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FPRODUCTIONS OF THE SEASONS. 1t

OCTOBER.—The same, with pheasants, land.

NOVEMBER continues the same, with woodeocks and snipes,
plovers, &c. Fruit for dessert at the beginnirg of the autumn
season : cherries, peaches, nectarines, figs, plenty, grapes, red
and white currants, greengage, and a variety of other plums,
chesnuts, walnuts, and filberts; pears, and various apples for
table and tarts. The kitchen is still well supplied with common
vegetables, roots, celery, cardoons, brocoli, endive, lettuce, spi-
nach, and Scoteh kale.

WINTER QUARTER.

The productions of fish in December are turbot, Severn salmon,
crimped cod, skate, haddock, whitings, smelts, soles, and brill :
carp, tench, perch, pike, and eels.

JANUARY.—The same.

FEBRUARY continues much the same, except that carp,
pike, and tench are going out of scason.

Poultry—Turkeys, capons, guinea fowls, partridges, and
pheasants.

Hares, rabbits, quails, grouse,

The garden furnishes us with roots, such as éﬂ,lsif'y, scorzonera,
ca:rcl-::mns, celery, parsnips, beet-root, broeoli, white cabbage,
winter spinach : the latter end of the season, forced asparagus
sea-kale, French beans, cucumbers, radishes, and salad, =






PREFACE

TOD

THE YOUNG COOK'S GUIDE.

Wuen I first adopted the custom of committing to
paper that which was my uniform practice in the
kitchen, it was with a view to benefit those, whom I
should have under my instruction, especially on their
first going out as cooks, and acting on their own re-
sponsibility. Having from this motive centracted a
habit of so doing, I became at length strongly impressed
with an idea that a work, well adapted to be a guide
to those whose occupation i_s in the kitchen, might,
if published, become of general utility ; and having
shown the system I was pursuing to some of my pro-
fessional friends, I am emboldened, by their approval,
to hazard the publication of a Guide to the Junior Cook,
calculated to lead him progressively through the whole
practice of the kitchen—a practice, to which I have

‘devoted my especial attention; and upwards of twenty
B
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years' practical experience and observation, I trust will
enable me to succeed in the desired object of my

contemplation and ambition.

It is not a vast number of pages that will recommend
a Work: I have studiously endeavoured, as much as
possible, to simplify the culinary art, avoiding every
thing superfluous, and inserting all that can be useful,
constantly bearing in mind and aiming to enforce that
due attention should be strictly paid to the most minute

performance.

In turning over a few pages of this volume, my object
plainly discovers itself, and no doubt will be an induce-
ment to my young friends frequently to place my sug-

gestions and advice before them.

There are voluminous works on the Art of Cookery,
and some of them written in a masterly style, so that
the ground has been ably trodden before. In ap-
pearing, therefore, as a guide to the junior class, it
remains for me only to do that which my predecessors
have omitted, and endeavour to finish what others may
have left imperfect. Hence, I shall not hesitate to step

out of the general track of authors on the culinary art.

I have already observed, that it is not an innumerable

mass of receipts which this Work has to boast; but it 18










INTRODUCTORY REMARKS.

ADDRESSED TO THE HEAD OF THE KITCHEN.

Trere is scarcely an individual who is not desirous of being
well recommended, and very short reflection will suffice to con-
vince us that we have something to do on our parts to merit the
approbation we desire: therefore, in whatever station of life we
are engaged, it behoves us, as a duty we owe ourselves; to fill
that station faithfully, My observations are, however, wholly
confined to the kitchen, and the suggestions which I desire to
offer are the result of my own immediate experience, which leads
me to advise, that the business of that department should be com-
menced early in the morning, and continued throughout the day
with strict order and regularity, which will considerably facilitate
that which is to be done, and without such regularity we shall often
err: for it is an obvious fact, that those only who are diligently
sanguine, and devote themselves wholly to their business, can
have any just pretensions to success. Neglected larders, a con-
fused and disordered kitchen, bespeal every kind of waste and
extravagance, and but sorry performances can be expected. to
proceed from such a kitchen ; but how widely different the im-
pression must be on going through larders which are all neatness—

the meat, the poultry, the game, &e.,in perfect order, and passing
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thence to the kitchen, where nothing but cleanliness presents
itself—and not disorder, by being strewed from end to end with
the refuse of that which we are employed in dressing : the preva-

lence of order and regularity is the test by which the cook’s

worth may be estimated.

Those whom we have to teach become either good or bad
cooks, according to the nature of the example and instruction
afforded them. Punctuality in all cases should be strictly at-
tended to. In cleanliness, the slightest neglect must not be
suffered ; any disposition to waste or extravagance should be
absolutely checked, whether proceeding from haste or from cul-
pable indifference ; steady perseverance and order will accomplish
much—indeed, it is the source we must depend upon for the
establishment of those principles we desire to impart. Those
who are brought up without due care in such matters, however
clever they may be in their cooking, will be lamentably bad
managers, and incompetent to promote the eomforts of a family.
All duties are reciprocal, and if you find those about you are
ﬁnxiuus to perform well that which is allotted to them, en-
deavour by kindness to make them know that you are sensible
of their obliging attention, and they will grow convinced
of your endeavours to contribute your utmost to their comfort,
improvement, and future good. I am advising that which has
been invariably my object through life, to derive all the advan-
tage I could from those superior to myself in knowledge, expe-
rience, and of conduct worthy to be imitated. It is with the
warmest gratitude that I declare myself immensely indebted for

many valuable professional suggestions, which I have had an
























































































































































































































































































































































































































































































































































































































































































































































































































































































































































































