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3 CURING, SMOKING, AND PRESERVATION OF

Bay or rock salt, pounded 1% Ib.
Coarse sugar. .+ + » yw blilb
Shalots, minced . . . . loz
Saltpetre, in powder . . 1 oz
Sal prunelle, in powder . 1 oz
bay leaves” . . . 0w 207

Rub both sides of the meat well for a week, turning
it every other day, then add common salt and treacle,
each one pound, and rub again daily for a week;
after which baste and turn only, for a week longer,
then take it up, dry with coarse cloths, rub it well
all over with peas meal and bran mixed, equal quan-
tities, and hang it to be smoked with

Oak lops or sawdust. . 2 parts
Dried ferniiv, assr v 43 2 pazts
Peat or bog-earth. . . 2 parts

for three weeks. Commit it to your ham and bacon
chest, to be kept three months or longer, well em-
bedded in malt coom and pulverised charcoal. It will
never be rancid. i

MELTON-HUNT BEEF.

Choose a round of prime ox beef, about thirty
pounds weight, the butcher removing the bone; ex-
amine the flap and take out the kernels and skins,
and hang it up in a dry air, where let it remain as
long as the weather will permit. Then take













12 CURING, SMOKING, AND PRESERVATION OF

Allspice, crushed. . . . « lioz

Juniper berries, crushed . 1 oz.

Black pepper, crushed . . 1 oz

Eight shalots, minced

Bayisali ., iee o e Snes e b

Common salt or rock . . #1b.

Water s &t ten W S T
and boil twenty minutes, skimming well; strain the
liquor and pour it hot over the meat, which must be
totally immersed. In a week boil up the pickle,
adding

Saltpetre . sxnes Sams Slioz:

Bay: leavesdrgaiis sebe vl 0z

Gochineal =s0s" Sass tatd o302,

Cover the meat again, and let it remain ten days
more ; then take it up, dry it well with cloths, and
hang it up in a quick current of air, rub it well on
both sides with warmed bran, and when it is not
capable of retaining any more, coat it with the gela-
tine and treacle composition so effectually as to totally
exclude the air. In three months, meat thus pre-
served will be juicy and mellow, and presenting a
striking contrast with the dry and tough preparations
of the general common practice. When wanted for
table, plunge a piece of the meat into a pan of boiling
water, and keep it so boiling for ten minutes or a
quarter of an hour, after which draw the utensil a
little off the fire, and simmer only, until the cooking
is completed.
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16  CURING, SMOKING, AND PRESERVATION OF

Rock or common salt . . 2 1b.
Saltpetre ... .. .. $1h
Vanegar g, et ol i,
WYGaaE 05 ey Ll o e G

boiled twenty minutes, skimmed and let go cold.
Baste the meat twice a day, and turned every second
day for three weeks longer. Now take up and wipe
dry, sew a broad fillet of light canvas around the
meat tightly, and suspend it to be dried very gradually
in your chimney, with beech and birch embers. It
may hang thus for three weeks, never allowing a
flame, and should be turned occasionally.

NEATS TONGUES.

For each tongue of seven to nine pounds weight,
having cut out the gullet and trimmed the root, take

Bay saltc S S oa s oz
(Uoarse sugap . SRR TE S 0B 07.
Saltpetre, pounded . . . 3 oz.
Cochineal, pounded. . . % oz

Mix well, and rub the meat well for four days, then
add for each tongue one ounce more salt and continue
the rubbing and turning six days longer. The curing
is now completed, and if wanted for table, may be
boiled slowly four to five hours. If it is intended to
dress them fresh out of pickle as wanted, the rubbing,
except for the first day, must be omitted, and in such
case, they would not be unpleasantly salt for four or
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20  CURING, SMOKING, AND PRESERVATION OF

Then let them lie in this way, only turning them for
ten days more, when you will boil up the ingredients,
adding
Best pickling vinegar . . 1 pint
Weatela. 070 Slal S Sl et

and when cold turn it to the meat, and baste with it
a fortnight longer. You may now take them up and
dry them well. They must hang in a current of fresh
air for a week or more, and then be smoked a month
with oak lops, fern, and grass turfs.

WESTPHALIA HAMS ECLIPSED.

Take a fine thick leg of pork, of about sixteen
pounds weight, and mix

Saltpetre, finely beaten . 11 oz.
Ooarse sugar. <.« w . 1070z
Rock or common salt . 4 oz.
Bay salt, beaten fine . . 5 oz

with which rub the meat in all parts once a day, and
turning it for four days. Bring a pint of pickling
vinegar to the boiling point, with one ounce of sliced
shalot in it, and when cold add it to the meat, which
must be turned daily for a month ; then take it out of
pickle, hang it to drip twenty-four hours, turn the
ham end for end twice a week at least, smoke it a
month with oak lops, fern, beech chips, and turfs.
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22  CURING, SMOKING, AND PRESERVATION OF

weight, deprived of the rind, and what fat may be
considered superfluous, and rub it in all parts effec-
tually with'

West India molasses . . 1 1h.
Bavahilly 0 T SRR
Laurel leaves, shred . . 1 oz
Bay leaves: i ia o s et olinz

and let it be rubbed and turned daily for a week.
Next boil together the herbs used above, and

Marjorara . . . .. ahandinl
Thyme .. . o oacg e sahandin
Juniper berries, crushed . 1 oz.
Rock or common salt . . 1 1b.

B 723 F e s S AR T 1T

Skim it well, and when cold, pour it to the meat, and
mix with the first pickle. Take care that the pickle
completely covers the chine. Handle it attentively
three weeks, and wipe it dry. It must be well
coated with bran first, and pea-flour over that, and
smoked with

DAlclops LSRR T o ‘J.parts
Dried farn 0.5 v 25 L0 2iparts
Beech or birch chips . 2 parts"

for a fortnight or more. One half of it will be ex-
ceedingly good, if coated with the gelatine composi-
tion, and kept three months; the other half may be
baked, and eaten cold.
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&e., and wash it five minutes in salt and water. Rub
it well all over with coarse sugar and sliced onions,
and let it remain in a deep dish forty-eight hours, the
tongue may be cured as a meat’s tongue. Make a
pickle by boiling

Bay leaves, powdered . . 1 oz

Saltpetre. o e b oL ot 0%

Bay salt or rock salt . . 11b.

Allspice, groond . . . 2 oz

WYater o "o s gy 4w o L AUATT

Skim 1t well, and when cold, pour it over the head in
a deep straight-sided earthen vessel ; so let it lie three
weeks, being turned and basted with the pickle every
other day. Take it up now, wipe it dry, place the
tongue in, and stuff all the cavities with a stuffing of
onions fried in olive oil or sweet lard, and dried sage
powdered ; bind the cheeks close together with tape,
and smoke it three weeks with beech chips two parts,
fern two parts, peat one part, oak sawdust one part.
It must be kept in same packing as hams, tongues,
- &ec., and in two months it will be excellent, baked
and taken cold.

BATH CHAPS, OR CHEEKS.

Chose your cheeks from pigs not more than eight
score weight. Split open, carefully take out all the

offal, and for every stone of fourteen pounds of meat,
allow
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coated therewith, and smoke it a month with oak lops,
sawdust, and beech or birch chips. It should be kept
in store two months at least, and then put into boil-

ing water over the fire, done moderately, and cut
when cold.

HAUNCH OF MUTTON AS VENISON.

Get your butcher to leave the tail attached to a leg
of fine fat wether mutton, which you may hang as
long as ever the weather will permit. Carefully
remove the outer skin, and rub half a pint of pure
olive oil well into all parts of it, lying in a deep dish.
Put into a jug

Three large heads of garlic, sliced
Bay salt, a teaspoonful

Allspice, bruised, 4 oz.

Six dried bay leaves

Or nine green ones

Seven or eight sprigs parsley
Seven or eight sprigs thyme
White peppercorns, % oz.

Pour a pint of good vinegar, nearly boiling, over these, °
cover the jug close, and let remain till next day.
Then add this pickle to the meat, and rub it well in
for half an hour, not disturbing the fat if possible;
slice six large onions, and strew them equally over
the meat, turn it every day twice, and keep always the
onions well on the uppermost part. Continue this for
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when cooked will have a peculiar appearance, and a
flavour “highly esteemed by many persons. To be
served hot with a spoonful or two of tomato, or any
other favourite sauce.

WELSH MUTTON HAMS.

Take a couple of legs of prime Welsh mutton, rul
them well with treacle made hot, and put them away
1 a deep pan until the next day. Make a pickle of

Thynie: v o qulen 500 el hondb
Margorams s s e dihand fnl
Bay leaves: juisi scues | 2 il shandinl
Laurel leaves . . . . 1 handful
Saltpette . s Femias Sl
Black pepper, i Sk o2 iom
Bay salt L ess v R A Eeail
WVoater ¢ o g o e S S ibuphts

boiled an hour and well skimmed, and when cold to
be poured over the meat, and to be rubbed every day,
and turned for three weeks. Then take them out of
pickle, rub them well in all parts with strong vinegar
for one hour, when wipe them dry, and hang them
up in a current of air until well dry. Then give
them a thorough coat of bran or of oatmeal, and
smoke them with _

Oak sawdust . . . ., 2 parts

Beat: flaeioilive i wSdipant

Beeehal slo ot Rt a2 papls

Turfsiarfermant s L8 odl part
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or calico bag for a month, then pack it in malt cooms
and charcoal. If preferred smoked, we cannot pro-
vide you with juniper bushes for that purpose, and
with which the “ Ardennes ” abounds, we must there-
fore substitute

Oalclopsf .0 s el pieed
Beech chips . . . . 2 panis
Barn o« 0 e e eyt o2 piath
BeRl e o o e e o el o

TO PICKLE A TONGUE.

Take out the gullet and rough root of a neat’s
tongue, eight pounds weight; rub it well with com-
mon or rock salt three days, then take

Foots'ol sugar . . ',  .E b
Saltpetre in powder . . % oz

Rub well with this, out of the pickle, then return all
to the first brine, and keep it close covered three weeks,
turning it every day. It will be fit to be cooked if
wanted, but if to be smoked, treat it with the drying
process, and when ready, smoke it with

@aklops 1.0 s oA AipaEnts
HerttSe st o e, R At
Beafits s i o e e

This is intended for tongues for general j}urpnses.
There follow some excellent pickles for higher flavours.
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then again meat, and alternately to the finish, and
filling all the spaces with common or rock salt. In a
week, if a pickle does not rise up so as totally to cover
the pork, boil as much of similar ingredients, and,
when cold, pour it gradually and evenly over the
meat, and leave it. You can take thin pieces out in
a fortnight if wanted in haste, but it will be preferable
if not disturbed for a month. The water requisite for
the second brine depends upon what brine was pro-
duced by the first salting.

PRESERVATIVE PICKLE.

This is proper for cured meats in general, and is
recommended for imparting a mild and excellent
flavour.

Rock or common salt . . 1 1b.
B Ry Ealvae e R R e SN
Coatse sugar . Lo St ani .
Saltpetre: it s w s ok b
Water: ) s e pe b Lol

SUPERIOR PICKLE FOR FPORK.

Rock salt or common salt 3 1b.
Bay salbws oo sy ddvabiadilthe
Saltpetre .o ol anndi ek lh:
Lioafsupar . o 0 e ialbee
River or rain water . . 3 gall.
Boil and skim well. Apply cold. Small delicate

pork will be ready in a week.
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34  CURING, SMOKING, AND PRESERVATION OF

half-and-half, and hang it up to dry for twenty-four
hours, then roll it up as a collar, and bind it tight ;
hang it in your chimney, but do not let much smoke
enter into it, as it must be dried rather than smoked,
The embers of beech chips, grass turfs, and sawdust,
will effect this in a week. The half of it may be
roasted, and the other part kept with your hams,
tongues, &c., for six months; it will then be mellow
and beautifully flavoured.

A PERPETUAL GOOSE.

Procure the heart of a prime ox—the larger the
better—hang it up in a current of dry air as long as it
is safe, and at the same time get a pint of newly-
drawn goose oil, which put into a jar along with

Six or eight eschalots, minced

Onions, sliced s . . 11b.
Dried sage, powdered . . .1 oz
Ay Ball s i s et e e D
Saltpetres st o ciiir o o o7

Tie brown paper over, and let it remain in a gentle
heat until your meat is ready. First cut out from
the heart, the pipe—blood vessel—as low down as you
can, pare away the ¢ deaf ears,” and open as wide as
you consistently can, without piercing the bark or
outside skin, a communication between the two upper
cavities—auricles, and the two lower ones—ventricles,
and take out the coagulated blood. Next rub all
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36 CURING, SMOKING, AND PRESERVATION OF

week. This done, rub it again with the oil and hang
it In a quick current of air for twenty-four hours,
and as soon as it is dry enough to retain it, coat it
securely with the gelatine composition, and keep it
three months, and longer the better. Ultimately, it
must be roasted, and slices cut out when cold to be
broiled. Tt is an exceedingly beautiful treat.

THE NUTRIMENT IN FISH.

“This is a subject on which I have made some ex-
periments, the results of which go far to prove that
there 1s much nourishment in fish—Ilittle less than in
butcher’s meat, weight for weight; and in effect it
may be more nourishing, considering how, from its
softer fibre, fish is more easily digested. Moreover,
there is I find, in fish—in sea-fish—a substance which
does not exist in the flesh of land animals, ¥iz. iodine,
a substance which may have a beneficial effect on the
health, and tend to prevent the production of scrofu-
lous and tubercular disease—the latter in the form of
pulmonary consumption, one of the most cruel and
fatal with which ecivilised society, and the highly
educated and refined are afflicted. Comparative trials
prove that, in the majority of fish the proportion of
solid matter—that is, the matter whic¢h remains after
perfect desication or the expulsion of the aqueous part,
is little inferior to that of the several kinds of butcher’s
meat, game, or poultry. And if we give our atten-
tion to classes of people, classed as to the quality of
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38  CURING, SMOKING, AND PRESERVATION OF

well for their trouble, since it costs them nothing,
Take a fresh salmon, sixteen to twenty pounds weight,
split it open at the belly, beginning at about eight
inches from where the tail sets on, and cutting through
to the bone up to the nose, remove the gills and all
the refuse, wipe well out, and quite dry. Mix an
ounce of ground white pepper with a pound of coarse
sugar, and rub all the inside with it, particularly at
the bone, for fifteen minutes or more; then bring the
sides together, lay it on a dish, and rub the remainder
of the mixture all over the outside of the fish, the
back fins and thick part of the shoulders. So let
it lie, the thin side uppermost, until next day in a
cool room. Then rub again all over with the liquor
produced, and let it lie twenty-four hours longer, the
thick side uppermost. Now hang it up by the tail
until dripping ceases, lay it again on a clean dish,
strew fine salt well over the inside, bring the sides
together, and rub the outside well with fine salt, leav-
ing the fish covered to the thickmess of half-a-crown
with pounded rock salt, a thin stratum of which must
be under the salmon. KEach day the runnings must
be thrown away—for observe it is hot weather when
fresh salmon is cured—and more salt applied. In
five days from the commencement it will be safely
cured, provided that the thick part of the back and
shoulders have been well supplied with the salt heaped
under, around, and above those parts. Then take up
the fish, brush off the salt, wipe dry, prop the sides

e L
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in your tub, strew bay leaves on it, cover well with
your mixture, and put your boards on the fish, weight-
ing them down with accuracy. Remove them once
a day for the purpose of applying more of the sea-
soning, and put fresh bay leaves on the third morn-
ing. On the fifth morning take the salmon out of
the pickle tub, stretch it open at the back by wooden
splints, rinse it quickly through salt and water, and
proceed as in the next receipt, in every respect, until
the process is completed.

SUPERIOR KIPPERED SALMON.

Choose a short, thick fish with a small head, a
bright eye, and of twenty pounds weight, although
salmon cannot be too large for splitting, and just
fresh from the ice they come packed in. Immediately
it is brought home—in hotweather observe—commence
your operations. ILay the fish on a table with its
back towards you, and, beginning at the nose, draw a
sharp knife clean down at one stroke to within two
inches of where the tail begins. This must be ae-
complished so that the backbone is left quite bare
under the knife ; thus one, the under, side of the fish
will be thicker than the upper side. Then take out
the roe and liver, which may be beautifully preserved
as by various receipts in this treatise, and removing
the gills and garbage, wipe out the fish well, and

having previously with a pen-knife severed a tissue
that runs along the whole length of the bone, and
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and an ounce and a half of sal prunelle, and replace
the boards. Look to it every morning and evening,
keeping it well supplied with fine salt and sal prunelle,
but using no more sugar. On the fourth day sprinkle
lightly over it finely ground white pepper, and renew
the leaves. Next day dismiss the boards, bring the
thin side over upon the other, and, scattering salt over
it, leave it till the next day. Then rinse it quickly
through salt and water, and hang it up to drip; wipe
it dry, stretch out the sides by pieces of light lath
placed across the back, and suspend it in a free
current of dry air ; examine it occasionally, and if the
red side begins to feel clammy or sticky, place it be-
fore a fire until the “face” becomes somewhat dry
and hardened, then expose it again to the air current,
and when ready smoke it with

Oak sawdust . . . . 2 parts
Beech chips . . . . 2 parts
Fern or grass turfs . . 2 parts

for three days and nights, adding a little peat to your
fire the last twelve hours. It should not be eut for
three or four days, and then with a very sharp knife
held across the fish in an oblique direction, which pro-
cures the slices much broader than if the knife were
placed at right angles with the back of the salmon.
The slices are usually broiled, enclosed in writing-

paper.

o
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ounce, and salt one pound, to each half-gallon of
water ; when done enough, take it out, set it on a
sieve to cool, and next day put it in your chimney
with a slow fire, to dry gradually, and then smoke it
with

Beech chips . + . . 2 parts

Do T R P B g L S v

Qalelops i ihe v w052 iparts

for a week. When cool take off the cloth, and hang
it up in a dry air to get solid. It may then be en-
closed in writing paper and sent to table, and will be
greatly relished. ILet the thin side be treated thus:
Lay it down on the skin side, and cover it with rock
or bay salt in fine powder, sifted loaf sugar half a
pound, and saltpetre half an ounce; so let it lie forty-
eight hours under a board of tasteless wood, weighted
down. Next wipe it dry, and hang it on your tenter-
hooks in a free current of air twenty-four hours; mix
well,
Essence of cassia . 1 tablespoonful
Essence of cloves . 1 tablespoonful
Essence of mace . 1 tablespoonful
Essence of cayenne 1 tablespoonful
Essence of bays . L tablespoonful

lay the fish down on the scaly side, and with a soft
flat brush of camel’s air, pay it well over' with the
mixture, and cover with oiled silk, or its best substi-
tute, to prevent the evaporation of the essences.
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Pour the boiled liquor upon them at about 150 deg.
Fahr,, and cover close. In thirty-six hours take out
the fish, wipe them dry, stretch them open by wooden
splints at the backs, and hang them in a strong air
current; watch the inside face of them, and if be-
coming clammy, place them to a fire for an hour.
Smoke them of a nice chesnut brown ecolour with

Oak lops or sawdust . 2 parts.

Fernorturfs . . . . 2 parts.

Beech chips . . . 2 pants.

They will keep well if packed face to face with dry
oiled paper between every two of them. Broil or
toast them moderately.

MAY FISH—A LESS EXPENSIVE METHOD.

Take fifty mackerel, split and clean them, as for
“ kippered mackerel.” Mix

Rock or common salt . 2 1b.
Baysaltir. s a8 o= Sl
Saltpetrs o ¢« o o F b
Molasses ¢ o s 2y

warm these, and rub the fish well on both sides ; lay
them in a deep pan and let them remain until next
day, when they must again be rubbed and laid for
another twenty-four hours. Then take one up and
try if the flavour is high enough for your approbation,
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the fish for twenty-four hours more. Then take them
up and hang them to dry, exposing the insides well
to the current of air by wooden splints placed inside.
When sufficiently dried both inside and outside, re-
move them to your chimney and smoke them a dark
colour with

Oak sawdust . . . . 1 part

Hlerm e o (SRR e S e

Beech ™ . 2 pArts

IPeat SR SN SOl Enarh

When cold, take a pair of large scissors, and cut off
the sides of the belly part, to extent of an inch; take
off the heads, lay the fish on their backs, packed side
by side, and saturate the backbones with this mixture

by means of a camel’s-hair tool :

Essence of cassia. . 1 tablespoonful
Essence of allspice . 2 tablespoonfuls
Essence of cloves . 2 tablespoonfuls
Essence of nutmeg . 1 tablespoonful
Essence of mace . . 1 tablespoonful

Repeat this twice a-day for three days, and when dry,
coat the fish with gelatine composition, and keep in a

dry place.

BRITISH AMERICAN SALMON.

Annually, in November, we get from St. John’s,
N.B., excellent salted salmon in tierces, dexterously
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may proceed to smoke them, after you have gained a
well-dried face on the red side; this must be done
with

Oak lops or sawdust . . 1 part

Beech: chips:.i e b piaid 2iparts

Fern or grass turfs . . 2 parts

Beaf. 0. ol sldng. g sl

Give them a continuance of this smoke for two days
and nights, and although while in the chimney the
colour of the inside face may not be so deep as you
might wish, yet, when drawn out and exposed to the
common air, the shade will be greatly altered, and a
fine bright red will succeed it.

BLOATERS.

This process is generally conducted in so negligent
and rough a manner—excepting at Yarmouth and
Lowestoft—that a little advice on the subject may not
be out of place. As the barrels are emptied of their
contents, the largest fish should be picked out from
the rest, and pickled separately, for otherwise the
consumer gets the finest herrings hardly tasting of
salt, and most likely in a state of decay, while
the small ones are so much oversalted, as to be
scarcely eatable. As the fish generally come to hand
far from clean, they should be washed by means of
round baskets agitated in tubs of salt and water, and
turned into separate pickling vats, which should have
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Oak IS ges is i A parts
Beech uhips o a e el 2ipavts
Fern or grass turfs . . 2 parts

When they have been smoked enough, return them to
the air currents, as they keep much better on the rods
until wanted. If a constant and full smoke has been
kept up, twelve hours will be sufficient for the smaller
fish, and sixteen to eighteen hours for the large ones.
They are not intended to keep good more than four
or five days, but in perfection should be eaten the day
after being cured.

KIPPERED HERRINGS.

The herring is so favourite a fish with the majority
of society, that any improvement in the modes of
curing them is a valuable acquisition. The getting
rid of the gut and other objectionable parts recom-
mends itself, and claims a decided preference over the
old practice of sending the fish to table w/ole, and, in
fact, carrying to the parlour what ought to have been
left in the scullery. The salting process should be
conducted in a similar manner to that for bloaters, and

- when taken out of pickle, should be wiped dry, and

then split open at the backs, leaving the bone bare as
possible; yet, an inch from the tail, the thin side should
remain attached to the thick side, this adds much to
the appearance of the fish when at table, and saves
the curer some trouble in the succeeding stages of
process. Clean out all the offal and gills, and wipe
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Fifteen bay leaves, shred

Six laurel leaves, shred

Water, 5 quarts
Let the fish remain in this six hours, then hang them
by their shoulders, and stretched widely open, to dry
in a quick current of air. In this, and all similar
cases, where the inside is to be acted upon by the
atmosphere, those sides should be placed on the hooks
0 as to receive the full advantage of the air current.
When dried as you think sufficiently, hang them in
the chimney, and smoke them till of a fine bright
brown ; return them to the air, and next day take
them off the hooks, lay them on their backs, and
brush them all over the inside with essence of allspice
and water, two parts of the former to one part of the
latter ; repeat this, and when absorbed, brush them
over again liberally with this mixture :

Essence of cassia . . . 2 tablespoonfuls
Essence of cloves . . . 4 tablespoonfuls
Essence of mace . . . 2 tablespoonfuls
Essence of bays . . . 4 tablespoonfuls
Water .. U UYL, G tablespooniuls

repeating this three or four times, according to your
taste. Any of the others may be used singly or in
combination. The backbone must be well saturated.
Stow away, wrapped in paper, in malt cooms and
charcoal ; they will keep a long time, and repay your
trouble well.
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Oak ]n]}s S e s e e D
L I g R S Y o ) parts

o 1] e Sl parts

until they are of a dﬂﬂp red,

SPELDINGS,

At present we are not aware of any superior method
of curing the haddock to the * finnin haddock,” which,
if procured soon after they are drawn from the
smoke, are very fine eating. But some seasons pro-
duce these fish in such abundance that it induces
curers to save them by various processes; the small
ones may be converted as follow : Split them open
at the belly, right over the backbone, clean away all
the garbage, gills, &c., and lay them in a strong brine
of common salt until nicely flavoured, then hang
them on your tenters, dry them a day or two, taking
care they do not. become clammy, as these fish very
soon are spoiled. Make a fire in your chimney with
oak lops, sawdust, and beech chips, and when you
have brought it to embers put in the rods, and first
dry and then smoke them highly. Whitings are
often done the same way, when the markets are
glutted with the fresh fish.

SMOKED BPRATS.

This is a remunerative business when mnﬂuctgcl on
the best principles, employing children at trifling
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mahogany. These when packed in boxes, like cigar
boxes, will suit for exportation to the European Con-

tinent, where many thousands of boxes are sent every
winter.

ALDBOROUGH SMOKED SPRATS.

Many gentlemen who delight in highly smoked
relishes, inquire for these articles, and as they are sel-
dom to be procured north of the metropolis, I subjoin
an easy way of getting them. TIn the beginning of
the sprat season—November—take a bushel of fish,
pick out all the largest ones, and with a dozen pounds
of common coarse salt or rock salt at hand, throw a
layer of it into the bottom of your salting tub, then a
layer of fish, and so on in alternate layers to the end;
let them lie four hours, mixing them about in the tub
two or three times, this will fix the scales, which are
cleared off the fish by the “washing” process. Now
take the sprats up, and with a basket wash them
quickly in very strong salt-and-water, using the same
salt if you choose, and get them on to your spits, and
dry them as soon as a strang current of air will ac-
complish it. Smoke them with oak alone, lops and
sawdust, until they are of a very dark red colour, and .
when quite cold, pack them in round shallow kits, in
circles, the heads lying all one way, and the fish on
their backs. The appearance of them is anything but
inviting, yet they are very good, and are always eaten
without cooking. Vast quantities nsed to be exported
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n a pint of boiled water, and strain it through flan-
nel, pour it evenly over the contents of your jars or
vessels; secure the bung again, and in a week or less,
turn the receptacles upside-down for a day or two,
and then again set them upright. This is called
“feeding” them. And when all is done, without the
aid of “brick-dust,” or what is as bad, “ Armenian
Bole,” to give them a fine red colour, the said “British
anchovies” may do to make anchovy sauce of, with
other ingredients, but to bring to table, with dry or
buttered toast, as Gorgona fish—Oh never! See
Note, No. T.

TURBOT FINS.

This idea will naturally suggest itself, that “a pretty
expensive product this will be, by cutting off the fins
of a turbot at such a cost;” but there are fish to be got
at much less price that will answer the purpose, for
instance, the brill or brett, and even good firm plaice,
in hard frosty weather, will afford the * amateur™ an
opportunity of testing the value of the venture. In a
private family, if such a fish came to table minus its
fins it would eat quite as well, even though to the eye
it might not be exactly a handsome dish. Scale the
fish, and cut off the extreme edge of the fins, lay a
piece of wood an inch thick on the body, just to act
as a guide to the knife—which must have a very sharp
point—and cut off the fins with an inch and half, or
rather more, of the solid attached; place these upon

g 'S
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least, but three months would be better, and then
broiled lightly, first being rubbed over well with pure
olive oil. Observe, the same pickles and trouble
would have done a dozen fins.

RIVER EELS SMOKED,

This a nice preparation of the richest fresh water
fish we have, and will fully repay the amateur for
the trouble and trifling expense. I have said “river
eels,” because those fish of ponds or waters nearly
stagnant, when they run to large sizes, are said to
taste of the mud they inhabit. I have experienced
the truth of this, Take fresh eels of two pounds
each and upwards, cut off the heads, tails, and fins,
split them open at the belly to the backbone, from
the vent upwards, and clean them out, well washing
them also in salt and water a minute or two. Next

make a pickle of

Bay salbS e is o osaiilh;

Saltpetre. .- .. . Colae. e

ATISEIAB .o oo e 2O

Bay leaves. . . . . . 1oz

Greenlaurel . . . . . 2oz

WWiaters o b e e £ S8 SIS
by boiling fifteen minutes, skimming and going cold.
Cut the fish into pieces six inches long, put them into
a deep earthen pan, and pour the liquor over them.
Let them lie thirty hours, then take them up, wipe
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by the Israelites, who are connoisseurs in fish, as
generally admitted. If many are likely to be wanted
you may save forty per cent. by purchasing a barrel
of anchovies “first hand,” and feeding them your-
self. You have another advantage also, viz. you
would insure the fine racy flavour, which is gradually
lost where the shopkeeper is perhaps two months or
more In selling out a barrel in small quantities. A
barrel turns out, in general, about twenty-two pounds
of neat fish, exclusive of the sauce, and not often
more. Acting on this advice, and feeding them, you
will be able to take out what you want, without break-
mg the rest, and be careful to keep those in the
barrel well covered with the salt, and after that the
slate which you always find in the barrels of genuine
fish.

Run thin wire through the shoulders of the fish,
and making a light temporary frame to hold the wires,
smoke them with beech and oak, with some fern or
grass turfs. As no wiping nor washing is required
in this instance, the scales will have adhered to the
fish, and a general rough appearance will be the
result, this is a great recommendation to goods of this
class. They must be of a coarse brown mahogany
colour, and should be packed in boxes, the size and
shape of cigar-boxes, and made of wood that has
neither smell nor taste. Dried bay leaves must be
packed with them, about forty in each box.

)

e il e s .
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stowed as you proceed ; fix in the bungs, and secure
them water-tight with melted resin or pitch ; put them
away in a dry place for six months, turning the jars
topsy-turvy every fortnight. They will be delight-
ful, wiped dry and fried in olive oil boiling, or eaten
with toast, as anchovies. If thought to be too high
flavoured by some persons, put them in warm water
at 120 deg. Fahr. for ten minutes prior to serving
them.
SMOKED CONGER EELS.

Request your fishmonger to send in these without
their skins, heads, and tails. Take a fish of from five
to six pounds weight, and with a large pair of scissors
or shears, cut off all the fins close to the body. Open
it at the belly, from three inches below the vent up
to the head part, and clean away all the garbage, and
opening a membrane that covers the backbone, and
hid clotted blood, which must be set free. Cut the
fish into pieces eight or nine inches long, and wash
well and very quickly in strong salt and water, and
dry with cloths. Rub all the pieces well inside and
outside with this mixture :

Common salt or rock, pounded finely 1 Ib.

Bay salt, powdered . . . . . . 1lb

Cloarse/sugar L el b idnaiieate Sopal db.

¥White pepper, onoundis e wet 8. o 2 oz
and lay them in a deep pan, rubbing and turning
them daily for four days; then take them up, wipe
them dry, stretch out the sides by splints of wood, so

o
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to the boiling point, to be only simmered afterwards
till done enough. To be eaten cold,

COLLARED CONGER EELS.

Fish of four to six pounds and upwards may be
treated as follows: Head, tail, and fins being re-
moved, the skin must be taken off, but reserved.
Lay the fish open at the backs, take out the large
bone the whole length, scatter bay salt in fine powder
generally over the inside face, and coarse sugar over
that again, and load boards down upon both sides,
same as for kippered salmon. Next day remove the
boards, renew the salt and sugar, and dust ground
white pepper over all; leave pressed down till the
morrow. Now add to the pickle, which is now get-
ting moist,

Allspice, in powder . . . 1 oz

Juniper berries, in powder 1 oz.

Bay leaves, in powder . . 1 oz

Laurel leaves, shred . . 11 oz.
For convenience, it must be cut in pieces, whenever
it suits you best, and according to your vats. When
it has laid two days more, and has been well rubbed
inside and out with this second mixture, take up
the pieces, wipe them fair with cloths, and roll up
each piece, making a nice collar, which may be now
dried gradually, then smoked as the former, and
finally coated with gelatine, &c., or buried in malt
cooms with paper round it. Tape is better for bind-

ing than string.
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dry one night, and coat with the gelatine composition.
In two months they will be splendid, being broiled in
the wrappers and served hot.

BROWN CAVIARE.

This excellent relish may be prepared with advan-
tage in January and February, when the codfish
come to our markets full of roes. Having procured
some roes and livers as soon after they are taken out
of the fish as possible, tie them up separately in
cloths, and put them into a pan of boiling water, in
which common salt one pound, and saltpetre one
ounce to the gallon, have been dissolved, and let them
simmer by the fireside, the roes for four hours and
the livers for two hours, and let them get cold in the
water they were boiled in. 'When taken up, carefully
remove all the skins and dark specks—coagulated
blood—and pound them separately in a mortar, until
of a perfectly smooth paste. Then mix them in the
proportion of two and a half ounces of the liver to
one and a half ounce of the roes, and work them
well together on a dish—a clean board is better—
with a broad knife, until not a bit of film or one
dark speck can be seen. Make a mixture of

Cinnamon, in finest powder . 4 oz.
Cloves, in finest powder . . 1 oz
Mace, in finest powder . . 1 oz
Cayenne pepper, in finest powder £ oz.-
Bay leaves . . b I

- Sift these, and add table salt to your taste. Lay
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which must be all in the finest powder, and sifted.
When all are well incorporated, add to the mass as
much of the lemon zest as will be just perceptible,
and fill pots of small sizes, in which the fish must be
well pressed down ; put a short time in a cool oven,
and when cold be covered with clarified butter or
olive oil, and next day, seeing that the airis excluded,
tie over with bladder; and keep in a dry, cool room.
This preparation will require two or three months to
get well flavoured and mellow, and has been highly
extolled by a first rate authority.

CAVIS OF MACKAREL.

Take twelve nice fresh fish, open them at the belly,
take out the roes, which set apart, the eyes, gills, &c.,
and wipe quite clean. Mix

White pepper, in powder . 1 oz.
Mace, in powder . . . 1oz
Cloves, in- powder . . . 1 oz
deablesalt # . . o b e

Season the insides of the fish plentifully with this
mixture, and close the sides upon it, tie the fish round
with packthread, and place them on their backs on a
layer of table salt, and let them lie till next day.
Take off the threads, and lay the fish in a deep dish
or earthen pan, and pour over them best vinegar and
water in equal parts. Pare off the thin yellow rind
of one large or two smaller lemons, lay this on the top,
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Lay your fish, cut in proper pieces, in oblong earthen-
ware pots, and pour the pickle over them when it is
scalding hot, not boiling. Next day fill up the pots
with more liquor, and tie bladder over them. These
will be fit for table in a week, but will be improved by
keeping, If any water is put to the vinegar it will
certainly spoil them for keeping long.

HERRINGS CAVEACH.

Scale two dozen of fresh herrings, take off the
heads and tails, split them open at the belly, clean
them out nicely, and lay them with their roes in
strong pickle of salt and water for three hours, then
wipe them well and season with

‘White pepper® = SSSIR oz,
Mace, in fine powder . . 1 oz
Cloves, in fine powder. . 1 oz
Nutmeg, in fine powder . 1 oz.

well mixed and sifted; replace the roes in the fish,
which lay along in a deep dish, covered with what
spice remains, and twenty bay leaves; tie paper over,
and bake them in a slow oven. Boil vinegar and
water equal parts, and when cold, pour it over the
herrings so as to cover them well. In two days they
will be very good, and are intended only for present
use.

YORKSHIRE PRESSED PORK.

Take two pounds of lean pork and four pounds of







76 CURING, SMOKING, AND PRESERVATION OF

absolutely necessary to the richness of the tripe when
cooked. It is forbidden to interfere with the bellies,
as they are termed, until the day they are wanted,
and they are therefore hung up in an outer-house.
The cleansing commences with scraping off the rough
dirt with a dull edged knife, and, proceeding in this
way, scraping until you come to the most troublesome
and tedious part, viz. the “honeycomb,” and every
one of those little cells of which it is composed is to
be attacked with a dull pointed knife, until, by assi-
duity and great patience, the work is completed. The
process is forwarded by occasionally dipping the flesh
into the boiling water, which is always close at hand.
And beautifully sweet are these parts of the beast
made by these means, without a grain of lime or salt,
or any chemicals. The part when cleaned is washed
in two or three fresh waters, then cut into large pieces,
and put into a tin jar made on purpose, nearly cover-
ing the meat with soft water, and sent off to the
common bakehouse to be left in—after the bread is
withdrawn—for five or six hours. When it is brought
home, a teacupful of new milk is put into the liquor or
gravy, in the tin, stirred about for a minute or so, and
the business is completed.

CALFS HEAD BRAWN.

A fine large calf’s head is best adapted for this
purpose with the skin on.  Take out the brains, and
bone it entirely, or let the butcher do this. Rub a

e
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side, pour the water from it, leaving so much only in
the saucepan as will just cover the gelatinous part,
and simmer it until this is thoroughly tender. The
head thus cured is very highly flavoured, and most
excellent eating. The receipt for it is new. Tt will
be seen that the foregoing proportion of ingredients,
with the exception of the treacle, is for one half of the
head only, and must be doubled for a whole one.

PORTABLE SOUP.

Lalce Oalves feet . . .0 .0 2b;
Muttanioe. i Losald 2o b8 Rill:
] %00) ] R PO AR S ] |
One onion, minced fine
Two heads celery, minced fine
Two carrots, minced fine

Salt s L S Soiess sains Itablespoondnl

Put these into a saucepan with just sufficient water to
cover them, and set it on to boil. When nearly done,
suspend a clove bag in the liquor. Remove the meats,
and press them through a sieve; evaporate the fluid
freed from water in a water-bath to the consistency of
honey, and pour it upon a clean smooth stone or slate.
When cold, cut it into pieces and dry it. Beef and
veal, as an addition, or alone, may be treated in the
same manner. ,

ANOTHER, AND MUCH RICHER.
Take the lean part of a good ham, ten pounds
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somewhat cheaper than usual. Take eight fresh fine
geese, clean picked and drawn, wash them in strong
salt and water, then take

Uonrss sugar 7 Lot i e
Baysalt:” . L e et ]
Saltpetre . o SRS N R0

DALE i e ] S d
Three eschalots, sliced

Bay leaves . . . . . 2 handfuls
Wiater'l s =Lt STNE S TR

.Boil these fifteen minutes, and skim well, and when
cold, rub the birds well inside and outside, and let
them lie, being turned and rubbed with the pickle
three days; then wipe them dry, and with two ounces
of ground black pepper, rub the insides until the spice
adheres firmly. Hang them up in a free current of
air for two days, and then smoke them a fortnight
with

Oak sawdust . . . . 2 parts
Fermm.® o0 o' e o o &2 pants
Becchchips & 0 0" o inants

Keep them in paper bags well defended from the fly.

BUCANED BEEF KIDNEYS.

Take half a dozen beef kidneys, cut them open
lengthwise, take out the pipes and skins, lay them in
a deep dish and pour boiling water over them ; in two
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purpose—and one that has been quickly fed up on
grass; cut 1t In slices two Inches thick and lay it in
the pickle made as follows:

Clodrse sugar » [ sl . adledh;

Bay orrock salt . . . & 1 db.

Dalfpetne’ o .oubisar il Wil

White pepper . =+ . 201 0z

Water . .. e aure @ 2 fmarts
boiled and well skimmed. Let the meat lie in this
thirty-six hours, being well rubbed and turned occa-
sionally, then wipe dry, and hang in a quick draught
of air for two days, after which it must be plentifully
rubbed all over with olive oil, and put into your
chimney to be dried, rather than smoked, forty-eight
hours with

Oak sawdust . . . . 1 part
Beech chips. . . . . 3 parts
el o o ah i S et O Apate

cut it now in pieces, and coat them nicely with the
gelatine composition. 1In two months it will be mel-
low and beautiful.

BUCANED CALF'S LIVER.

This is a beautiful preparation, and in my opinion
not in any degree inferior to the buzzards and storks’
livers of the Pampas of South America. Take a
couple of healthy fine livers, cut away all the pipes—
blood-vessels—and skins, and rub them well with
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Shalots; mineed. « o0 R e 0z,
Bay salt, finely beaten . . . . . 2oz
(loansaiatiivar. | sy damiae sl B ior;
Sal prunelle, finely beaten. . . . 1 oz

Let them lie so, turned and rubbed, four days and
nights, then wipe dry, take away the skins, but not
piercing the meat, and hang them to dry twenty-four
hours. Now rub the best olive oil all over them, and
dry with gentle heat (mind, be careful not to start
the gravy), of the embers of

Ok lops+ Sl saiiga s 1 path

Beech orbirch. . . . 2 parts

Fernior tarfs . o w02 parts

Beab = st it sl gl Sramt
and coat them with gelatine composition, or cut in
fitting pieces and pot them with olive oil, and tie
bladder over. The fire must be backened, if too hot,
by sawdust a little damped, or remove the meat into
a corner of your chimney for a while.

POTTED OX CHEEK.

Take the half head of a well-fed beast, chopped
into four pieces, cut out the gullet, the small bones
and cartilages, and wash it in salt and water, dry
with cloths, and rub it well in all parts with

Allspice, ground. . . . % oz
Coarse sugar . . '. . . #}1b.
Saltpetre, in powder . . 1 oz
Baysalt - oot G0 000N dlozS
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Make four or five tablespoonfuls of olive oil boiling
hot in a stewpan, throw a handful of the shrimps at
a time into it, and in less than a minute take them
out, season them well with the mixture and lay them
on dishes to cool. Continue thus to treat all the rest,
and when done fill your pots and press the fish down
closely. Next day cover with clarified butter, and
afterwards the pots may be made secure with bladder,
white or coloured paper over that. Keep them in a
dry airy room. They will be much liked if taken
with wine, and rectify a vitiated palate.

POTTED PIGEONS.

Take a couple of dozen of pigeons, which should
be hung up a full week in cold weather. They must
be drawn of the intestines and nicely picked of pen-
feathers. Cut off the necks and pinions and lay
them open at the backbones, wiped clean out and
washed in salt and water, being dried quickly.
Season them well with

Nutmeg, grated. .. . s & . loz
Cloves, in fine powder . . . 1 oz
White pepper, in fine powder. 2 oz.
Table salt, in fine powder . . 6 oz.
Bay leaves, in fine powder . 1 oz

inside, particularly on the backbone and vent, and
let them lie put down in a jar and covered over for
a week, turning them daily. Then place them singly,







88  CURING, SMOKING, AND PRESERVATION OF

Jamaica pepper, in fine powder . . 3 oz.
Black peppercorns . . . . . . 3oz
Bay salt, in fine powder . . . . 1 Ib.
UnnINeTIHgari L 41 s s dnn s dislbe

and blending all the meats well, season highly with
the mixture, and put it down in a jar for a week to
mellow. Then work the mass well for half an hour.
Get some of the largest ox intestines, and soak them
in luke-warm salt and water, wipe them dry and pro-
ceed to fill them, keeping out the air as much as
possible, which you will effect by regular and even
pressure, and pricking, only where necessary, with a
stocking-needle. Make your polonies about a foot
long each, and put them aside as done until the next
day ; then repeat the pressure and tie them up finally.
They must be put into boiling-water with a little
salt and saltpetre, and after once boiling, simmer
only for half an hour. Then take them up, wipe dry,
and hang in a current of air for a week, being turned
daily without fail. Then smoke them with

Dale 1apR ey monvn -t woa 2epANIS
Beech chips w0 oy« | 2eparts
0 R R S = 0
Bedfen -l iy« et LSPALE

for a month. Stow them away in malt cooms. They
will be prized by those persons who delight in high
flavours. They need no coating ; nay, many foreigners
prefer them mouldy on the outsides.
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Oak lopsand dust . . . 3 parts

Fern or grass turfs . . 3 parts
then hang them up in a dry room and keep them
with hams, tongues, &e. These will be excellent in
a month, just popped into boiling water for five
minutes, or fried in olive oil and eaten cold.

JERSEY BLACK PUDDINGS,

In France, in the Channel Islands, and Belgium
these delicacies are introduced at the tables of the
highest families, a distinction which they richly de-
serve, while in England very few persons make them
at home, but purchase at the shops an indeseribable
mass of groats, blood, bread, herbs, &c., and fre-
quently, to cover the indolence of the pork-butcher,
loaded with such an amount of the commoner spices,
as to render the whole anything but palatable. Then,
again, the fat, which seems to be the only recommen-
dation, is found here and there in lumps so large, that
before they become heated through, it is certain the
other of part of the mass must be burnt nearly to a
cinder. I think that we can produce an article well
worthy of the trouble and slight expense incurred by
the trial. Take a couple of dozen of large onions,
peel them, cutting off the bottoms, cut them into small
pieces, and put them into a stewpan along with ten
ounces of sweet lard, and stew them slowly till of a
light brown colour. Cut three pounds of pig’s leaf
that is perfectly sweet and dry into dice, pick out all
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fully cooked, then take them up and let them lie all
night on a sieve. Cut them into pieces four to six
inches long, and when wanted for table wipe them
lightly over with a linen rag dipped in olive oil, and
broil them ten minutes. Serve them plain, but very
hot. If you cannot procure endive, you may sub-
stitute celery, which must be boiled along with three or
four laurel leaves ; the tender parts only must be used.
Leeks also are generally liked, but in that case part
of the onions must be omitted.

MARINATED SALMON.

Take six or eight pounds of the middle of a large
fish, in preference to a similar weight of the whole of
a grilse or salmon trout, scale it and cut off the fins,
split it open at the back and reserve the roe and liver;
wipe the fish out nicely, and strew moist sugar all
over the red side, put it away on a dish until the
next day. Then make the following mixture,

Bay leaf, in powder . . 1 oz.

Mace, in powder . . . % oz

Cloves, in powder . . . $# oz

White pepper, in powder . £ oz.

Pable salt ~ohas st e e Sl Al
Take out the backbone neatly and rub the fish on both
sides well with the mixture and the former sugar; lay

three or four laurel leaves upon the red face of the
thick side, turn the thin side over upon them, and
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set 1t away i a cool place for twenty-four hours,
Then take it up, wipe dry, and cut the sides into
fitting pieces, and place them in a deep dish upon the
spices, and half a pint of Rhenish wine or Cape Ma-
deira; tie double paper over and bake it in a slow
oven till done enough. Pour off the pic'kle while yet
warm, and set the pieces on a sieve to drip until the
next day—covered close with a cloth to prevent the

action of the air upon it, and thus to preserve the
colour. Now choose your pots according to the size
of your family, and into each one place a piece of the
fish, the red face downwards, and fill up with
genuine olive oil, let remain until the next day, when
add more oil, and again on the third day replenish-
ing what has been absorbed by the fish. Then tie
wetted bladder over the pots and keep them in a cool
dry air. This cannot fail of gaining the approval of
all who partake of it, and is the most certain method
of obtaining fresh salmon in the winter months. The
same oil will do again and again for a similar purpose.

MARINATED TENCH AND CARP.

How often have I seen twenty or thirty brace of
these delicious and exceedingly nutritious fish ex-
posed for sale in some provincial market-place, and
spoiling for want of purchasers, some neighbouring
baronet or esquire having been drawing his pits and
preserves. But why no purchasers? Simply because,
although the spectators might nearly beg them, the




;_.1" .

i

94 CURING, SMOKING, AND PRESERVATION OF

price being so low, few persons only would know
what to do with them, they not being ¢ poor men’s
fish ;” and the sauces, &c., required to dress them
would be too expensive; the operatives have not seen
pies made of them, like eels, so even the million as
they are termed do not enjoy them, and ten to one
the beautiful fish are lost; whilst if they were near
Houndsditch or the Minories, amongst the Israclites,
they would not remain half an hounr unsold even at
half-a-crown the brace, because they know how to
prepare them, and delicious indeed are the majority
of their fish dishes. Take three brace of these fish,
scale them, cut off the tails and fins, split them
open at the back, take out all the garbage, gills and
eyes, and wash them quickly in salt and water; now
wipe them dry, and have ready the following mixture:

Fresh parsley, minced finely 2 tablespoonfuls
Thyme, in powder . . . 2 tablespoonfuls
Marjorum, in powder . . 2 tablespoonfuls
Moist sugar . . .. . %lb
Eable galte 4= v o anrtnn s s meatlds

Make two sides of each fish and cut them across, again
place these pieces in alternate layers with the mixture
in an oblong pot closely covered up, and set them
aside for forty-eight hours; then unpack the fish and
replace them in the same receptacle, having rubbed
them well and turned each piece over; so let remain
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pots and fill up with olive oil, renewing on the third
day what had been absorbed by the fish, and tie blad-
der over. In this and similar cases take care that the
oil is sufficient in quantity to cover the contents to the
thickness of three quarters of an inch at least. These
will be remarkably fine eating in a month. You can-
not purchase such at the shops.

MARINATED SHRIMPS,

To ensure this delicacy of first-rate quality you
must buy your shrimps alive, and boil and pick them
at home with all possible despatch. Set a gallon of
live shrimps in three quarts of boiling water, in which
one and half pounds of bay or rock salt has been dis-
solved, and beil them fifteen minutes, then strain off
the water and as soon as possible commence shelling
them, and keep them covered with cloths as you pro-
ceed. Be particular that no refuse or pieces of the
shells remain to disgrace the preparer, and laying them
lightly on clean dishes, mix amongst them the follow-
ing seasoning in very fine powder, being well sifted
and dried the day previous and kept bottled up. I
repeat that the shrimps must have been deprived of
all their moisture with the assistance of a moderately
cool oven, and mnot two fish to be seen sticking
together. Nor can any excuse avail in this instance,
as the less time that is occupied in potting these sorts
so much better chance will there be of your total suc-

cess in the product.
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this process the true flavour of the fish may be effec-
tually retained. Take two dozen fish, from twelve to
twenty ounces each, scale them, take off the heads,
tails, and fins, open them at the belly, take out the
garbage, and washing them quickly in salt and water,
dry them with cloths and leave them covered up.
Make the following seasoning :

Fable salte: = cwa s o SAILTH
Cayenne pepper . . . . 2oz
Sifted loaf sugar . . . 11b.
Wied paislege 008 0 BN Sl o
Thymer “FE e fahead SoE dham

All these must be in finest powder, and sifted, and
with a good mixture of them rub the insides and out-
sides of the fish well. If you have any roes of them,
wash them well, roll them in the powder and place
them inside the fish, bring the sides together, and tie
round with thread; place them in a convenient pot of
earthenware, and with half a pint of good sherry wine,
paper tied closely over, bake them sufficiently ; then,
while warm, pour off the gravy and let the fish lie by
till next day, basting them two or three times with the
liquor, and removing to the top those which laid on
the bottom. Now pour off the gravy, strain it, and
put it aside bottled up close. Take out the fish and
pay the backbones inside with a camel’s-hair brush and

this mixture :
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Allspice, ground finely . . . 1 oz
Cayenne pepper, ground finely 1 teaspoonful
Bay leaf, in fine powder . . 1 oz

Parsley, dried and rubbed fine 2 oz.

Dry the fish well with cloths, rub them all over plenti-
fully with this mixture, and let them lie packed closely
for twenty-four hours ; roll them up neat into little
collars, tie them round, and bake them in a wide-
mouthed jar with a teacupful of water and vinegar at
the bottom. Next day pour off the liquor, take out
the collars and put them singly into white earthenware
pots, and cover with olive oil, observing to replenish
the oil before finally closing up with bladder.

SUPERIOR MARINATED SILVER EELS,
OF VERY HIGH FLAVOUR.

Get fresh eels of ten to fifteen onnces each, skin
them, take off heads, tails, and fins, open them at the
bellies, and, clearing away all refuse, wash them in salt

and water and dry with cloths., Then for ten pounds
of fish take

Garlic, minced finely . . . 1oz.°
Chillies, minced finely . . . 1oz
Juniper berries, minced finely . £ oz.
Jamaica pepper, powdered . 1 oz.
Bay: salf o S SR E R e ol
Saltpetrer ton wndasn i v L 1l
VigeariSl 2 s S g ml e avsllEpTa

i -

2 o
il
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Mace, in powder . . . %oz
Cloves, in powder . . . 1 oz
Black pepper, in powder . 1 oz.
Cochineal, in powder . . £ oz.

it

T

These must have been well mixed. Pressthe fish well
pif down in the jar, and boiling sufficient of the best
) pickling vinegar with bay leaves, and four or five
r laurel leaves, pour it upon the fish when cold, and tie
leather over the jar. They will require three months
at least to become mellow, and are much improved
by keeping twice that length of time.

PICKLED LOBSTERS.

In our hot summer months, and when lobsters are
plE‘.utIful it would be wise to save some that would
come 1n opportunely for sauce and many dlshes, when
lobsters are scarce and high priced. Take fresh
boiled lobsters, split them, take out the meat as whole

; as you can, and make a seasoning of

Mace, in fine powder . . 1 oz

Ay : Cayenne pepper . . . 2oz
¥ Nutmeg, in fine powder . 1 oz.
Table salt, in fine powder. 6 oz.

by well mixing them. Rub the meat well with this !
and equally, so that no part is left undefended. Put 3
the fish down in an earthen jar, and repeat the rub- \
bing for a day or two. Pack it thenin small jars and 4

[ S e

™ ol et e e e ———







ix

RN

7

B -

e erns

L e et g e

104 CURING, SMOKING, AND PRESERVATION OF

Black pepper i s e
Eﬁﬂhuluts, 0l b iTa: <15 IEPRPY R (17
Nutmegs, grated . . . 1 oz

putting half the fish in one layer then a layer of the
mixture, and then a layer of fish above that, and the
spices covering all ; so let them lie covered up with a
cloth three days. Then wipe the fish dry, place the
roes inside, cut them across in two parts, tie up in
rolls with calico, and lay them with plenty of bay
leaves and four laurel leaves in a deep dish and bake
them, just covered over with good sound porter ; then
while warm pour off the liquor, and set the fish on
a sieve to go cold, and next day put each one into a
white earthenware jar and cover with olive oil with
the same precautions as before. In two months they
will be mellow and rich and greatly liked. The por-
ter in which they were baked, being boiled twenty
minutes with a dozen of shalots and cayenne, will be
a very good cold sauce for chops, steaks, fish, &c.

MARINATED SPRATS.

These shall be superior to what were called “sar-
dines in oil,” some thirty years ago, and sold in Lon-
don at 4s. Gd. at first in small tin boxes, and afterwards
at 2s. 6d., each tin containing about sixteen sprats—
for sprats they certainly were. Take a peck of fresh
sprats and pick out for your present use as many of
the largest and most sound as will suit your purpose.

o i
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Mace, in powder . . . 1 oz
Nutmeg, in powder. . . 1 oz
Leblodplb, . w0 be ot o or B
Cayenne pepper. . . . 3oz

Bavileaf . .. .88 8y

and let them lie till next day, when lay them in ob-
long pots and cover them with clarified butter : bake
them in a slow oven, and when dene enough pour off
the butter, and drain effectually, and let them remain
twelve hours. Now warm up the butter again in a
water bath, and runmning it through a warmed sieve,
pour the clear again over the fish, adding more clari-
fied butter to eover well. Tie bladder over and keep

POTTED LOBSTERS.

Talke a couple of fine lobsters, place them in a tub
with plenty of weak salt and water, and brush them
well from froth and slime, then wash in pure water
and pop them into boiling water in which some salt
and saltpetre have been dissolved. When done lay
them on a sieve to get cold, and next day eut open
the shells, crack the claws and take out the meat,
which then pick over carefully from skins and specks,
the coral also must be separated and examined. Now
cut the meat into dice and pound it finely in a mortar,
till of a mice smooth consistence, adding clarified
butter at pleasure. Then season with

".L’.-:....'...L::....#;...._..' ey R
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to get cold ; pull off the claws and put the large shells
into a slow oven after having run off any water that
may have collected in them, and when no more steam
arises from the slow drying, set them also to get cold.
Take all the meat out of the claws, pick out very
carefully all the little skins and strings, cut it into
dice and pound it in a mortar with clarified butter until
of a nice plastic mass, which cover up in a cloth. Now
attack the body shells, pick out all the solid meat, and,
setting the coral aside, throw out all the skins and re-
fuse you can find, and beat up this also with best
Durham mustard, as for the table, some cayenne, chillie
vinegar, and table salt. Place some of this at the
bottom of each pot, and having ready this seasoning,
mix what is requisite with the meat from the claws :

Wlsd e, s, S SRl i
Cloves ¥ 20 S I a1 L7
Nuitmeg* . o iisiiais dioz:
Bay leaf =, P ga gt s il oz
Mablessalt’™ 0 oWl SrEEHh o7,
White pepper

ke A

Work this well into the mass, and having put a por-
tion of the hard coral into each pot, fill up with the
seasoned claw meat.  Set the pots in a slow oven to
evaporate what moisture you can, then set aside and
when cold pour clarified butter plentifully over, which,
when cold, must again be covered with writing paper.
If your ingredients were genuine, your butter sweet,
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and with this rub the meat, which should have been
dried with cloths well, and pack them down to lie forty-
eight hours. Then take them up, and cutting slices of
hard fat bacon, half an inch wide and six or eight
inches long, insert them in channels cut in the venison
and about two and a half inches apart; this should be
done with consummate nicety. Now roll up the meat
into collars and bind tightly with broad tape, and sew
strong unbleached calico all round the length. Lay
paper shavings in the bottom of a deep straight-sided
jar, and upon them six or eight laurel leaves and twice
as many bay leaves, and place the collars lightly upon
them, then pouring in half a pint of water, tie doubled
paper over the jar and bake slowly for three hours at
least, or until nicely cooked ; then while warm pour off
the gravy into a basin to get cold, and taking out the
collars set them to drain all night. Next day, after
wiping them dry, place the rolls of meat in a jar that
will just hold them without squeezing, and pour clari-
fied mutton suet with sweet lard in the proportion of
a quarter of a pound of the latter to twelve ounces of
the former, and when cold covering the meat to the
thickness of two inches. Tie wet bladder over and
put away in a cold airy room. This should not be
broached under two months, and then by placing the
jar in a pan of boiling water for twenty minutes you
can take out a collar and put away the jar, taking care
that the meat is totally covered by the suet and made
safe from the air. Pop the collar into a saucepan of

%
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it remain covered with leather for a week. Then hang
up the collars in a draught of air, minding to turn
them every morning regularly, or the neglect is cer-
tain to be detected when brought to table. Next sus-
pend them in your chimney, and smoke them for a
fortnight with

Oak lops or sawdust . 2 parts
Beech chips . . . . 2 parts
Fern e Saaswu aas ool
Beat o e et el DA,

When cold you can coat them with gelatine composi-

tion and keep them in malt cooms. Slices cut off these
collars and broiled will be excellent in three months,

or, if you choose to boil them and eat cold, take
care they are put on the fire in ready boiling water, as
we do not want venison broth. (See Note, No. 10.)

YOUNG PIG COLLARED.

Your porkman having supplied you with a short,
round pig, say about ten to twelve weeks old, the neck
taken off close up to the shoulders and split down the
back, you will proceed to take out the bones and gristles
and wash it five minutes in salt and water, then wipe
dry and rub the following mixture—

Mace, beaten finely. . . % oz
Cloves, beaten finely . . 1 oz
Nutmeg, beaten finely . . 1 oz.
Pepper, beaten finely 1 oz.
Salt, beaten finely . . . 1% Ibs.

Ll
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Borterorale . < ..« 2 dignart
AL it e, o et el
Boil these twenty minutes, skim well and pour over
the meat, placed in a deep jar that will just hold it,
and tying leather over let it remain three weeks.
Then take it up, wipe dry, hang it in a current of
dry air for a week, turning it daily, and smoke it with
Oak lops or sawdust . . . 2 parts
Bemnivy v s o: » 2 parts
Beech or birch chips . . . 2 parts
for three weeks. When cold you can coat it with
gelatine, or if packed with hams, tongues, &ec. &c.,
in malt cooms, will be a high, much esteemed article,
after being kept a month or two to become mellow.
Care must be taken in the broiling, as the meat will
be extremely rich and tender.

POTTED HARE.

A large one is generally chosen for this purpose,
although you run the risk of its not being tender; but
since flavour is the essential here, we must guard
against the toughness by hanging it with the skin on,
and not opened for a fortnight if it came to hand
quite fresh killed. A stuffing should be made of

Best salt butter . . . . %1Ib.
Gorated bredd . S ie, = L il .
Thyme, in powder . . . %oz
Marjorum, in powder . . 1 oz
Lemon thyme, in powder . £ oz
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and roast them a nice brown. Their heads, which in
general are made to be seen protruding, should be
glazed, and the pots just nicely adapted to contain
one bird each. Clarified butter must wholly cover
the body and half an inch above. Writing paper,
pasted on, covers all.

POTTED SNIPES AND WOODCOCEKS.

We see so many of these delicious birds now-a-
days, particularly at our seaports opposite to the Con-
tinent, that we are reminded of the great gratifica-
tions of former days, when such things were not pur-
chaseable, as to induce us to embrace the opportunity
of preserving some. The trails must not be drawn,
but the picking and dressing must be done effectually.
Affix the bills to the thighs by skewers, the feet
being brought on to the breasts, season inside rather
highly with

Cayenne pepper . . . .. Loz
Table;salb .. wnir s v n s Blinz;
I o O P ey BT e RN 1
Bay leaves o oo oouis givie 2602

Place your birds in a straight-sided jar, with the best
salt butter well washed, and bake slowly until done
enough. Then pour off the butter, put the birds
singly into pots, and next day clarify the used butter,
adding more. Cover well and finish with writing
paper pasted over.
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POTTED EELS,

Provided the fish are fresh we shall not refuse any
size for this purpose, from nine ounces to a pound
each. They must be divested of their skins, heads,
tails, and fins, and opened at the belly from the head
down to the tail end. Clear all rubbish away, and at
once wash them a minute or two in salt and water,
and dry with cloths. Dust best flour over them and
put them away, while you prepare a pickle of

Bay leaves, shred . . . 11 oz
Laurel leaves. . . . . 1% oz
Marfornm . . & . . . 2oz
s e e el 7t

For ten pounds of eels:

Bay saltorrock . . . . 1% 1h.
2w A b

Porter” o SNl SN s Sl T
ORI S Tad vl o Tttt s g RATAI

Coarse sugar .

Lay your fish in a deep dish, previously cut into
pieces three inches long, or less, according to shape of
your pots; with alternate layers of seasoning, cover
all close down and let lie twenty-four hours, and if
thick somewhat longer. When all are pickled, wash
them through salt and water, dry with cloths, and
dusting them with flour, fry them in boiling olive oil
a nice brown colour, and put them as done to drain
and get cold. Next day lay a pinch of crushed or
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butter nicely clarified, and paste writing paper over
the tops of the pots.

POTTED BEEF, AS HARE.

Get half a dozen pounds of fine beef skirts, hang
them up in dry air for a week, or in hard weather
for ten days, then beat them well with a paste pin,
take off the skin and lay them down in a deep earthen
pot, without cutting, and rub them well on both sides
with

Jamaica pepper . . . . 1oz
Eschalots, minced . . . % oz
Thyme, in powder, . . . 1 oz
1 oz.
Clozarge Supar = | o8 208 i i
Baysalt - 0o maiiaeeas Sl

Marjorum, in powder

and let them lie six days, being turned every day.
Then take them up, wipe dry, and cut into pieces;
lay them in a deep straight-sided jar, with a pound
of the best salt butter dispersed in little lumps here
and there between them, subject this to the action of
a water bath until the meat is tender. You can raise
the heat of the boiling water which surrounds the jar,
by adding plenty of salt to it, by eight deg. Fahr.
Then while hot pour off the gravy and set the meat
in a dish to go cold. Next day take off the butter
and fat from the gravy, cut your meat into dice,
take out the films and strings, and with the butter

-
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These must be simmered half an hour and put into
the jar hot, then cover close with paper and let remain
in a week ; then take up and wash the meat quickly
with water half a pint, and vinegar half a pint, cut
then into dice and pound them in a mortar with fresh
butter till you have got a mice, smooth, thick paste.
Fill elean dry pots and jars, and leave them in a cool
oven for two hours. Then press the meat down well,
and next day cover with plenty of best clarified butter
and tie white paper over. This is a quick method of
getting a very excellent article of its sort, and as the
same ingredients would perfect three or four tongues
more in succession, it is economical in the end.

POTTED BEEFS HEART.

You may not expect any thing particularly good as
a relish from so common an article as a beef’s heart,
but I often think there is more credit due to a person
for producing a choice relish from what is considered
an inferior base, than in spoiling an expensive natu-
ral production in the attempt to improve it. In this
case I fear not to give satisfaction. The expense is
really trifling, and the trouble reducible to a pleasure.
Get a fine ox heart, with plenty of fat on it, hang
it up a dry room, but not in an air current, for a
week ; then empty the cavities of the elotted blood,
cut out the deaf ears as low down internally as your
knife will reach, cut open a commumication between
the upper cavities and the lower ones, but on no ac-
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Pure oliveoil = . ..., %pint
Salpetre, in powder . . . % oz
Bay salt, in powder . . 2oz

Now wipe it dry again, putitin a deep pot, tie paper
over, and bake it in a slow oven until done enough.
When cold cut it open lengthwise, select all the ten-
der parts, pick them well from strings and films, and,
cutting 1t into dice, pound it in a mortar into a nice
smooth pulpy consistence. Consider now that it may be
required to be kept, and if it needs salt add some, but
unless you are in favour of any peculiar taste, I
think we shall need no addition. Press the meat into
pots and jars, cover with clarified butter, and tie paper
over. If kept three months, or twelve months, I am
pretty sure of your approbation.

POTTED VENISON.

Geet a nice fat plump shoulder of mutton, cut it open
three inches above the knuckle and also for three or
four inches on the under side, and down to the bone,
and filling these trenches with

Twelve eschalots, minced

Port winelees . . . . £ pint
Thyme, in powder . . . 1 oz
Marjorum, in powder . . £ oz

sew the skin over, and hang the meat in a d_ry room
to season for nine days; then rub it all over with
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to the very inside, and your olfactory sense is delighted
and palate refreshed with veal, not insipid as veal ge-
nerally is, but with a morsel moist with odoriferous
juices. When cold it may be cut in pieces, placed in
oblong pots, and covered with the best olive oil. Tt
must be eaten with tomato sauce.

ANOTHER METHOD.

Chop a pound and a half of veal fine, with half a
pound of lean ham and half a pound of sweet fat
bacon to be minced along with

Two eschalots

Green parsley . . . . 1 teaspoonful

Mushrooms . . . . . 1 teaspoonful

Marjorum, in powder. . 1 teaspoonful

Thyme, in powder . . 1 teaspoonful

Mace, in fine powder . . 2 oz.

Cayenne pepper . . . 1 teaspoonful

Salt: .« . o o o . 1dessert~spoonful
Put these into a mortar after they have been well
mixed, and bring the whole to a nice thick plastic con-
sistence ; put it into a mould lined with thin slices of
fat bacon, and let it remain pressed down heavily for
a week; then take it out, cut it into rather thick slices,
which fry in boiling olive oil until done through, and
of a nice brown colour, set them aside, and when cold
put them into proper pots and fill up with best olive
oil; tie bladder over the pots and keep in a dry cool

room.
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it has been cleared of the skins, chop up into dice, and
set it on the fire in a clean pan, with a pound and a half
of bay salt and two quarts of water, and let it simmer
twenty minutes. Then take out the fish, pound it in
a mortar with half an ounce of cayenne pepper and
the same quantity of finely powdered mace, bring it
to a nice paste with some of the water last used, and
put it again into the pan with the remainder of the
water and let it simmer half an hour. When cold, or
nearly so, fill your clean glass jars with it, cork them
well and seal them.

ESSENCE OF SHRIMPS.

Put a gallon of live shrimps into a pan of three
quarts of boiling water, in which a pound and half of
bay salt or rock salt has been dissolved, skim them
well and boil them ten minutes, strain off the water
through a sieve, and while the shrimps are warm pull
off the heads, which with unsound ones put aside. Boil
one pound of bay salt with two quarts of water ten
minutes, skimming it well, and set it by to get cold.
Pound the shrimps in a mortar with their skins to a
paste, using a little of the last water, and when it has
been well worked add the remainder of the water,
boiled and strained, with this mixture :

Red sanders, in powder . 1 oz.
Cayenne pepper . . . % oz
Mage, bruised o s o doom
Bay leaf, shred . . . . %oz
Two anchovies, shred
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Put it into a clean saucepan, stir it continually from
the bottom for three hours and until you have got a
smooth nice thick mass, which when cold put into jars
and cover well with bladder. It will be found of es-
sential service in seasoning soups, &e., when tomatoes
are not to be had.

TOMATO CATSUP.

Take twenty fine tomatoes and scatter over them, -
upon a dish, twelve ounces of table salt, so let them
lie three days. Next hoil together

Magce, bruised . .. & o 0L oz
Cloves, bfuised”~ . . . . . %oz
Black pepper, bruised . .° . % oz
Jamaica pepper, bruised. . . % oz
Long pepper, bruised . . . 1oz
Ginger' . N (7
Mustard seed, bruised . . . 2oz
Two dozen capsicums

Six heads of garlic

One stick of horseradish, sliced

Best London pickling vinegar . 1 quart

The boiling and skimming should continue half an
hour. Peel the fruit, add them, and boil together half
an hour longer; strain through a sieve and bottle it
the next day; cork well and seal. This is an excel-
lent receipt, as will be proved by a trial. The catsup
should be six months old to attain its prime.
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Boil all together until reduced to one quart, skim it
well, and afterwards strain through a sieve. When
cold bottle it, and seal the corks.

r

g

A PROVOCATIVE.
Black pepper, ground . . 2 oz
. Bay orrocksalt . . . 2oz
7 Ground allspice . . . 1 oz
g Horseradish, scraped . . 1 oz.
Eschalots, minced . . . 1 oz
Walnut pickle, or mushroom
catsup - . . . . .. . 1 quoart

Infuse for fourteen days in a gentle heat, strain and
bottle for use, corking and sealing well.

FRENCH BAUSAGE SPICE.

-

Black pepper, finely powdered . 5 Ib.
Mace, finely powdered . . . 3 oz
Cloves, finely powdered . . . 13 1b.
Nutmeg, finely powdered . . 11 1Ib.
Jamaica ginger, finely powdered 2% 1h.
¢ Coriander seeds, finely powdered § Ib.
Aniseeds, finely powdered . . £ 1b.

Mix them thoroughly, sift, bottle, cork well and seal.

i

TO PREPARE SYRUP FOR PRESERVING FRUIT.

L

The best refined sugar, which will require no
clarifying, should invariably be used for this process;
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of elght or ten minutes each ; if too much reduced it
will candy, instead of remaining liquid.

WEST INDIA PRESERVED GREEN GINGER.

Take half a dozen middle-sized cucumbers, cut
them open lengthwise, take out the seeds, cut off the
pulpy part, and soak them three days in strong salt
and water, and weighted down so as to be completely
submerged. Next, take them out and wash them in
cold water, and put them, with plenty of cold water,
into a pan on the fire, and when it comes to the
boiling point, take them off, pour off the water, and
add more cold water with a quarter of an ounce of
bicarbonate of potash to each quart of water. Now
boil them half an hour, and set by in the water they
were boiled in till next day. Then take out, and

set them to drain on a sieve, covered with a cloth.

Then take

Best ginger, bruised . . 10 oz.
Best cloves, bruised. . . 1 oz
Cinnamon, bruised . . . 1 oz
Rain or soft water . . . 5 pints

which boil five minutes, then simmer for half an
hour, in a closely wcovered pan, strain the liquor
through a flannel bag, and add to each pint of it one
and a quarter pounds of sifted loaf-sugar, making a
syrup, which must be clarified with the white of egg.
Boil this, and skim with care till no scum rises. Peel







S §

e

136 CURING, SMOKING, AND PRESERVATION OF

clear syrup of the currant juice and sugar. When
it is cold put in your fruit and let it boil until beau-
titully clear, when you may put it into pots and glass
jars, covering with brandy paper and wetted bladder.

TOMATOES.

The fruit here must be taken before it is quite
ripe, and if not having lostyits green hue quite may
be preferable; and for three pounds of fruit take off
the thin yellow rinds of two large lemons, and, squeez-
ing out the juice, strain it and put it aside for awhile.
Put the juice with the thin rinds into a clean sauce-
pan, with two or three blades of mace, a few peach
leaves and a dessert-spoonful of ginger sliced thinly ;
cover the tomatoes with water barely, and set the pan
on a clear fire to simmer half an hour. Then take out
the fruit carefully with a spoon and set them on a
sieve to cool. Add to the water they were simmered
in sugar sufficient to make a thin syrup, which must
be poured over the fruit, when placed in a deep dish,
boiling hot, and so leave them for four or five days.
Then pour out the syrup into a pan, and add sugar
to make a strong syrup, into which you may put the
tomatoes and simmer them gently until the syrup has
entered fully into them. Remove them now from
the fire and let them remain unmolested for four
or five days longer. If the syrup has now not at-
tained a proper consistence, you may add sugar, and
boil until you have got the desired end. Pour now
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pots and glasses, pour the syrup over them, and secure
them from the air with bladder and leather, or with
paper over the glasses.

GREEN-GAGE PLUMS.

From a peck of this rich fruit, pick out all the
131“5?{381-: and most clear. Put a handful of vine leaves
into a pan, then a layer of, the fruit, and so on, in
alternate layers, to the end; fill the vessel up with
water, put them over a moderate fire, and let them get
thoroughly hot through, skim them well, pour off the
water, and put the plums on a sieve to cool. Now
take off the peels carvefully, and, as you proceed, put
them into the water they were heated in, with fresh
leaves, and let them boil three minutes, preventing
the escape of the steam as much as you possibly can.
Liet them remain at a moderate distance from the fire
seven or eight hours, or until they become green ; then
put them on a sieve to drain, and then boil them up in
a good clear syrup once a day, for three successive
days. Then take them up, and place in clean dry
glasses and jars; skim the syrup thoroughly over the
fire, and, when nearly cold, pour it over the plums,
put brandy paper upon them, and cover with bladder.
You will have an elegant and very rich preserve.

PEACHES AND NECTARINES.

Before they are ripe, take the choicest of these
fruit, rub off the down from them with soft old linen,
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pour the syrup over them cold; cover with brandy-
paper and tie bladder over them.

APRICOTS.

Take two dozen of the largest and soundest
apricots when they are just fully ripe, wipe them clear
from gum and other filth; push the stones out
through the stalk ends with a blunted piece of wood ;
weigh the fruit now, and for each pound of aprif:ﬂts,
allow one pound of the best refined sugar, the half of
which, when reduced to a powder and sifted, you
must strew over the fruit, and let them remain so for
twenty-four hours. Boil them up gently, and when
they have been cold repeat the boiling four or five
times, at intervals of three hours, by which means
they will have become clear and bright. Now take
them up and lay them on a sieve, and when you
have prepared a good clear thick syrup, boil the fruit
up in it for five minutes, and skimming it well. Then
put the apricots into clear glass jars, and pour the
syrup over them. When cold make all safe with
writing paper steeped in brandy, and tie wetted blad-
der over. They must be stored in a dry, airy room.

DAMSONS.

Choose the finest, large prune damsons for this
purpose, pick them over carefully, throwing out the
stalks, and all that are the least crushed, cut them
open lengthwise, and take out the stones, put them
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and strew one half of it when finely sifted over the
cherries upon clean large dishes, and let them remain
so for twenty-four hours. Take now as much strained
red-currant juice as will effectually dissolve the other
half of the sugar, and put it into a pan over a mode-
rate fire, and let it boil twelve or fifteen minutes,
skim it well, add to it the fruit with their sugar, and
let all simmer five minutes, being careful to not allow
them to boil. Then remove the cherries into glasses,
boil the syrup until it is thick and pour it cool over
them. When cold guard them with brandy paper,
and paste writing paper neatly cut over the glasses.

BARBERRIES IN SPRIGE AND BUNCHES.

Pick out the finest bunches and sprigs of fine ripe
clear berries—reject all faulty ones—lay them in as
much water as will be requisite for making their syrup,
and boil them until they are tender. Now strain them
upon a sieve, and to every pint of their juice add a
pound and half of best refined sugar, boil and skim
this thoroughly, and to each pint of the syrup put half
a pound of the fruit in bunches and boil them very
gently until they become quite bright and clear.
When cold put them into clear glasses and pour the
syrup to them. Use brandy paper, and paste writing
paper over the glasses.

HAMBURGH GRAPES PRESERVED WHOLE.

Pick out some handsome little bunches, wipe them
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ness of the suet and causes it to adhere better to the
sides of the jars.

RASPBEERRY MARMALADE,.

Pick fresh ripe raspberries from the stalks and sim-
mer them gently about ten minutes, keeping them
stirred all the time. Pour them and their juice into a
clean hair sieve ‘and rub them through it with a
wooden spoon, leaving only the seeds behind. Weigh
the fruit and boil it quickly for eight or ten minutes,
then take the pan from the fire and stir gradually into
it three quarters of a pound of sugar to the pound of
pulp. When this is quite dissolved continue the boil-
ing for another ten minutes—less time will occasion-
ally be sufficient, but the thickness of the preserve
and the manner in which it jellies on the skimmer will
show when it is boiled enough. The raspberries may
be rubbed through a sieve without the previous sim-
mering, then mixed with their weight of sugar and
boiled quickly for twenty minutes. Rich strawberry
jam or marmalade is made in precisely the same
manner.

JAM OF MORELLO CHERRIES.

This is a delicious preserve when made with fine
ripe morellos. Stone the fruit, weigh it, heat it rather
slowly to draw out the juice, then boil it quickly for
twenty minutes over a very clear fire, add thirteen
ounces of sugar for each pound of the cherries, and
boil the jam from fifteen to twenty minutes longer,
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Now pour pure cold best London pickling vinegar into
the jar, and take care that the cabbage is perfectly
covered, and to the depth of an inch or more. Make
up the jar with a bung, and secure it with resin or
pitch. In a month you will have perhaps the best ar-
ticle of its kind to be found anywhere, its excellency
consisting in its flavour, its colour, and crispness.

GREEN SAMPHIRE.

Jarefully pick out the refuse from a peck of fresh
samphire as soon as you get it, or it will be tough by
delay. Immerse the accepted branches in salt and
water strong brine for two days, then take it up and
dry with cloths, placeit lightly in a pan, and cover it
with spring water in which a handful of salt and half
an ounce of saltpetre have been dissolved, and put it
on the fire to simmer, taking it off the moment that a
thick steam comes upon the surface, and add for every
quart of water used in the mouth of each jar a small
teaspoonful of gum kino. Then make the jars secure

with bladder and keep for use.

CAULIFLOWERS.

Purchase for pickling the closest, soundest, and
whitest, entirely free from grub and insect, and pull
them into nice branches and sprigs. Lay them loosely
on large dishes, and scatter table salt generally through
and over them, let them remain thus for three days.
Next place them neatly in jars, and pour boiling







e

b

148 CURING, SMOKING, AND PRESERVATION OF

your mushrooms in cléan glass jars, pour it amongst
and upon them :

Mace;-whole . . . . . 4oz

Bischalots, sliced . . . . 1 oz.
Cloves, whole. ., . . . 1oz
Chillies, whole . . . . 1 oz
Capsicums, whole . . . % oz

White-wine vinegar . . 3% quarts

When the bottles are nearly filled with the pickle, let
olive oil float on the top for an inch in depth, then
make safe with bladder, and keep dry and cool. In
a month they will be fit for use.

SILVER ONIONS.

Select your onions well, for many attempts at pick-
ling them have been rendered abortive by the bad
quality of the raw material. They should be globular
and sound, and have the appearance of being got up
in dry weather, and been well dried by the air and
sun previous to being stored. The peeling will, how-
ever, prove much, and if you are suspicious of having
been not well served, do not proceed with them.

Peel a peck of nice onions, and, as you proceed,
throw them into plenty of strong salt and water, and
let them remain so for ten or twelve days, changing
the pickle every second day. Set them now on a
sieve to drain, then put them into jars and pour on
them a brine freshly made of bay salt and water,
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mouth of the jar and place it in a saucepan of hoil-
g water, in which it must remain three hours. This
will dissolve the sugar; the syrup should now cover
the fruit; if it does not, add some more sugar and
continue the simmering. When cold, cover the mouth
of the jar with bladder, and do not disturb them for
six months, for the longer kept the better they will
be. These will be found of excellent and extensive use
in families of many children as a gentle aperient me-
dicine. Ome is a dose for a child of five to seven
years old, and so in advancing ratio, and instead of
proving nauseous to young palates, will be regarded
as a treat, and, if I am not mistaken, adults will oc-
casionally be troubled with constipation.

APPLE MARMALADE,

Pare and core two pounds of rather acid apples,
put them into an enamelled pan with a pint of sweet
cider, or with half a pint of cape wine, and a pound
of crushed good loaf sugar, and cook them slowly by
a gentle heat three hours. Squeeze the fruit first
through a colander and then through a sieve. If not
sweet enough add powdered sugar to your taste. Put
it in small white jars, cover with bladder and writing
paper. It will be very nice, and extremely wholesome
as supper for the juveniles, and for the aged, eaten

with eream or milk.
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Put all these into a deep saucepan, and soon as they
come to the boiling point, strew in the celery ; let it
boil again, not more than two minutes, then take it
up, pour it through a sieve. When cold, place the
celery in jars, and pour the liquor upon it, and make
all safe with bladder, &ec. &c. This will be found
extremely useful in all families that live well. Tt will
keep good a great length of time, and when the
celery is all used, the pickle will be highly acceptable
in dressing salads, &e. A few small onions may be
added where they are mot disliked, and omitted at
pleasure.

GRAPES.

The foreign grapes, if got in the beginning of the
mmportations to this country, for then they are less
likely to be decayed or specked, answer extremely
well for pickling, and are, of course, much cheaper
than those grown at home. The white ones are
generally chosen ; but it appears to me that a mixture
of the purple ones with them makes an agreeable
change, as far as the appearance is concerned. Take
ten pounds of the largest and soundest you can, and
divide into little branches, which place in a deep
straight-sided stone jar, embedded in vine leaves, and
completely cover them with this mixture :

By salt & S A e 0,
Sal prounellasTESSE RS2 oz
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CODLINS.

These must be taken when about the size of hen-
eges, and none but perfectly sound ones accepted.
Wrap them up singly in vine leaves recently plucked,
and place them lightly in a saucepan, with plenty of
leaves under, amongst, and above them, and thoroughly
cover them with water. Boil them slowly until the
peels begin to start, and separate, then carefully take
them up, and drain them on a sieve. When cold,
pare them carefully, and, replacing them in the pan,
cover so well that none of the steam can escape, and
continue the simmering until they are of a nice green
colonr. Now take them up, and let them drain, and
get cold, Put them into little jars, and cover the
fruit with white-wine vinegar, put a round of paste-
board on the top, and pour in melted mutton suet.
Tie bladder over and leather above that, and keep
them cool and dry for three or four months. They
will be a good pickle at a little expense.

BARBERRIES.

These are more useful as garnishes than otherwise,
and a great many are annually pickled for that pur-
pose. Take half a sieve of fine, high-coloured fruit,
pick out all the nice bunches that are sound, and
keep them apart by themselves ; the best of the single
ones must also be had, but put in separate jars.
Wash both in salt and water, and set them to drain.
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point you will remove it from the fire, and taking
out the asparagus heads very carefully, lest they
break, lay them on a sieve to get cold, being covered
over with cloths. Place them now in jars and pour
upon them a pickle made of

‘White pepper il sl s i o7

Nutmeg: | S5 Al S, Sl Vo7,

Mage < a8t iing

Bay salt, Joaas als S el ion

White-wine vinegar . . 4 quarts
boiled ten minutes or more, and well skimmed, to be
used hot. Tie leather over the jars, and let them
remain for five or six days, when you will boil the
pickle again, and pour over hot. When cold make
up the jars securely with bungs and leather.

GHERKINS.

From out of three hundred gherkins of the mar-
kets you may probably pick two hundred that will
suit your purpose, and they should be all nearly of the
same size ; put them into a pickle made of two pounds
and a half of common table salt to one gallon of soft
or river water, and let them remain in it for three
hours if they run small, or four hours if large. Let
them lie on a sieve to drain, and wipe them carefully
quite dry, and place them in stone jars—glazed ware

is objectionable on many accounts for pickles. Next
mal-e a pickle of
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from each other and strew three or four handfuls of
common table salt over them. Expose these to the
action of the sun if possible, or of a slow fire four
days, or until you see that all the moisture has heen
drawn from them. Then put all into a large stone-
ware jar, and scatter over and amengst them two
handfuls of sound bright mustard seed as you are
packing them down. Now boil together

Garlie, minced . . . . 3oz

Eschalots, minced . . . 1 oz

Bagr sal i s anagitea . Sl a7

4T 0 27T e R SRR ) 1P

Best pickling vinegar . . 1 gallon
Skim it well, and while boiling hot pour it upon the

vegetables, and let them stand closely covered with

leather, near the five, until they have become of a nice
yellow colour and saturated with the acid. Then

make the following pickle :

Mace, briviged. . 008 i oz
Cloves, bruised . . . . 1oz
Jamaica pepper, bruised . 1 oz
Nutmeg, sliced . . . . %oz
White pepper: . . . . 2oz
Best vinegar . . & ol o is ol guart

Let these boil fifteen to twenty minutes, skimming
well, and when cold add it to the pickles. Make the
jar safe with bladder and tie leather over that. This
pickle requires three months at least to become su-
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The lemon juice must have been strained, and the
vinegar put upon the pulp for half an hour, and then
also passed through a fine sieve. The mangoes must
be well covered by the pickle, and as some will be ab-
sorbed, it is desirable to let them remain just tempo-
rarily covered with paper for three days and then fill
up with the pickle. These will be very fine in four
or five months, but for present consumption they
could not be recommended. Put bladder safely over
the jars and cover with leather.

LEMON PICKLE.

Rub off with a fine tin grater the yellow rind of
twenty fine large fresh lemons, recently unpacked
from the chest, without disturbing the white part that
lies underneath ; next take the white part off with a
sharp knife, and divide the fruit into two parts in the
middle, and then again divide these pieces into slices,
which will be each about an inch and three quarters
thick. Rub these thoroughly with bay salt in fine
powder, and set them on a dish to dry in a cool oven
until the juice is completely taken up; put them then
in a jar and pour upon them a pickle of the following
ingredients, viz.

Mace, in fine powder . . 1% oz
Cloves, in fine powder . . 1 oz
Nutmeg, in fine powder . 2 oz.-
Garlic, minced . . .. . . 1oz
Mustard seed, crushed . . 1 pint
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them into a pickle of two pounds of salt to a gallon of
water, with half an ounce of saltpetre and one ounce
of sal prunelle, so let them lie ten or twelve days, and
until they come to a yellow colour ; then put them in
a pan with alternate layers of vine leaves, and dis-
solve half an ounce of alum in the brine they were
pickled in, pour it upon them in the pan, which set
upon a fire not too brisk, and let the cucumbers be
subjected to a scalding process for about four hours,
being attentive all the time that the pickle does not
reach the boiling point. They should now be of a
nice green colour. Set them on a sieve to drain, and
then insert into each cucumber

One stick of fresh horseradish
Mustard'seed . . . . %oz
Four cloves of garlic

Peppercorng’ 58 NE Fooz,

Replace the pieces of the fruit you cut out, and
attach them by a needle and green silk. Make then
the following pickle, by boiling for ten minutes :

White-wine vinegar . . 6% qts.
Black peppercorns . 3 oz.
Mustard seed . . . . 2. 60z
i e et Sl R O o 111
Shalotial . e e 7.,
Miace .ot 0o SORERET SRS il 1 oz,
(o a8 o tastne tinades 4 O
Long pepper. . . . . 3oz

L
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leather over the jars, and keep four months hefore
breaking in upon them.

WALNUTS PICKLED WHITE.

Bespeak a hundred of the largest walnuts just
when they will suit your purpose, that is, to admit of
their being peeled down to the very white interior,
the kernels ; have ready a brine of one pound of salt
to the gallon, and pop your walnuts into it, overhead,
as you get them peeled, and when all done, keep
them well covered in the brine four hours. Next
put a pan of pure water over the fire, and just as it
is coming to boil, lay in the fruit, which must not be
boiled at all, only simmered, for about ten or twelve
minutes. Then transfer them to a pan of cold water,
with a trifling amount of salt in it; after being in
this ten minutes, take them out, and remove them
into a pickle of two and a half pounds of salt to the
gallon, in this let them be kept half an hour, totally
immersed in the pickle to protect the colour. Next
take them out, and lay them between cloths to dry;
each nut then must be wiped separately, and put
into clean white earthenware jars, with this mixture—

Mace, bruised . . . . 1% oz
Cloves, bruised . . . . 2 oz
‘White pepper, bruised . . 2 oz,
Bay leaves, shred . . . 1} oz
Laurel leaves, shred . . 1 oz
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twenty of the largest and cleavest, lay them in a
stewpan, and, covering them with soft water, set them
on a fire and let them simmer until the peels begin
to be separated from them—they must on no account
come to the boil. If tender, set them to go cold, and
peel them cavefully, then lay them again in the water,
adding nearly a pint of good sharp vinegar, and con-
tinue the simmering until they become a nice green
colour. Now, with a wooden spoon take them out
singly, and let them go cold, and make the following
pickle, boiling it and skimming as long as any scum
arises, for fifteen or twenty minutes:

Best ginger, bruised . . 11 oz

Mustard seed, bruised . . 2 oz.

Gazlic, sliceds - . . « 4 oz

Mace, bruised . . . . 2oz

Cloves, bruised . . . . 11z

White-wine vinegar . . 2 quarts
Put the fruit carefully into jars, not crushing them,
andspour the pickle, cold, upon them, and effectually
exclude the air with bladder and leather.

NASTURTIUMS.

About ten days after the blossoms have left the
plants is the proper time to take these for pickling,
and they should be immediately put into process, be-
fore they become shrivelled. Immerse half a peck of
the clearest and soundest in a pan of cold salt and
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inch thick, not using the extremities. You may cut
the slices into various ornamental and grotesque
figures, and lay them in open-mouthed jars, and make
the following pickle :

INage" . .- SHREEE . 1oz
Cloves, bruised . . . . 2oz
Peppercorng s s el 207
Bay salt, pounded . . . 4 oz
(finger, sliced . . . . 2oz
Horseradish, sliced . . . 1 oz
Best vinegar . . . . . 1 gallon

Boil these ten or fifteen minutes, skimming well, and,
when cold, pour over the roots. Replenish the next
day what pickle may have been absorbed, and cover
the jars with bladder and leather. This pickle is
ready in a month, and is very good. It makes a
beautiful garnish with fish at dinner, &e. &e.

BUTTON MUSHROOMS, FOR PIES AND SAUCES.

Pick out expressly for this purpose a couple of
quarts: of fresh gathered button mushrooms, cut the
stalks out closely, and wipe them singly with a piece
of soft flannel dipped in moistened bay salt, place
them apart on dishes and scatter a little finely beaten
salt amongst them. Put them into a roomy saucepan
along with

Mace, slightly braised#< S8EC0E 5 & gz
White peppercorns, slightly bruised £ oz.
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in boiling water until they are of a nice green, and
dry them between soft cloths. Make, then, the follow-
ing pickle of

MAED: ol oo wb B ke ad il 07
Nutmeg, sliced . « . . 1oz
Eschalots, minced . . . 1 oz
Horseradish, sliced . . . 2 oz
White-wine vinegar . . 3 pints

which must be boiled ten or twelve minutes and well
skimmed. Put the parsley branches lightly into jars
and pour the pickle over, covering well. Fill up again
with pickle the next day, and cover that again with
pure olive oil to the thickness of an inch or there-
abouts. Cover close with wetted bladder, and over
that, when dried, with soft leather, and keep in a dry
airy room.

WALNUT CATSUP.

When walnuts have attained maturity, and are
being deprived of the outside .green shells by the
fruiterers, take half a peck of these husks, put them
into a jar, and pour on them as much cold strong
pickling vinegar as will quite cover them ; bung up
the jar, and so let them remain three months. Then
press out the liquor upon a sieve, and to every gallon
of it take

B - I S B S il (T

Maces B8 R S
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(Sanlio ot e
Baykalt -~ . 5 sotirrise0wr

The simmering and skimming must be continued as
long as any filth rises, and let it then be put away
for a day or two, and boiled up again, being kept
well up to the boiling point until reduced to half its
original quantity. When cold it may be put into
bottles and firmly corked and waxed.

TOMATO CATSUP.

When tomatoes are fully ripe take two dozen of
fine, large, sound ones, put them into jars and bake
until they are tender ; strain off the water from them,
and pass the pulp through a sieve, then add to every
pound of the pulp,

Eschalotsishred i ©if 25 %l oz
Grarlie; shred o3 00 sl ma iR L0
Bay Baltae seali¥e on el Lo g
White pepper, finely powdered . % oz.

Uhilivanegar 06 § ielate o vipdlopint

+ OZ.

Boil them together until the whole is quite soft, and
pass it again through a sieve. Now, to every pound
of the pulp add the juice of two lemons, and one large
Seville orange, boil it again until it has attained the
consistence of thick cream, and when cold bottle it :
cork and seal well,
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it a month to get fine, then draw it off into clean dry
glass bottles, which cork well and seal.

WHITE-GOOSEBERRY VINEGAR.

Vinegars should be made at home if you wish to
rely upon their quality. This will be superior to any
white-wine vinegar, “so called at the shops,” and as
such will be extremely serviceable in all large esta-
blishments and families. Choose fruit of the lightest
colour you can get when fully ripe, mash it with a
wooden mallet or potato beetle. To every peck of
the fruit put two gallons of water, stir them well for
an hour and let them ferment three weeks, repeating
the stirring daily. Then strain off the liquor and add
for every gallon : |

Fioal sugar Sais oo e a1l
Yeast, thick and fresh . 1 tablespoonful
Treacle .+ « « & 1tablespoonful

Let it work for three or four days, then put it into a
sweet barrel of convenient size, and stop it down for
twelve months,

SYRUP D'ORGEAT, A PARIS RECEIPT.

This elegant syrup is thus made:

Sweet almonds . . . . 20 oz.
Bitter almonds . . . . 8 oz
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derived from the taking of vegetables, which by supplying
potass, make up for the want of this alkali in the meat.

Albumen is coagulated by heat, and is drawn out by cold
water; this fact is referred to in Note, No. 11.

No. 1. The coating of small articles, of the better sorts,
excludes the air. It is a mixture of gelatine with treacle,
applied when hot, and which when exposed to the air be-
comes hardened, yet elastic as india-rubber. See Note,
No. 12.

No. 2. The smoking with different sorts of fuel exerts a
considerable influence on the flavour and preservation of
the articles so treated; for example, the mutton of the
Ardennes forest, Belgium, which owes its superiority to the
juniper bushes with which it is dried and smoked. And
again, kippered salmon smoked with cedar-wood, at the
request of some of our wealthy Jew families, is excellent,
though rather expensive.

No. 3. The spicing of bacon was adopted some years
since, and chiefly in Ireland, to hide the inferior quality of
the meat.

No. 4. Bay salt is far preferable to common salt for
curing meats and fish, but the expense deters many persons
from using it, except in small quantities. The rock, or
mineral salt of Cheshire, is equal in all respects to the bay
salt of commerce, and I have long used it with the greatest
success. Common salt leaves a bitfer smatch on all food
cured with it after being long kept. See Note, No. 12.

No. 5. There is no remedy for over-salted provisions.
You may, indeed, cut them into slices and lay them in
water, but this only affects the outsides of large pieces, as
hams, &e. If I had a ham that T suspected of being over
salted, I should put it in an old bag, and bury it in my
garden for a week or more, according to size.
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Lymmg in water cannot possibly clean anything. Wash
well, and hang up to dry, is more reasonable.

No 12. A very effective coating for small cured articles
1s made thus: To four pounds of hard, compact gelatine,
add as much soft or rain-water as will just cover it, and
stir 1t about occasionally for six hours. When it has stood
twenty-four hours, and all the water is absorbed, submit it
to the action of heat in a water-bath, and the gelatine will
be quickly dissolved. Take it off the fire as soon as the
froth is perceived to rise, and mix with it three and a half
pounds of molasses, which has previously been made
thoroughly hot. Stir the composition well together while
in the water-bath over the fire, not suffering it to boil.
After it has been thus subjected to heat for half an hour,
and well stirred all the time, it should be taken off the fire
and allowed to cool a little ; it is now ready for use, and to
be applied to the article of food with a soft brush. Set it
in a current of air to harden quickly. A second paying-
over with the composition may be done with advantage
sometimes. For larger articles, as hams, &ec. &e., the best
transparent glue may be used instead of gelatine, adding to
the composition, when a little cooled, a few drops of essence
of nutmegs or pimento, If when cold the coating is found
to be not firm enough, the proportion of gelatine or glue
must be slightly inereased, and when, on the contrary, it is
too brittle, the quantity of molasses may be increased.

No. 13. For the accommodation of parties residing at a
distance, peat or bog-earth, rock salt from the Cheshire
mines, charcoal, &c. &c., may be had, ready for immediate
use, on application to Mr. Robinson, provision curer, Run-
corn, Cheshire, and on very moderate terms.




INDEX.

PAGE FAGE
ABerpeEN red herrings 55 | CaBBAGE, red, pickled . . 145
Anchovies, British : 59 | Catsup, tomato . . . 13D
—  Gorgona, to feed ., 59 — mushroom e T
—  Gorgona, smoked . 63 — walnut - « 170
—  essence of . . 129 | Cauliflowers, pickled . 146
Apparatus for dr;rmg, smok- Caveach herrings 74
ing, &c. . 1 | Caviare brown 70
Asparagus, pmklecl . 155 — ‘white . 71
Cavis of mackerel . L
Bacox, choice breakfast . 7| Celery, pickled . . 151
—  Leicestershire spiced . 23 — crab salad . 173
Barherries pickled . 154 | Charcoal, preserv: mvequa.hty {
Bath chaps . : . 24 | Chetna, Benga.l 131
Beef as hare, potta:i . 120 Cﬂahﬂgmmpomtmn to make 180
Beef's heart, - . 123 to apply 180
Beef, hung, 5 ropuhire mrlmn 6 | Codlins, pick]ed : i . 154
— Melton hunt - 8 | Coated turbot fins 6
Beef’s heart, smoked . 10 — river eels 62
Beef, Ulverston red flank . 11 — conger eels . 68
— hams . - 13 — young pig . . 114
— Hambro ruugh 13 | Collared salmon e 43
— Breslau . 14 —  side of venison. . 109
— Whitehaven mmed 15 —  young pig -l
— Dutch . 2 25 | Crabs potted . . 2 . 107
Beetroots, pickled . 167 | Crab salad - ! b [y
Bloaters . 50 | Conger eels . . 69
Black pudlllugs, Jersey . 90 | Currants red, pmklﬁ‘.l i v Tol
Birmingham and Oxford I.r1pa 75 — pre_uerfed for tarts . 135
Boar’s head smoked . . 19 | Curry powder, excellent . LTS
Brawn, calf’s head . : . 1Y
Bucaning meats, described . 1

Bucaned beef kidneys . 80 | Drigp MurroN, as in the
— udder . i Ardennes . - 29

—  calf'sliver . . 82| — breastof muttonasve-
— beefskirts ., . ., 83 T 33

O
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Dried Ulverston red flank of

beef . 11
— Conger eels, h:gh ﬂa.-

voured . ! 60

Digby herrings . 55
EevLs, conger, smoked . 66
—_ collared . 68

e dl‘i&‘ﬂ W . Eg

- potted . . 118
Elder-flower vinegar 1178

Essences to make . o7 ol e

Essence of lobsters o L
—  shrimps . . 128
— anchovies . . 129

Fisu, nutriment in (Dr, Davy) 36
— sauce, excellent e 0
Foots of sugar, to be preferred 4
Fuel for smoking and drylng
with . .

79

. BY
. 156
152

34

GEESE, smoked .

(German saveloys .

Gherkins, pickled

Grapes » .

Goose, a perpet.ual (bee[a
heart) .

Green West [ndia ginger, pre-
served. . 134

Hasmpro' PicLE, for beef and

pork : 31
Hams, Westphalia e e )
= eclipsed 20

Hare, potted . . . 114
Haunch of mutton as venison 26
Herrings, marinated . S )
ITALIAN CINCERELLT . o B0
JERSEY BLack PupbpiNas 90

KipPERED HERRINGE . . b2
- superior, spiced . 53
— salmon, superior . 40
LEMoN MANGOES, pickled . 159
Lemon pickle . 160
Lemons, preserved s el B9

INDEX.

FAGR

Lobsters, essence of . el
—  pickled . . 102

—  potted . . 106
MackAreL KiPPERED . 45
(May-fish) 46

superior pressed 47
Maltcooms, to keep Lured
goods in . 4

trout and grayling 97
. 125
126

veal . 2
another method .

Mangoes, pickled . 161
Maurinated herrings . 103
— eels . - 9B
— high flavour . 100
—  salmon . 92
- sprats . 104
— shrimps . 96
— salmon roes . 127
—  tench and carp 93

Marmalade, raspberry . 144
Moor-game, pntted 115
Morello cherries, jam of . . 144

Mushroom catsup . 171

buttons, pmﬂéﬂ for

pies and sauces . 168
Mutton, dried as in the Ar-
dennes 29
—  breast of, collar as
venison . et
—  haunch as venison 26
—  thigh of I'Diable 27
—  Welsh hams 78
NasTurTIONMS, pickled . 166
Neats’ tongues, potted . . 121
i pickled . . 18
— high flavoured 17
— to pickle . 30
OvERSALTED MEAT, to rectify 178
PicrRLED VEGETAELES,
— asparagus . 155
— barberries . - . 154
— beetroots . .. « 182
~— caulifiowers . . 146
— currants,red . . . 151
— celery . G 1]
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INDEX.
FAGE PAGE
P1cRLED VEGETABLES, PrESERVED

— codlins . 154| — apricots . 140

— gherkins . 156 | — barberrieg . 142

— golden pippins . 165| — cucumbers . . 137

— grapes. - . 152| — golden pippins . 143

— mushrooms, white . . 147 — greengage plums . . 138

— mangoes (lemon). . 159 | — damsons . sald0

~— lemon pickle . . 160 — Hambro’ grapes . . 142

— mangoes (cucumber) . 161 — lemons . . 139

— mnasturtinms . 166 — Morello chemea - 141

— mushroom buttons . 168| — peaches and nea.t.armes 138

— peaches and nectarines 165| — tomatoes. w hanl 36

— picealilli . 157 S T

— parsley (green) =169 EEET beefi?l:irb 10

— oOnions, silver . 148 bocf Ha 3 13

— walnuts, green T e Lo }

— white . « 164 Vs »  Breslau s

M — boar’s head 19

— samphire . .« 146 =

— calf’s head brawn 76

PrceLEp MEATS AND Fisu, — Dutech beef 25
— herrings . ; . 73| — geese, smoked 7

— smelts . : ol (145 — goose, a perpetual . 34

— lobsters - - . 102| . Hambro beef 13
Pickle for pork . - A — hung beef . (g

= supErior ¢ 32| — Leicestershire apmed 1

— & preservative (excei- bacon - 23

lent) . 32| — Melton hunt beef 9

— the Hambro’, for beef mutton, as in the Ar-

6 andpork. . . 3l T e TR WL
Pig, a young one collared . . 112| _ neats’ tongues, high
Polony, Russian . . . 87 flavour o -
Provocative, a . - 182 Norfolk chine 21
Portable soup eyt 78 = lm.rker’g head . 29

— much richer 78| — polony, Russian . 87
Porker’s ]:llE'lﬂ,. smoked . 23 — German saveloys . B9
Preservatives . « 4| __ venison, side of . . 111
Potted beef’s heart . 122 |  _ Wtitehaven  corned

— crabs . . 107 beef . . 15

— hare . .114| _ Vestphalia hams . 19
— eels : : P [ 1 B = eclipsed . 20
— lobsters . ; . 106 _

— Moor game . . . 115 | SmekED FisH,

— ox cheek . . 84| — eels, river . ; S
— mneat’s tongue . . b y conger . G

— beef as hare . 120/ — Gorgona anchovies 63

— pigeons . . 86| — herrings, bloaters 50

— snipes and woodcocks . 116| — w  Kkippered . 51

— shrimps . . 119| — Mackerel, kippered 45

— » l'Dtahla % 85 — % May-fish 46

— trout . : . iy — superior . . 47

— venison . : v o 124 — sn.lmuu Welsh 37
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SMokED FisH,
—_ o Dutch e B9
— ¥y superior kipper 40
-— i Arﬂeencan 2 . 48
—_ o collared . . 43
herrings, Dighy . . 55
= Aberdeen reds 55
speldings . - . 96
sprats . . . 56

el |

Smelts, pickled . - . 101
— potted . ; S 1
doipes and woodcocks, pntted 116
Sprats, marinated . . . 104
shrimps, essence of . e
Sausage spice (French) - 132
Syrup for preserving fruit, to
prepare . « o« 182
Bamphire, green, pmkled . 146
Silver onions, pickled . « 148

sSyrup d'Orgeat (French) . 174

Texcu Axp CArp, marinated 93

Tomatoes paste
—  catsup

THE END.

0, WHITING, BEAUFORT HOUSE, STRAND.

FPAGH

. 129
. 180
" ’ ’ . 172
Tripe, Birmingham and Ox-

ford . : 75
Trout and grayling, marmated 97
— potted . « JAT
Turbot fins 60
VEAL MARINATED . . 125
= 2 4 . 126
Vinegar, elder flower . 173
—  tarragon . 173
—  white gnmeb&rry . 174
Wauxurs, pickled, . 164
—  preserved. . 149

— green, pickled . 163

= catsup . . . 170
YorksHIRE PrEssED POoR . 74
















