stir them into half a pint of good gravy or melted
butter. '

* Composer and Director of the Music at the Theatre Royal,
Drury-lane. . : v ..

)
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Ravigotte Sauce. (No. 312.)

Pick from the stalks and shred very fine, some
tarragon and chervil, or some parsley, balm, and
thyme; cut two large onions into thin slices,
chop these fine, and put all into a marble mortar,
and pound it thoroughly ; add some pepper and
salt, some rocambole, and two blades of pounded
mace ; beat all these well together, and mix some
gravy with them by degrees, till the whole is a
mash about the thickness of batter; put it inte a
stewpan and boil it up, and after that strain it off,
squeezing it well in the tammy : add to it half a
glass of white wine, and a tablespoonful of oil ;
beat it well up, and serve up in a sauceboat. It
is caten with roast veal, and most other roasts.

Burnet Sauce. (No. 313.)

Throw some fresh and tender leaves of Burnet into
boiling water ; put into the same -water some mint,
parsley, and half a dozen young onions ; boil all
together for a couple of minutes; then throw
them into a pan of cold water, drain them dry, by
squeezing them in a cloth, and then mince them
as fine as possible. Sct on a stewpan, with half a
pint of veal gravy, put in a rocambole, and
shred in an anchovy, squeeze in half a lemon,
add pepper and salt, and two large spoonsful of
fine oil : when it is all heated together, throw in
the chopped herbs, let it boil up two or three
times, and serve it up hot with any thing roasted.

L4 »
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. Obs.— This is another of the sauces the Italians
call rairgottes, and one of the best of that sort, the
Burnet giving it a very agreeable flavour.

, Tarragon Sauce. (No.314.)
< Pick and wash a handful of farragon ‘Téaves,
put them into' a saucepan with half a pifit of
. Water'; let them stew till they are tender; rub
them' through a sieve ; take three tabi(;s})oonsﬁ:l
of thie watér they boiled in, an dunce of butter,
undl two feaspoonsful of floir ; warm these to=
ﬁtﬁér and add two tablespoonsful of sherry, ot
\ édé_{ra, one¢ of tarragon vihegir, ot the jiice of
half a lemon, and 4 tcaspoonfal of stgar. a

. Herb Sauce Piguante. (No. 815) |
Mince a thin slice of a clove of garlick with
some parsley, tarragon, chervil, burnet, and basil,
each in proportion to their flavours: when well
washed and squeezed dry, let it simmer in a little
water, without boiling; press through a sieve
add a bit of butter, flour, pepper, and salt; boi
it to a good consistence, and add lemon juice to
make it relishing and smart tasted. ‘

Trufle Sauce. (No. 316.)

Make a quart of beef gravy, No. 186, wash and
{Jeel a dozen truffles, put the peels into the gravy;
et it boil half an hotir; then strain it into & clean,
saucepan ; then put in your truffies, let them boil
- half an hour longer, and serve up.
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Truffles may almost always be procured at the
respectable oil shops in London, either preserved
in fat, or dried. :

Obs.— This % a sauce the French eat frequently
with butcher’s meat; they make sances of mush-
rooms and’ morells in the same manner, and
they are very fine. In this respect, they proceed
wpon much better principles than we in our cook-
evy, whe generally have butter for the foundation
of .our samces. : :

' Fried Parsley. (No. 317.)
.. Let it be well picked and washed, put it into a
cloth, and swing .it backwards and forwards till it
is perfectly dry ; put it into a pan of hat fat, fry
it quick,.and have.a slice ready to take it ont the
moment it is crisp, (if you let it stay too long, it
will look black,) put it on a sieve or coarse cloth
before the fire to é)ra.in. ‘ ) *
Crisp Parsley. (No. 318.) )
Pick and wash a handful of young parsley, and
shake it in a dry cloth todrain the water from it ;.
spread it om a sg'ee.t,of clean paper, and lay it in
- the Dutch oven befare the fire, and lay some very:
little. bits of butter on it ;,turn.it frequently until #
is'quite crisp.. This is a much .moare easy and
_ elegant way of preparing it, than the usnal yay
of frying it, which is not scldom ill done. _
Obs.—1t is.a very pretty garnish_for lamb.
‘\EORf): &c. ) . Lo : o '
‘ o BS
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Fried Bread Sippets; (No. 319.)

Cut a slice rather more than a quarter of an
inch thick, divide it with a-sharp kitchen knife
into pieces two inches square ; shape these. into
triangles, or crosses : put a tablespoonful of clean
dripping into an iron fryingpan; when it is
melted, put in the sippets, and fry them a light
brown ; take them up with a fish-slice, and drain
them on a hair sieve, that they may not be greasy.:

Obs.— These are a pretty garnish, and very
relishing accompaniment, and will be animprove-
ment to the flavour of the finest made dishes 3
they may also be sent up with peas and other
soups ; but when intended for soups, they should
be cut in bits from balf to three quariers of an
inch square.

Fried Bread Crumbs. (No. 820.y

Rub a pint of crumbs of bread (that has been
baked three days) through a wire sieve, or fine
cullender ; or you may rub them in a cloth till
they are as small and fine as if they had been
grated; put them into a stewpan with half an’
ounce of butter, place it over a moderate fire, and’
stir them about with a wooden spoon till they
are the colour of a guinea; pour them into a’
sieve, and let them stand ten migutes to drain. '

Obs. — These crumbs are sent up with roasted.
sweetbreads, or larks, pheasants, partridges, wood-
cocks, and grouse, or moor game, especially if
they have been kept long enough. :
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Bread Sauce. (No. 321.)

. Take half a pint of milk, put it on to boil, with
an onion in it, and two blades of mace, and &
dozen corns of black pepper tied up in a muslin
bag; when it has boiled a quarter of an houry
straia the milk, put it into a saucepan with two
tablespoonsful of fine bread crumbs, (stale bread
is best,) that bave been rubbed. through a cullen-:
der, or wire sieve, boil ten minutes in an open
saucepan, taking care they do not burn.

Obs.—¥You may rub the bread in a clean
cloth, till the crumbs are as fine as if they had:
been grated, or rubbed through a: cullender.

Plain Browning (No. 322.)

Is a very convenient article in the kitchen,. to
add to those:soups or' sauces where it is supposed
the deep brown of its complexion denotes the
strength and savouriness of the composition,.
and is a very good substitute for what is called
¢ India, or Japan soy.” Put half a. pound of moist
sugar and a tablespoonful of water into.a clean-
iron saucepan, set it over a slow fire, and kee
stirring it with- a wooden spoon tili the sugar 1s-
burnt to a dark brown colour; then add a quarter
of a pint: more water, let it boil up, take off the
scum, and strain the liquor into bottles, which must'
be well stopped : if you have not any: of this by
you, and you wish to darken the colour of your
sauces, pound a teaspoonful of lump sugar, and put®
into a large iron spoon, with as much water as<
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will dissolve it; hold it over a quick fire till it
becomes a very dark brown; mix it with your
soup, &c., while it is hot.

Obs. — The above are merely colouring mat.
ters most of the preparations under this title are
a medley of bumt butter, spices, catsup, wine, &e.y
but we recommend the rational epicure to be cons
tent with the natural colour of soups and sauces,
which to a well educated palate are much’
;lgreeable vnthout any of these empyreumttic dda-

itions. -

Greeming. (No 323.)

" Pound a imndful of spinnage’ in a moﬂar, and
squeeze the juice from it.

Red; (No. 324.)
Wuh the juice of beet root or cochmeal for

-

Yellow, (’No 325)

The yolks - of ‘éggs, or saffron ‘steeped’ and'
aqueezed

- Gravy for "Roast Méat (No. '826.)
Most joints will afford sufficient tnmmmgs,'
&c. to make half a 'pmt of plain gravy, for ‘those
thaet do not.
- When yonr meatps in 'the dhsb you mwnd tp_

scnd it up on, pierce the mtenor part ‘of the
with.a sharp skewer, and mix. ‘half a: tegspoqnfd
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#f shlt with a quarter pint of boiling water; pour
part of it. on the under side of the meat, and the
rest through the hole the spit came out of: be
swre not to pour it over the top, or any part of the
meat that will be seen, as it washes off the froth,
and will spail the look of the meat. Ifany gravy
comes down in the dish, the cook will take care
of it for the hash, if she is a good housewife.

Obs.—Some culinary professors, whé think
nothing can be excellent that is not extravagant,
call this ¢¢ Scots gravy,” not, I believe, intending
it, as it certainly is, ‘a complimént to the laud-
able and rational frugality of that ‘intelligent and
sober-minded people. , s

Gravy for: Bbi)led Mea( (No. 827.) .

. May be made from some parings and trimmings
as for the roast meat, or pour from a quarter to
half a pint of the liquor the meat was boiled in,
into the dish with it, and pierce the inferior part
of the joint with a sharp skewer.

. Wow Wow Suauce, for Bounilli Becf.
T ey
Chop ome pitsley ‘1éaves very finely, quatter
Wb Or tlirée ph ‘!é?\',cu’cumbers,_ and divide them
iiito sihall 3quares ; piit them #ito b saucepan with
a:bit of butter as big as an egg; a tablespoonful of
flour, and almost half a pint of the broth the beef
was boiled in ;-add a tablespoonful of vinegar,
and the Hke quantity ‘of ‘mushroom cafsap, two

of igaod: tablé -beer, and @ teadpobnful:of ‘made
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musiard ; let- it simmer together till it is as thick
as you wish it ; pour it over the bouilli, or send
it up in a sauce-tureen. . -~ - T
Obs. — If you like it more relishing, add to the-
above - two teaspoonsful of capers, or a minced
shallot, or one or two teaspoonsful of shallot vine-
gar, or basil or elder vinegar; or strew over the
meat minced capers, walnuts, red cabbage, or-
‘pickled cucumbers. : : :

T make Gravy.

- As the object in making gravy is to completely-
extract the nutritious succulence of the meat, it is
necessary that the meat should be well beaten, to.
comminute the tontaining vessels; and scored, to-
augment the surface to the action of the water.
ake a pound of lean beef, beat it well with a
rolling pin, score it in all directions, add pepper
and salt, some scraped carfot, sliced onion or
shallot, and allspice; put a small pieee of but-
ter at the bottom of the saucepan, and keep it
over a very gentle fire for balf an hour, when
about a quarter pint of rich and intrinsic gravy
will be obtained; add to the remaining meat as’
much water as will cover it, a small quantity of
isinglass, and a piece of bread gradually toasted
very brown ; let this gently simmer for an -hour;
or till more than half is evaporated ; strain it, and
add it to the former. - A.C, Junr,

) Beef Gravy Sauce. (No.329.) =
Cut a-pound of nice juicy gravy beef into thin-
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slices, and about an ounce of bacon, or bam, or
fresh butter ; lay them at the bottom of a two quart
stewpan, with one blade of mace tied up ina
nosegay of a small sprig of sweet marjoram, the
same of winter savory or lemon-thyme and parsley,
arolloflemon-peel, two clovesstuck into a middling
sized onion, a dozen berries of allspice, and half
a dozen of black pepper; put to this three table-
spoonsful of water, cover it, and set it on a slow
fire till the liquor is all boiled away, and the meat
has got very well browned, but take care it is
not at all burnt : the time this will take depends
so much on the state of the fire, the best way to
make sure of your sauce is, when it has been boil-
ing a few minutes, take off the cover and watch
jt; when the meat has got a nice brown, pour in
a quart of boiling water; when it boils, catch
the scum, and put in a crust of bread toasted very
brown, and let it stew very gently for an hout
and a half: take a spoonful of thickening, made
as per receipt, No. 257, stir it into it by degrees,
an'(Y let it -simmer gently for a quarter of an hour
longer, strain it through a fine hair sieve, or tammis
cloth, put in a tablespoonful of mushroom catsup, a
saltspoonful of salt, and half a one of pepper. This
will be a rich, high: brown sauce for fish, fowl,
or ragout. ’

" Obs. — If you wish to make it still more relish-
ing, especially if it is to be eaten with game, or
wild water-fowl; you may add a tablespoonful of

ort wine, the juice of half a lemon, and a
roll of the rind cut thin, and if you think it not
strang enough, use double the quantity of meat.
and bacon. . C

o on
eus .

e
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Rageut. Sauce, or strom, Begf" Gravy with
Mushrooms. (No. 330,)

Choose a dozen very large flaps, the biggest
full opened mushrooms that you can get, cut out
the stalks, peel off the skin, and scrape away the
- gills, then strew over them alittle pepper and salt.

Jut three pounds of steaks, half an inch thick,
from a good partt of the beef, where there is littie -
fat; the leg of mutton, or neck piece, is very pro-
per for this p\:ﬂ)ose. Beat the steaks well, and
season them mederately with a little salt. Cover
the bottor of a gallon ‘stewpan with a couple of
slices of fat bacon ; upon these lay four ox five of the
mushrooms, then lay in some of the beef steaks,
upon these the rest of the mushrooms, and the
rest of the beef steaks oyer them. Cut to pieces
two onions and four ‘carrots, half a dozen ‘cloves,
four blades of mace, a dozen and a half berries of
black pepper, and a dozen of allspice, as much

rated nutmeg as will lay on a sixpence, and 4

aggot of thyme, knotled marjoram, winter sa~
vory, and parsley, whose stems when tied ap
will be as big'as two fingers: cover'the stewpany
and set it over a gentle fire, and watch thow the
gravy comes ;.. when there is a good deal, set it.on
a'better fite, and 1¢t°1t boil away. (i1l the meat is
nearly dry, and it begins to stick to the pan ; then:
uncover it, stir afl about, and put {he vegetables
dnd herbs undermost, that they may.get brown,.
hut take cdie"t,b&yﬂ’ai'e_not burned : then pour in
titree’ pints-of botking water; and put it on a slow
fire to simmer gently for an hour and a ‘half)



’
SAUCES AND.GRAVIES.

Takeé a largé tablespoonfil of thickening, made as
per receipt, No. 257, and stir it into it by degrées,
and let it simmer gently a quarter of an houe
longer ; strain throngh a tammis sieve or cloth.

" Obs. —Phis is the very “ ne plas ultra” of
fich gravy for sauces, ragous, and made Qishes, and
far exceéetls the most ¢costly gravies of the Frenchy
into which' they put partridges, woodcocks, &e.
This quintessence of mushrooms and beef is ind
coniparably more savoury and delicious.

-

Lo Oion Gravy. (No.381.)

Peel and slice two or three large onions, put
them into a quart stewpan, with a bit of butter
about as big as a walnuf, or a couple of table-
spooiisful of water; set it.on a slow fire, and tirn

1e. onions &bout till they ave browned ; then. add
half & pint-of good broth, and boil. them tiHl they
are quite fender ; straii the broth from themy
and mince thetr very fine ; thicken youd sauce
with flour and butter, and season it with peppet
and salt; put the onion into it, and simmer gll
tagether for five minutes. : :

Obs. — If yda have no broth, put ift half a-pint
bf water, i just before you give it the last boil
up, add to it a large tablespoonful df mtishroom
catsup, and, if you like, the same quantity of port
wine, or.goad ale: ' . i

- ,]l/faigre G;avy (No. 332.)

: Puta guarter of 2 pound of bulter into & l'nIvg'Q
stewpan; sét it over a brisk fire ; when it has done
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talking, dredge in some flour, stir it abent till it is
a fine yellow colour, and then put in three or .
four onions, two parsnips, or three carrots cut into.
thin slices; turn them with a wooden spoon till
they take a good brown colour; put in a tea-°
spoonful of flour, stir well together, and add a
int and a half of boiling water, and a crust of
Eread toasted brown; season it. with a shallot
minced fine, three blades of pounded mace, two
drachms of soup-herb powder, and some pepper
and salt; let it stew two hours over a slow fire,
and press it through a tammis sieve : you may add
port wine, mushroom and oyster catsup, or lemon’
pickle. , ‘ .

Fish Gravy. (No. 333.)

- 8kin and clean a pound of good eels or four floun-
ders, cut them to ‘pieces, and put them into a
saucepan with a pint and a half of water ; let them
boil a little ; put in two blades of mace, ten corns.
of whole pepper, a bundle of sweet herbs, a piece of
bread toasted brown, and a roll of lemon-peel ; boil
all together till it is very rich; then put iuto anothes
saucepan a piece of butter about as big as an
cgg; melt ity dredge in' some flour, toss it about
till it is brown, strain the gravy to it, and mix all
well together. ,

Gravy Sauce for Poultry, without Meat.
(No. 334.)

Take the neck, legs, liver and gizzard, cut ‘:
them small, and boil them in a pint of water, with
a small piece of bread toasted brown, twelve ber-
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ries of black, and the same of Jamaica pepper, a
sprig of lemon-thyme and sweet marjoram, or sa-
vory, and two leaves of basil, or half a bay leaf;
(the bones of any kind of roast meat broken to
pieces, and stewed with it, are a great improve-
ment ; as will also be the cultings or trimmings
of any joint you may have in the house ;) boil
slowly till your gravy is reduced nearly half;
then strain it into a clean stewpan, bruise the
liver well, and rub it through a sieve with a wooden
spoon, thicken it -with a little bit of butter rolled
in flour, and add a teaspoonful of browning, and
a tablespoonful of red wine, and the same of any
kind of catsup you think proper. ‘

Obs. — If you have no cuttings or trimmings of
meat, an anchovy will sometimes be a good sub-
stitute. '

- Mock Gravy Sauce. (No.335.)

Half a pint of water, and half as much good
small beer, or two tablespoonsful of ale that js
neither bitter nor stale, and a buundle of sweet
herbs ; slice an onion, a small piece of thin leman-
pecl, two cloves, a blade of mace, six berries of
allspice, and the same of black pepper bruised,
and a tablespoonful of mushroom catsup, and the
. same quantily of port wine. Put a bit of buiter
about as big as a walnut into a saucepan; when
it is melted, put in a sliced onion, shake in a little
flour, stir it well with a wooden spoon till the
froth sinks, and it has caught a little brown ; then
by degrees stir in the above ingredients, and let it
stew for half-an hour, and strain it well, and
when cold take off the fat. . -



.SAUCES AND GRAVIES.

. Bbs.~«Mushirodm catswp sirpplies the' place:of
meat better than any thiilg : if you have not this,
beer, winie, spi¢es, and the aromatic roots and
herbs variously combined, dnd ‘thickened . with
flour and butter, are the usual swbititutes . for
meat; but those families whio ave ‘frequently in
want of gravy saaces, (withowt plenty ot whichy no
cook cari suppért the oredit of her kitchen,) slieuld
keep by thenr a stoek of portable soup or glaze:
by the help of this, and a. powtion of the abuvwve
imdterials, or a tablespoonfal of ‘¢ deuble relish,”
or ¢ sauce superlative,” No. 429, a bout of the best
gravy may be produced ina few. minutes. g

Soup-Heérb; and soon made Savoury Savce.

aE (No. 336y .- R

Put a quarter of an ounce of butter into a stew- .
pan; as goon as it is warm, mix with it half an
ounce of flour, and half a drachm of zest: stir
{horeughly’ together fotr'a few minutes, and pour
in By dcgtees alniost Half a pint of boiling water,
and 4 large spoonful of port wine ; let it boil up
for five minutes, stirring it all the time; season it
with salt, and strain it through a fine sicve, and
you will hiavea charming relish for either roast or
boiled poultry or game, chops, steaks, &c. '
w4 Zingt issold by the publisher of this work,
tnid by Messrs. BxLt, No. 81, New Bond Street ;
and at Mr. Butlet's herb shop, opposite Henriettd
8treét, Covent Garden, .

| Gravy Sauce, fpr Gamc’. (No. 337.).
Add two teaspoonsful of port wine, and the
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juice of half a lemon to half a pint of thc gravy
sauce for poultry, No. 329. N

Orange Grdvy Sauce, for Wild Ducks. '
(No.338.)

Set on a saucepan with half a pint of veal
gravy, No. 192, half a dgzen leaves of ‘basil, gnd
an.onion; let it boil up two or three times, and
strain it off. Put to the clear gravy the juice of
a very fine Seville orange, or twa.lemons, half a
teaspoonful . of salt, the same of ;pepper, and &
glass of red wine ; send it np.hot. S

Obs.— This:is an exocellent sagce for widgeon,
teal, and all kinds of wild,  water-fowl. The com-
;mon way-of gashing the .breast, and squeezing ih
an-orange; cooty and hardens the flesh, and com-

 pels every onc to eat duck that way: those
" who have, the trug taste. for - wild-fuwl eat them
very little done, apd without any: sauce. - Gra-
~.vies.;shauld always be sent up in a heat; they
Jkeep hot longer, and it leayes it, to;the choige df
the company to paytake.of. it; or not, as they  like;
and for. thpse who chogse . it,; there js na. way. of
having the flavour of the pepper and orange se

- well, and with so little hurt to the flesh of the
fowl. - . : -

-}Vovodc‘ock Sauce. - (No. 339.)

VWhgn the woddeacks are: roasted: takeé aut the
s guts-and Jivers, bruise them. to..a-mash with a
« $PoSNy pnss;'\tl’}hmugh,:ypur» sieve, and sprinkle
iy, thera; Wdtle pepper; ansd: salt, add {wo: large
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spoousful of good gravy, and a small piece of but-
ter rolled in flour ; boil up together.

Pour it into a hot dish, cut up the woodcocks
in it, and sead them to table. -

. ‘sm‘pe Sa:uc,e. (NO 340) L

The snipe in a great measure owes its sauce’ to
itself, and there is a way of making it yery fine. _

It is usual to roast these birds without drawing ;
‘when they are done enough take them off the spit,
and take out the entrails and the liver, chop them
upon a trencher : set on a small saucepan, with
some’ veal gravy and red wine, seasoned with a
little pepper and salt s put in the entrails ‘und the
liver, mash- them well tegether, and squeeze in
the juice of an orange ; teb%ecken your sauce:with
alite flour. o e
. Obs.— There are two ways of using this sawée ;
-either pour it into a dish, and lay in the snipe
‘over it, or make it into a dish with them in the fo}«
lowing manner ; cut the birds to pieces, put them
into the sauce when it is well thickened, pour the

“whole into a dish, and squeeze in the juice of half
a lemon.

Bonne Bouche, for Goose or Duck.
‘(No. 841.) -

-~ Mix two' teaspoonsful of made mustard, -a salt-
-spoonful of salt, and a few grains of Cayenne, in
two tablespoonsful of port wine ; pour it into the
-goose by a slit in the apron, just before serving
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up* ; or, as all the company may not like it, send
‘it up in a boat, with a quarter of a pint of melted
butter, and a tablespoonful of catsup or cavice.

Savoury Sauce for Roast Pork or Geese, &c.
(No. 342.)

Mince a large onion very fine, put halfan ounce
of butter into a pint stewpan, fry it, turning it often
with a wooden spoon, till it takes a light brown
colour, then add two tablespoonsful of thickening,
No. 257, a tablespoonful of mushroom -catsup,
the same of port wine, and half a pint of warm
-water, a quarter of a teaspoonful of pepper, the
same of salt; let them boil half an hour, then add .
a sroall teaspoonful of mustard, and the juice of
half a lemon, or one or two teaspoonsful of
vinegar, _ :

Obs. — The French call this sauce ¢ Robert,”
(the name of the cook who invented it,) and are
-very fond of it with many things.

Turtle S’aace. (No. 343.)

Put into your stewpan a pint of beef or veal
cullis, No. fSQ, or No. 192, add a wineglass of
Madeira, the juice of half a lemon, and the peel
of a quarter of a lemon, a few leaves of basil, half
a bay leaf, and a few grains of Cayenne pepper ;

-* © ® Thus far the above is‘frém Dr. Hanter’s ¢ Culina,” who

. 'saye it is a secret worth knowing : we agree with him, dnd so

.. tell it here, with a little addition, which we think renders it a
still more gratifying cammunication.
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let tbem simaer together for fen minules: you
may introduce a dogen tuxtle fmemeat balls ;..see
Receipt, No. 380, &c.

Obs.—This is a dellcmus sauce for stewed veal,
or veal cutlets, or any dish you dress lurlle
‘fashion, which uself owes all .its estimation to the
sauce that is made for it; without which, it would
.bc a8 insipid aa any, tl;er fish :is thhout saucer -

»

IVine Sauce jbr Venison. (No 344)

A quarter of a.pint.of claret, or port wine, half
‘the .quantity of watér, and . two . tablespoansful - of
-sisgar ; -letjit. onbe: boil up for the sngar 1o: melt,
‘and send opin asdiicesboat,

Obs. —Thls wall do equally well for a hare.

Vinegar Sauce for Venisgn.  (No. 345. )y

I’fnt into-a silver, or very elean and ' well tinnéd .
saucepan, half a pint'ef e best whité-wine viné-
gar, and a quarter of a pound of the finest loaf-
sugar; sét it over.the fire, ‘andilet it simmer
gently ; \sklm\l( carefully, and pour it through a-
,ﬂannel jelly bag, and send it up in 4 Basin.”"

Obs. —Some peOple like, ttus better than the

: szaeet wme .sauces- - .

Sweet Sauce  for Venison. ( No. .346 )
~ Put some currant jelly into a stewpan “when it
is melted, pour it into'a sauce-boat, .
Obs.— Many add port wine. R ,
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Mutton Gravy for Venison. (No. 847.)

The best gravy for venison, is that made of the:

trimmings of the jeint: if this is all used, and -
you have not trimmings enough, cut a scrag of..
mutton in pieces, and fry it a little brown in an.
iron fryingpan ; put it into a clean stewpan, with.
a quart of boiling water, cover it close, and let it
simmer gently for an hour, then uncover your
stewpan, let it reduce to a pint, drain it
through a hair sieve, take the fat off, and send it
up in a boat. It is'only to be seasoned with salt,
that it may not overpower the natural flavour of
the meat. - ‘ )

Curry Sauce (No. 348.)

- Is ‘'made by stirring a sufficient quantity of
curry powder into gravy, or melted butter. The:
composition of curry powder varies so much,
we cannot give any specific receipt as to the-
quantity. The cook must add it by degrees,
tasting as she proceeds, and taking care not to put’
in too much. . '

Soup-herb and Savoury Powder, or Double
Relish Sauce, (No. 349.) ]

- Is made in the same way with the powder,
NO. 3850 . .

Ham Sauce for Poultry. (No. 350.)

Chop the legs and feet of a roast or boiled fow],z
and cut three or four thin slices of ham or bacon,
»



SAUCES AND GRAVIES:

‘bruise them to break the fibres, and make them part
with their juice; put them into a stewpan, and
let them sweat over a slow fire, sirew over them
some flour, and keep stirring them, moisten them
- with balf a pint .of water and a tablespoonful of
good small beer ; season it with twelve berries of
-Jamaica, and the same of black pepper, and some
-sweet herbs ; let it simmer gently: if not thick
-enough, add a bit of butter and seme flour : let it
avarm together, and strain it. '

Essence of Ham. (No.851) -

. Boil a ham in the usual way ; when it is done
‘enough, run an iron skewer through it in several
places ; the gravy that comes from it is the ¢ true
essence of ham: put it, while het, "into jelly
glasses ; the fat that runs out with the grayy wil
.cover the top, and preserve it for six moptbs.
The ham will still do for a cold relish, or for
potting. .

Qbs.— This is certainly the very quintessenc
of ham, hut so expensive, it is only attainable by
gourmands of the first magnitude. The following

preparation will supply its place at a moderate
cost. S

Ham Sauce. '(No. 352.) -

«'You must have a fine and well flavoured
ham, or the sauce will be good for nothing.
Take care to preserve the gravy that. runs
from the ham wheén it is cut at table; -and
when the bam is preity well ¢aten down, sa that
it cannot appear again gt table, nor any lpndsome
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stices be cut from it, pick all the meat clear from
the bone, (do not put in any of the rusty or de-
cayed parts,) beat it well with a rolling pin, that
it may be broken in every part; put this mash
into a saucepan, with a slice of fat bacon at the
bottom, and some carrot and an onion cut into
slices, and pour in two or three tablespoonsful of
water; set it over a slow fire for about ten minutes;
stir it about till it sticks to the bottom of the stew-
pan; then dredge in a little flour, and keep stir-
‘ring it about for some time, for it will more and
‘more stick to the bottom ; after some time, add to
itits own gravy that you have saved, and pour
' }p half a pint of gravy, (or water and a tablespoon-
ul of catsup, if you have no gravy,) and add a
small sprig of lemon-thyme, sweet marjoram, and
winter-savory, two leaves of sweet basil, and a
dozen coms of black pepper ; cover up, and let it
stew very gently, over a very slow fire, for about
forty minutes ; strain off the gravy through a fine
sieve ; skim it well ; clear it with the white of an
egg, give it a boil up, strain through a tammis,
apg when cold bottle iv for use.

Obs.—This ham sauce is made with very
moderate expense, and is equal to the most extra-
vagant essences of ham : though thus easily and
cheaply obtained, it is a very rich article of the
sauce kind, and will be found very convenient to
heighten the flavour of ragouts, gravies, &c., and
_ for veal, capens, &ec. . ' )

Minced Ham Sauce, for Eggs or Peas.
(No. 853.)

- Twoe ot three slices of b;iled'ham, minced very
M .
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fine, with a gherkin, acd a morsel of onion, &
little parsley, pepper, and nutmeg; stew all
together for a-quarter of an hour ; when it is time:
to send it up, 1et your sauce be half boilisg, and.
pour it over the eggs. or peas. = .

Sauce_for- Veal Cit,t'letxf, (No. 354)

- 'When 'you have fried the cutlets, take them.
out, and put into thé pan four tablespoonsful. of
wateér, a few sweet herbs, a little onion, or nut- .
meg, and a little le'momgeel shred fine ; thicken it
with a bit of butter, (as big as a walnut,) rolled in
flour, add a tablespoonful of Ball’s cavice, orlemon
pickle, and pouritinto the dish of cutlets. .- i

~ Grill Sauce. (No.855.) '. .

‘To half a pint of gravy add- half an ounce of

* fresh butter, and a tablespoonful of fleur, -a large-
tablespoonful of musliroom or walljut;catsu“pg two
teaspoonsful of lemon juice, . the same of made:
mustard, one of salt, ‘half a one of black pepper,
a@ small bit of the rind of alqmon cnt very thin, a:
teaspoonful of the essence of anchavies,-and one-of -
shalot vinegar, or a very small piece. of mineed.
shalot; simmer together for t¢n minutes, and
-strain’ it ; pour a little of it. over the grill, and
.send up the rest in a sauce twreen, .-
Obs.—This is a most delicious relish. for devil-;
led chicken, broiled fowl, pigeon, &c. . . ..

Sauce for Rump Steaks, or Mutton  Chops..
o ~ (No. 856.) |

 Take the meat out of thq fryingpan, a5d for a
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poynd of meat put in a quarter of a pint of
boiling water, two. teaspoonsful of flour, and a
tablespoonful of mushroom or walnit catsup, let it
boil together a few minutes, and pour it to the
steaks.’ ' o

-Obs.—To the above is sometimes added a sliced
onion, or a minced eshallot, with a tablespoonful
of port wine; to these some add a pickled cucum-
ber or walnut, sliced thin, ’

Aspic, or Savoury Jelly be Cold ﬂfca’t, &c.
, o (No. 357.) '

~8pread some slices of lean veal and ham at the
bottom of a stewpan, with a carrdt, a bundle of
sweet herbs, and a couple of onions ; cover it, and
let it sweat on a slow fire Lill it is as deep a brown
as you would have it, then pour in a quart of
broth ot water; if it is water, it must be more
¥educed than if it is broth ; set it on to boil; skim
it well, and put in half a dozen corns of black
pepper, two blades of mace, two drachms of
isinglass, and a-quarter of a teaspoonful of salt ;
let it simmer slowly on a gentle fire for two
hours ; skim the.fat. off, and strain it (hréugh a
tammis cloth; when it is got cool, pat to it the
whites or shells of two eggs beat well ‘tegether ;

ut it in a stewpan, and with- a whisk stir it
quick till it boils; let it simmer on the side of the
fire for ten minutes, and then run it several times
through a tammis cloth, or jelly bag, as you do
other jellies, till it is perfectly clear and bright;
pour it ovér your meat or fowls in the dish you send
them .up on: it is a very prepossessing varnish ;
g cyt it in bits, and gam;shihem with it. :

.M
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Obs.—This may be flavoured with elder ot
tarragon vinegar. ’

Russian Sauce for Cold Meat. (No. 358.)

Two tablespoonsful of grated horseradish, two
teaspoonsful of made mustard, one teaspoonful of
salt, one teaspoonful of powdered lump sugar,
distilled vinegar as much as will cover the in-
gredients. ‘

Obs. — A most excellent sauce for cold meat
and, added to melted butter, makes a very go
fish sauce. Grate or scrape the horseradish. as
fine as possible. : -

Sauce for Cold Meat, Poultry, &o.
(No. 3859.) .

‘Wash, bone, and pound an anchovy in a mare
ble or wedgewood mortar, with the yolks of two
eggs that have been boiled hard ; addy to itbhy de«
grees three tablespoonsful of vinegar, one tea-
spoonful of made mustard, two of shallot wine, ot
Dasil vinegar ; when these ingredients are tho-
roughly mixed, add two tablespoonsful of salad oil 3
rub it up well till it is incorporated with the mix-
ture, and strain it through a sieve.- '

Sauce_for Hashes of Muston or Beef.
(No. 360.) A

Chop tlie bones and fragments of the joint, &c.j
and put. them into a two quart slewpan, with a
quart of boiling water, six berries of black pepu
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per, gnd the sameé of allspice, a smaH bundle of
Fbrsl'ey, and'half a head of celery cut in pieces,
emon-thyme and sweet marjoraim, a very little’
bit of each ; cover up, and let it boil quick
for half an hour. Cut a small onion very fine,
ut it in‘a stewpan with an ounce of butter, fry
1t over a sharp fire for two minutes, then stir in
as much flour as will make it a stiff paste, and
mix it in some of the gravy you have made from
the bones, &c.; pour it into a two quart stewpan,
and let it boil for a quarter of an hour longer ;
strain it through a tammis into a basin; put it
back into the stewpan, season it with pepper and
salt, cut in a few pickled onions, or walnuts, a
couple of gherkins cut in thin slices, and two
tablespoonsful of mushroom catsup, or walnut
pickle, or some capers and caper liquor, or two
tablespoonsful of table beer, and two tablespoons-
ful of vinegar ; cover the bottom of the dish with-
- sippets of bread, toasted, and cut into triangles.

Obs.— If any of the gravy that was sent u
with the joint when it was roasted be left, it will
be a great improvement to the hash. If you wish
it to eat like venison, instead of the onion put in
two cloves, a tablespoonful of currant jelly, and
the same quantity of port wine.

_Sauce for Hashed or Minced Veal. (No. 36 1 )

. Take the bones of cold reast or boeiled veal,

dust half a tablespoonful of flour on them, and put.

them into a stewpan, with a pint and a half of

water, a small onion, a little grated lemon-

peel, or the peel of the Znarter of a small lemon
M4
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red as tlhin as possible, balf- a "teéaspoons
g‘a‘l of salt, and a cop:;sie of blades of poind-
ed mace. - Set it on a quick fire, and. let it hoil
half an hour, strain ‘through a sieve, and it is
ready to put to the veal to warm up. . Squéezé:
in half a lemon, cover.the bottom of the dish with

-tpasted bread sippets cut into triangles.’

- White Gravy Sauce. (No. 362.)

To a pound of lean juicy gravy beef, or veal,:
notched - and floured, put a quart of water. Let.
it stew very gently for an hour, i. e. till the good-
ness is extracted from the meat, without drawing’
it to the dregs : about a quaster of an hour before:
it is'done, put to it a piece of crust of bread, and
a bit of lemon-peel. When done, strain it care--
fully, skim off the fat, put a tablespoonful of
thickening, No. 2. foit. Season with black pep-:
per and salt, and the juice of half a lemon. '

«" o An onion, or some sweet herbs, may be added..

To make Marinade. (No. 363.)

To a pint of beef gravy add a wineglass of -
vinegar, the juice of a lemon, a teaspoonful of;
ground black pepper, four cloves bruised, an
onion sliced, a sprig of thyme, and some salt; let
these simmer together for half an hour, and strain.”
through a fine sieve. L
- @bs.— This is called marinade; and when any
thing is soaked for threc or four hours in such a,
mixture, it is said' to be marinated. ‘ ‘

8
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-+ . Béchamel Sauce. - (No. 364.) -~
PSS I | . ‘ o .
,,;Cui a quarter of a pound of léan ham and &
pound. of veal into small dice, put it intora two
quart stewpan, with three ounces of butter, two
small young onions tied up with a sprig of pars-
ley and a couple of cloves, (and half a dozen
mushrooms if . you have them,) set the stewpan
over a clear slow stove to reduce ; stir up the in-
gredients with a wooden spoon, but take care it
docs not catch colour, shake in two tablespoonsful
of fine sifted flour, and turn it about and incorparate
it. with tlve sauce ; when it is well mixed, moisten
it by degrees with a pint and a half of new milk,
takiog care to keep your stewpan moving, that the
ingredients may not catch ; let it boil over a brisk
fire for an hour; if it gets too thick, add see
more milk. Do not put in any salt, as tlie ham
‘will make it salt enough ; strain through a tammis.
In fact, .if common .veal broth be boiled, scum-
med, thickened with flour and butter, and thinned
ngirain with some more veal broth, boiled a quarter
of an hourlonger, till it is reduced to the same quan-
tity it was before you added the veal broth, passed
through a fine sieve, or tammis, and have a sufli-
cient quantity ef cream to make it white,:and just
simmered together for five minutes, (but not suf-
‘fered to boil,) you will have a genuine Béchamel.

Obs.—Béchamel ‘implies a thick white sauce,
"approaching to a batter, and takes its name, from
‘a wealthy French marguess, -maitre d’hotel de
Louis XIV, and famous for his patronage of
les o_flc;lcrc de bouche, who have imunortal-’
ized him by calling by5his uame this delicate

M
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composition. Most of the French sauces take
~ their name from the person whose palate they
first pleased, as ¢ d la Maintenon;” or from some °
famous cook who invented them, as ¢ Sauce Ro-
bart,” ¢ @ la Montizeur,” &c. By my ZEST,
Nos. 255 and 386, I also put in my claim to im-
mortality of fame. ‘

Poiorade Sauce. (No. 365.)

Mince fine a small onion, put it into a quart
" stewpan, with a liftle butter, and a shallot
shred fine, or a very little bit of garlick, cloves,
sweet herbs, and basil, if you like their flavour:
when it has fried a few minutes, add halfa pint
of beef or veal gravy, or warm water, and a table-
spoonful of vinegar; skim it and strain it well;
thicken it with a little flour and butter, and squeeze
in the juice of half a lemon.

Obs. — This sauce is very much used among
foreigners : whoever has looked into any of their
books of cookery, will remember they order many
of their dishes to be sent up with ¢¢ poivrade ;”
by which may generally be understood, a sauce,

in the composition of which, pepper and vinegar
are predominant. - -

Poivrade Sauce cold. (No. 366)

Behead and bone two anchovies, pound them
"in a marble mortar, with two tablespoonsful ef
salad oil, and a teaspoonful of made mustard,
some parsley leaves, and a shallot minced fine ;
when well mixed, add vinegar to your taste, and
pass it through a hair sieve, and season it with
pepper and salt. , '

Obs. — A very good sauce for cold lhéz;t.
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Sauce Tournée. (No. 867.) o

Have ready a pint of beef or veal broth ina
quart stewpan ; put into another stewpan an ounce
of butter ; when it is melted, shake. inas much_
flour as will make it a stiff paste ; stir till it is
well mixed, but be careful not to let it catch’
colour : mix this with the broth, and stir till it is
smooth ; season it with a_small bundle of young
otiions and parstey, six berries of allspice,
and six mushrooms if you bhave them; cover’
your stewpan closely, and set it on the corner of
tlie stove to simmer gently for an hour, and.
strain your sauce through a tammis.

Sauee Velouté. (Ng. 368.)

" Pour four tablespoonsful of sauce tournée into a,
pint stewpan; when the sauce is hot, put in two
tablespoensful of good thick cream ; season with
a little salt 5 strain through a tammis, and send it
up hot. ' o .
 Obs. — This is also from the Freach kitoben,
and is, in fact, only a richer preparation of sance
tournée. .

' -Muwmm a Minute:. (No. 369.)
, Mix very gradually together, in a' marble of
- sredgeweod mortar, an ounce ef flour of mustard,
. wiith, threg tablespoonsful.of milk, -and -half a 1g3-
spoonful of salt, and tlre same of sugar. ,

Obs. — Mustard made in this manner is not at
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all bitter, and may therefore be.instantly brought:
to table. . L S
. " Mustard to make. (No.870.y -

Mix by degrces, by rubbing together in a
mortar, the be%t Durh:;,ym flour of ,r(:xgustnrd, with.
cold water in which scraped horseradish has, been.
beiled, rub it well together till it is quite smooth :.
keep it in a stone jar, closely stopped : only put
" as much. into the mustard pot as will be used in
a day or two. The ready made keeping mustard,.
that is prepared at the oil shops, is mixed with
one fourth part salt : this is useful to preserve it,.
if it is to be kept long ; otherwise, by all means
omit it. The best way of eating salt-is in
substance. -

*,* See alo Recipe, No. 427.

. Obs.—Some opulent epicures mix their mustard
with sherry or Madeira wine, or distilted vinegar,
instead of horseradish water. o

The French flavour their mustard with Cham-
paigne, and other wines, ca?ers, anchovies, tar-
ra?n or elder vinegar, garlick, shallot, celery,
and fine herbs, truffles, &c. &e.w -~ -

Salt. (No. 371)

Common sall is more relishing than basket "salt ;
it should be prepared for the table by drying it
in a plate before the fire, and then putting it-on
clean paper ; roll it with a rolling pin ; or, what is
still better, powid it in a mortar till ‘it is quite
fine, it will look as well as basket'salt. - : ~
' . 2 Sclect for tabls use, the lumps of salt, -
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Salad Sauce. (No. 372.) l
: Boil a couple of eggs for ten minutes, put thema
into a basin of cold water for half an_hour, as the
yolks must he quite hard and cold, ¢r they will
mot incorporate well with the oil. Rub them
through a sieve with' a wooden spoon, and mix
them with a teaspoonfal of water, the same quantity
of made mustard, and four tablespoensful of ving-
gar; when well mixed together, add three table-
spoonsful of oil, and sub it with the other ingredi-
entstill thoroughly incorporated with them ; cut up
the white of the egg and garnish the top of the salad -
with it. Let the sauce remain at the beltom of the
salad bowl, and do not stir up with the salad till it
is to be eaten. ' . o '
Obs. — This mixture is ‘sometimes made. with
cream instead . of oil, and flavoured with basil,
tatragon, or elder. vinegar, essence of ;celext'y,
lemon pickle, or an anchovy : of these we prefer
the basil vinegar, see No. 397. o

'FORCEMEAT STUFFINGS. (No. 575)

Forcemeat is now considered an indispensable
‘accompaniment to most made dishes, and when
“composed with good taste, gives additional spirit
.-and relish to even that ¢ essence of savouriness,”
‘turtle soup. It is also sent up in patties, and for
.stuffing of veal, game, poultry,’ &c. The ingredi-
ents should be so proportioned that no one flavour
predominates, and instead of giving the same
stuffing for veal, for bare, &c., with a little con-



SAUCESB, CRAViES, &C.

trivance you may make as great a variety of
forcemeals as you have dishés. "I -have given
receipts for a dozen of the most favourite com-
itions, and a table, a glance at which will
enable the ingenious cook to make an infinité
yariety of eombinations: the first 'column cons
taining the spirit, the second thé substance of
them. The poignaricy of forcémeat should bé
roportioried to the savouriness of the viands it -
is intended to give an additional zest to. 'What
would be ‘piquante in a turkey, -would be insipid
in a tuttle.  Tastes are do different, and thd
‘praise the cook receives will depend so mucli on
‘her pleasing the palate of those she works foy,
that all her sagacity’ must be exercised to .discy-
ver the flavéurs her employets are parlial to.
Most people have an acquired and-peciliar taste
4n stuffings, &c., and what exactly pleases one
seldom - is precisely. what another considers the
most agreeable : and after all, - -
© Uit The vepy dishohe likes tha best,
¢ Is acid, or insipid to the rest.” .
The consistency of forcemeat balls is the mos
difficult thing-the cook has te mamage; they are
almost always eilher too light, or too hieavy ; this
.is generally.owing toa predominance of either.the
yolk or the white of the eggs that the ingredients are
mixed with, the. former being the basis of firm-
-mess, the laifer of lightness. Take also special
«carc to mix all the ingredients thoroughly toge-
_ther till they are cdmpﬁ:tely. incorporated. .
. Forcemeat balls must not be Jarger than a small
nufmegs . -
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The Materials used for Forcemeat Balls are as

Jollow ;
~ Spirit. . Substance.
Common thyme. Flour.
Lemon thyme. = Crumbs of bréad.
Bweet marjoram Parsley.
Savory. Spinach. ,
Sage. R Boiled onion. g
Onion. - ' Yolks of hard eggs.
E shallot-garhck - | Mutton.
Chervil. ' Beef. ‘
Basil. o .| Veal suct®, or marrow.
Bay leaf. * | Calf’s udder.
TruﬂiES and morells. Parboiled sweetbread. .
Mushroom powder. Veal minced and pound-
‘Leuon peel. - S e T
Shrimps. :
Oysters.
Anchovy.
Dressed tongue.
Ham.
Bacon.
Black or white pepper.
"Allspice.
Mace. L } . L
Cinnamon. :
255.

For liquids, you “have Iemoﬁ juice, musbrbbln
ot walmit catsup,’ and the  whités and yolks of
cggs-

* If you have no suet, the best substitute for it is about
one thu'd part the quantity of butter,
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Veal Stuffing. (No. 374y
FRP B . IS
Minecc a quarter of a ;pound of beef suet, (beef
marrow is better,) the same weight of bréad
crumbs, a drachm of parsley, a drachm-and- a
half of sweet marjoram, . or winter savory, or
lemon-thyme, and a, roll of lemon-peel chopped
as fine as possible, a little grated nutreg, pepper '
and salt ; mix thoroughly together with the yolk
and white of an egg, and secure it in the vea] with
a skewer, or sew it in-with a bit of twing.
Make up some of it into balls; and send up in a
side dish. o . :
Obs.—Good stuffing has always been considered
a chef-d'ceuvre in cookery, and has given- .im-
mortality to one artist. ST

« Poor Roger Fowler had a genergus mind,
Nor would sabmit to have his hand confin'd,
But aimed at all, yet never could excel
1 any thing but stuffing of his veal.” :
Kine'’s Art of Copkeryy p. 113«

Veal Forcemeat. (No. 875.) - o

Two ounces of undressed lean- veal, after yon
have scraped it quite fine, and free from skin and:
sinews, the same quantity of beef or veal suet, 'the
same of bread crumbs, chep fine three drachms of
parsley, one of lemon-peel, one of sweet herhs
chopped fine, or in powder, and one of ‘onion

-minced small, and haif a dsachmof allspice, same of
- ¢lgves, beaten te fine powder ;:Emndp;ll togetbeor
in a mortar, and break into it the yolk and white

L)
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of an eg i rub it all up well together, and sea-
son it with a little pepper and salt.

For the above, the Editor is mdcbted to
M Bircu, Cook to Dr. KitcuInNgR.

Obs.—T his is sometimes made more savoury by.
lhe addntlon of anchovies and Ca yenne pepper.

Stzgﬁng Jor Roast Turkcy, Capon, or Fowls.
~ (No.876) - .

Chop fine a quarter of a pound of beef or veal
‘suet, the same quantity of fine bread crumbs, half
an ounce of fat ham or bacon, halfa drachm of
lemon:thyme, same of parsley, a drachm of lemon-

1 chopped fine, or grated, a small shallot, a
ittle grau.d nutmeg, pepper and salt to J)alute :
mix thoroughly together wnth the yolk and white
of an egg to bind it. i

Stzgﬁng for Boiled Turkey. (No. 377.)

Either take the above composition for the roast
tnrkey, or add the soft part of a dozen oysters ta
it, and an anchovy if you like it sull more:
selishing.

Park-sausage mcat is used also for turkies and
fowls. . . 2 :

Goose or Duclc Stuﬁng (No. 378)

Chop fine_two lange onions, and a bandful of
green sage, (both unboiled,) a:little peppel' ; and
salt’; some add to this-a:minced apple.:

- For anggher, see Roast Goose; and. .puck
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Stuffing for Hare. (No. 379.)

Two ounces of beef suet chopped fine, {hree:
ounces of fine bread crumbs, parsley a drachm, .
shallot half a drachm, or a small anchovy, a
drachm of marjoram or lemon-thyme, or winter-.
savory, halfa drachm of grated lemon-peel, half
a drachm of nutmeg, pepper and salt ; mix with
the white and yolk of an egg, put it in the hare,
and sew it up. : '

o If 'the liver is gsite sourid, you ‘miy udd that to

. . the dbove, : e

Forcemeat Balls for Turtle, Mook Turytte;.
or Muade Dishes.  (No. 380.)

Take a large breakfastcupful of bread -crambsy
rubbed through a cullender, - put them info a pint:
stewpan with a tablespoonful of the soup, as much
parsley chopped fine; and stir them over till it is
quite a hard paste; mix with the yolk of aregg ;
teke it out of the stewpan, arnd ‘put iton a plite
to get cold : mince very: fine an ounce of suet, half*
a dozen leaves of common or lemon-thyme, thesame
of savory, and the like number of little nobs or knots.
of sweet marjotam’; beai them togetherin a nior-
tar, and season them with as much pepper as widl
lay on a sixpence, and the same quantity of nut-
meg and salt; roll up a ball as big as a nutmeg,
and try it in a little boiling water ; if it is too light,.
ddd to it another egg, and a little: more floury and.
mix it well together again. .. .. . . . .

Roll your forcenieut into-a sausage about as big.
as yowr siug finger, and divide it into equal por-
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tions of about balf an inch long, roand these intd
little balls, and if you wish them a lighter colour,
throw them into boiling water for a couple of
minutes; take themn out with a fish slice, and
lay them on a hair sieve to dry. If you like the
brown, fry them. ‘

®.* From E. Stevensox, Cook to Sir Stmon CLARK, Bart.

; Or,

Pound some veal in a marble mortar, rub it
through a sieve with as much of the udder as you
have veal, or about a third as much butter; put
some bread crumbs into a stewpan, with milk
enough to wet it, a little chopped parsley and
shallot, rub them well together till they form a
paste; rub. it through a sieve, and when cold,
pound and mix them all together, with the yolks of
three eggs boiled hard ; season it with salt, pepper,
and curry powder, add to it the yolks of two raw
eggs, rub it well together, and make smalt balls :
ten minutes before your soup is ready put them
*.* By the French artist who wrote the receipt to dress a

Turtle, &c. See No. 250.

Egg Balls. (No. 381.)

Boil four eggs for ten minutes, and put them
into cold water, put the yolks into a mortar with
the yolk of a raw egg, and as much salt as will
lay on a shilling, and a little pepper, rub well
together, roll them into small balls, (as they swell
in boiling,) and boil them a couple of minutes.

‘Curry Balls. (No. 382.)
The yolk ‘of an egg boited hiard, and a bit of
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fresh butter about hdlf 4s big: beat together ingd.
mortar, and season it with curty powder ; ma"ke,
small balls as in the last: receipt.-

Soup kerb Pou*dsr Balls, (No. 383)
See No. 467. '

Sa-voury Powder Balls. (No 384)
See No. 465. -

Soup-herb ‘and Savoury Pozoder Ball.s'

‘(No. 385) .
Sce No. 468. C o ,

, Zest Balls. (No. 386.) ;
See No. 255.  Are all made in the same way.

| 01 ange or Leinon-Pecl, to miz with Smﬁng.
(No 387) ' :

Peel a Sev:lle orange or lemon very thin, taking:

- off only the fine yellow rind, without amy ef
the white, pound it in a’ marble mortar, add to it

. a spooonfalof pounded lump, sugar, and rubit v/elk )
with the pcel, by degtees add a little of the mjx-

_ turey and'w hen it is wc}l u'round and blendcd with
this, take it out of the mortar, and:mix it with the -
whole : thére is no other ‘way of incorporating it
so well.’” Many forcemeats, &c. are 'spoiled by .
the Unequal n’uxmo‘ of the ingredients. * -

Mock Cream (Na. 388.) '
" . Mix Imlf a tablespoonful of flour with a. quart
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of new milk ; let it simmer five minutes, to take
off the rawness of the floar; then beat up the
yolk of an egg, stir it méo the. mllk -while bmlmg,
and stra.m it through a fine. steve. S

Raspberry Vinegar. - ( No. 389)

Put your ras berries into a stone jar, tie them-
down, and set them in a slack oven for four hours
press ont the jaice, and add to each quart three
pounds of fine loaf sugar; boil and skim till it
comes to a'syrup. Boil a.drachm of brmsqd co~
chineal in a pint of white wine vinegar for fifteen
minutes ; when cold, add to it the quart of syrup
aquart of cold vmegar, and a quartcr of a pint of
recuﬁed spmt pf wme

Ra.spbarfy Wnegar amt]zcr way. (No 390) "

Take fine fresh gathered red raspberries well’
picked ; put them into a wooden or_china bowl,
with as much good distilled wine vmcgar as wnll‘
oover them ] lﬁmse #nd" stir ‘them frequently for
four days ; strain thems-and to every pint of .the
liquor add & pound QF lump sugar: boil for a
quarter of an hour, tak.mg off the scum as it rises ;-
add fo each pint g lass of brandy, and bottle it z:
when used , f e mixed in about el%)ht parts'
of water, st excellent cooling everage
to-assuage ust, i mfst’:vcrs and colds, &c., and i
sgreeable to most palafes, - - Do
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Syru[) of Lemons. (No. 391.)

A pint of frésh lemon juice, a pound and a
half of lump sugar; dissolve it in a gentle heat,
scum it, and add an ounce of thin cut lemon-peel ;
let them all simmer ther for a few minutes.
‘When cold, bottle it and cork it closely, and keep
if in a cool place. ' ' '

- o Or,

. Dissolve an- ounce of crystallized lemon-acid
in a pint of clarified syrup.

Orange Syrup, for Puddings. :;(No; 392.)

Squeeze the oranges, and strain’ the jhice from
the pulp into a large pot, and boil it up, with a
pound of fine gug&r to each pint of juice ; skim it
well; let it stand till cold, and then bottle it, and

Syrup of Orange or Lemon Peel; (No. 393.)

Fresh oufer rind of BeviBe orange or lemion-péel,
three ounces, apothecaries™ wei lr%; boiling water,
a pintand a half'; infuse them for a night in a close
vessel ; then strain the,l?nor; let it stand tosettle;
and having poured it off clear frori the sediment,
digsolve in it two pounds of double refined and
finely pounded loaf sugar, and make it into a
syrup with a gentle heat.-- - '

Obs. —In making this s the sugar must
be dissolved in the infusioniyrxx%l as gengt?e a heat
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as possible, to prevent the exhalation of the vola-

tile parts of the peel. This syrup possesses a
reat share of the fine flavour of the orange, or

{emon-peel. I

F-Syrup of Nutmegs. (No. 394;'.)'

.- Nutmegs grated, two ounces; boiling water; a
E‘i::r; digest in a olose vessel for twenty-four
s ; stzain, and add to it a pound of double re-
finod and powdered loaf sugax, and an egg heat up
- with a little. cold water: boil up together, skim it
perfectly clean, and reduce it to a syrup: when
cold, add a quarter pint of brandy to it.

Qbs, ~This syrup ia -strongly: impregnated
with the nutmeg, and is a mest agreeable and icon~
venient imgredient in  puddings,  8c., and alt
sweet dishes in. which putmegs are used. Cloves,
Gianamon, and mace, may be prepared in the
Same. manner. S

v Syrup of Vinegar. (No.395) -
- Let two pints and a half of the best distilled

wine vinegar be boiled with three pounds and a
. half of lump sugar, till a syrup is formed : this

lution is a .very pleasant and cheap substitute
for the syrup of lemons. T
' -Phe fuice of mulberries, raspberries, and plack’
currants, may be incorporated with syrup 'in a
. semilar way ; and are cpoling, -pleasant drinks,
which may be ad vantagéously employed for miti=

gating thirst in bilious and inflammatory disotders.
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A Tarragm I/'inegar; '(Ng..'396.)

Is a very agreeable addition to soup and salad
sauce, and is thus made. Put a quarter pound of
fresh gathered tarragon leaves (which should be
gathered just before it flowers,) into a jar, with
- & quart of the best distilled wine vinegar, for the
space of fourteen days, in a warm situation, when
. it should be strained through a flannel bag: add
a drachm of isinglass, and put it into a dry
jar; let it stand four-and-twenty -hours, till it is .
fine; poyr it into .balf pint bottles; eork them
carefully, and keep them in a dry place. - =
. Obs.—You may prepare. elder-flower and
other: vinegars in the same manner: elder and
tarragon are -those in most general use in' this
country. -Our ngfhbours, the French, prepare
vinegars flavoured with . celery, cucumbers,
capsicums, garlick, onion, capers, burnet, truffles,
Seville orange-peel, ginger; in short, they make
them of almost every herb, fruit, flower and spice
separately, and in innumerable combinations.

Basil Vinegar. (No. 397.)

~ Steep an ounce of dried and sifted sweet basil
in a pint of the best white wine vinegar for four-
teen days. . . L . N
. Obs.—This is a very agreeable addition to-
many - sauces, soups, and made dishes; and the
mixture usually made for salads. - o

It is the basis of the ¢¢ salad sauce” sold in the
oil shops.
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Mint Vinégar. (No. 398.)

- This is made precisely in the same manner,
and with the same proportions, as the precéding
receipt. It is a favourite relish with lamb. :

Essence of Vinegar. (No. 399.)

During the intense frosts of winter put some
vincgar into shallow dishes, and the watery parts
will be converted into ice ; -but the spirituous, -or
acetous basis, remains’in a fluid state ; so that by
repeating this process, one gint of strong vinegar
may, in very cold seasons, be reduced to a few .
tablespoonsful of the essence.

Garlick Vinegar. (No. 400.)

Chop iwo ounces of garlick very fine, put
them into a quart of boiling hot white wine vine-
gar, stop the jar very close, and let it steep ten
days, shaking it wgl every day; then pour off
the clear liquor into small bottles.

Obs. —The cook must be careful not to use
too much of this : a few drops of it will impreg-
nale a pint of gravy with a sufficient taste of the
garlick; the ﬁavour of which, when slight and
well blended, is one of the finest ingredients we
have; when used in excess, the most offen-
sive : the best way to use garlick, is to send up
some of this vinegar in a cruct, and let the com~
pany flavour their own sauce as they like.

N
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Eshallot Vinegar (No. 401.)

Is made in the same manner, and the cook
should never be without it ; it costs scarcely any
thing, and will save her an immense deal of trou-
ble in flavouring all soups and sauces that she
wishes to give a taste of onion.

Eshallot ._W“me. (No. 402.)

Infuse an ounce and a half of eshallots, minced
fine, in a pint of port'wine for ten days. j
~Obs.— This is rather the most expensive,. but
infinitely the most elegant preparation of eshallot,
and gives the onion favour to soups and sauces
more agreeably than any other way : it also does
not at all leave an unpleasant taste i’ the mouth
and to the breath, which all the other prepara-
tions of garlick, onion, &c. do.

Ty

Camp.Vinegar. (Noi. 408.)

Cayenne pepper, a quarter of an;ounce.
Coghineall:ehall)f a drachm,
Soy, two tablespoonsful.

alnut catsup, ditto.
Two anchovies chopped:
A small clove of garlick minced: fine.

Steep all for a month in a pint of best vinegar,
frequently shiaking thie Bottle stmin.lhmu'gi a
tammis, and keep it in small' bottles corked as well
as possible. - . ' e
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Brochard Sauce, for Cold Meat. (No. 4'04.)7

Six shallots, minced fine.

Two tablespoonsful of made mustard.

Six anchovies pounded.

Halfa %int of vinegar. .

Four tablespoonsful of sweet oil.

Two teaspoonsful of ground black peplper.
BoO{‘e teaspoonful of salt, and the rind of a lemon.

itle it.

EBssence of Cuyenne. (No. 405.)

Put an ounce .of Cayenne pepper into Half'a
pint of strong.EI proof spirit ; let it steep: for a fort-’
night, and then pour off the clear liquor.

This is nearly equal to fresk Chili juice.

Obs.— A few drops will bg found extremely-
convenient for the extempore seasoning and finish-
ing of sour,vsauces, &c., its flavour being instantly
and equally diffused. * - ,

Prepared Lemoh Juice. (No.406.)

I the following manner you may prepgre and’
reserve the juice of lemons, limes, or oranges,
g)r punch, lemonade, iced creams, &c.

Pare very thin, orrasp off the outside rinds of
the fruit with a bread grater, till you have got
about a quarter piut of them;. put them. into a
wide meuthed bettle, pour in half a pint of good

" braudy, and set the: bottle in.a wamm situation for
three days, frequently. shalting it up. . Then .
squcese. ao much fruit a; will “yield a quact of

X
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juice : let it settle, and run it through a flannel
i)ag,: squeeze the brandy from the rinds, and add
it tﬁ the juice of the fruits ; bottle it, and’ cork it
well. o

Obs.— This will keep for years, and improve
in flavour; and make the finest punch, &c., by
only adding sugar, spirits, water, &c. to the
. palate. :

" Essence of Lemon-Peel. (No.407.)

‘Wash and clean the lemons; let them get per-
fectly dry ; take a lump of loaf sugar, and rub.
them till all the yellow rind is taken up by the
sugar; scrape off the surface of the sugar into a
preserving pot, and press it hard down; cover it
very close, and it will keep for twelve months.
In the same way you may get the essence of
Seville orange-peel. o

 Obs. —This method of procuring and pre’
serving the flavour of lepipn-peel is far superior
to the common dpractice of paring off the rind, or
grating it, and pounding or mixing that with
sugar : in-this process, you obtain the whole of
the fine, fragrant, essential oil, in- which is con-
tained the flavour. - ,

- Quint-Essence of Lemon Peel. (No. 408.)

Best oil of lemon, one drachm.

StronFest spirit of wine, two ounces,
such as will burn dry in a silver spoon, intro-.
duced by degrees, till the spirit kills or over-
powers, and completely mixes with the oil. This
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is a most elegant and useful preparation, posses-
sing all the delightful fragrance and flavour of the
freshest lemon-peel. '

Obs. — A few drops on the sugar you make
punch with, will instantly impregnate it with a
much finer flavour than the troublesome and
tedious method of grating the rind, or rubbing the
sugar on it. It will be found a superlative sub-
stitute for fresh lemon-peel, for every purpose
that it is used for ; blanc mange, jellies, custards,
ice, negus, lemonade, and pies, puddings, stufe
fings, soups, sauces, and ragouts, fo which it im-
mediately gives a most delicious zest. :

Spirit of Celery. (No. 409.)

Strong spirit of wine, two ounces.
Celery seed, three drachms.

Let it steep for a fortnight : set the bottle, for the
first two or three days, where it will receive a
heat of one hundred degrees, Fahrenheit’s ther-
momeler. _ A o

Obs.— A few drops will flavour a pint of
broth and are an excellent addition to pease
and other soups, and the salad mixture. of oil,
vinegar, &c.

Preserved Juice of Fruits without Sugar.
 (No. 410) ,

Raspberries, strawberries, mulberries, elderber-
ries, black, red, and white currants. W hen fullripe,
gatherthem perfectly dry ; pickand clean them from
stalks and leaves, and put them into a preserving-

S N3
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pan-over a slow chaxcoal fire : mash.them to.a pulp,
and surn them inte a stone pan; cover down with
a cloth till they are cool; press.out all the juice,
ard ryn it through. a jeﬁy bag; and to each
quart add a quarter pint of brandy, or half that
guantity of strong spirits of wine : cork down in
clean,-éyry boitles: kept in a good cellar, it will be
good for two years, for all the purposes of iced
creams, jellies, and eooling beverage, by adding
the juice of lemons, sugar, &c. &e. .

- Essence of Gigger. (No. 411.).

Four ounces of powdered ginger in a quatt of
rectified spirit, apaothecaries’ measure : let it stand
_for ten duys, shaking it ap each day.

Obs.—This weuld be more- progerly called
¢ tincture of ginger :” however, as it has obtained
the pame of ¢ essence,” so let it be ¢called.

Essence of Ailspice. (No. 412.)

. Oil of pimento, half a drachm, apothecarics’

. measure. :
~ Strong spirit of wine, tivo ounces,

mixed by degrees: a few drops will give the fla.

vour of allspice to a pint of gravy.

Tincture of Allspice. {No. 413)

Of allspice bruised, three ounces.
Brandy, a quart, apothecaries’ measure.
Let it steep a fortmight, occasionally shaking it
up; then pour off the clear liquor: it ¢s a most
grateful addition in all cases where allspice is
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used, for making mulled wine extempore, ot in
gravies, &c. - '

Essence of Clove and Mace. - (No. 414.)

Rectified spirit of wine, two ounces, apotheca-

ries’ measure.
Oil of nutmeg, or-clove, or mace, half a drachm,

apothecaries’ measure.

Tincture of Clove. (No. 415.)

Cloves bruised, three ounoes.

Rectified spirit of wine, two pints, apothecaries’
measure.

Let it steep ten days ; strain it through a flannel

sleeve. .

Essence of Cinnamon. - (No. 416.)
Strongest rectified spirit of wine, two ounces.

Oil of cinnamoen, ene drachm, apothecaries’
measure. '

Essence of Marjoram. (No. 417.)

Strong rectified spirit, two cunces.
Oil of ‘origanum, one drachm, apothecaries’
measure. '

Alum Finings, for clarifying Spirituous
and Oleose Cordials, Cémpounds, &ec.
(No. 418.)

Beil a drachm of alam in a pint of water till it
_is reduced to half a pi!:: ten drops; made as
N .
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warm as new milk, are sufficient for a quart of
liquor: shake the bottle well two or three times a
day, for three or four days, carefully giving it
vent each time. -

S_pzrzt of Sweet-Herbs, for Broths, &c
' (No. 419.)

Rectnﬁed spirit of wine, two ounces.

Oil of origanum, a drachm.

Lemon-thyme,

Sweet marjoram, and

Winter-savory,
dmhd and rubbed through a sieve, a drachm of
eac

Celery. seed, and

Mmced eshallots, halfa drachm; all the above

ingredients apothecaries’ measure.

Let lt ﬁave fourteen' days to digest.

, Soup Herb S[)mt. (No. 420.) |

Of common thyme,
. Lemon-thyme,
Winter-savory,
Sweet marjoram,
. Fresh lemon-peel,
Sweet basil, each three drachms.
Bay leaves.
Mint, and
Qave, half a drachm each. '
Celery seed, a quarter drachm ; all the above
avonrduponse weight.
To be dried and rubbed through a sieve, and
infased in a pint and a quarter of brandy or
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proof spirit for ten days; this may also be infused
in wine or vinegar ; but neither extract the flavour
of the ingredients half so well as the spirit.

Spirit of Savoury Spice. (No.421.)

Black pepper and allspice Kounded fine, three
quarters of an ounce each.
Nutmeg grated, a quarter of an ounce.
Infuse in a pint and a quarter of proof spirit for
ten days. ) ‘ :

Soup-herb, and Savoury Spice Spirit.
: ' (No. 422.).

Mix half a pint of soup-herb spirit with a quar-
- ter pint of spirit of savoury spice. o

" Obs.— These preparations are most_invaluable
auziliaries to immediately heighten the flavour,
and finish soups, sauces, ragouts, &c., and all
made dishes, and will keep for twenty years.

Relish_for Chops; &c. (No. 423.)

Pound fine half an ounce of black pepper, same
. of allspice, an ounce of salt; mince fine half an
ounce of eshallots, put them into a pint of mush-
room cafsup, set the bottle for twenty-four hours
where it will receive a heat of about ninety de-
grees of Fahrenheit’s thermometer; let it steep a
week, and then strain it: | ,
Obs.— A teaspoonful or two of this are gene-
rally a very acceptable addition, mixed with the
ﬁrav_ggésqally sent up for chops and steaks; see
0. < ..

xb
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Origingl Receipt for QUIN'S Sauce.
' ~ (No. 424.)- |
A pint and a half of strong old walnut liquor.
A pound and a half of Gorgona anchovies.:
A quarter of an ounce each of

ace,
Bz Jamaica peppe
, ne Jamaica pepper.
alf a teaspoonful p:f %e:yenne.
T wenty-four eshallots. i

Half an ounce of garlick. . o
Two ounces of scraped horseradish.
To be boiled together, and the liquor strained
therefrom. - : S
Obs.—The ag,lovgiseopwdu i frc;m thisbcef}ebratcd
icure’s original receipt now lyi efore me,
or which Ig:lm indéll)it?cd to '&’EiBlnchford,
Esq., of Gray’s Inn : its authenticity may be fully
relied on. '
*% This sauce is preﬁaré'd,' as here described, by Messrs.
BaLL, 81, New Bond Street, London.

Fish Sauce. {No.425.)

Two wineglasses of port, and two of walnut
kle ; double that quantity of mushroom catsup;

yar anchovies pounded, with two éshallots, a
tablespoonful of soy, and a small salispoonful of
Cayenne peg‘per : boil all together: when cold
put it into half pint bottles, well corked and
sealed over; it will keep for a couple of years.

* Obs.— This ¥ commonly called Quin’s-Sauce,
ami was given me by a very sagacious sauce-
maker. :
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Fish Sauce. (No. 426.)

Take six anchovies, two eshallots, twe blades
of mace, a tablespoooful of scraped herseradish,
six cloves, six berries of allspice, halfa pint of
white wine, a quarter of a pint of water, and
the rind pared thin, and the juice of a large
lemon; boil all together till reduced to half a
pint, strain it, and add a tablespoonfal of catsup,
or soy.

" Keeping Mustard. (No. 427.)

Boil three ounces of sakt in a qumart of water,
and pour it boiling hot upon an eunce of -scraped
horseradish ; cover dewn the jar, and let it stand
twenty-four hours : strain it, and mix it by de-
grees with the best Durham flour of mustard, beat
well together for a long time till of the proper
thickness : put it into a jar, or wide mouthed
bottl:h stopped closely: it will keep good for
months.

Sour Crout*. (No. 428.)

Take a dozen good hard white cabbages, trim
"and divide them into quarters, take out all the
stalks from the heart of the cabbage, cut it with
a knife or chaff-cutter into very small slips. Mix
six pounds of salt with four ounces of jumiper

* This as common}iy appears on the table in Germany,
as gotatoes in England, and takes its name from soeur, salt,-
and kraut, cabbage, which has been corrupted into sour crout.
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berries and an ounce of carraway seed; put the
cabbage into a cask, first strewing the bottom of it
with some of the mixtare, then a layer of cab-
bage ; take care that the head of the cask fits very
closely; cover down, and lay a large stone on it.
Set the cask in a shed or outhouse for three
months; it will then be coming ready for use.
When you use it, take off the stone and cover,
scrape aside some of the top, take out what you
want, and replace what you scraped off the top,
and cover down your cask closely as before. Put
the crout into a stewpan with cold water, simmer
it for half an hour, drain in a cullender; when
done, put the meat you intend to dress into the
stewpan, and cover it over with the crout; put
just water enough to stew the meat, and to give
gravy to serve up with it: when you dish up, put
the crout and gravy first into the dish, and lay the
meat on them. :
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+ SAUCE SUPERLATIVE. (No.429:)

Port wine and mushroom catsup, a pint of each.
Vinegar, a quarter pint.
Or, what is better,

Half a pint of walnut or other pickle liquor. .
But to make sasce most superlative, instead of
either of the ‘above, : ‘ g
" Six drachms avoirdupois of crystallized acid of

lemon. - '

Pounded anchovy, an ounce. :

Dried and pounded parsley, an ounce:

Dried winter-savory, two ounces. -

~ Fresh lemon-peel pared very thin, an ounce.

Peeled and sliced eshallots, half an ounce.

Allspice and

Black pepper powdered, a quarter ounce each.

Ginger and ‘

Mace powdered, two drachms each.

Cayenne, a drachm. :

Celery-seed bruised, a drachm. Al avoirdu-

poise weight. :

Put all into a wide mouth bottl¢, stop it close,
shake it up every day for a fortnight, and strain
it, (when some think it improved by the addition
of a quarter pint of thick browning, see No. 322,
or 436,) and you will have a most incomparably
elegant and ‘‘ DELICIOUS DOUBLE RELISH AND
SAUCE SUPERLATIVE,” extremely acceptable and
refreshing to the lingual nerves.

** The above receipt I received from William Kitche
iner, M.'D., who considers this composition as the “ chef-
d’ceuvre” of many experiments he has made, for the purpose
of enabling the good housewives of Great Britain, toprepare
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their own sauces : it is equally agreeable with fish, Zeoultry, or
regouts ; and ay 6 fair lady may make it herself, she may also
be certain all the ingredients are sweet and wholesome.

. Obs.—Under an infinity of cireumstanoces, a
- cook may bein want of the substanoes necessary
to make sauce ; the above composition of proper
proportions of the several articles from which the
various gravies derive their flavour, will be found
a very superlative substitute for gravy-sauce, by
mixing two tablespoonsful with half a . pint of
melted buiter: five minutes will finish a boat of
very relishing sauce.

Mock Anchovies. (No. 480.)

Take half a peck of fresh sprats, do not wash
them, only draw them at the gills, and put them
into stone jars with the following mixture. Two
pounds of common salt, a pound of saltpetre,
two ounces of white pepper, and the same quan-
tity of lump sugar, half an ounce of lemon-
peel, and four or five bay-leaves ; pound these all
well together; put a layer of this at the bettom
of the jar, then a layer of sprats, and so alter:
nately till the jar is full; tie them down close
with a bladder, and keep them ia a cold dry
- place, and they will be ready for use in six
months : if you turn the jar upside dewn twice a
week, they will be ready in half that tisae.

Obs. —Smelts are prepared in the same

manner. .

~ Essence of Mock Anchovies. (No. 431.)
When ;the preceeding preparation has been
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kept a year or more, it may be made into es-
sence by pounding the fish in a marble mortar
till they are quite fine, and adding to them
the ligdor they were pickled in; if there is not
sullicient of this, to make it thinner you ma
dilute it with cold spring water; when well
‘}sixed, strain through a hair sieve, and bottle it
or use.

" Mock Essence of Anchovies. (No. 432.)

Boil a quart of stale ale for a quarter of an hour.
let it stand till it js cold ; take five Dutch pickle(i
‘herrings with their liquor, (take off the heads and
roes,) mince them fine, put them into the beer,
with a stick of horser lsg scraped fine ; let it boil
twenty minutes ; strain it ; hold 8 elean fryingpan,
over the fire” that it may be quite dry, put
a quarter of a pound of flour in it ; keep stirring
it ‘with a wooden spoon, till it is the colour of
essence of anchovies; put the liquor to it, and
stir it together till it boils; let it boil a quarter of
an hour ; when cold, bottle it ; if not of sufficient
colour, put a little bole armeniac to it.

Obs. —These three preparations are among the
best of the imitations of anchovy, and are fre-
yently sold for it, and for common palates may
o very well; but to impart te artificial anchovies
the deligions flavour of the Gorgona fish, so as te
impose upon a gourmand of taste, we fear
will still remain in the catalogue of the sauce-
maker’s desiderata. ’ .
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ESSENCE OF ANCHOVY. (No. 433.)

The goodness of this preparation depends almost
entirely on having finc mellow fish, that have
‘been in pickle long enough (i. e. about twelve
months) to dissolve easily, yet are not at all
rusty. It has been said that some shops. havea
trick of putting anchovy liquor on pickled sprats :
you will easily discover. this by washing one of
them, and tasting the flesh of it, which in the
finest anchovies is mellow, red, and high flavoured,
and the bone moist and oily. .

Put into a marble mortar a pound of anchovies
beat them to a pulp, and put them into a sauce-
pan with a quart and half a pint of water, let them
simmer very gently by the side of a slow fire for an
hour and a half| frequently stirring them together.
(Thisis the proper way to perfectly dissolve the fish,
‘and completcly incorporate it with the water, so
that it may continue. suspended, and not separate.
To precent the separation of essence of anchovy,
various other expedients have becn tried, such as
the addition of mucilage, flour, oatmeal, or gum ;
but where any of these things are added, it doe§
not keep half so well as it does without them.)
Skim it well, and add to it an ounce of salt, and a
drachm of Cayenne pepper; let it simmer
together ten minutes longer, dnd strain it.  If this
is properly made, a tablespoonful will be about
equal to an anchovy.

‘Obs. — It must be kept in a very close slopped
bottle ; for if the air gets to it, the fish takes the
rust, and it is spoiled directly. Some of the oil-
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shops colour this with bole armeniac, rose pink,
Venice-red, &e. ; but all these additions deterio-
“rate the flavour of the anchovy, and the palate
‘and stomach suffer for the gratification of the
eye, which, in culinary concerns, will never
" be indulged by the sagacious gourmand, at the
expense of these two primum mobiles of his
pursuits. :
».* If essence of anc be made for the use of private
ffan'cfi.lies,e?t sho{ld beh‘:?th goed :héCry or Made‘:{;g wine,
(instead of water, as directed above,) not merely to enrich
the flavour of the squce, but jt will keep infinitely better,

Anchovy Paste, (No. 434.)

‘Wash your anchovies, rub off the scales, and
tuke away the head, bones, and fins; pound
the meat in a marble mortar, with a very little
fresh butter, till it becomes a smooth. paste, then
rub it through a fine sieve, and pot it; cover it
very closely, and keep it in & cool place.

Obs.— This is sometimes made into a stiffer
paste by using a little spice, or Cayenne, and 3
very little brandy, instead of butter.* The former
I)reparation is very convenient for sauces, the
atter makes a2 most savoury sandwich. It is ap
excellent garnish for fish, put in pats round the
edge of the dish,

Anchovy Powder. (No. 435.)

Bone the fish, poﬁnd them in a mortar, and
make them into a paste with fine flour, roll it
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o, thin cakiesy and, dyy them, iniaJateh- over
. %rqy% wifire, aad then they will pouad fosa
Hips, posrder,,which, in.a wekl-sopped:botdle, swill
Jigep, for yyears. It iis,a ¥ery, savonry» rékish
Sprigkled.on bread and. butteyforma spadwieh,

“80Y. ' (No.436)

To a,small teapupful of water-add halfa posnd
of treacle, or.neistion lump: sugar ; set . it --on: the
fire in an iron pot till it boils toa datk browr colour,
keep stirring it, and ‘take great care, or'it will
burn: when it is become quite thick, add to it
a quarter oupce.of salt,.and gradually as much
water ais will e:;duce i:l to tllle‘cor}sistencé of soy;

nix well to 5 boil yp for.five minntes.
&’hﬁ,a&'&jtio_gu dfq;,;qqug#eryof a gint(of'_, good strong
beef glaze* to {hree guarters of.a pint of the burnt
sngar will very much imprave it : -those who like
a goit of agid way add yinggar. |

Obs.— Phis will handly be told from what ¥¢
sommonly called ** genuine India soy,” and will
answer every purpose that js used for. Burnetirea-
cle, or sugar, and Chili vinegar, garlick) -amd
pickled fish, appear to he the bases of almostall the
sauces that are now spld iu the oil-shops. Altheugh
indefatigable research and experiment has put us
in’ possession of all these compositiops, it would
not be quite fair to enrich the cook at the expense
of the oilman, &c.

* See No. 187. Beef glaze is nothing mare than strong beef
gravy reduced to the copsistence of a syrup that will hang
about the gpoon. S ’ '
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~ Essence of Walnuts. (No. 437.)

Take -walnuts of the size for pickling, cut and
pound them in a marble mortar, sprinkle a little
salt over them; and stir them up, and let them
stand te settle for twenty-four hours ; press off the
Jjuice, and to cach quart add halfa pound of an-
chovies, and the like quantity of peeled and sliced
eshallets, and a quarter of a pint of the best wine vi-
negar; give them asimmer for half an hour, till the
anchovies are melted, and then strain the liquor
upon two ounces of soup-herb powder, half an
ounce of bruised black pepper, the same quantity
of flour of mustard, a quarter ofan ounce of nut-
meg grated, a drachm of Cayenne pepper, halfa
-dozen bay ieavés, and half a pint of port wine ;
let all simmer together for fiftcen or twenty
minuates, aud then run it through a flannel bag till
it is finé. ,
Walnut Catsup. (No. 438.)

Take two hundred walnuts when quite tender,
put them into a gallon of salt and water for a
week ; drain and dry them, wash them to a pul
in a marble mortar, with a pound of salt; let it
rest three or four days, and press all the juice
from it ; te each gallan of liguor put a guarter of
a peund of mincad shallots, half an ouace of
bruised cloves, same of mace and black pepper,
one teaspoonful of Cayennme, and a quarter of a
pound of salt; give it a boil up, and strain it
through a flaanel bag.

- By adding a glass of brandy to each quart, it
will keep much %eﬂer '
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- Or,

- Mash the rinds of walnuts with salt, and prepare
as above.
*«* We have not tried either of the above catsups, but have

theén from s0 good a cook, that we dare say they are praperly
made. .

MUSHROOM CATSUP, (No. 439.)

‘W hen properly prepared, according to the fol-
lowing directll)ons, igthgamost delicious addition to
made dishes, ragouts, soups, sauees or hashes.
Mushroom gravy approaches the nature and
flavour of meat gravy more than any vegetable
"juice, and is the best substitute for it in. meagre
soups, and extempore gravies, the chemistry of
the kitchen has yet produced, to agreeably
awaken the palate and encourage appetite.

I believe the following is the best way of ex-
tracting and preparing the essence of mushrooms,
so as to procure and preserve all their fine flavour
for a considerable length of time. Fine full grown
flap mushrooms are to -be preferred : put a layer

“of these at the bottom of a deep earthen pan, and
sprinkle them with salt, then another layer of
mushrooms, and some more salt on them, and so
on alternately, salt and mushrooms; let them
remain two or three hours, by which time the
salt will have penetrated into the mushrooms, and
rendered them easy to break; mash them well
with your hands, and let them remain in salt. for
forty-eight hours, stirring them up and mashing

them well each day; then pour them into a stone

jar, and to each quart add a quarter of an ounce
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of whole black pepper; stop the jar very close,
and set it in a stewpan of boiling water, keeping
it boiling for two hours. Take out the jar, and
when the contents are cold, pour the juice clear
from the selilings into a clean stewpan ; let it just
boil up, skim it, and pour it into a clean dry jar
or jug ; let it stand till next day, then pour it off
as gently as possible, (so as not to disturb the
settlings at the bottom of the jug,) through a tam!
mis, or thick flannel bag. Bottle it in pints or
half pints; (for it is best to. keep it in such quanti-
ties as are soon used :) in each pint put a dozen
berries of black pepper, the same of allspice, and
a tablespoonful of brandy *. Take especial care
that it is closely corked and sealed down. If kept
in a cool, dry place, it will be good for two years;
but if it is but badly corked, and kept in a damp
place, it will scon spoil. Examine it every three
months, and if any pellicle appears about the neck
of the botile, boil it up again with a few pepper-

corns. :

Obs.—You have here the Quintessence o f mush-
rooms, and a tablespoonful of it will impregnate
half a pint of sauce with the full flavour of them,
in much greater Perfection than can be obtained
either from pickled or dried powder of mush-
rooms.

* We have added no more spice, &c. than is absolutely neces~
sary to feed the catsup, and keep it from fermenting. Brandy
is an excellent preservative to all preparations of this sort,
pickles, &c. &c. The less the natural flavour of the mush-
rooms is overpowered the better, and we believe Brandy to
delteriorate it so little, it can hardly be perceived by the finest
palate. ‘ :
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. What is sold for mushroom catsup, is gendrally

an injudicious composition of so many different
tastes, that the flavour of the mushroom is over-
powered by a farrago of garlic, anchovy, mustard,
shallot, beer, wine, spices, &a.

Ready made caisup is little better than a de-
coction of spice and water, with the gnosser parts
ofithe mushroems all beaten up .to a; pulp. v

Excellent mushroom catsup may. be hud at But-
LER’S herb and sesd shop, opposite Henrieila
Street, Covent Garden.

Mushrooms Pressroed. (No. 440.)

To every pint of mushrooms' that remain after
you have strained the liquor from them, as in the
preceding receipt, add an ounce of salt, and g
quarter of an ounce of ground black ?eppﬂ 5 stir
well together, and put them into small jars for en«
riching hashes, gravies, soups, or any brown made
dishes, in which the flavour of the mushroom’ fs
agr;t:lable. Close stopped they will keep the year
round. :

Oyster Catsup. (No. 44.1.) '

Take fifty fine Milton oysters ; wask them in
their own liquor, ‘which must be boiled’ and welt
skimmed ; beard them, and pound the oysters in'a
marble mortar, and boil them in their liquor, with
a pint and a half of white wine, for half an
hour ; strain threugh muslin, asd add the-jnice of
a lemon, and' half the peel, a drachm of mace,
nutmeg, and ginger grated; boil for ten minutes
longer, add half an ounce of shallogs, and, when
cold, bottle it with the shallots and spice in it.
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0Obs.~This composition very agreeably height-
ens the flavour of all white sauces, and white
made dishes, and if you add a wine glass of
brandy to each pint, it will keep good for a couple
of years. ’ .

Cockle ard Muscle Catsup (No. 442.)

May be made in the same way as the oyster
catsup.

Tomata Catsup. (No. 443.)

Gather a %allon of fine, red, and full ri
tomatas ; mash them with one pound of salt; let
them rest for three days, press off the juice, and
to each quart add a quarter of a pound of ancho-
vies, two ounces of shallots, and an ounce of

round black pepper ; boil up together for half an
1our, strain through a sieve, and put to it the
following spices ; a quarter of an ounce of mace,
the same of allspice and ginger, half an ounce of
nutmeg, a drachm of coriander seed, and half a
drachm of cochineal; pound all together; let
them simmer gently for twenty minutes, and
strain through a bag: when cold, bottle it,
adding to each bottle a wineglass of brandy. It
will keep for seven years.

White Catsup. (Now 444.)

To a pint of white wine vinegar put a dozen
anchovies; let them simmer on a trivet by the
side of the fire: till they are dissolved, then strain
them ; when. they are cold, add a pint of sherry
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wine, the peel of a large lemon pared very thin,
half a dozen bay 'leaves, an ounce of scraped
. horseradish, two drachms of grated nutmeg,. one
of bruised cloves, the same of white pepper and
ginger, and a dozen eshallots cut in quarters ; stop
your jar very close ; keep it in a warm situation
for ten days, shaking it up every day, and then
decant it for use. .

Cucumber Catsup. (No. 445.)°

Peel and slice two dozen large cucumbers, add
* one third part of onions sliced, and throw a-hand-
ful of salt over them; let them stand for a day
and a half, occasionally stirring them up; strain
them through a hair sieve, and put to each quart
of liquor a handful of scraped horseradish, the
peel of a lemon, quarter of an ounce of black pep-
ger, two drachms of mace bruised ; boil together
or a quarter of an hour in a close covered vessel,
and strain it : when cold, bottle it, and put to
cach pint a large tablespoonful of good brandy,
to preserve it from fermentation, decomposi-
tion, &c. ’

Obs. — Either of the preceding combinations
:]s:illll be found a very agreeable zest to most whilc
ishes,

Pudding Catsup. (No. 446.)

Half a pint of brandy, a pint of sherry,
" An ounce of mace, - ‘ ' o
And half an ounce of cloves.
Let them steep for fourteen days, and then strain
it, and add halfa pint of capillaire. This will
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keep for years, and added to melted butter, is a
most delicious relish to puddings, and many
sweet dishes.

Potatoe Mucilage. (No. 448.)

Peel and wash a pound of full grown potatoes,
grate them on a bread grater into a deep dish

ontaining half a gallon of clear water; strain
this through a hair sieve, and pour half a gallon
more water through the sieve; save the water,
and leave it ten minutes to settle ; pour off the
water, and fill up the dish again with fresh water,
let it settle, and repeat this every ten minules, as
long as the water is stained reddish: you must -
change the water, and stir it up agairt* : youn will
at last find a fine white powder at the bottom of .
the vessel ; lay this on a sheet of paper in a hair
sieve to dry, either in the sun, or hefore the fire,
and it is rcady for use. A large teaspoonful of
this, mixed with a tablespoonf%l of cold water,
will be sufficient to thicken a guart of gravy, into
which it must be stirred just before you take it
up, and will go as far as a tablespoonful of flour
and butter. :

Obs.— This preparation requires some pa-
tience and perseverance, and this is the great
secret of making it : it is worth knowing, for it
gives a richness and fine fulness on the palate ‘to
gravies and sauces at hardly any expense, which

» Tbe criterion whereby any one making potatoe farina
may jndge of its being completed, is by the purty of the
water that comes from it after stirring it up.

o
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by the usunl-mode of producing an equal:degree! *
of consistency, would cost an extravagant. sum,
and not be befter. As it is perfectly tnsteless,)
it will not alter the flavour of the most delicate:
broth, &c. S

_Mrs. Raffald’s Browning, . (No. 449.) ..
‘Beat to powder foat ounces of fine Tump sugar ;.
put-it- into a clean iron fryingpan with one’
ounce of butter ; set it over a clear fire, and mix
it very well together ;- wheri it begins to be frothy
the sugar is dissolving ; then hold it higher over,
the fire, and have ready a pint of red wine; when
the sugar and butfer are’of a deep brown, pourin
a little of the wine, stir it thoroughly  tegether,.,
and gradually add the rest of the wine, and. keep,
stirring it all'the time ; put in half an qupce of all-,
spice, six'cloves, four shallots peeled, and two or ,
three blades of mace, {hree tablespoonsful of mush- |
room: catsup, a little salt, and the rind of a lemon:,
peeled‘as thin ‘as possible ; boil up slowly for fen
nrimutes’;’ pour it into a basin ; 'when cold, fake.
off tli¢ scum very clean, and bottle it for use,
Obs. — The above is a pleasant sauce ;.-bultlie::
cook must remember it will alter the flavouxras
well as colour of whatever it is added to.. ., |

Mrs. Raffald's Lemion Pickle. (No:i480)!>"
R . L Ve bl R S engd
‘Take # dozen lemous, grate off the out rmdqf
very thin, cut them in four quarters, but leavethe.
bottoms whole; rub.on themp equally :a qnﬂne’r
of a pound of bay salt; spread thétn in a"lgtgé *

%]
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pewter dish, and let them dry gradeslly by the
fire (ill all the juice.is dried-into thé peels; tlien'
put them: into a stone jar, with' half aun: outice of*
mace, quarter of an ounce of eloves beat ' fine,
half an ounce of nutrheg cut in thin' slices, two
ounces of garlick peeled; quarter of a poiind of -
mustard-seed bruised a little, and tied in a muslin
bag ;. pour a’quart of boiling white' wine vinegar
upon them, close the pitcher or jar well up, and
let it stand five or six days by the fire: shake it
well every day, then tie 1t up as close as_possible,.
and let it stand for three months. When you
bottle it, put the pickle and lemon into a hair
sieve, press them well, to get out the liguor; let .
it'stand till next day ; then pour off the fine and
bottle it; let the rest stand three of four days and
it will settle ; pour off the fine again, and l¢t it
agtin séttle till you- have sonred off all you can °
gét fine. 1t may be put into any white sauce, and.
will not hurt the ‘¢olour; is very good for fihh.
saCe’ aild’ madeé dishes, especially of veal; a fea”
spoohRl ¥ endiigh for White, aid two for browa "
sauice for - fowl': ‘it is a most useful pickle, and '
gives o plcasint favbi - be sure you pulit in
eforé you-thicken the'sice, or’ l)ut any' cream |
in; 1est:the sharpnéss'make it curdle. ©
"Obs. = 1 have given no dircctions for cullis, ,
as I have found by experience that lemon-pickle -
and browning answer both for beauty .and taste, |
(at atrifling expense,) better than the most ex- .
travagant “cullisses,” Had I known the use and
valué of 'these iwo receipts when I first ‘todk
upon me the part ‘and daty of a housekeeper,
they would have saved me2 a great deal of trouble
. P TR P IR S S Do
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in.making gravy, and those I served a great deal
of expense.” See the preface to Raffald’s Cook-
ery, London, 8vo. 1806. 'We suppose Mrs. R’s.
praise of these two sauces to be well deserved, as
they have been copied into almost every cookery
book that has gone to press since. ' :

Hash Sauce. (No. 45 1)

Mushroom catsup, three ounces. -
Eshallot wine, half an ounce.
Walnut pickle, one ounce.
Browning, one ounce.
‘Mix. If you wish it to keep for a great length
of time, add half an ounce of soup-herb spirit to it.

‘Obs.— This is not only a most convenient
relish for hashes, but being composed of proper
proportions of the ingredients usually employed
to flavour and make sauce for hashes, it will save
much time and trouble, and is thus easily made.
Take a piece of butter about as big as a walnut,

ut it into a stewpan, and set it on the fire ; when
1t Jooks brown, Fut to it a tablespoonful .of flour; .
stir it thoroughly together, aud add to it twelve .
berries of black pepper, and the same of allspice,
a teaspoonful of soup-herb powder, and a teaspoon-
ful of salt, and three tablespoonsful of hash sauce ;
put to it ‘a pint of boiling water, and let it bail
gently over a slow fire for a quarter of an hour,
then strain it through a sieve, and it is ready to re-
ceive the meat that is to be warmed in it.

v

Piguante Vinegar, or. Sauce for Salads -
or Cold Meats. (No.452.). '~ °
Horseradish scraped fine, two ounces, -
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Sweet basil dried and pounded, half an ounce.
. Flour of mustard, an ounce.
- Salt, and black pepper, of each half an ounce.
“Gelery seed, half a drachm. :
Best white wine vinegar, a quart ;
and half a pint poured hot over these ingredi-
ents : it will be ready for use in about a fortnight.

Salad Mixture. (No. 453.)

Take white wine vinegar, one quart.
Salt, two ounces. )

Boil them up together, and scum it- well : then
.beat up the yolks of half a dozen eggs, strain
through a sieve : add to these, :
- Three tablespoonsful of made mustard, and

Half a pint of olive oil, or oil of sweet al-
monds. : .

Mix this thoroughly together in a mortar, and

put it to your vinegar in the stewpan; set it over

a very slow fire, and keep stirring it with a

wooden spoon till it is simmered to the con-

sistence of cream. W hen cold, bottle it, and cork

it carefully.

‘Curry Powder. (No.454.) .,
Take of the best Durham flour of mustard four
ounces. :
. Putthe following ingredients in a cool oven. al
night, the next morning pound them in a marble -
mortar, and rub them through a silk sieve.
Coriander seed, four ounces.
Turmeric, four ounces.
Black pepper, three ounces.
Cayennc pepper, half alé ounce.
o
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" {{inger, ope ounce. ct
Cinnamon, a quarter of an ounce. - !

. Lesser cardamoms, - Y
Cloves, S ;"1
Mace, each half an ounce- o
- Mix all well together, and put thcm lnto a

wuke maquthed botle. - - -

Obs.—Fennel and Cummin sced are somehmes
added to the above ; afew bay kaves are’ abo«oc-
casionally used. ,

Cheap Curry Powder. (No 455.)

Dryandreduce the following spices toa fine po
“der, in the same way as in the foregomg rece:gt. .
Coriander seed, four ounces.
Turmeric, three ounces.
Black pepper, one ounce.
" Ginger, one ounce.
Cayenne pepper, quarter of an ounce, '~ °
Lesser cardamoms, one ounce. B
- Cinnamon, quarter of an ounce.
. Mix together, and keep them ina mde moutb
bottle.

Obs.— These two receipts were given me by 2
friend : as I have not trxetf them, I cannot vouch
for their being the actual ingredients of what is
sold as the Indian com osmon

Messrs. Bary, 81, &ew Bond Street sell - ver’y
good curry powder. _

Ttalian Tamara. (No. 456 )

Coriander seed, one ounce.
Cinnamon, ope ounce.

SRR

Cge

7
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" Clove, ene ounce. -
Feannel seed, half an ounce.
Anniseed, half an ounce. Co
Beaten into powder, uscd in the same. way
as the carry powder, ,

SAVOURY RAGOUT POWDER.
SRR -(No. 457.) ' ‘
<<Mastard,<- . - ,

Allspice, and ‘

' Black pepper ground and sified fine, half an
. ounce each. - ' . ’
Ginger, )
“Nutmcg grated, and

Salt, a quarter of an ounce each.

Mace, two drachms. :

Cayenne pepper, one drachin,

Pound them in a mortar,and pass them through
a fine bair sicve : ‘bottle them for use. ‘T'he above
articles will pound much easier and finer if they
are dricd first in aDutch oven before a very gentle
fire, at a good distance from it: if you give them
much heat, all the finest favour ot them will be
evaporated, and they will soon get a strong rank
‘taste. -

Obs. —The spices in a ragout are indispense
able to give it a flavour, but not a predominantonc;
_their presence should be rather supposed than
perceived ; they aré the invisible spirit of good
cookery, and that bappy mixture of them, and
proportion to each other of the other ingredients
which produces an exquisitcly delicious, yet inde-
finable flavour, is the ¢ chef-d’ceuvre” of a first
rate cook. Bat this grand art of mixing and com-

o4
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bining spices, &c., no one hitherto has attempted
to teach : this is the first practical work on .the
subject, wherein the receipts are given accu-
rately by weight and measure.

PEA POWDER. (No. 458.)
Rub together in a marble mortar equal parts
of dried mint and sage; put them through a fine
sicve, and send it up on a small plate, with green
pease, Or pease-soup. ‘ ' ‘
. Obs.— A twelfth part of celery seed powdered
may bc added, if the flavour of celery is approved,

Soup-herb Powder, or Vegetable Relish.
: (No. 459.) -

Of dried parsley, two ounces. =
. Winter-savory, one ounce.

Siveet marjoram, one ounce,

Lemon-thyme, one ounce. :

Lemon-peel, cut very thin and dried, one ounce,

Sweet basil, bhalf an ounce. ‘ o
%> Some add to the above, bay leaves and celery seed, a

drachm each. N

Dry them in a warm, but not too hot Dutch aven ;
when quite dried, pound them in a mortar, and
pass them through a double hair sieve: put in a’
bottle closely stopped, and it will retain its fra-
grance and flavour for a twelvemonth. o

. Obs.—This composition of the fine aromali¢
herbs, is a most invaluable acquisition to the
cook : it is much preferable to the spice powder, .
as it impregnates sauce, soup, &c. with as much
relish, and renders it cqually agreeable to the

s
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palate, refreshing the gustatory nerves, withont
offending the stomach, &c. _

SOUP-HERB AND SAVOURY POW-
 DER, OR QUINTESSENCE OF
RAGOUT. (No. 460.)

“ "Pake three parts of soup-herb powder to one
part of savoury powder. .

., Obs.—These powders should be kept ready
prepared ; they will save a great deal of time in
cooking ragouts, stuffings, forcemeat-balls, soups,
sauces, &c. ; kept dry and tightly corked down,
their fragrance and strength may be preserved
undiminished for several years. : '

TO PRESERVE SWEET AND SA-
" VOURY HERBS. (No.461.)

For the following accurate and valuable infor-
sation, the reader is indebted to Mr. BuTLERr,
Herbalist and Seedsman, opposite Henrietta
‘Street, Covent Garden Market, where the several
articles may be obtained of the best quality, at
the fair market price.. - S

It is very important to those who are not in the
constant habit of atteading the markets, to know
when the various seasons. commence for purchas-
ing sweet herbs, &c., so necessary to be preserved
when in the highest state of perfection : these are
fullest of flavour just before they begin to flower :
the first and last crop have neither the fine flavour
nor the Eerfume of those which are gathered in
the height of the season ; that is, when the greater
part of the crop of each species is ripe at the
same period: take care 5they are gathered on a

o
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dry day, hy which meaps they will bave-a bet-

ter colour when dry. Cleanse your herbs well

from dirt and dust, cut off the roots, separate the
bunches into smaller ones, and hang them actoss

a line in the Kkitchen, where there is a moderate

heat, which will dry them in gn cxcellent manner :

when perfectly dry, put them in bags, and lay
them by on a shelf in the kitchen, they will keep
good for twelve months, and be rcady in the
moment when wanted ; or rub them off the stalks
and put them through: a hair sieve, and put: the
powder into well st:lalpped botiles: by this means
their flavour is still' better preserved. I. would
recommend paysley and fennel to be dried rather
uicker than the other herbs, and rubbed clean
rom the stalks before they are bgﬁged : these gxe
not generally dried, but thgse who have experi-
enced the goodness of them in this state, will not
willingly omit preserving them. Cee

., Basiw is in the best state for drying from the

middle of August, and three weeks after.

.. KnoTTED MARJORAM, from the beginning of

July, and duriag the same. =~ :
‘WINTER SAvoRy, the latter end of July and

throughout August. : :
SumMER SavoRry, the latter end of July, and

throughout August.: : R
TayYME, ' :
Lemon-THYME, :

- OraNGe THYME®, during June and July.
Minr, latter part of June, and during July.
Saage, August and September. -
TarraGoN, June, July, August.

* A very delicious hierb, that deserves to be better known,
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© - Cuervin, May, June, July.-
Burner, June; July; August.
. "ParsLey, May, June, July.
- FeNNEL, May, June, July.
.~ Euper FLowers, May, June, July.
OrangE FrowEers, May, June, July.

PICKLES. (No. 462.)

Commencing this list with walnuts, I must take
this opportunity of impressing the necessity of
being strictly particular in watching the time, for
of all the variety of articles required in this depart-
ment, to furnish the well regulated store-room,
-nothing is so precarious,—for frequently after the
first week that walnuts.come in season they be-
come hard and shelled, particularly if the scason
‘is a very hot one, therefore let the prudent house-
keeper consider it indispensably necessary they
should -be purchased as soon as they first appear
at market ; should they cost a trifle more, that is
nothing compared to the disappointment of find-
ing six months hence, when you go to your pickle
jar expecting a fine relish for your chops, &c., to
find nuts incased in a shell, that defies both teeth
and steel: I therefore recommend looking for them
from the twelfth of July ;. that being, 1 may say,
the carliest possible time.

. N:\Isrlvnnums are to be had by the middle of
_ uly. .

On1ons, the various kinds for pickling, are to
be had by the middle of July, and for a
month after. - - K

GuERkiINS are to be had by the middle of
July, and for & month after.
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CucumBERs are to be had by the middle of
July, and for a month after. . -

MEeLons for MANGoEs are to be had by the mid-
dle of July, and for a month after. a

Capsicums, green, red, and yellow, the end of
July, and following month. C

CuiLuies, the end of July, and following
month. ) '

"Love AprLes, or TomarTas, end of July, and

throughout August. ‘

CavLiFLOWER, for pickling, July and August.

ArTicHOKES, for pickling, July and August. -

JerusaLEM ArticHoxkes, for pickling, July
and August, and for three months after.

Rapisu Pops, for pickling, July.

Frencu Beans, for pickling, July.

Musunroons, for pickling and catsup, Sep.
tember.

Rep CaBBAGE, August.

WHiTE CABBAGE, %eptcmber and October.

SampHIRE, August.

THE MAGAZINE OF TASTE.
(No. 463.)

This incomparable auxiliary to the cook we
have several times made mention of in the coursd
of our work. The following sketch will enable
any one to fit up an assortment of flavoaring ma-
terials according to their own fancy and palate,
and, we presume, will furnish sufficient variety
for the thorough-bred gourmand, and consists

" of a mahogany ¢ sauce box,” with four eight
ounce boltles, sixteen four ounce bottles,” and
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eight two.ounce bottles, containing the following
ingredients, - '

~1-Pickles, - - 20 Soug).herbpowder,
© 2 Brandy. ‘459,
-~ -8 Curagao, 21 Ragout powder,
4 Syrup. - 457.
* 6-8alad sauce, 452, | 22 Pea powder, 458.
© and 453, | 23 Zest, 255. .
- 6 Pudding catsup, 24 Essence of celery,
446. 409.
-7 Double relish. 25 Sweet herbs, 419,

8 Walnut pickle. . | 26 Lemon-peel, 408.
9 Mushroom catsup. | 27 Eshallot, 402. -

" 10 Vinegar., 28 Powdered mint, .
11 Oil. In a drawer under,
12 Mustard. . Halfa dozen one ounce
13 Salt. . bottles.
" 14 Curry powder, Weights and scales.
455, Measures. ‘
< 15 Soy, 436. Cotkscrew.
16 Lemon juice.: Nutmeg grater,
17 Cavice. Table and teaspoon.
18 Pepper. . Knife and fork, and
19 Cayenne. Small mortar.
| N KAREAEL
6 | 14|22
7 15|23
2
8 {16 |24
R EALY | 25
® 1018726
L |27
1220 | 28
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Toast and Water. (No. 463.%)

Take a slice of a stale loaf, about the thickness
toast is usually cut; toast it carcfully uatil it be
completely browned all over, but not at.all black-
enéd or burnt: put thisin a jug, and peur upon
it as much clean boiling water as you wish to
make into drink; cover ihe jug with a saucer or
plate, and let it stand till it is quite cold : the
fresher it is made the better, and more agreeable,

Or,

To make it more expeditiously, lay a slice of
bread, a quarter of an inch thick, in a cheese-
toaster before the fire, till it is brown through ;
put it into a mug, and just cover it with boilin
water; let it stand till cold, then fill it up with co]ﬁ
spring water, and strain it through a fine sieve.

" Qbs.—The above will be found a pleasant,
light, and excellent heverage at.meals..

Cool Tankard, or Beer Ciz[). (No. 464.)

A quart of mild ale, two glasses of white wine,
one glass of brandy, one of capillaire, the juice of
a lemon, and nutmeg grated on the top, and a
sprig of borrage * or balm.

* ¢ Borrage is one of the four cordial flowers ;” it comforts
the heart, cheers melancholy, and revivesthe fainting spirits,
says Salmon in the 45th page of his * Household Compu-
nion,” London, 1710. 'Combined with the other ingredients
in the above receipt, we have frequently observed it produce

?Dll éhe cardiac and exhilarating effects ascribed to it by
r. S.

.+
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Cider Cup (No. 465.)

'b Is the same, -only substituting the cider for the
e6r.’ : :

Flip. (No. 466.)

" Beat two eggs for about ten minutes, mix half
a tablespoonful of moist sugar, and as- much
grated nutmeg as will lie on a shilling. Put a
pint of ale into a saucepan ; when it is hot, pour
it into a basin to the eggs, &c., and back again
into the saucepan, and back again three or four
times, till it is quite smooth.

' Tewahdiddle. (No. 467.)

A pint of table beer, a tablespoonful of brandy,
‘two teaspoonsful of brown sugar, or clarifted syrup;
a little grated nutmeg or ginger may be added,
‘and a roll of lemon-peel. o

. Obs. — Before our readers make any remarks on
this composition, we beg of them.to taste it; and
if their palate does not differ very much from that
.of its inventor, they will find it one of the most
delicious beverages they ever put to their lips.

To bottie Beer. (No. 468.)

‘When the briskness and liveliness of malt
liquors in the cask fail, and they begin to tutn
dead and vapid, let them be bottled ; be careful
to use clean and dried bottles ; leave them ud-
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stopped for twelve hours, and then cork them as
closely as  possible with -gbod and sound new
corks ; put a bit of lump sugar as big as a nutme

-into each bottle: it will be ripe, 1. e. fine anﬁ
sparkling, in about six weeks, if the weather is
cold: to putit up, the day before it is to be drank
place it in a room where there is a fire. '
o*e If'the beer becomes too hard or stale, « few grains of salt

of wormwood added to it at the time it is drank, will very
much recover it to its original state,

Rich Raspberry Wine or Brandy. (No. 469.)

" Bruise the finest ripe raspberries with the back
of a spoon, strain them through a flannel bag into
a stone jar, allowing a pound of fine powdered
loaf sugar to each quart of juice ; stir well toge-
ther, and cover it down ; let it stand for three
ays, stirring it up each day; pour off the clear,
and put'two quarts of sherry or Cogniac brand
do each quart of juice ¢ bottle it off: it will be
for the glass in a fortnight. o
; . 1
Punch. (No.470.) :
-The gtand secret, or rather art, of making
genuine- British punch, consists in the preparation
of a rich and delicate sherbet: this being accom-
plished, - with the addition of the best Jamaica
rum, ot French brandy, and pure hot or cold
.water ; the mixture may be too strong or too
,weak, but ¢innot possibly prove bad punch. -
- In preparing sherbet for punch, the acids of-
.cream of tartar, tamarinds, and various other pre-
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pared vegetable acids, as well as that patticulatly
denominated citric acid, are occasionally ent-
:rloycd ;. but; perbaps, after all, the juices of
‘limes, lemons, and Seville oranges, expressedl
from the fresh fruits, when attainable, make the
‘sort of sherbet which seems most congenial with
‘the nature of good British punch. )
~ Procure a couple of ripe, sound, and fresh
lemons, or limes, and a Seville orange ; rub off
the yellow rind of one of the lemons with lumps of
fine loaf sugar, putting each lump into the bowl
as soon as it is saturated or clogged with the
essence or grated rind ; then thinly pare the
other lemon and Seville orange, and put these
rinds also into the bowl, to which add plenty of
sugar ; pour a very small quantity of boiling water,
-and immediately squeeze the juice of the fruit, fol-
Towed by a little more hot water. Incorporate the
“whole well together with a punch ladle ;oﬁl put-
‘ting a little of the sherbet thus com Mry its
richness and flavour by the palate. If the fruit be
good, a practised punch maker will find little
which requires to be regulated, and that little can
soon be adjusted by supplying the aqueous, sac-
charine, or-acid deficiencies, so as to produce a
luscious and rich bodied sherbet, fit for the re-
. ception of the spirit which is to give it animatiom,
If straining shonld be found necessary, this is the
riod for using a lawn sieve, through which a
ﬁ:ﬂe more hot water may afterwards be passed ;
and a few parings of the orange or lemon rind are
generally considered as having an agreeable ap-
pearance floating in tho bowl. The sherbet being
thus prepared, to make. it into genuine British
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punch, spirit should be added-in the: proporfions
_of a bottle of the best Jamaica rum to ¢yery, pigt
“of the finest Cogniac brandy 3 the entire strength
-or weakiess may be suited to thé general jniclinh?
tion of the company for which it is ,p}'f‘:;pgiijed
The above quantity of fruit, with about i}l_reé
quarters of a pound of sugar, will make sufficient
sherbet for three quarts of punch. . - ..
-+ Pinc apple rum, and capillaire syrup instead'df
~part of the sugar, may be used, if convenient,
with considerable advaptage to the flavour;
though it will prove excellent punch without
.either of these auxiliaries, or even Seville orange.
I'he same sort of sherbet may, aof.course, be used
-for brandy punch, or, ram Pnn’ch singly ;" but
unch is seldom so made in Evgland : most per-
‘sons indeed mix equal parts of rum and brandy.
Arrack punch, however, is always made with, lhg\’_t
spirit glgne, and usually with a simple sherbet of
Jime gflemon juice, with sugar, asthe flavour of
the Seville arange interferes too much with the pe;
culiar flavour o?'tbe, arrack, which proves so grate-
ul to.most {astes, though to many very unpleasant;
“When with the richest sherbet, sometimes renders
gd still richier, by fruit jéllies, and even nytmeg,
‘wine is mingled with the rum and brandy instead
of water, the liquor is called punch royal.” = '
" The mixture ofa smalj quantity of ale.or porter,
highly recommended by .some in making punch,
scerns only advisable when it is rum punch, madé
without any brandy, and must, even then, be
very. sparingly introduced. 'This article, what-
ever may appear its value, is furnished, with re-
gard to its principles, by one of the first, practical
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-puncli makers in Europe ; who counld’ easily, b
dwelling on minute circumstances, -have supplied
_malter fov asmall .volume ; the essence of which
is, however, he freely confesses, ‘here sufficiently
conceniratéd for every useful purpose. -

./ With regard to the salubrity of punch,’ when
"dravk in moderation, hot in  winter, . or cold,
- -and even iced in summer, it affords a most grateful
beverage ;- adinirably .altaying thirst, promoting
the secretions, and conveying animalion to the
“spitits. . If, however, amid the hilarity excited
by the teiopting fragrance, :aml luscious tastd,
which the balmy bowl seldam fails to inspire, it
be too freely and too habitually drank, its pawer-
£al, combination of .spirit aud acid, instcad of
,gro,v,ing favourable to the constitution, will infalli-
bly tend to bring on the gouf, even, sooner than
. .most_ wines or strong cider, unless happily pre-
wvented:by using a considerable deal .of exercise.
. Pupgh, like. all the prime blessings of life, is
exceHent, and eyen: salutary, when prudently en-
Joyed at proper seasans. e must.nat chiarge on
hem qur, own want of discretion, by which alone
they are ever converted to evils. S
",l,hg: appa_ren;ly ~whimsical English name of
punch, like the Tiquor jtself, is of West-Indig.
origin, the ‘word in tlhie aborigimal language sig-
nifying simply five, being the numbcr of ingre-
dients there used : viz. 1, acid, or lime, or lemon
juice; f, sweetness or sugar; 3, spirit or rum,
&c. ; 4, water; and 5, spicy flavour, or nutmeg,
&c. Itis singular, too, that punch, the word for
Tive, consists of just five letters. . .
* From the oppositc natures of the several ingre-
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- dients, punch has also.been sometimes called ihe
-liquor of contradictions. C .
-®,* For this very elaborate receipt I am indebted to that er.
cellent work, * The Family Receipt Book,” 4to. - London :
" printed for Oddy and Co., Ozford Street, London, which is
certainly the best collection I have seen, and deserves a
place in every steward’s room, as should also * Appert’s Art
of Preserving Animal and Vegetable Substances.” "

Fine Red Ratifia. (No. 4-71.)

Mash together in a tub or pan, three pounds of
-black cherries, two of ripe red gooseberries, and
one of raspberries, or mulberries ; mix with these
-a quarter of an ounce of cinnamon, and - twenty-
four cherry kernels, previously well pounded in

-a mortar, with a pint of syrup : put all into a jar,

stop it close, and keep it for ten days in a heat of
-about ninety degrees of Fahrenheit’s thermome-
ter : then press it through a clean napkin, let it
stand twenty-four hours, and add to each-quart of
juice a pint of good brandy ; next day strain it
through a flannel bag, that it may be quite clear,
“+ Obs.—The French liqueurs are in' genetal

very badly imitated here, from our substitntingl
n

bitter almonds for peach and apricot kernels, a

"common proof spirit for their fine Cogniac brandy.

Cherry Brandy. (No. 472.)

« To a pound of ripe Morella chenim'méshcd
well with your hands, add a quart of brandy ; let
them steep for three days, then press the liquor

through a napkin ; sweeten it -with good«ump -

sugar, let it stand a week in a covered vessel,

-
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and then bottle it. This is also the best way of
making -

Raspberry Brandy. (No. 473.)

Curagao. (No. 474.)

. Pour half a pint of boiling water on thrée
ounces of fine thin cut Seville orange-peel that has :
been dried and pounded in a marble mortar; stop it .
close: when itis cold, add to it a quart of brandy ;-
let it steep fourleen days: decant it clear, and
add to it a quarter pint of clarified sugar; to pre. -
pare which, see the next receipt. S
~ Obs. —This is the best way of making this
best of liqueurs, which is not mevely an agreeable
cordial, but an esscntial friend to the stomach.

Clarified Syrup. (No. 475.)

Put a pound and three quarters (avoirdupois)
‘of fine lump- sugar into a clean stewpan, that is
well tinned, with one pint of cold spring water,
and set it over a moderate fire: beat about the
sixth_part of the white of an eg'i,with a table-
Sf nfl:lalr of cold water ; put it to the sugar before
igoo ts warm, and stir it well together. Watch it, .
and when it boils take off the scum; and keep it
boiling till no scum rises< ‘when it is perfectly
clear, run it through asilk sieve, or a clean napkin :
put it into a close stopped ‘bottle’; it will keep for
months, and is an elegant article on the side-
board for sweetenings.” . . " . L. ol
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Capillaire.- (N-(S. 476.) P
To a pint of clatified syrup add a wineglass of
curagao. - ' ' o

Lemonade in a Minute. (No. 47 7.;)‘

- Dissolve three quarters of an byhce (,av"o'i'r_"ﬂ'g:,:
pois) of pulverized crystallized lemon acid (with &
few drops of quintessénce of lemon-peel, No.408,)
in a pint of clarified syrup. Two 'tablespoonsful
of this in a pint of water: will imimediately ‘produce
the most agreenble sherbet ; the additiba ‘of rém ot
brandy will convert this“into~ R

" Punchidirectly. (No. 4T8) .
Shrub. (No. 479.)

A quart of brandy, dilofed with the expressed
filtered juice of two Seville oranges, and the peel
of half a one steeped for three days, and- half a

pound of lump sugar then added to it, and - then
~ strained through flannel, produces this very
palatable but seductive liquor, incomparably
more tempting and insinuating. than any  of the
simple spirits, because, in’ combination with sweet
ingredients, it imperceptibly stimujates,” and gra~_

dually impairs the digestive organs. .
" Mock Arrack. (No. 480)
Dissolve two scruples of flowéys' of bénjaimin:in:
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a quart of good rum, and it will give it the
flayour of the finest arrack.

" ‘Spirituous Syrup of Tea. (No.481)

Pour a quarter pint of water on three ounces,
avoirdupois weight, of fine young hyson; let it
stand an hour, and add to it a pint of brandy, -or
proof spirit ; let it steep for ten days, shaking it up
every day ; strain it, and sweeten it with strong
clarified syrup. : .

- Qbs. — A teaspoonful or two of this iri a tumbler
of walcr, is a very refreshing beverage insummer.
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GENERAL OBSERVATIONS. =

"UspEr  this general head we. range our
receipts for hashes, stews, fricasees, and -ra-
gouts*: of these there are a great-multitude, -
affording the ingenious cook an inexhaustible
store of very rich and pleasing variely : we have
very few general observations to make, afiter what
we have already said in the chapter of gravies,
sauces, soups, &c., which apply to the pre-
sent chapter, as they form the principal part of
the accompaniment of most of these dishes. We
have given receipts for the most easy and simple
way to make hashes, &c.; for only those who are
well skilled in culinary arts know how good
things may be dressed up in this way, so as to be

* Gravy for ragouts, &c., should be thickened till it is
of the consistence of good rich cream. When you have alarge
dinner to dress, always keep ready mixed some fine sifted
flour and water well rubbed together till quite smooth and
about as thick as batter.
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as agreeable and nutritious as they were the first
time they were cooked ; the main busiress
of my book being to increase the comforts of
moderate families and moderate fortunes. I
have also given directions for preparing the
more composite and elaborate made dishes, still
‘keeping comstanily in mind, not to make eithes
the stomach or the purse suffer for the plea~
sure of the palate; endeavouring to hold the
balance even, between the agreeable and the
wholespme, and the epicure .and the economist.
This is by no means so.-difficult a task as some
gloomy philosaphers (uninitiated in culipary sci+
enec,) have tried to make the world: believe,
whose leading dectrines are, that every thing that
is nice must be noxious, and every thing that is

nasty must be wholesome. Bat as Shakspeare -

could never find.a philosopher who cowld endure
the tooth-ach patiently, so I have never. met with
& philosopher who did not love a feast.
. 1 promise those who do me the honour to put
1py receipts into practice, they will find that the
most agreeable and truly elegant dishes are' not
- always the meost difficult to dress, the most expen-
sive, or -the most indigestible : be it known to all
whom it may concern, that in these compositions
knowledge will: go fasther than expense; and-if
P -

\
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some of my receipts appear: to differ’a litile froin
‘preceding or co-temporary cookery-book-makers,
‘I¢t it be remembered, 1 have advanced nollﬁm\;{jn
this ‘work that 1 have not tricd,' and 'liad* fite-
guent experience of its snccess.. .. % one
While we are contriving to give every’ gmﬁﬁ

cation in the utmost perfection to the lover of
good eating, we have not put any tempialxons .in
the way of the valetodinarian that he may::got
occasionally partake of, not only with- inipunity,
_but with-advantage : the infirm stomachs’ 6f inva-
lids somclimes requite a little indulgence, 'féhd :
like ofher bed ‘instruments want oiling, and's screw-
ing, and winding up, and’ adjusting wntb the
utmost care, to keep them in tolerable; prde;,
they will receive the most salutary stimulus-from
now and then making a full meal of a ‘fayourite
dish. ' I believe this s net a singilar niotion " of
y own, (or a good word for my fellow spltamazeﬁ )
though it may not exactly agree with the present
fastldlous fancy of some of the faculty, that starga-
tion is the sovereign remedy for alt disorders.
As abundance of- eating and drinking is perlaps
one of the most frequent causes :of ‘the ‘disot@érs
of the rich, so privation is the ‘common soarcd" bf
complamts among be poor ; ‘@ind the causé of the
one. is-the cure of the other : sllﬂ l hold Lt lawful

3 ?
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‘to'excite the blunted palate, when enfeebled by
_ age, or indisposition, luxurious living, or intem-
_perance ; and an healthful impetus may be given
to the system by the help of a favouriie soup or
ragout *, at less expense to the machinery of life
than by the use of those spmtuous stimuli t,

i * Good Mock Turtle, (see No. 246, or 246‘) will agree
" with weak stomachs surpusmgly well. This excellent soup

is frequently ordered for dyspeptic patients by the senior phy-
. gician to one of the: largest liospitals in this metropolis: asa

masa of science and talent, certainly in as lngb emmnon a8
- any of bis medical cotemporaries.

-t The following observations -gre exttacted fmm Dr.

« Reece’s Gasette of Health.”

- All wines naturally possess a proportion of alc¢ohol (ar-

dént spirit) ; but to the foreign wises a quantity is added, te

prevent their running into the acetons fermentation duriog

the voyage to this country, and this is proportioned - ta

the quality of the wine.. In order, therefore, to ascertain the
" quantity which the different wines contain on an average, the

experiments have been made on wines from different vendors.

Brandy and rum are sold at different degrees of strength ; in~

deed, some tesmed white brandy and white rum, are highly
. veotified. The brandy and rom employed in the following

qaperiments were obtained from a respectable wine mer-
,,cgnm, who was desired to send samples of the articles- as
_ generally sold te the public. . ,

A bottle of port wine, containing twenty-ux ounces, wluch
" had been.in bottle seven years, produced two ounces and
 seven drachms of alcohol (ardent spirit).
r2
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that merely fan a feverish fire by inflaming the
circulation for a few minutes, without, at the
same time, contributing any: fuel to feed the. lamp
of life, which, if its construction -be organically
defective, or is impaired by the wear and. tear of
time or disease, will sometimes not burn brightly,
unless it is supplied with the best oil, and trim-
med in the most skilful manner. Néne_ but the
most obstinately ignorant visionary would dream

A bottle of port wine, contsining twenty-five ounces and a
bmd; (one year in:bottle, and two-years in wood,) two ounces
and six drachms.

A bottle of pale:sherry, three years old, eonwnmg twenty-
ﬁve ounces, produced three ounces.

- A boitle of Madeira, ' two years old, containing twentyaﬁve
ounces and a half; two.ounees and five drachms.

. Abottle of Cape Madeire, oneyenr old; containing twentyq
five ounees, two-onncesand @ half; - :

A bettdeof 6ldhec; containing twenty-ne ounces; nearly
an ounee, ' . '

A bottle : of hmdy,r containing twenty-four ounces, ten
ounces. : ' K
" A bottle’of yum, containing - twenty~four and a half
ounces, nine’ ounces and'a hatf, - -

" A quart of publicshouse ale-(not bottled), from the bmwery
of Mr. Wyatt; one ounce: ' -

From a quart of common draught porter, from the: ‘brewery
of Messts: Blliot @nid €6, five and'a kilf drachms. 4
¢ From' the foregoing results; it appenrs t?mt four - bdtt]és;

- !
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o laying down rules for governiig the caprice
and. whims of the infirm stomachs of crasy in-
onlids. Here all the codes of dietetics %il, and
the suggestions of reason are commonly in @i-
rect opposition to the desires of appetite. In all
matters of importance regarding the adjustment of
this most supreme organ of existencé, lonest in-~
stinct comes a volunteer, and ninc times out of
tcn makes outa fair title to be called ¢¢ uuerring*."‘

eéither of port, shierry, or Madeira, contain mofe ardent spmt
then a bottle of brandy.
" Three bottles ofsheiry arenearly equal to one bottle of rum.
* That ten bottles of hock, or ten quarts of ale, or about
fourteen and a half quarts of porter, are equal to a bottle of
brandy. ‘ i
® « Asto the quality of food, though whatever is easy of
digestion, singly considered, deserves the preference; yet,
regard must be had o the palaté and. appetite, because it is
frequently found, that what the stomach earnestly covets,
though of difficult digestion, does wevertheless digest better,’
than what is esteemed of easier digestion if the stomach
nauseates it: I am of opinion the patxent ought to eat only of
one dish nt a nreal.”  Vide Sypennan’s Treatise on Gout.
~# My appetite is in several things of itself happily enough’
sccommodated to the health of my stomach : whatever I take’
apainst my liking does me harm ; but nothing hurts me tliat;
I eat with appetite and delight.” Vide honést MoNTAIGNE'S
Rssicy on ‘Ezperience, book iii. chap. 13. -
~% The taste, considered sdpgrﬁcitﬂly,'- would seem to be a’
4
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A- little respect to the suggeslions ‘of instiiict,
every invalid will find of infinite advautinge =
those who are poor in health, must live as they
can: certainly the less stimuli any of us use, the

sensation peculiar to the mouth, and distinct from that of
hunger or thirst. But, if we trace its origin, we shall be
convinced that this organ, which in the mouth makes us sen-
sible of the fitness and delicacy of meats. and driuks, is the
self same prmclple, that in the mouth, gullet, and stomacl, is
craving for food, and incites us to a longing after it. These,
three parts, properly speaking, are but one continued organ,,
and have but one and the same object. 'If the mouth cre--
ates in us an aversion to any particular food, does not the
gullet recoil at the approach of it? and does mot the sto-
mach immediately discharge "its disagreeable coutentsdy:
unger, thirst, and taste, are therefore -three effects of the -
same organ. Hunger and thirst are the motions of the,
organ_ deslrous of its object. The taste is the mouon oq
lhe organ, in the enjoyment of this object. "This umty of the.
organ, in regard of hunger, thirst, and taste, is the cause of
t‘bese three effects being almost always in the same propore,
tion in the éame persons, The more violent the appetite fux. -
foud is, the greater is the enjoyment in eating ; and the wore.
the taste is gr'mﬁed the more easily the organs defray she
expeme of this grauﬁcatlon, by digestion. This rule is. genes,
. ral, in regard of all the sensations and all the. passions. -
Genuine desire constitutes the proportion of the pleasure,,
and of the power without this mutual consent, founded on the
symwpathy of these organs, our sensations would de.s;my,thn_,

-
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beiter; and those combinations which excitc the:
circulation at the least expense of nervous aud mus-
cylar irritation, and afford the greatcest portion of
nduris,hmcu,t, must be most friendly to the stomach,,
when it demands restorative diet. . .
-If strong spices and savoury herbs awaken the.
appetite, they in an increased ratio accelerate the:
action of the bowels, and prematurely hurry the:
food through the alimentary canal, too rapidly to,
allow the absorbents to do their work properly.
We advisc those whose siomachs stand in need of;
such artificial stimulants, if ti)ey value either in-
tensive or extensive life, rather to abstain from,
‘dishes requiring a vigorous stomach, than resort to:
such pernicious means of forcing the aclion of a;
feeble one : moreover, by the too frequent use of
piquante sauces, &c., the papillary nerves of the-
palate become so blunted, that in a little time they
losc all sensibility and relish for plain nourishing :

beiag, for whose benefit they are established. It is very natue
ral that the mouth, which first receives the aliment, and of,
course becomes the taster, as it were, in respect of the gullet
and stomach, should be endued with a discerning property
beyond them ; as it is the part of a good clerk of the kitchen
to distinguish hlmself by an elegant choice of provisiohs, to
prevent  his -incurring the disp'esure of his employers:™
Vide the ingenious Iz €as’s Essay on the Scnses.

P4
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food, and the sensualist is punished with alt the snf-
ferings of incessant and incurable indigestion, per-
turbed sleep, and -the horrors of the night mare,
&c. &c. : however, enough has been written a:
thousand times over, by a thousand cautionists, to
convince any rational creature of the advantages re-
sulting to both body and mind from a simple and
frugal fare : the great secret of health and lon-’
8evity is to keep up the sensibility of the stomacki.
It is highly gratifying to me, to find ‘my senti~
ments so frequently in unison- with those of the
editor of the ¢ Almarach des: Govirmands,” indis~
putably the best written book on the savoir viorey
. and which T bad not met with til my own work was’
nearly ready to go to press. Ia the 5th volume,
. page 195, spenking of the immoderite use of’
spices, &c. he says : ‘¢ The stomach, the bowels,
the liver, and the other viscera, soon become:
affecied with many unmanageable maladies,"
against which all the skill of Esculapius will
avail nothing. Seck appetite, then, from air and-
exercise, rather than from the excessive use' of”
exotic stimulants, especially the inflammatory
spices, which arc burning as the sun which
produces them; and however medicinal or ali-
mentary they may be to the mhabntants of the
tropxcs, to us are absolute poisons.’”” .
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D e e

" Hash Mutton. -(No; V484.)

Cur’ the meat you intend to hash into large
handsome slices, about a quartér of an inch tHick,
(not more,) lay them on a plate, ready ; make
your sauce as receipt, No. 360; put in-the meat,
and let it simmer gemtly abott tweénty minutes;
do net let it boil, as that will make yoitr meat
grow.tough and hard* R

To warm up Hashes, (No. 485.).

Stews, ragouts, soups, &c. If yeu have any
Ieft, put it into a deep hash dish, or tureen : when
u want it, set this in a stewpan of boiling water;
Iet it stand till the contents are quite .hot ; it wil
eat as well as when first made. '

# Al hashes and meats dressed a second time, should only,
simmer till just warm through: it is supposed they have been”
done very neprly, if not quite enough; already.: though you
will, of course, select those parts of the joint. that bave' beem -
least done. In making a hash from a leg of mutton, do not”
destroy the marrow-bone to help the gravy of youar hash, to
wahich #.will make.no perceptible dddition ; but'saw it'in'two,
twist writing paper round the-ends, and -send it up’ o 4
plate as a side dish, garnished with sprigs of parsley : if it is
a roast leg, preserve the END BoNE, and send it up between the
marrow bones. This is a very pr;tty luncheon or supper dish.

P
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Hash Besf (No. 486)

Is prepared and warmed in the same sauce as
bashed mutton.

- Cold Meat Broiled, with Poaclzed Eggs.
(I\O 487 ) : ’

Cut some slices of mutton, or beef, and broif
them carefully :. when done, lay them in ‘a'
dish before the fire to keep hot, while you poach,
your eggs.

L his makes an excellent luncheon or supper .

Mushroom catsup and melted batter for sauce,.
with a few drops of shallot wine or vinegar in it,. .

{ A Irish Stew*. (No. 488.)
§
5

Cut & neck or breast of multon into chops 5
islice a pound of potatoes to each pound of meat,,.
and put in very littte water, because the potntocs‘

g will supply enough ; put in no herbs, but a bunch.;
{ of thyme ; cover it clos:, so that no steam camn-
evaporate, and let it just simmer for an hour ;mdi
! a half. o

Obs. — Two  onions may be added to each

pound of meat. '

R (LS

* In all stews nnd made dishes,. take care the meat doeg
not go to rags, by doing too ﬁut. «
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Harrico Mutton or Lamb. (No. 489.) -
. Cut the best end ofa neck of maiton inte chops;
one rib to each ; trim off part of the fat, and the
lower end of the chine bone ; lay them in an iron
fryingpan over a very smart fire, and fry them for
a couple of minutes : if your fire is net sharp,
Ahe chops will be done betore they are coloured :
the: intention of frying them is merely to give them
a browning. 'Take them out of the tryingpan and
lay them in a clean stewpan, (lined with thin slices
of bacon,) just hig enough to hold them without lay-
ing tliem one on another; put a tablespoonful of oat-
meal and one of flour to the gravy the-chops were
fried in, with a pint and a half of beiling water s
when it has boiled up for two minuwles, pour it inte
ihe stewpan to the chops, with a large anion, halfa
carrot, and a couple of turnips, all cut into pieces,
with half a teaspoonful of salt, and a quarter of a
teaspoonful of ground hlack pepper ;. cover them
close down, and let them simmer very gently on
a slow fire till the chiops are thoroughly tender*:
this may take an hour ‘and a halt, or two hours:
be very careful they'are not stewed toé much, so
take one of the chops up with yeur fish slice and
try-it: avhen done, take them out amt lay them
round a' dish' big enough to hold them without
laying thein over each other, and leave a space
in the middle to veceive the earvots, turnips, &ec..
Have ready boiled tweo dozen round young onions,

* If they are stewed too much they are spailed, and no
more fit to eat than meat that has been bLoiled down for
gravy.
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about as big as nutmegs, five ouncesof carrols
cut intoslices, or.shaped into balls ‘as you pleuse,
and twelve ounces of turnips divided into pieces
about as big as a nutmeg ; have them draineddry,
put them into a clean stewpan, and strain to them
the gravy the cutlels were stewed in : when yoar
carrots and turnips are hot, pat them in- the
middle of the dish of chops, anrd serve up.

Obs. — Rump steaks, veal cutlets, and beef
tails, make excellent dishes dressed in the like
manner, o ‘

Stewed Mutton Chops. (No. 496.)-

Put them into a stewpan with water enongh to
cover them well, an omon cut in quarters, three
corns of black pepper, and a litte salt; cover the
pan close, and set it over a very slow fire for half
an hour: lay them in a dish, and pour over thent
the liquor they were stewed in. Send up turnips
with them, and caper sauce. ‘ .

Shoulder of Lamb Grilled. (No. 491.)

Roast it til almost done, them score it in
checquers about an inch square, rub it over with
the yolk of egg, pﬁpe! and salt it, -strew it
with bread crumbs:and dried parsley, and broik it
over a clear fire till it is nicely browned ; malie ai
sauce for it of flour and water well mixed toges
ther with an ounce of fresh butter, a tables
ful of mushroom or walnut catsup, and the juice
of half a lemon. o S
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Lamb's Frj. ' (No _492.)

Parboil it, wash, and wipe it dry, dip it in an
egz well beaten on a plate, and strew some_fine
stale bread crumbs over it ; fry it in boiling lard,

“and garnish withi friéd or crisp pamley. :

Or,

Insteall ‘of-eggihg'and bréad crumbing'it, flour
i, and fry it in butter, and powder it with a little
pepper and salt, . . . o

Shin of Beef Stewed. (No. 493) - -

Crack the bone in two or: three places, put it

" into a stewpan with three quarts of water, a bundle
of sweet hexbs; a largé onion with-fourcloves stack

in it, three carrots; a head of celery, a dozen bevrics

of black pepper, and the ssme of allspice : stew

very gently aver a show fire for five hours : whesn

the carrots are done, take them out and cut themy

into small squaves ; peel and cut ready a couple

-of tarnips; . and a couple of dbzen of small young
opiong ;. beil them till. tender 4a a pint of the

liquor the beef was. stewed iy when the beef iy

quite tendér take it out carofully with a‘slice, and

putit en-a dish while you thicken yotr gravy :--

t0:da‘this, mix three tablespoonsful of flour with!

3 teacupfoliofthe beef liquor ; stirthis thovoughly’

inte the rest of the 'beef lquar, let it boil up foe

tes; minates, :scumx off the fat, strain it through-®

sidvey pakiyouy vegttables.in -toc warm ;- sedson
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with pepper, salt, and a wine glass of mushroons -
catsup, and pour it over the beef.. ~ B
Send up Wow Wow sauce, No. 328, in a boat..

Brisket of Beef Stewed. * (No. 494.) "

" This is prepared in exactly the same way a8
¢ soup and bouilli.” See No. 5.

- Harricot of Bé(ffl (No. 495). - -

A stewed brisket cut in slices, and sent up witli °
the same sauce of roots, &c., as we have directed
for barricot of mutton, is a most exccllent dish,, of
v . ry moderate expense.

- Hunters’ Beef. (No. 496 =

A round of beef that weighs twenty-five pounds
should hang two or three days ; then take three
ounces of saltpetre, one ounce of -coarse sugar,
half an ounce of cloves pounded small, half a
pound of common sajt ; incorporate these ingres
dients by rubbing them together ina marsble - mor. .
tar; then take the bone out,.aud. sub. the: meat -
well ‘with the above mixture, turning it-and sube:
Dbing it every ddy for a fortnight.. - - .. = .

When you dress ity dip it into-cold water to
take off the loose spice ; bind it.up tight with tape .
to preserve is.formy and put it infea pan with-oue
teacupful of watcy, -and twe of red port wines:
eover.the meat with- plenty of fine:chapped 'syety
and- an. enion. or two minced small; . cover:: the
whole with-a four crust tothe, topor brim of the
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pan, and let it be baked insix hours. If the beef
weighs more, put a proportionate addition of ali the
ingredients. The gravy you will find a strong
consommé, and will make excellent sauce or soup,
and. being impregnated with salt, will keep
several days. The meat must be cut with a very’
sharp knife to prevent waste, and keep it even
and comely to the eye. It is a most excellent
stan ling dish, and for sandwiches: eaten witle
Emd vinegar and mustard it is equal to the best
rawn, and is one of the economical, yet elegang
articles of ready dressed keeping provisions.

'Ragaut of Beef. (No. 497.)- -

Beef for ragooing must be .without bone ; the
yump is excellent : a piece of the thick flank is
frequently used for this purpose, or any other that
is all meat, and has some fat to it ; it should be a
thick short piece. T _ :

When the beef is- ready, make some gravy in
the following manner ; take a pound and a half of
some ordinary piece of beef, and a quarter of a
pound of bircon cut into thin slices, and lay the ba-
con in some vinegar tillthe following ingredients are
xeady : cut an onion and a shallot mto thin slicesy
pick off the leaves of a sprig of thyme and of win=
ter-sivory; to these put a carrof split, &ec.y
three blades of mace, a tcaspoonful of bay salt,

r cloves, and a httle pepper : put in all these,,
with the sliced -beef and {)acon, into a quart of
water, and let them boil very slowly till it comes
to a pint; toward the end put in a good toast,
brown and_bard, but not burnt; give it a boil up,
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and strain off (he gravy. Now flour the piece of

- beef, aitd putting 5 into a stewpan with a pieee of
butter, fry it brown all over : when it is well
browned, pour in a quart of watér; stew® it
slowly till it is almost enough, then pat in yout
pint of gravy ; thicken it if necessary, and add to
it a larize speonful or two of mushroom catsup, or
port wime, or both ; let it have a boil up, and
then serve itup. You may add a fittle eldet ot
basil vinegar, and for a change send up with ¥
stewed clicumbets or celery. '

Rib of Beef Stewed. (No. 498.)

Provide .one of the prime- ribs, {rim i neatly,
and lay it in a stewpan of nearly. its own bigness,
pulting & slice or two of bacon at the bottom : lay
in yout beef, and cover it with another slice of
bacon': for séasoning, put in an onion, two carrots
gplit and' eut'in, pieces, a little sweet basil, thyme
and parsley, a couple of blades of bruised mace,
and some pepper and salt ; let it stew gently till
it is very tender: take it out upon a plate, clean
it well frome fat; strain the liquor into a clean
stewpah, and put to it a teacupful of water, and 4
large teaspeonful of flour ; let it boil away till it
is thickened, then lay yourmeat in a dish, and
pout fite g¥avy over and round it. Send wup spiz
nach with it, or parships and beet root. - ;

- Obs:— This is a very savoury, nourishipg, and
onomical dish, and'a valuable variety ata mo-

Jerate table.

‘e Sl;w stewing r Iiil‘ﬂ&, f}on;a twenty; to thi ',min\'n o th
m‘bmms equires, from: twenty; to thirty, miautes tlpef
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Cold Becf garnished with Jelly. (No. 499.)

Take six pounds of the rump of beef; let it hang
three days to make it tender ; rub it well with an
ounce of saltpetre, and a pound of salt ; let it lay
four or five days, putting half a pint of water into
the salting pan, that your jelly may not be too salt.
Put all these into a pot as nigh its size as possible
cover it with water, and season it with a full sized
carrot and a large onion, a sprig of sweet marjo-
ram, three times the quantity o?’pz'lrslcy, a dozen
corns. of whole pepper, same of allspice ; take
care to skim it well, and let it simmer very gently’
till it is quite tender, which it ought to be in
about four hoars. l'ake the beef out, carefully
strain the broth into a larger stewpan, and take
the grease off it; set it on a quick fire, and let it
boil away till it is reduced to a very strong jelly :
heat the whites and shells of two eggs with a little
eold water, and put them to the jelly : take it off
the stove, let it settle for a few minutes; but
while it is hot, strain it through a very finc nap-

-kin; with a paste brush rub a little of it over the
meat; (this, in culinary technicals, is termed
glazing it ;) put the remainder of the jelly into a
flat dish about an inch deep:“ when it is tho-
roughly cold, cut it out into-any shapes you
please, and garnish the beef with it.

Obs.—~Few things are cheaper than this, and 1
ncver saw it brought to table where every one was
not pleased with it. It is a very delicious dish:
for luncheon or supper, and will keep four or fives
days. Something cold of this sert is very eanvew

~



MADE DISHESE

nient in small families; and let the cook who:

Stewed Rump Steak. (Nc;. 500.) |

Two pounds of rump steak, (if you fear they
will not cat tender, beat them well,) line the bet-
tom of a three quart stewpan with slices of good
bacon, and on this lay the steaks, with a pint and.
a half of cold water, a dozen corns of allspice, the.
same of black pepper, the red part of a quarter
of a carrot, a little bundle of savory, sweet mar=
joram, and parsley, a large onion with two cloves
stuck in it, and half a head of cclery; coverthem
up.closely, and let them simmer gently an hqur
and a half; if they are thin steaks, an hour will'
‘be enough ; take care the meat does not go to rags
by doing too fast or too much. When the steaks
are tender (ake them up, flour them, and fry thein
just te brewn them in an ounce of batter; make
some thickening with an ounce of butter and -
two tablespoonsful of flour; pat it into your sauce ;
stir it well together with a wooden spoon, adding
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thereto a tablespoonful ef mishroom catsup, the
same of browning, half a teaspoonful of salt, and
a quarter of a teaspoonful of ground black pep-
per : -dish your steaks, and strain your sauce to
them. Veal cutlets or mutton chops may be done
the same way. '

Obs. — Rump steaks are in best condition from
Michaelmas to Lady-day. To ensure their being
tender, give the butcher three or four days’ notice
of your wish for' them. C '

szun]) Steak with Onion Gravy. (No. 501.)

Peel and slice two large onions ; put them into &
quart stewpan with two tablespoonsful of water;
cover the stewpan cluse, and set it on a slow fire
till the water has boiled away, and the onions
have got a little ‘browned, theu add half a pint of
good- broth #, aund boil the oniouns till they are
quite tender; strain the broth from them, and
chop them very fine ; thicken the broth with flour
and butter, and scason it with mushroom catsup,
and ‘pepper and salt ; put the onion into it, ank
let it boil gently for five minutes, and pour it over
a broiled rump steak. 1f instead of broth you usef
good beef gravy it will be superlative.
o' Stewed cucumbers, No. 185, is another agreeable variety

. in the dressing of rump steaks.

 If yois have no broth, putin Lalf a pint of water, and just
hefore yon give it the last boil up, add to it a large spooufal of
mushroom catsup, und, if you like, the same quantity of por§.
wine. ‘ ‘ .
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ALAMODE BEEF, or ENGLISH *
TURTLE. (No. 502) | '

In the hundred and fifteen volumes -on cookery
we digested before we began to.compose this work,
we could not tind one receipt that approached awy
thing like to an accurate description of the way in
which this excellent dish is actyally dressed
in the best alamode b-ef shops; from whence,
of course, it was impossible to obtain apy in-
formation : however, after all, the whole of the
secret seems to be the thickening the gravy (of.
beef that has been very slowly stewed) with bread
;as’Fings, and flavouring it with bay leaves. .

. Take about six pounds of the clod of beef, on
the sticking, piece ; cut it into pieces of two.or
three pounds each ; putl two ounces of beef drips
pings inta-a large deep stewpan; as soon.as it is
quite hot, flour your meat,. put it into the. stew=
pan, turn it often till it is a light brown, then
cover it with boiling water, and put a quart over;
skim it when it boils, and.then put in a large
onion, and half a pint of bread raspings, and let
it stew very slowly for three hours, then just
crack twelve berries of black pepper, same of
allspice, and four cloves, put them into -a
linen bag, with half a dozen bay leaves, and a
bunch of sweet herbs, and let themn siew an hour
longer : if you find the meat sufficiently tender,
take it up with a slice, cut it into quarter of a
pound pieces, and put.it into a tureen, and pour
the soup to it. - AR X

*,* T the above many cooks add an ounce of champignons ;

but as thesc are almost always so decayed, and sometimes of
- deleterious quality, they are better left out.
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To pot Beef.. (No. 503.)

Take three pounds of lean gravy beef,: salt it
twelve hours. with balf a pound of - commeoa. salt
and half an ounce of sal{petre; cut off all the
skin and fat; cut the lean into pound pieces, and
‘put it into an earthen pan, or stone jar that will
just hold it, put iwo ounces of butter on. the:top,
‘then cover it with the skin and fat that you cut off,
ant pour in halfa pint of water; cover it close
with white paper, and tie.over that, strong brown
_paper, and set it in a slow oven for four hows ;
-when it comes from the oven, pourthe gravy from
‘it into: @ basin, throw away the skins and faf,
‘shred it fine, moisten it with the gravy you
ipoured 'from the meat, ard pound it in.a.marble
amortar -with a little clarified” butter, or, what. is
deitery some beef marrow, tilt it is as fine a paste as

ssible; seasoming it (by degrees as youn are
g:ating it,) with black pepper and allspice, or
cleves pounded, and grated nutmeg ; put it in pots
close as possible; sef it in gn even for a few
aninutes, to make it set smooth, in the: pot;: take it
out, and when it is quite. cald, cover it a.qnarter
of an inch thick with_clarified butter ; to prepase

-which, see receipty; No. 259,

Obs, ~ You. may mince half a pound:of ham
or bacon; er a few anchovies, and pound i#t' with
the meat, with a glass of sherry, or some force:
seat, if you wish to bave it very savoury.

_ Or,, ‘
“Itisa very agrecable and economical. way of

.
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using the remains of a large joint of either roasfed
or boiled beef, veal, or ham, to mince it, and beat
it in a mortar with the seasoning, &c., as in the
former receipt. B
Obs. — Meat that has been boiled dowr(zrfor ra-
‘ries, &e. till it is completely drained of all
‘its succulence, beaten in a mortar with salt and
spice, will make as good potted beef as if .it
-is baked till its moisture” is quite evaporated,
-which it must be, or it will not keep two days. .

Beef Cakes. (No. 504.)

If you have any cold roast beef that.is under-
done, mince it fine, and then pound it in a marble
‘mortar with alittle fat bacon or ham ; season it
‘with a little pepper and salt; mix them well; and
‘make it into small cakes three inches long, - half as
‘wide, and balf an inch thick: fry these a light
brown, and serve them with good gravy.

Bubble and Squeak, cr fried Beef and ..
, ‘Cabbage.. (No.-505.) - -
" For this, as for a hash, select those parts of the
joint that have been least done ; cut slices of cold

iled salted’ Leef, sprinkle them with a 'litile

pper, and just give them a brown with a bit of
butter in a fryingpan : if it is fried too much it
will be hard. "Boil a’ cabbage, squeeze it quite
dry, and chep it small ; take the beef out of the
fryingpan, and lay the. cabbage in it; sprinkle a
little pepper and salt over it; keep the pan
moving over the fire for a few minutes; lay the
meat in the middle of a ‘dish, and the cabbage
wundit. . . Dl
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Hash Beef and Roast Becf Bones Broiled.
T (Ne.s06) ¢

To hash beef, sce Receipt to hash mutton.. .
" The best part to hash is the fillet or inside of the
sirlvin, and the good housewife will always endea-
vour to preserve this entire for this purpose. ‘

Roast beef bones furnish a very relishing Tun-
cheon, prepared in the following manner.

Divide the bones, leaving good picking of meat
on éach ; score them in squares, pour some melted
butter on them, and pepper and salt; put them
in a dish, and set them in a Dutch oven, and give
them a brown on the gridiron. . )

Ox-Cheek Stewed. (No. 507.)

_ If convenient, prepare this the day before it is
to be eaten ; cleanse it, and put it to soak all night
-in salt and water; next day wipe it clean, and
put it into a stewpan with two quarts of water and
a pint of table-beer that is neither bitter nor stale ;
skim it well when it is coming to a beil, and let it
simmer for two hours: slice a couple .of onions,
fry them brown in a little butter and flour, and
put them into the soup, with two whole onions
with a clove in each, thtee turnips quartered, a
_couple of carrots sliced, a bay lecaf, a head of
.celery, and a bundle of sweet herbs, pepper and
“salt ; let it stew till perfectly tender, take out the
cheek, divide it into- handsome pieces; skira and
strain the gravy, and add to it a tablespoonful of
“basil or elder vinegar, the like quantity of mush~
room or walnut catsup, and the same of browning.
Serye up in a soup or ragout dish.’

* Qbs.— This is a very economical, nourishing,
and savoury meal,
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Ox-Tails Stewed. - (No. 508.)

Having cut them into joints, wash them, par-
boil them, and set them on to stew in just water
enough to cover them, and dress them in the same
manner as we have directed, in No. 531, Stewed
Giblets, for which they are an excellent substitute.

l‘ ' Potfed Ham. (No. 509.)

*+ Cut#pound -of the lean of cold boiled ham ;
cut it small and pound it in a mortar with a littlé
fresh butter, in the proportion of an cunce to a
pound, till it is a very fine paste, seasoning it by
degrees with a little pounided mace or grated nut-
micg ; -put it close down in pots for that purpose,
and aover it with clarified butter a quarter of an’
inch thick ; let it-stand one night in a cool place.

_Send it up in the pot, or eut out in thin slices.
& A couple of ounces of the fat of the ham are quite as good
2 © - ds budler tomir with it in pounding.

L , . S

 Marbled Veal. (No. 510.)

- Boil a neat’s tongue till it is tender, trim off al}
the fat and. bones, and cut the tengue into sntalk
picees, and pound it in a mortar with a.quarter of
4. pound.of butter, tillit.is very fine ; pound the like
quantity of dressed: veal in the same way with
black popper and salt, and alittle grated nmmeg $
when the veal is. pounded: very fine, lay part of it
in the hottamof aq. earthen.pan, stick the tongne
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in lumps upon the veal, not in any shapes, the
more careless the better, as it will look better
when it is cut out ; then put avother layer of the
veal on the tongue, and press it down close j cover
-it with clarified butter ; send it to table cut into
thin slices, and gasnished with sprigs of curled
‘paxsley. :

Minced Veal. (No. 511.)

Mince ready dressed veal as fine as possible,
but do not chop it; put it into a stewpan with a
few ‘spoonsful ‘of veal or mutton lwoth, a liitle
lemon-peel minced fine, a spoonful of milk or
.cream :* thicken.with biitter and flour, and seéason
.it with salt, a tablespoonful of lemon pickle, er
-catsup., _ '

- *¢* If you have no cream, beat up the yolks of a couple of
cggs with a little water : garnish with sigpets. -

" 70 make an excellent hot dish of . cold v eal.

Either a neck, .loin, or fillet of-veal, will fur-
.nish an excellant ragout with very litile. ¢éxpense
or trouple. :

Cut your veal into handsome cutlets; put a
iece of butter or clean dripping into a fry-
.1bgpan; as suon as it is kot flous and fry your
- veal of a light brown; take it out; and if you
. have no'gravy ready, put a pint of boiling water
into the fryingpan, give it 4 boil up for a minute,

. and steain it mto a gasin while you make some

Q
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thickening in the following manner : put about an-
‘ounce of butter into a stewpan, as soon as it looks
‘a little brown mix with it as much flour as will dry
‘it up; stir it over the fire for a few minutes, and
‘gradually add to it the gravy you made in the
fryingpan ; let them simmer together for ten
minutes till thoroughly incorporated ; season it
with pepper, salt, and a little mace, and a wine
-glass of mushroom  catsup;. strain it through a

‘tammis to the meat : when the meat is thoroughly
warmed it is enough.

Veal Sweetbread Fricassée, white. (No. 5 3.)

Parboil it for ten minutes in a little -more
~water than will just cover it, with some. salt,
white pepper, and a blade of pounded mace; then
cut it into slices about three quarters of an inch
thick, and add to the liquor an ounce of butter;
and two teaspoonsful .of flour: keep this over
the fire, shaking it well till these ingredients gre
well mixed ; put in the sweetbread again, let it
stew very gently till it is done enough, and the
sauce is properly thickened, then beat up a
couple of yolks of eggs with a glass of white wine ;
~add this to your sauce, stir it together, but do
not let it boil. Garnish with slices of lemon.

N
N

: ]f you p;gfgr’a Fricassée brown, (No. .f;l 4;)

Frj the sweetbreads brown in a little .bﬁitéi',
then put them on to stew, and finish -them "as

~above, leaving out ‘the eggs; if you wish it to i‘

¥
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be more savoury, add an onion, or eshallot, with
a tablespoonful of browning, and one of catsup,
‘caviee, or lemon pickle. '

© 8% For three other receipt:'io dress sweetbreads, see
- No. 88, §c. chapter on frying. -

Breast of Veal Stewed. (No. 515.)

- A breast of veal stewed till quite tender, and
smothered with onion sauce, is an excellent. dish.

Stewed Veal and Bacon. (No. 516.)

: Have a piece of fillet of veal of four or five
pounds ; put it into a stewpan with a pound and
a half of bacon, a.pint of water, two carrots, a
faggot of sweet herbs, with half a dozen spring
onions, some sprigs of parsley, and three cloves;
when it boils, skim it, and put it on a very slow
fire to simmer gently for four hours : thicken it
‘with some flour, and take out the bundle of herbs
when you dish it. : a :

Breast of Veal Ragout. (No.517)

Take off the under bone, and cut the breast
in half, lengthways; divide it into pieees four
‘inches long %y two inches wide, so that they may
be in handsome pieces, but not too large to help
at once: put about two ounces of butter into a
fryingpan, and fry the veal till it is a fine brown;
then put it into a stewpan with veal -broth, if you
have it, or else as much boiling water as will
cover it, a small bundle of sweet marjoram, -com-
-on or lemon-thyme, and parsley, with a couple of

e?
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€loves, ind a couple of hiadbs of pounded: mace,
thvee young. orions, or.oao-sld. one as bis asa
walnut, a roll of lemon-peel, half a doser corns of
allsr,i@e bruised, and a teaspoonful-ef sak ;. egver
it close, and let it.all simmer very gently for two
hours and a half; then take out the meat with a
slice; and tp thicken the gravy, put an auoce of
butter into a stewpan, with two_tablespoonsfu] of
flour; stie. well together: for five minutes, and
#mix the pravy wihh it ;' boil ten minutes, 'skim it
well, and put in the meat to yarm up: season it
with tywe tublespoonefyl of white wine, and one of
mushroom catsup : cover the pan close, to copfine -
the steam, -and ‘Jet it stew -genily half an hour
longer, (it} there-is just sufficient gravy to, cover
she meat-when putin the dish : lay‘thé'veal ina
wagout dish, and squeeze halfa lemon into the sauee.

* Obs,— Forcemeat-balls, truffles, &c.,a% some-
limes added R

Veal Olives. (No. §18.)

Cut half a dozen slices off a fillet of veal, half
an inch 1hick, and asdong andhsquare as you can ;
flat them with a chopper, and rub them over with
an egg that bas been beat on:a plate; cubi seme
fat banenas thin as possible,: tho same. size as.the
vaal, lay it on the vonl, and.rubiit with a'little . of
the. egg > make.a lide vcak forcomeat, (sce: re-
ce'wt,%o-&l&,) anst spread:it wesy thiy oves the
baean; welk wpibe olives tight, and tie them,. with
8 bit of fmine;. b them with.the egg,: and shea
ik them:in.fing. breadi. spembs : put.them on a
laskspity; and: roast them ol a. badsk. fise 3 they- will
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Mushroom sauce i)rown, or truffle sauce, or
beef gravy. Vide chapter on sauces, &c.

- Cold Calf’s Head, Hashed. - (No. 519.)
See Obs. to boil calf’s head, No. 10.

Calf’s Hedd Hashed, or Ragotit. (No.580.)

. Wash a calf’s head that has been skinnedy and
boil the half' you intend te hash for fifteen:
minutes ; the other half an hour, ory if itis large,
give it fiftcen or tweuly minutes longer: when:
quite tender, take out all the braitis. yowoan : beat:
up an egg on a plate, and put this all over it with
a paste brush, and strew over it thyme and. pars-
ley in fine powder, then bread crumbs, and put it
imthe Dutch oven.to brown. Cut the other half
hewd into slices, and put it into a stewpan: with a:
gqmartof gravy, No. 329, and let it simmer for.
three qurters:of an hour: take up:the meat with.
aslice, and strain the gravy into a clean stewpaw.
with forcemeat-balls, N¢. 376, 380, emy-butls,
and a wineglass of white wine; put:in the meat;.
and et it warm up together, and skim off thefat. .

~ Beat up the brains tir a. basin withoa spoonfet of:
~ flour, two eggs, lemon-peel, thyme, parstey, and »:

few leaves of sage; chop all fine, and mix well
together with: pepper,-spit, and a scrape of nut«
meg : fry them in little cakes, of a very: light:
brewn ; dish up your bash, with the half heed
you browned in the middle, and garnishi with;
crisp curled rashers of bacon, and tbe brain cakes.

*s* Truffles and morels are frequently added to this.
ed
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Veal Cutlets Broiled. - (No. 521.)

Divide the best end of a neck of veal into cut-
lets, one rib to each; make a few fine bread
crumbs, mince a little parsley and a very little
shallot as small as possible; put it into a clean
stewpan with two ounces of butter; fry it for a
minute, then put it on a plate to cool : when cold,
mix the yolks of two eggs with it, and season it
with pepper and salt: dip the ciitlets into this
mixture, and then into the bread; lay them on a’
gridiron over a clear slow fire; they will take a-
quarter of an: hour: send up with them a few
slices of bacon fried, or done in the Dutch oven. -

Knuckle of Veal, to rago&t. (No. 522)

Cut a kouckle of veal into slices about half an
inch thick; pepper, salt, and flour them; 'fry:
them a light brown ; put the trimmings into a.
stewpan, with the bone broke in several places;:
an onion sliced ; a head of celery; a bunch of
sweet herbs, and three blades of bruised mace:

ur in warm ‘water enough to cover it about an.
inch: cover your pot close, and let it stew very:
gently for a couple of hours : thicken it with flour
and butter; putina ss)oouful of catsup, a glass of.
wine, and juice .of half a lemon; give it a boil.
up, and strain into a clean stewpan: put in the.
meat and make it hot, and serve up. :

Obs.— If celery is not to be had, use a -carrot
instead. - .
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Knuckle of Veal Stewed with Rice.
(No. 523.) ’

- As boiled knuckle of-veal cold is not a very.
favourite relish with the' generality, cut off some
steaks from it, which you may dress as in the
foregoing receipt, and leave the knuckle no
larger than will be eaten the day it is dressed.
Break the shank bone, wash it clean, and put it
in a large stewpan with two quarts of water, one:
onion, two blades of mace, and a teaspoonful of
salt: set it on a quick fire; when it boils, take off
all the scum : wash and pick a pound of rice, and
put it into the stewpan with the meat, and let it
stgw very gently for two. hours: put the meat,
&c. ina deep dish, and the rice round it.

:8end up bacen with it, parsnips, or greens, and
finely minced parsley and butter.

Mz Gax's Receipt to Stew a Knuckle of
' Veal. (No. 524.) T

Take a knuckle of veal;
You may buy it, or stgal;
In a few pieces cut it,

In a stewingpan put it;

Salt, pepper, and mace, -
Must season this knuckle ;
‘Then, what's join’d to a place *
With other herbs muckle ;
That which kill’'d King Will+;

And what never stands still  ;

* Vulgo, salary. + Supposed sorrel. s
This is, by Dt. BENTLEY, thought to be time, or thyme,

Q4 3
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Some sprigs of that bed *
Where cluldren are bred,

. Which much yon will mend, if RN
Both spinage and endive,
And lettuce and beet,
With marygold meet.

° Pat o water at all,

For it maketh things small,
Which, lest it shou%d happen, .
A close cover clap on:

£at this pot of Wood’s metal +
Tna boiling hot kettle;

And there let it be,

(Mark the doctrine T teach,) -
About, let me see,

Thrice as loug as you preach $,
8o skimming the fat off, | :
Sa{ grace with your hat off,

O then with what rapture
Willic fill Dean and C

hapter !

'

Lamb's Head and Pluck. (No.528.)

Clean and wash alamb’s head-well, and boil it
an hour and a half: take it up, anrd rab it over
with a paste brush dipped in egg well beaten;.
strew over it a little pepper and salt, and
some fine bread crumbs: lay it in a dish before
the fire, or in a Dutch oven to brown: when it
begins to get dry, put some mclted butter on it
with a paste brush-: mince the heart, liver, and
the tongue very fine; put them into a stewpan.
with a little of the liquor the head was boiled in,
and an ounce of batter, well mixed with half a’

® Parsley. Vide CHAMBERLAYNE,
a t Of this composition, see the works of the copper farthing
ean. o

t Which wesuppese to be near four hours.
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tablespoonful of flour, a little pepper and salt =
set it on a slow fire for ten minutes.  Squeeze
the juice of half a lemon into a dish, lay in the
mince, witly the:hend upon. it, and garnishrit with
relishing rashers-of baeon, See. receipt, No. 527.

Slices of Hdm or Bacon. (No. 526.).; o

* Sfices of ham, or bacony may be broiled .ona
gridiron over a clear fire, or toasted with a fork::
i you wish:it cuvled, cut it thin, curd it, and pat
iten:an iron skewer inia cheese-toaster, or Dutcly
oven, for fiftecn or twentg minutes,. turning ' it" as:
it gets crisp. _ C

" Relishing Rashers of Bacon. (Nd: 527.)' ’

If you bave any cold bacon in the larder, youw
may make a very nice dish of it by cutting it
into slices rather more than a quarter of an inch
thick ; grate some crust of bread, and powder
them well: with it on both sides; lay the rashers
in'a cheese-tonster : they will be browned on. one-
side in about three: minutes ; then-turn them and
do the other. C R
_ Obs.— These are a delicious accompaniment
to poached or fried eggs: the bacon, from hay--
ing been boiled * first, eats extremely tender and
mellow. They are a very excellent garnish
round veal cutlets, or calf’s-head hash; or green
peasc, or beans.

* T boil bacon, see No. 13,

Q5
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Hashed Venison. (No. 528.)

If you have enough of its own gravy left, it is
preferable to any to warm it up in: if not, take a
pint of mutton gravy, No. 347, or the bones and.
trimmings of the joint, (after you have cut off all .
the handsome slices you can, to make the hash ;)
put these into a pint of water, and stew them
gently for an hour: put a bit of butter in another.
stewpan, about as big as a walnut: when melted,
put to it as much flour as will dry up the buiter,
and stir it well together; add to it, by degrees,
the gravy you have been making of the trim-
mings, give it a boil up, skim it, and strain it
through a sieve, and it is ready to receive the
venison : put it in, and let it just get warm: do
not let it boil, or it will make the meat hard. -

Jugged Hare. (No. 529.)

Woash it very nicely, cut it up into such pieces
as you would help at table, and put it into a stone
jar *, sufficiently large to well hold it, lining the
bottom of the jar with a couple of ounces of :
bacon : put in some sweet herbs, a roll or two ef
rind of lemon, or Seville orange, and a fine large
onion with five cloves stuck in it, a quarter:’

.® Meat dressed by thie heat of boiling water, without being
exposed to it, is a mode of cookery that deserves to be more’
generally employed : it is deliciously stewed, and the whole of
the nourishment and gravy are preserved. This, in chemical
technicals, is called a Water Bath: in culinary, Bain Marie =
which A. CHAPPELLE, in his ¢ Modern Cook,” 8vo. page 25,
Lendon, 1744, translates,. « Mary’s Bath.”

e
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pint of red wine, and the juice of a Seville orange: .
or large lemon : tie the jar down eclosely with a; -
bladder, so that no steam can escape; put a little-
hay in the bottom of a saucepan, in which place
the jar, and pour in .water till it reaches within.
three inches of the top of the jar; let the water
boil for four or five hours, according to the age . .
and size of the hare, keeping it boiling all the
time, and fill up the pot as it boils away. When
quite tender, strain off the grayy, (of which there
will be found a good quantity, although no water
was put in the jar,) clear it froin fat, and thicken.
it with flour and buiter, and give ita boil up: .
lay your hare in a soup-dish, and pour the gravy
to it. : : :

Obs. —You may make a pudding, the same as
for roast hare, and boil it in a cloth; and when-
you dish up your hare, cut your pudding .in
slices, and lay round it for garnish.

 Hashed Ducks or Geese. (No. 530.) .

" Cut an onion into small dice ; put it into astew-
Pnn with a little bit of butter; fry it, but do not’
et it get any colour: put as much boiling water
into the stewpan as will make sauce for the hash ;
thicken it with a little flour and butter; cut u
the duck, and put it into the sauce ; do not let 1t
boil ; season it with pepper and salt. '

- Stewed Giblets. (No. 531 y)

Clean two sets of giblets, as in the receipt for.
giblet soup; put them into a saucepan with two. °
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-quarts of cold water ; set.them on the fire; when:
they boil, take off the scum, and season tliem-
with an onion, three cloves, two blades of mace,
four berries of black pepper, the snme of allspice,
and half a teaspoonful of salt: cover the stewpan
close, and let it simmer very gently till the giblets;
are quite tender ; this will take: n%out two hoiirs'
and a half: waich them that they' do' not get: to§
mauch done : take them onf, and thicken the satiee’
with flour and butter; let it boil balf an Hour;'t
till there is just enough to cat witlr tliem; an
then strain it through a tammis into a clean stewd
pew: cut the giblets inte- mouthfuls, put themi!
into the sauce, with the juice of hatf a Jeraoit, and!
a tablespoonful of mushroom catsup: pour-the
whole into 4 soup dish, with sippets. of bread at the
bot&,m- -4«\;<at.\‘

Obs. —QOix-ails prepared in the same way are.
excellent eating. e : SN

Hashed Woodcock. (No. 552.)

Cut off the breasts, legs, and wings of ready
soasted birds ; lay lhemeg:r the disilf;on intend.
sending to table; cover it with anether dish, and:
set it over a saucepan of lot water: pound: the
bones and inside in a mortar, put them into a
stewpan with half a pint of port wine, and a little.
broth, thickened with half a tablespoonful of flons,,
a tablespoonful of mushroom tatsup, and a bit of
shallot cl:})’ped fine ; season it with Cayenne pep-

r, and salt : when it has boiled a quarier of an

our, and there only remains liquor enough for
sauce, straim it through a hair sieve over the
birds in the dish : garnisk with fried sippets. '
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Hashed Turkey, Fowl, or Chicken. (No. 5 33.)

Cut them upas for a feicassee, and. lay them: at
the boltom of a stewpan; into another stewpan
put: slices of bacon,.the' trimmings and bones of
the fowl, a piece of butter as big: as an egg, a
tablespoonful of lour, a minced onton or eshallot, a

bundle of sweet herbs, a roll of lemass-peel, a binde
* of banised mace, and half a dozen pepper cosns:
cover it close, aml let if.stew for ten minutes ;
then add hadf a piat of warm water, a tablespeon«
ful of browning, one of lemon pickle, and one of
catsup, and two teaspeousful of leraon-jaice: give
it a boil up for a few miawutes, and run it through
a fine hair sieve into -the stewpan containiag the
meat of the fowl, &c.; let it simmer till it.is warm,
and serve it up. Do not.let the sauce boil afler
you have put it to the fowl. ,

Pulted Turkey, Powl, or Chicken. (No. 534.)

. Take off the skin of a cold chicken, fowl, or
tarkey ; take off the fitlets from the breasts, and
put them into 2 stewpan with the rest.of the white
meat and’ wings, slde-bones, and men'y_-thou§ht,
. with half'a pint of water, two tablespoonsful of
table-beer, and one of port wine ; a large blade
of mace pounded, a shallot minced fine, the juice
of half a lemon, and peel of a quarter, some salt,
and a féw grains of Cayenne ; tlficken it with flour
and butter, and let it simmer for two or three
minutes, titl the meat is warm. In the meantime,
score the legs and ramp, powder them with pep-
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per and salt, broil them nicely brown, and lay |

them on or round your, pulled chicken. -
Obs. — Three tablespoonsful of good cream will

be a great improvement to it. - R

To Dress Cold Fowl, Duck, Pigeon, or
Rabbit. (No. 535.) AR

* Cut them in quarters, beat up an egg or two -
(according to the quantity you dress,) with a little'
ﬁrated nutmeg, and pepper and saft, some parse’
ley minced fine, and a few crumbs of bread ; mix -
these well together, and cover your fowl, &c. -
with this batter; have ready some dripping hot -
in a pan, in-which fry them a light brown colour ;
thicken a little gravy with some flour, put a&
large spoonful of catsup to it, lay the fry in a dish,
and pour the sauce round it. You may garnish

with slices of lemon. .

- Fricassée of Chickens with Mushrooms.
(No. 536.)

Singe and_clean two young chickens, ‘cut
off their legs close to the thigh-bone, cut
off the thighs and wings, and divide the breast
into two pieces, put them into a two quart
stewpan with a pint of boiling water; let them
boil gently ‘hallp' an hour with a few of the
worst looking mashrooms you have, two or three
s?ri‘%s. of parsley, two young onions, -and two
blades of mace. "W hile the chickens are boiling,
ctlean half a pint of the smallest and whitest mush-
rooms you can get with a flannel, and some Iemon
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juice and water. When the chickens are done,
take them out and put them into cold water ;
thicken the liquor they were stewed in with some
flour and butter, boil it ten minutes, and strain
it through a tammis into a clean stewpan ; put in
the mushrooms, trim your chickens neatly, and
put them into the sauce with some good cream ;
make it hot, and add two yolks of eggs mixed
with a little cream, and season it with a little salt,
Do not let it boil after the eggs are putin. °

Obs.—Pigeons, or rabbits, tripe, and sweet-
breads, are dressed in the same way. _

Fricassée of Chicken in a Minute. (No. 5 37.)

+ Cut'a ‘chicken in pieces; put two ounces of
butter into a stewpan; when melted, put your
chicken into it with salt and pepper, a bay leaf,
and mshrooms: when your chicken is firm, add
two spoomsful of flour, and stir it well together;
when well mixed,. put in balf a pint of broth or
water, stir it, and at the first boil take it off the
fire ; break four eggs, mix the yolks with twa
spoonsful of cream, .put it to your chickens, stir it,
together on the fire, but do.not let it boil, as it will
curdle. 'When you dish, take out the bay leaf. .

Devil, (No.538.)

The gizzard and rump of a dressed turkey, or
the ramp of a goose, taken from the bird, and
scored, and well peppered and salted, and broiled,
and sent up for a relish, and being made very
hot, has obtained the name of a  devil.” o
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Toast and Cheese. “(No. 539.)"

& Huppy the man that has each. fortune trled
To whom she much has given, and nuch denled-
W.ith abstinence all delieates he sces,.: .
Aud can ngale bimself owtnast gnd cheese”, .-

KinG's drt of Com

Cuta shce of bread’ abont' half an- inch - thick,

are off the crust, and toast it very slightly on
Koth sides, 80 as just to brown it; without making
it hard, or burning it. Cut a slice of-cheese
(good fat mellow Cheshire cheesey or double Glos«
fer, is much beiter than poor, thin single Glos-
ter,) a quarier of aminch thick, not so big as the
bread by half an inch'on each side; pare off-the
rind, cut.omt akll the specks, and rotten parts ¥,
and lay it on the toasted bread in a- cheese-toaster ;:
" curefully watch it, that it does not buru, and stz

it with & spooa,to prevent.a pellicle fopming ;on.
tlwurface. Have ready good mmustard. |, . .

" ()bsi—One would think nothing: can  bev casiey
thim to prepare a Welck: rabbit ; and.yet; notradyr
in private families, but at taverns; it! is; My
doin sent to: table: in perfection. - o
+ If you observe the direetions. here ; ey
cheese will eat mellow. and. . uniformly :doney amh
- the bread crisp and soft.

 Toasted Cheese, No. 2. (N 0.540.)
We. have nothing to.add to the dircctions

. Rowen cheese tonsted, is the ne pluswitra of haut. geilt,
and only eaten bty‘ the thorougb—bred Gaurmand«m the mest.
inverted state of his Jjaded appetite, ’
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given for toasting the cheese in the last receipt,
cxcept in'bendhing it up : it will save much time:
in pertibning it out at table, if you have half a
‘dogen small silver or tin “pans to fit into the:
cheese toaster, and do the cheese in these : each:

erson may then be helped to a separate pan, and
it will keep the. cheese much Eolter than the
usual way of eating: it on a cold plate.

Buttered Toast and Cheese. (No. 541.)

. Prepare a round of toast ; butter it; grate over’
it good Cheshire cheese about Half the thickness
of the toast, and give it a brown.’ B

Potted Cheese. - (No. 542.)

Toapound and a heif offine rieh-mellow Cheshire
cheese add two ounces, if the cheese is a dry one,
three eunces of good fresh butter; pound well
together in a marble mortar, and add by degrees:
half a drachm of beaten mace or nutmeg, and a:
tablespoonful of well made mustasd ; beat the in-
gredients well together till they are thoroughly.
mixed, and put them into pots pressed down
hard, and covered with clarified butter; and tied:
down- with wetted bladder. :

Keep. it'in a cool place.

Ramagquin. (No. 543.)
A quarter of a pound of Gloster- or Cheshire:

cheese pounded in a mortar, - with - half an ounce:
of butter, and awegg. - : o
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. Cut a slice of bread half an inch thick, teast
and butter it a little on both sides; spread the
composition on it half an inch thick, and bake it
four minutes in a Dutch oven; it should rise an
inch high. : » ,

Marrow Bones. (No. 544.) R

Saw the bones even, so that they will stand
quite steady ; put a piece of paste into the ends;
set them upright in a saucepan, and boil till they
a}ll'e ‘doze enough, Serve toasted bread with
t c¢m. N

- Eggs fried zmh Bacon. (NQ;, '.545.)

* Lay some slices of fine streaked bacon (mot
more than a quarter of an inch thick) in a clean:
dishy and toast them before the fire in a cheese
toaster : first ask those who are to .eat the bacon,
if they .wish it much or little done, i.e. curled
and crisp, or mellow and soft; if the latter, par«
boil it first. - o

- Well cleansed drippings, or lard, are better
than butter to fry eggs. Be sure your fryingpan
is quite clean: when the fat is hot, break two or
three eggs into it; do net turn them, but, while
they are frying, keep pouring some of the fat.
over them with a spoon : when the yolk just be-
gins to look white, which it will in about a couple
of nminutes, they are enough ; the white must not
lose its transparency, but the yolk be seen blush-
ing through it: take them up with a tin slice,
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drain the fat from them, trim them neatly, and:
send them up with the bacon round them. .

To Poach Eggs. (No. 546)

You must have new laid, or very fresh eggs,
or- it is impossible to poach them nice: don’t
put any vinegar in the water, as it will harden
the white of the egg, and quite spoil the look of
it: the beauty of'a poached egg is to have the
yolk seen through the white. a '

Take a flat open stewpan half full of boiting
water ; you may put in two eggs at the same
time, boil them gently for two minutes; trim’
them, and send them up on a toast®, with or,
without butter; or without a toast, garnished’
with streaked bacon nicely fried, slices of broiled
beef or mutton, anchovies, or pork sausages.

Obs. —The "bread should be a little larger
than the egg, and full a.quarter of an inch thick :
only just give it a fine yellow colour: take care,
not to toast'it brown, or it will gét a bitter flavour :°
if you do not butter it, it is usual to moisten it by’

ouring a little hot water on it, and some add a
ew drops of vinegar on it.

" To Boil Eggs in the Shell. (No. 547.)

Put the eggs into boiling water; if you like the
white' just set, two minutes is enough; if you’

¢ * Two poached eggs, with a few' fine dry fried collops of
pure bacon, are nut bad for breukfast,or to ‘begin a 1eal,”
says Sir KexeLw Dicey, M.D. in bis Closet ¢f Cookery,’
London, 1669, page 167. o :
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wisk the yolk-to be set, it will take: three minutes

and a half. . . \ ' AP
Obs.— A new laid egg will not require boiling

so long as a stdle oue, by half a minute. ;-

PR

Eggs.Pd;tched with Sauce of minced Ham.
- (No. 548.).

. Poach the eggs as before directed, and’ take
two or three slices of boiled ham, mince it fine,
with a gherkin, a morsel of onion, a little passiey,
and pepper and salt; stew all together a quaster
of an hour; serve up your sauce about haif' boil-
ing; pat the eggs in a dish, squecze over them
the juice of half a Seville orange, or lemon, .and
pour the sauce over them, R

Fried Eggs and -minced Bacon. (NQ. 549.)

* Choose some very fine' bacon, streakéd with a
good deal of lean ; cut this info very thin slices,
and afterwards into the. smallest square pieces;
throw them into a stewpan, and set it over a gentle
fire, that they may'lose some of their fat. When as'
much as will freely come is thus melted from them,’
lay them on a warm dish. Put into a stewpan a
ladleful of melted bacon er lard ; set ft on a stove ;

ut in-about- a dozen of the small pieces oﬁ,‘&xe

acon, then-stoop the stewpan and break in. an
egg: Manage tgis carefully, and the.égg will
presently be done; it will be very round, aund the

» .. little dice of bacon will stick to it all over, .so

. that it will make a very preity appearance.. '-’ltake-
care the yolks do not harden ; anmd when the egg
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is thus done, lay it carefully on a warm dish, and
do {he others. " _

- ®o* They reckon 685 mes of dressing eggs in the French
kitchen ; we hope we have here &iven sufficient variety for .
" English palates, in the half dozen preceding receipts.

Egg Tea. (No. 550.)

“ The Jesuit that came from China, A.D. 1664,
told Mr. Waller, that to a pint of tea they fre-
quently take the yolks of two new Iaid eggs, and
beat them up with as much fine sugar as is saf
ficient for the tea, and stir all well together. He
also informed him that the water must remain upon
the tea no longer than while You can say thie
¢ Miserere” m very leisurely ; you have then
only the spiritual part of the tea, the proportion
of which to the:water must be about a drachm foa
pint.”—Sir KeneLue Dicsy’s Cookery, London,
1669, page 167. ‘ ‘

Obs.—The addition of the egg makes the tea a
more nutritiqus and substantial mealfor a traveller,

. Suet Pudding, Wiggy's IVay.: kNo. 551.)ﬂ

Suet, a quarter of a pound ; flour, three table-
- Bpoonsful ; eggs, two, and a little grated ginger ;
milk, half a pint. Mince the suet as fine ‘as pos.
sible, roll it with the rolling pin so as to mix it
well with the flour; beat up the ¢ gs, mix them
~ with the milk, and then mix all together ; wet your |
cloth well in boiling water, flour ity and tie it loose ¢
boil an hour and a quarter. ' ’
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Yorkshire Pudding under Roast Meat..
~ (No. 552.) : .

This pudding is an especially excellent accom--
paniment {o a sirloin of beef. -

Five tablespoonsful of flour, three e§gs, a tea-
spoonful of salt, and a pint and a half of milk:
beat it up well, and take care it .is not hwmp

8]

9
put your dish under the meat, and-let the drip-
pings drop into it till it is quite hot and well
:greased ; then pour in your batter; when it is

rown and set, then furn it, so as both sides -
may be brown alike: if it is to cut: firm, it will
take an hour and a half at a good fire. .

Plumb Pudding. {(No. 553.)

. Suet chopped: fine, six ounces; malagn raisins
stoned, six ounces ; cuzrants - nicelywashed :and

icked, eight ounces ; bread crumbs, three gunces;
Hour, three ounces ;. eggs, three; the rind of half
a lemon ; sixth of a nutmeg ; small blade of mace;
same quantity of cinnamon pounded as fine as pos-
sible; halfateaspoonful ofsalt; halfa pint of milk 2Oor
ratherless; spgar, four ounces ; to which maybe ad-
ded, candied lemon, two ounces; citron, one ounce.
Beat the eggs and spice well together; miXthe milk’
with them by degrees, then the rest of the. ingre-
dients; dip a fine close linen cloth into boili
water, and put it in a hair sieve ; flour it a little, an
tie it up close ; put it into a sancepan containing six
quarts of boiling water; keep a kettle. of boiling
water alongside of it, to fill up your pot as it wastes ;
be sure to keep it boiling six hours at least.
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Obs. —If the water ceases to boil, your pudding
will become héavy,and bespoiled ; but, if ‘propegly
managed, this will be as fine a pudding of the kind
as art can produce. This pudding is best when
mixed-over:night, as the various ingredients by
that:means amalgamate, .and :the whole becomes
more rich-and fuller of flavour. The stiffer it is
mixed the better ; though the cook who ‘consults
her:ease. will not thank me for this remark, if with
it she joins that which is indispensable, that the
various ingredients be THOROUGHLY well beat
together. A little brandy, say two tablespoensful,
is an improvement o this excellent Britisu Pop-
DING, which is truly a Britisu dish; with roasted
sirloin of beefj:No. 19. See Pudding S8aunce, No,
£69, and Pudding Gatsup, No. 446.

Plumb Pudding. (No. 554.)

' Break four eggs into a basin, beat them very
well, then put in by degrees four tablespoonsful of
flour piled as high as the spoon will take ; beat the
flour and the eggs together till the batter is quite
smooth and light ; then add four even table:
spoonsful of Lisbon sugar, and balf a nutmeg
grated, and a glass of brandy ; beat thesc in well,
und then stir in a pound of suct cut very fine, or
suet and marrow mixed, a pound of raisins stoned,
some candied lemon or vrange-peel sliced. Butter
a basin well, and press the pudding closc into it.

Qbs.— It must. boil five hours.

- Pease Pudding. (No.535.)
Put a pint of split peasc into a clean cloth ; do
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not tie them up too close, but leave a little room for
}}l:;ln to swell ; boil them ;lowl y ‘tlill thb(:)yl::ic tenderli
ey are good pease, they will be boiled enoug
in about three hours : fake {hem up, and rub them
through a hair sieve; beat the pulp in a basin
with an egg and an ounce of butter and some pep»
per and saft; when the ingredients are well incor-
rated to§ether, tie it up again in the cloth, and
oil it half an hour longer. It is as good with
boiled beef as it is with boiled pork.

r Cumberland Pudding. (No. 556.)
; Beat four eggs well, mix them with a pint of milk
! and four ounces of lump sugar pounded and sified ;
! raisins stoned, currants washed and picked, a
| ples chopped fine, of each four ounces; a litt
* grated nutmeg, and a very litle salt.
~ Mix all well together : dip a pudding cloth in
boiling water, wring it, ang flour it; put your
pudding in, and boil it three hours and a half;
send it up with pudding sauce in a boat : see re-
‘ ceipt, No. 268. : .
\\v

Maccaropi Pudding. (No. 557.)

Boil a quarter of a pound of maccaroni till it is
tender ; then stew it in milk, with a little cinna-
moun, and the rind of half a lemon : when it is
perfectly well done, beat together the yolks of
three eggs with the whites of two, and a glass of
.white wine, half a nutmeg, four bitter alinonds,
and sugar to your faste; line the edge, and half
way down the side of your pudding dish, with
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puff paste, put in the ‘oven; about half an hoyr
"will bake it. - I
e Rice Pudding. (No. 558.) -
**Wash and pick half a peund of rice very clean;;
B3I it in a cloth till it is quite soft; then beat it
in a marble mortar, with a quarter of a pound of -
JDutter, and the peel of a lemon ; add to it .the
Jjuice’of the lemon, or a glass of white wine, threg
eggs, yolks and whites beat separately; ‘spice
afid sugar to your taste. An hour and twenty
minutes will boil it. ’

Ground Rice Pudding. (No. 559.) -

Put five . tablespoonsful of ground rice into a
stéwpan with a pint and a half of cream or milk,
four ounces of siigar, same of butter, and a table-
spoonful of orange flour water: put on the fire,
stir till'it boils ; let it simmer ten minutes in .the”
corner of the stove ; then break six eggs, mix the
yolks in your pudding, and beat the whites till
.they are in snow ; mix all ogether, and put them
in a dish, or mould, and put it in the oven; it res

" quires three quarters of an hour to bake it : -do not
. take it out of the oven till it is called for. '

: - Lustard Pudding. (No. 560.)

»* Boil a pint of milk; put the peel of a lemon
inte it, with a bit of cionamon and three ounces
of sugar; when it has boiled, break six eggs, rub
#hem through a’ silk sieve; when the milk is a
Httle cooled, mix it with your eggs, and strain it-
three or four times through the sieve ; then take
a plain mould, pit'a piece of paper to the bettom
Just to cover-it, that the pudding when done may:
not stick to the bottom, cover it with paper, and

R
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-put it in' & stewpan with sonie boiling water; as
soon as it boils, put it in the corner of the stove
that the water only simmer; it _ will take
about forty-five minates': put your dish pon the
top of the monld, and overset it in the dish.. ‘

Orange Pudding. (No. 561.)
- Grate the peel of three oranges into a pint. of
milk, with three ounces of sugar and the crumb of
a twopenny roll ; let it just boil, strain it through a
tammis cloth, add four eggs, and the juicé of
four oranges : bake it thirty minutes. R
" White Wine Whey  (No. 562.) ~
Is made, by pouring equal parts of white wine
and skimmed milk into a basin; and after they
have stood a few minutes, adding a double quan-
tity of boiling water. In.a short time the curd
will collect and subside at the boftom : the whey
is now to be strained into another vessel, and
sweetened. with 'sugar: a sprig of balm, or a slice
of lemon; will greatly improve its flavour.” =
... Obs.—This is a salubrious beverage taken im-
mediately before retiring ta bed, for.these who
have undergone severe bodily fatigue, or exposure
" to inclement weather, as it will excite a gentle
perspiration, and thus ebviate-a cold or catarrh,
o . Beef Teq. (No.563) -"  ‘'°
- Beef tea is-psually made by cutting a pound of
lean beef into very thin slices,or shreds, and- boil-
ing it-with two blades of mace in a guart of water.
hen the scum.ris‘?s, carefully remove it while it |
continyes : beiling, for, abzu&i.a quatter-of ag hour,
: But, on c@ﬁgeriqg the effect_of heat. on_the

R



MADE DISHES, &c.

volatile and spirituous parts of the animal fibre,
when immersed in a fluid medium, we venture to
suggest a more economical method of preparing
beef tea.

.- Instead of boiling the meat, we would advise it
to be minced fine, then to be reduced to a pulp
with a wooden pestle, in an iron or marble mortar,
and so express all its juice; strain it off, and add
a little spice, and an equal or larger proportion of
hoiling water.

Obs.— Thus the whole essence of the meat
will be preserved, part of which would be vola-
tilized by cooking. Nor does it admit of a doubt,
that b{ such a mode of preparing it, half a pound
of beef is nearly equal to a whole pound used: ac-
cording to the old method. '

" A fine étfcngtlzenihg Mutton Broth.
~ (No. 564.). 8

Two pounds of mutton or veal cut small, a quar-
ter pound of pearl barley, two quarts of water; let
it simmer slowly till it will rub through a hair
sieve to the thickness of cream ; while preparing,

‘take care to skim it well, and remove the fat_

Barley Water. (No. 565.)

Take a couple of ounces of pearl barley, wash
it clean with cold water, and put it into half a
pint of boiling water, and let it boil for five
minules; pour off this water, and add to it two
quarts of boiling water : boil it to two pints, and
strain’it. -

The above is simple barley water; to a quart
of this is frequently added

Two ounces of ,sliq;d.

R
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The same of rdisins, staned. :

Half an ounce of liquorice, sliced and brmsed
And a pint of water.

Boil till it is reduced to a quart, and stram. Lon

Obs — These drinks are intended to assu
thirst in ardent févers and other inflammatory dns-
arders, where plenty of mild dilating ‘liquor is
one of the prineipal remedies ; and if not sng
by the edical attendant, frequenlly demanded
by honest instinct, in terms too plain to be -mis-
understood : as the stomach sympathizes- with
cvery fibre of the human frame, no part-of it can-
be distressed, without in somc degree offending:
the stomach ; therefore it is of the utinost import-
anee to soothe this grand organ, by rendering.
every thing we offer to it as elegant.and agreeable.
as the nature of the case will admit of : the barley
drink prepared aceording to the second receipt,
will be received with pleasure by lhe most deh—
cate palate.

Sanative English Tea. (No. 566.)

- Agrimony, and ground ivy, equal quantntncs,}
and half as much of the following ; sweet mar
ram, pennyroyal, lavender, rose, and cow lp

- flower leaves.

Chop and mix them too'elhcr, and use them as
India tea. ‘ .
T aollmch and Antirhewmatic Embrocatt(m.'
: (No. 567. )
Sal volatile, three parts.

Laudanum, one part. - o
Mix, and rub the pmrt aﬂ‘ectcd froquently. -
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Peristartic PErsuapers. (No. 568.)

To humour that desire for the marvellous
tvhich is so universal in medical matters, the
contrivers of aperient pills have too often selected
the most drastic purgatives, which operating con-
siderably in a dose of a few grains, excite much
admiration in the patient, and great faith in their
powers, in proportion as a small dose’ produces
great effects, not considering how extremely irri-
tating such materials must be, and consequently
how injurious to a stomach already in a state of
debility, and perhaps deranged by. yesterday’s
excess *, , o
.. The -inventor. of the ¢ Peristaltic Persuaders,”
gave them that name from the -peculiar mildness
of their .opcration: one or two of these pills
merely give a %entle bint to that grand organ, the
stomach, and the other principal viscera, helping
“them to do their work a little faster, and remove
what is offensive into the bowels, accelerating the
process of digestion, and almost imperceptibly
augmenfing the: alvine exoneration: if a mere
speedy and copious evacuation is desired, take
three, or four, or five, according to circumstances.
*,* These pills are prepared from a prescription of Dr. K1rcu=
." iunn’s,l:md sol£ b;p G. D'{‘NIIDG};TEY,_NPO. 49,j.;trand, near

&

the Adelphi, in boxes, 2s. 9d. each,

Stomachic Tincture. (No. 569.) -
“Cascarilla bark bruised, one ounce.
‘Orange-pecl dried, one ounce.

.Branﬁy, or proof spirit, one pint.
* * If the body or mind be fatigued, the stomach invariably
mwpathizes; und the most robust find, when they do any

thing too much, the stomach acts retrograde, and does too
little, i
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Let the ingredients steep for a fortnight, and
decant the clear liquor.

Dose, two or three teaspoonsful in a wine~
glass of water twice a day.

Obs. — This is a most agreeable aromatic tonig
to create appetite and promote digestion ; and
when the stomach is in a state of great debility, is
%;anerally much more acceptable to it than any of

e simple or compound tinctures of the Peruvian
bark, or other bitters. As the former recipe is
excellent to remove indigestion, so is this a sove-
reign remedy to strengthen the stomach, and
prevent it; and in most nervous and languld
chronic complaints of ‘that organy w:ll«be taken
with the greatest advantage.

" Paregoric Elixir. (No. 570.)

A drachm of purified opium.
A drachm of flowers. of benjamin,
- A -drachm of oil of anniseed.

Camphor, two scraples. ’

- Steep all in a pint of brandy, or proof spmt-
let it stand ten days, occaslonally shakmg it ‘up.
Strain. :

Ateaspoonful in halfa pint of water gruel takeh
the last thing at night, is a most eﬂ‘ectual inedi-
¢cine to remove coug hs and colds, .- "

‘It is also excellent for children -who bave the
hooping cougli, ini ‘doses of from ﬁve to twemy
drops in a ‘little water.

Dr. Cullen s Recezpt to make Water: Gruel.
(No.571.) .

. 'rifhe followmw is the most agreeable manner- of .
nﬁkmg mter gmel.
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- One ounce of oatmeal is sufficient to make two
quarts of water gruel. . A : -

-~ Put the-oatmeal into three quarts of soft cold
water, and set it over the fire. It must be cony
st;qntly stirred till it boils; then let it boil till a
third part of the water is boiled away; then pour
it through alinen cloth into a bowl a little larger
than sufficient to contain it. -In this bowl leave it
to-cool ; when it will be found separated into two
parts, one of them a mealy cloud or sediment,
and the other a very thin and clear liquor. The lat-
ter is to be carefully decanted, or poured off for use.
. To render this more agreeable by the addition
of sugar, acids, or aromatics, or to impregnate it

. with ‘medicinal substances, I leave to the judg-
ment of the nurse or physician. =~

See CuLLeN’s Mat. Med. vol. i. p. 288. edit.

2 vols. 4to. Edinburgh, 1789, _

Water Gruel immediately. (No. 572.)

- Mix well together, by degrees, two tablespoons-
ful of oatmeal, and a teaspoonful of salt, with a
quart of cold water; set it on the fire, and let ‘it
hoil gently for fifteen or twenty minutes, occa-
sonally stirring it to prevent the oatmeal burning
at the bottom of the stewpan : skim it and strain it.
% Qbs.~— An ounce of fresh butter, a tablespoon-
ful of brandy, and a teaspoonful of powdered sugar
‘may be added. L I

In the ¢ Way to save Wealth,” London, 1697,
in the 8th page are directions how to live for two-
pence a day: the author’s cobservation on water
gruel is, that it makes ¢ a noble and exhilarating
meal.” : o

RAE~T
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Anchooy Toast. (No. 573.)

. Bone and wash the anchovics, and pound them
in a mortar with a little fresh butter; rub them
through a sieve, and spread them on a toast.

. Obs, — You may add, while pounding the an-
chovies, a little made mustard and curry powder,
or a few grains of Cayenne, or.a liitle mace or
-other spice. It may be made still more savoury,
by frying the toast in clarified butter.

. Devilled Biscuit (No. 574.)

Is the above composition spread on a biscuit
warmed before the fire in a Dutch oven, with a
sufficient quantity of salt and savoury spice, or
zest, or curry powder, or cayenne pepper sprinkled
over it. _ :

Obs. — This ne plus ulira of high-spiced re-
lishes, frequently makes its appearance at the fag
end of a tavern dinner, when the votaries of Bac-
chus are determined to vie with each other in
sacrificing to the jolly god, and to celebrate his
festive rites, ¢ con furore.” '

To warm Water without Fire. (No. 575.)

There bave been many contrivances to heat
water, &c. immediately, by lamps variously ap-
plied : the most expeditious and easy way is, to
get a frame made to carry a commontin sauce-
pan over a patent lamp; this will make half a
pint of water boil in five minutes, and is a most

vﬂua%e acquisitfon to the sick room.
7 . THE END.

.

J. MOYES, PRINTER,
w Strest, Hatton Garden, Londor.
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A WORK, comprehending the Ancient and Modern History of the
British Islands, their Topography, Natural History, Commerce, Agri-
culture, ‘and Civil and Domestic Economy, deduced from authentir
Sources, suficiently ample, without being unnecessarily diffuse; had loy
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been a Desideratum in English Literature ; and it was with a view of
supplying this defect, ¢bat the present Wosk was-undestaken.

It will readily be admitted, a perfect acquaintance with the local
History and internal Advantages of our Native Country, is one of the
most useful, ornamentdl, and destrable Branches pf hdmian Knowledge ;
and there is not, perhaps, a Country in the World more gcixerally,inte:
resting to the Scientific Observer, than that of Great Britain.

In order to rendcr this Work as perfect'and useful as possible, cor-
rect Maps, and accurate Itineraries, have been considered indispensably
necessary.—In treating of the Ancient History of our Tsland, the most
authentic accounts only have been detailed; avoiding mere speculation ;
and, in describing Monuments of Anliguity, their present appearance,
with the opinions of the Tearned upon their origin, have‘b¢en.deemed
sufficient.—The Topographical Descriptiont have been:drawn from the
best works upon #he subjcct, ‘from original materials, and from actaal
observation. No pains have been spared in producing authentic his-
torical accounts of the Ancient and Present State of every part of the
Country. The Name of every Eminent Native will be found recorded
with due respect, at the same time that the Work has pot been much in-
creased in size by Biographical Memoirs,—The Natural History of
the British Islands has cliimed particular attention, and details have
been entered into, as amply as the nature of the Work would allow.
Great care has been taken with the Focal Trede and Manufactures of
every part of Great Britainj and no opportunity Las been ‘omitted to
point out favourable situations for the exércise of InQustry, ‘and thétbe-
meficial application of Capital.—And, the Science of Agriculture, which,
has been so considerably bencfited by the Publication of the valuable
“ AGRICULTURAL REPORTS OF GREAT BRITAIN,” under the
auspices of the Board of Agriculture, will be found to have received that
share of attention, which the importance of the'subject demands. :

The Plan ofthis Work has ‘received particular approbition, from
each County being divided into, Easy Journies; by which means, Per-
sons, either.riding, or on foot, have the oppartunity of viewing .many .
Beauties; which otherwise might be missed. R BTN

*_+ Persons desirous of possessing the Work Complete, may have it seatly
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BELL’S BEAUTIFUL EDITION
| British -
-.CONSTITUTIONAL CLASSICS,
.. Complete in Fortyfive Numbers, Price 1s. 6d. cach,
"FORMING SEVEN ELEGANT VOLUMES,
L o BRING A LIBBARY. OF. .
HISTORICAL AND CONSTITUTIONAL INFORMATION.

This Edition is printed in an elegant Pocket Size, on a beautiful wove
Paper, of anew Fabrie, hot-pressed, with a new and clear Type. Each
Number contains Four Sheets of Letler-press, or 64 Pages; and, from
#ts unexampled elegance and convenient size, has an udoqn{age over every
Jormer Edition of the Works comprised within this Classification.

This Complete Edition of the fpisnw-noxu CrAssics comsists of the
. . following Works: viz. :

I

%lamgstonz’s Commentaries on the Laivg of

Cugland,
Complete in Twenty-eight Ntumbers.
This Bdition contains the pure tekxt of BrAcksTONE, as printed from the last
Edition revised by himself ; but the subsequent Statutes, as far as they vary the
propositions in the text, are fully given in the Notes; and all other Jjudicial de- -
terminations, which alter or qualify the Author’s original sentiments, are cor-
rectly pointed out, and referred to; so that this Edition is what the Anthor in-
tended, @ Book of Elements and Principles, and yet exhibiting the actual
shape and body of the Law, drought down to, and existing at the present day.
~The Norks, therefore, are upon the same plan as the Work itself; that is,
mot b hing out into ary detail, or dilating upon the technical prac-
tice of ‘the Courts, but embodying only the new Laws, prineiples, and judicial
determinations, introduced and acknowledged by the Legislature, since the last

edition. : .

A copious Index, digested on an entirely new plan, is annexed, and gives it a
desided superiority over all-other Editions of Blackstone, which are so esseatially
defective in this material sequisite of a Book of Study and Reference~—A fina
Portrait of Blackstone, with his Life, is prefixed to the first Number.

1L

De Lolme on the Snglish Constitution,

o C Complete in Five Numbers.
This Work is acknowledged to be a most luminous and masterly arrangement of
the principles of the British Constitution.—The Author, being a foreigner, had
escapc ° :he contagion of party passions, and had no prejudice to indulge on any .
side. N. iher Whig nor Tory, Aristocrat nor Republican, he viewed the mighty
fabric of our Government with impartial rev , and deli d all its parts
with sacred truth.

—  The present is printed from his last corrected Edition; to which a few Notes
are appended, bringing the history, of the Coanstitution down to the present
;}me-b:A fine Portrait of De Lolme, with his Lify, is profixed, to the Fi

umber.
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Hocke on Gobernment,
Complete in Three Numbers. ‘

Of LOCKE on GOVERNMENTY, which was the stons upon which wae foundéd,
reared, and blished, the glorious Reyolation in 1688, all praise would be
superfluous. It developes, with the most mawterly skitl, the principles of all
Governments, and the claitag of Euplidnven to a Free Constitugion, 1t shows,
that obodience to Civil Government is submission to the will of God; and that,
by the Laws of England, Liberly, Public Prospetity, and Private Mappivess, are

inseparably
v

Junius's Hettevs,
Comptete in Five Numbders.

Upon these celebrated LETTERS, nothing in the nature of panegyric, needlh.'
attempted. They are eeruiulg not without considerable virulence and asperity 3
but they contain the most solid principles of political wisdom and constitutionat
Jearning. This Work fs nst: only worthy og Peing vewd for its ‘profound and
manly exposition of the grounds of British lberty, but for the peculiar elegance,
and polished poignancy of the style in which it is written. ~

. v.
Burke's Reflertions on the French
- Revolution, -

Complete in Four Numbers.

BURKE’S REFLECTIONS oclose this Series;~—which appeared, when the can-
vulsions of the Frepch Revolntion shoek the Globe like an earthquake, and
which, by the unrivalled charm of its reaspq and ¢loguence, quenched the ¢hirst
for inwovation, and allayed the rising storms, which threatened 2o tear us from
eur homes, our liberties, our altass, and our God. ) ; .

‘This has always been deemed a most valuable vindication ef our sights and
liberties;~—upholding equally the Church and State, the precogative of the
‘Throne, the claims of the privileged orders, and the liberty of thesulject. The
Scholar should read it for its elog ,—the § for its wisdom,~amd .
all mea for its vistue.

The BRITISH CONSTITUTIONAL CLASSICS are particularly recom-
mended to the Heads of Seminaries, and Famities; by adopting which, the-
true interest, and the moral and intellectual improvement of the rising genera-
tion might be most effectwally promoted, and their minds formed toa love and |
reverence of the laws of their country, and a knowledge of its wise ingtitutions.

It is presumed, the portabilily and elegance of this Series will render it pecu-
liarly acceptable to the Students ¢f our Universities;—it is adapted te
the leisure of 2 morniug or evening walk, or to the contempiation of the study.
‘With the general reader, these Works must have their full influence and effect;
~=he cannot but be amply gratified in pertsing these Classics, whose object is
not to inculcate new fanvies and opinfons, but old and estadlished triwths, veme-
rable for their age, and sacred for thetr utility, and to instruct every Englishman
in thore Rights and Duties, upon which his Public and Private weifare depend,
to cherish in bim a generous Loyalty, a manly love of his own Liberties,~—and a
“ue value of thesglorions Constitution under which he lives.

""ach Work may be kad separatcly in boards, bound, oria Numbers.
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