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possible feminine accomplishment, may be fre-
quently seen superintending her family arrange-
ments, investigating her accounts, instructing her
servants, and keeping within the bounds of her hus-
band’s income ; by such means, reflecting credit on
him, as well as herself.

If such minute attention to domestic concerns
reflects honour upon females of elevated rank, at
the same time that it is useful to them, how much
more therefore must it be beneficial to such as pos-
sess contracted incomes, and who can only support
an elegant, nay even a neat appearance, by exert-
ing the most rigid économy, and attentively direct-
ing their efforts to the proper management of their
domestic affairs. N

Females should be early taught to prefer the so-
ciety of their homes, to engage themselves in do-
mestic duties, and-to avoid every species of idle
vanity, to which thousands of them owe their ruin;
and, above all things, to consider their parents as
their best friends, who are interested only in their
welfare ; then indeed we might hope to see all as it
should be, and to have daily evidence of real com-
fort and happiness. Were females thus instructed,
they would soon learn to discriminate between the
solid enjoyments of domestic peace, and the fleeting
phantoms of delusive pleasure.

It is natural to imagine, that when a female mar-
ries, she does so from a principle of love. It must
surely, therefore, be admitted that her duties then
become still more seriously important, because her
station is more responsible than it previously was,
She will then have to superintend the affairs of the
man with whose destiny she has united her own;
the domestic part of which falls particularly within
the sphere of her management, and the duties of
which she ought actively to execute, and at the



DOMESTIC MANAGEMENT. 4

B P T S LA

same time to support as neat and elegant an ap-
pearance as is consistent with prudent economy ;
without which even princely fortunes must fail; in
which case, her husband will soon discover her
merits, and place a proper value on the treasure he
possesses,

A person who desires to please, will seldom fail
to do so; this conviction should of itself be suffi-
cient to stimulate to the attempt, as domestic know-
ledge in a female is of more real importance than
vain acquirements, not that accomplishments, when
properly directed, are incompatible with domestic
duties ; on the contrary, they become intimately
combined with them, because they add to the ra-
tional enjoyments of that home which should ever
be the centre of attraction to the husband, to her
children, and others connected with it; and this is
what an ignorant unsocial, and unaccomplished
woman can never render it. It is the abuse of things
from which alone mischief can originate, not from
the temperate use of them.

The domestic arrangements of a family belonging
entirely to the female, the table, of course, becomes
entitled to no small share of her attention in re-
spect to its expenditure, appearance, and general
supplies. _ _

Taste and judgment are highly requisite in this
department, because the credit of keeping a good
and respectable table depends not, (as of old,) on
the vast quantity of articles with which it is co-
vered, but the neatness, propriety, and cleanliness,
in which the whole is served up, which alone can
sonfer real credit on her who directs the preparation.

Dinner parties are very expensive, and certainly
fall very heavy on persons whose incomes are mo-
derate ; such persons, therefore, should not suppert
a custom productive of unpleasant consequences, by



b2 DIRECITNS POR

. L E T e e e ]

lending it the sanction of their example. But if it
is found requisite occasionally to give dinners, it
should be done in a liberal and genteel manner,
otherwise it is far better to decline it altogether.

Dinners are not so sumptuous new as they for-
merly were, which may be accounted for from the
increased price of provisions; in consequence of
which, persons who possess a moderate property are
compelled to be as economical as possible, in order
to support that genteel appearance necessary for the
promotion of comfort.

Yet a certain degree of caution is requisite in
providing even a family dinner, as a casual visitor
may unexpectedly emter, whose company cannot be
avoided, and every man feels his consequence hurt,
should such a visitor chance to drop in to a dinner
not sufficiently good or abundant; a table should
therefore be furnished according to the income and
rank of its master - thus 1 would not have a trades-
man emulate the expenditure and appearance of a
noble, nor a noble of royalty. A good plain dinner,
of which there should be sufficient, with clean linen
and decent attendance, will obviate every difficulty;
and the entrance of an unexpected visitor will ocea.
sion no additional trouble, and al) uneasy sensations
on account of the appearance of the dinner, will be
banished from the breasts of the master and mijs-
tress, by which harmony and enjoyment will of
course ensue.

This mode of providing a table may be extended
to every class of society, where each individual
should have a table provided according to the for-
tune which must pay for it, and such an arrange-
ment will meet with the respect and approbation of
all serious persons.

Carving also, though seldom attended to, merits
attention; for, without a due knowledge of it, the
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honours of a table cannot be performed with pro-
priety, or without considerable pain. It also makes
a great difference in the daily consumption of a
family. I therefore recommend my readers to study
this useful branch of domestic knowledge, which
can be attained only by constant practice, as written
instructions can merely point out the way which
practice must render perfect, and without which no
person can preside with honour at the head of a
table.

Where there are young persons in a family, it
would greatly improve them, were they made to
take the head of the table, under the superinten-
dance of their parents, by whose salutary directions
they would soon discharge the duty thus thrown
apon them with equal ease and grace, and learn
more in one month’s practical employment, than
they would in twelve months’ observation. Thig
would also prepare them to discharge their duties
in a proper manner, when they become mistresseg
themselves. For my own part, I can imagine no-
thing more disagreeable than to behold a person
at the head of a well-furnished table, presiding
only to haggle and spoil the finest articles of pro-
vision, by which great waste is occasioned, and,
we may add, some disgust, because many delicate
versons, when helped in a clumsy manner, abso-
lutely loathe the provisions (however good), thus
set before them.

Every lady who fills the situation of a mistress of
a family, will, I am confident, upon mature reflec-
tion, be convinced, that much depends on the vigi-
lance of her conduct, as far as respects good ma-
nagement and domestic economy ; the most trifling
events should claim her notice, for the keen eye of
@ superior can alone restrain servants and depen-
dants within proper bounds, and prevent that waste
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which would otherwise ensue. This is a line of
conduct which the present high price of every article
of life renders still more imperative. No female
should ever .harbour a moment's doubt respecting
her power to conduct and manage a family, even if
previously unused to it, as many of her senior friends
will freely give her their advice, and a short prac-
tical experience will soon render her able to estimate
the best mode of management, and also teach her
how to keep her family expenditure agreeable to her
income, and how to lay out her money to the great-
est advantage. To execute this in a proper manner,
a strict account of the yeurly income, set apart for
domestic expences, should be carefully taken ; and
that it may not be ignorantly exceeded, a minute
uccount of the daily expenditure should be invariably
made out, by which a regular habit of prudent eco-
nomy will be obtained; and should the expences of
one week then exceed their bounds, it must be made
up by retrenching on those of the following weeks.
For where persons depend for their support and
comfort on the skill and active exertions of a father,
much also depends on the mother, who, should she
be a bad manager, will soon undo all that her hus-
band has done ; but should she understand her du-
ties, prosperity will smile upon the family, and per-
haps fortune may be ultimately secured.

To prevent useless trouble in the household ac-
counts, a FamiLy Boox-keeprer should be purchased,
when the sums laid out will only require to be noted
down, as the various articles are printed, with a
column for every day in the year, by which means
the exact expenditure is always ascertained for any
period in a few minutes.

Persons who possess the means, should alwavs
pay for every article in ready money, the benefit of
which they will very soon experience; and trades-




DOMESTIC MANAGEMENT., 11

—_—

men will be careful to supply such valuable custo-
mers with the best of their goods. They are also
willing to sell their goods cheaper for money than
on credit, consequently, by properly attending to
this circumstance, a considerable saving may be
made in the course of a year. 1 would also recom-
mend my readers never to change their trades-people
without some serious cause of offence, as, after
dealing some time with a tradesman, he considers
you a valuable customer, obeys your orders with
punctual attention, and invariably serves you with
the best goods he can procure, with the view of se-
curing your future support, and a recommendation
of his shop to your friends.

On the contrary, those tradesmen who give long
credit, are obliged to charge a proportional interest,
without which they could not carry on their busi-
ness ; and it is this circumstance which contributes
in no small degree to keep up the high price of every
necessary of life. You will therefore easily perceive
that, by having long credit, you will lose money,
respect, and comfort.

A person of moderate income should make every
purchase herself, and to do this well, she should
make herself acquﬂ-.inted with the best articlea, and
the relative value of each, by which she will occa-
sionally make her pound go as far as many less ac-
tive and experienced persons would two. Although
I do not intend by the above to advocate the cause
of bargains, which generally in the end prove losses ;
on the contrary I recommend whatever may be pur-
chased to be of the best quality, which, you may
rely on it, will go farthest. Stated rules cannot be
fully given, as rank, fortune, and habit, must deter-
mine many points; however, attentive inspection
can be no disgrace even to the most elevated or
wealthy One great advantage resulting from this
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close attention is, that servants will soon discover that
such a mistress must not be trifled with, and will
consequently respect, fear, and serve her, better thar
they otherwise would do.

Waste of every description should be cautiously
avoided ; nothing can be more criminal, when we
reflect that there are thousands of our fellow-crea-
tures dying from want, while, by the bounty of Pro-
vidence, we have the full enjoyment of every good
thing. Wastefulness, therefore, should never be
tolerated in any of the necessaries of life. Every re-
spectable family, by proper attention, may do much
good to their poor nelghhoure without injury to
themselves, by properly preparing the offal of their
houses, and distributing it to such as are in want;
this would be affording much actual relief at the
expence of little more than trouble.

Regularity should be punctually observed in all
families, as by keeping good hours much time is
gained. By breakfasting at nine o’clock the ser-
vants have a fair day before them ; and they should,
when convenient, be suffered to retire to rest at an
early hour, by which means they will not be late on
the following morning.

This method will also render less servants neces-
sary. I am sensible that many of my fair readers
may imagine this to be of little consequence, but I
can assure them that they will ultimately find, that
regular and early hours in a family is of serious
importance to every branch of it, as far as relates
to comfort, and it should be remembered that ser-
vants have feelings equally with ourselves,

It is prudent and economical to ltave a sufficient
quantity of household articles and culinary uten-
sils. The stock should invariably be well kept up,

and to do this effectually, requires some consider-
ation,
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The best, and indeed only regular method of
doing this, is to keep a correct account of these, as
well as different articles of household furniture
linen, plate, china, &ec. &c. and the various articles
should be occasionally examined, and every article
replaced as soon as broken.

Much time will also be saved, if every article is
kept in its proper place, clean; and remember every
thing should be mended the moment it is injured,
and never applied to any other use than that for
which it was originally designed, by which mode of
management any thing will last much longer than
it otherwise would do.

What an active person may perform in the course
of one year by a punctual attendance to regular
hours, and a persevering industry, would, if calcu-
lated, astonish a common observer by its extent and
utility. In respect to servants, a mistress should
be extremely careful whom she hires, and be parti-
cular in procuring a good character from the per-
sons with whom they have previously resided. It
is also the solemn duty of a mistress, to be just in
giving a character to such servants as leave her,
because a servant’s whole dependance rests entircly
on the possession of a good character; destitute of
which, inevitable ruin must follow. This is a duty,
the breach of which nothing can extenuate; for by
giving an undeserved bad character to a good ser-
vant, through caprice, eternal infamy must be re-
flected on the person who does so. Faithful, honest
servants should be treated with respect and kindness,
and when an occasion offers, they should be duly re-
warded, which will create emulation in others; but
never more kept than sufficient.

Never pay even the smallest bill, without having
a receipt for the sum, or you will frequently have

c
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First course for October,

Fowls roasted or boiled, with ham, greens, and
gravy sauce; cod's head boiled, with oyster, shrimp,
and anchovy sauce; pigeon pie, Scotch collops,
and hunting pudding.

Or—Haunch of doe venison roasted, with gravy
and sweet sauce ; stewed carp, garnished with spit-
cock eels; a buttock of beef boiled, and greens,
carrots, &c ; Scotch collops, and a bread pudding.

Or—Roasted turkey, and chine boiled or roasted,
with gravy or onion sauce ; ribs of beef roasted,
boiled fowls, neat’s tongue and greens.

Second course for October.

Roasted woodcocks, with gravy sauce, artichokes,
and melted butter; eels boiled, and anchovy sauce,
garnished with sliced lemon; a leg of house lamb
with spinach and plain melted butter; teals, with
gravy and claret sauce ; tarts, &c.

Or—Partridges, or pheasants roasted, with gravy
and bread sauce ; a fore quarter of house lamb, with
sallad ; artichoke pie, chine of salmon boiled, with
anchovy and shrimp sauce, marrow pudding, or
rainced pies.

First course for November.

Buoiled fowls, bacon and ens, with melted but-
ter. calf's head dressed like a turtle; a roasted
goose, with rich gravy sauce; ragoued veal, served
with mushrooms in brown sauce, garnished with
lemon.

Or—Leg of pork boiled, pease soup ; scate boiled,
with shrimp and anchovy sauce, garnished with
fried smelts; a fillet of veal roasted; a boiled hen-
turkey, and oyster sauce.

Or—Boiled leg of mutton, mashed turnips, and
caper sauce ; ham and roasted fowls, boiled turkey,
stewed beef, and vegetables in season.

3
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Second course for November.

Fresh salmon boiled, with lobster sauce; wood-
cocxs roasted ; wild ducks, with gravy and claret
sauce ; roasted turkey, and a neat's tongue; tarts,
&e.

Or—Partridges or pheasants roasted, with gravy
and bread sauce; snipes and larks, with gravy
sauce; a fore quarter of house-lamb roasted, with
sallad ; hot apple and mince pies.

First course for December.
- ITam, fowls, roasted or boiled, carrots, cabbage,
and caulifiower; fresh salmon boiled, garnished
with fried smelts, and served with lobster sauce; a
sirloin of beef roasted, and a hunting pudding,.

Or—DBoiled buttock of beef, with carrots and
savoys ; a cod's head boiled, garnished with fried
smelts, roasted rabits, and a hare roasted, with rich
gravy-sauce and currant jelly; vegetables as in
season.

Or—DBoiled leg of lamb, garnished with the loin
fried in steaks, ana with spinach ; roasted tongues
and venison sauce ; stewed tench, gravy soup, a chine
of pork, and turkey - with greens, gravy sauce, and
mince pies.

Second course for December,

Roasted hare, and rich gravy sauce; capons
roasted, garnished with sausages, and served with
rich gravy-sauce ; wild ducks roasted, bacon, and
minced pie.

These Directions are given for every month in the year,
and contain such articles as are then in season, from which
every housekeeper may readily select such as may be thought
agreeable, and swited to the nimber of friends ivited. With
regard to vegetables, such kinds are to be dressed as may be
most agreeable to taste, only observing to vary them as rkoy
succeed each other in season.
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FOR POULTRY AND GAME

In January—Turkeys, both cock and hen, fowls,
pullets with egg, capons, chickens, every sort of
wild fowl, tame pigeons, tame rabbits, and hares,
are in season. -

In February—Turkeys, capons, pullets with egg,
chickens, tame and wild pigeons, green geese, duck-
lings, turkey poults, tame rabbits, hares, and every
description of wild fowl, are in season.

In March—The poultry, as in the preceding
month, remain in season, with the exception of the
wild fowl, which now go quite out.

In dpril—Turkey poults, green geese, ducklings,
pullets, spring fowls, chickens; pigeons, leveréts,
and young wild rabbits, are in season.

- In May—Fowls, chickens, pullets, turkey poults,
green geese, ducklings, rabbits, and leverets.

In June—Green geese, pullets, chickens, fowls,
turkey poults, ducklings, plovers, white-ears, rab-
bits, and leverets.

In July—Fowls, chickens, pullets, green geese,
pigeons, ducks, ducklings, turkey poults, leverets,
plovers, wheat-ears, and rabbits,

In Augusti—Green-geese, turkey-poults, pullets,
chickens, fowls, pigeons, leverets, rabbits, plovers,
ducklings, wild-ducks, and wheat-ears

In September—Fowls, pullets, chickens, ducks,
geese, turkeys, pigeons, larks, teal, partridges,
rabbits, and hares,

In October—Fowls, pullets, chickens, pigeons,
turkeys, geese, woodcocks, snipes, teals, widgeons,
wild-ducks, larks, dotterels, partridges, pheasants,
hares, and rabbits.

In November—Pigeons, chickens, pullets, fowls,
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ese, turkeys, larks, woodcocks, snipes, widgeons

teals, wild-ducks, dotterels, partridges, pheasants,
rabbits, and hares.

In December—Capons, fowls, pullets, pigeons,
turkeys, geese, snipes, larks, woodcocks, rabbits,
hares, dotterels, chickens, wild-ducks, widgeons,
teals, pheasants, and partridges.

FISH.

e —

From Christmas to Lady-day.—Fresh salmon,
tench, soles, carp, cod, plaice, flounders, mullets,
whitings, eels, chub, salt fish, stock-fish, red her-
rings, smelts, gudgeons, perch, oysters, prawns,
lobsters, crabs, craw-fish, thornback, skate, turbot,
scollops, muscles, cockles, sprats, and cod-sounds,
are in season.

From Lady-day to Midsummer—Mackarel, tench,
carp, turbot, hollibut, pickled salmon, flounders,
soles, salmon, trout, dab, herrings, shad, craw-fish,
lobsters, prawns, barbel, thornback, roach, bream,
and dace, are in season.

From Midsummer to Mickaelmas—Turbot, mac-
karel, fresh salmon, pickled salmon, carp, barbel,
pike, lobsters, trout, prawns, crabs, scate, thorn-
back, eels, soles, dace, and sturgeon, are in season.

From Michaelmas to Christmas—Thornback, scate.
smelts, lobsters, soles, cod, eels, tench, carp, had-
dock, fresh salmon, pike, sturgeon, whiting, hol-
libut, oysters, cockles, muscles, ling, mullet, floun-
ders, and sprats, are in season.

E 3
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Fruirs v June.—NMelons, cherries, strawber-
ries, currants, and gooseberries for tarts ; and green
apricots. :

July—Mushrooms, cauliflowers, salsify, scorzo-
nera, garlick, rocombole, potatoes, onions, radishes,
cresses, carrots, turnips, lettuce, purslane, sorrel,
endive, chervil, finochia, celery, artichokes, cab-
bages, sprouts, beans, kidney-beans, peas, mint,
balm, thyme, and all sorts of small sallads and pot-
herbs

Frurr v Jury.—Gooseberries, strawberries, ap-
ples, plums, cherries, raspberries, apricots, damsons,
currants, and melons,

August—Turnips, radishes, potatoes, carrots, peas,
salsify, scorzonera, shalots, garlick, onions, beets,
celery, endive, sprouts, cauliflowers, cabbages,
beans, mushrooms, artichokes, kidney-beans, let-
tuce, finochia, parsley, marjoram, savory, thyme,
and all sorts of small sallads and soup-herbs.

September—Peas, beans, salzify, scorzonera, leeks,

rlick, onions, shalots, potatoes, carrots, turnips,
celery, parsley, endive, cardoons, cauliflowers, arti-
chokes, sprouts, cabbages, mushrooms, kidney-
beans, finochia, chervil, sorrel, beets, lettuces, and
all sorts of small sallads and soup-herbs.

Frurr v Aveust anp SepremBER.—Figs, plums,
peaches, mulberries, filberts, cherries, apples, pears,
nectarines, melons, pines, strawberries, quinces,
medlars, morello cherries, and damsons.

October—Skirrets, salsify, potatoes, parsnips, tur-
nips, carrots, artichokes, cauliffiowers, sprouts, cab-
bages, finochia, chervil, cardoons, celery, endive,
rocombole, garlick, shalots, leeks, scorzdhera, chard-
beets, thyme, savory, lettuce, and all sorts of young

sallads and pot-herbs.
Fruir 1§y Ocroper—Peaches, figs, pears, apples,
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You must be careful to place the fish in the wa-
ter while cold, and to let it do gently, otherwise
the outside will be broken before the inner part is
half done; but all kinds of shell-fish must be put
into boiling water, otherwise they will be flabby
and watery.

The attention of the cook in dressing fish is par-
ticularly necessary, in either boiling, broiling, or
frying, especially the former ; for if not taken up
the mownent it is sufficiently done, it will be breaking
to pieces, and very soon spoiled; and if the least
underdone, it will be completely uneatable; there-
fore, you should make yourself thoroughly ac-
quainted with the time your fish-kettle will boil, at
a proper distance over a good fire, and then you
will soon be cook enough to dress fish to a given
time, by putting it on the fire as many miniz®s be-
fore it is wanted as it will take to cook it in ; but as
a minute too soon or too late will spoil it, and no
directions can be given to such a nicety of time as
is necessary for this purpose, you must therefore be
careful frequently to try them, by raising the fish
a little in the kettle, and take out one of the fins,
which, if the fish is enough, will come out with a

ntle pull, and the eyes will also turn white, All

inds ought to be served up quickly,

When small fish are neatly fried, covered with
crumbs and egg, they make a far more elegant dish
than if served plain. Considerable attention should
also be paid to the proper garnishing of fish; for
which purpose lemon, parsley, and horse-radish,
may be made use of.

The liver and roe should be placed carefully on
the dish, in such a manner that the mistress may

see them, and consequently send a portion to every
person in company. ‘

Always fry fish in clean dripping, as butter gives
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a bad colour to fried fish, but oil alone is best for
this purpose, by such as can afford the expence.

When you design to broil fish, it must be sea-
soned, floured, and placed on a very clean gridiron,
the bars of which, when hot, should be rubbed with
a piece of suet, to prevent the fish from sticking,
Great attention should be paid to broil it on a clear
fire, and to keep it at such a distance as to prevent
scorching.

If the fish is to be fried, it must be placed in a
soft cloth, after it has been properly cleaned and
washed. When it is completely dry, wet it with an
egg, and sprinkle some very fine crumbs of bread
over it ; which process, if repeated a second time,
will cause the fish to look much better ; then, having
a thick bottomed frying-pan upon the fire, contain-
ing a large quantity of dripping boiling hot, plunge
the fish into it, and let it fry, neither too quick nor
too slow, till it acquires a fine brown colour, and is
supposed ready.

Garnish with a fringe of curled parsley, raw—
or with parsley fried, which must be thus executed :
—when washed, throw it again into clean water;
when the dripping boils, throw the parsley imme-
diately into it from the water, and it will instantly
become green and crisp, and must be taken out with
a slice. |

To boil salmon,

Let it be carefully cleaned ; put it into lukewarm
water, and boil it gently. Salmon, if underdone, is
extremely unwholesome. A thick piece will re-
quire to boil half an hour, and a small piece about
twenty minutes. Garnish with horse-radish, and
serve it up with shrimp, lobster, or anchovy sauce.
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and bandage it; put as much water and one third
vinegar as will cover it, with salt, bay leaves, and
both sorts of pepper; then cover it close, and sim-
mer it till done enough. Drain and boil quick the
liquor, which put on when cold; serve with fennel.
This forms an elegant dish, and may be esteemed
as a peculiar delicacy.

To boil turbot.

Turbot should lie about two hours in pump wa-
ter, with salt and vinegar. During this time, water
should be prepared to boil it in, of which there
should be a sufficient quantity to cover the fish well,
impregnated with a stick of horse-radish sliced, a
handful of salt, and a bunch of sweet herbs. When
this water has acquired a sufficient tas. ~f the
seasoning, take it off the fire, and let it cool, before
you put in the turbot, which would o*’.crwise crack.
A middle-sized turbot will requi-. 1: L2 boiled
twenty minutes : when enough, drai> .. Serve it
garnished with a fringe of curled parsley, and the
sauce must be lobster, or anchovy.

To fry turbots or brill,

Take a well-cleaned brill or small turbot, cut it
across as if it was ribbed, and flour it ; and put it in
a large frying-pan, with boiling lard enough to
cover it. Fry it till it is brown, and then drain it.
Clean the pan, put into it half a pint of white wine
and half a pint of white gravy, one anchovy, salt,
nutmeg, and a little ginger, Put in the fish, and let
it stew till half the liquor is wasted ; then take it
out, and put in a piece of butter rolled in flour, and
a squeeze of lemon ; let them simmer till of a proper
thickness. Lay the turbot in the dish, and pour the
sauce over it,



50 DOMESTIC COOKERY, AND

Cod's head and shoulders.

- Rub the back-bone with a little salt, which will
cause it to eat much finer ; then tie it up, and put
it on the fire, completely covered with cold water;
into which throw a handful of salt, and let it boil
gently till enough. Particular care must be taken
to serve ¥ without a speck of black or scum. Gar-
nish with lemon, horse-radish, and the milt, roe,
and liver. Serve it with oyster or shrimp sauce.

A cod, when dressed whole, is boiled and served
up in the same manner,

: Crimp cod .
May be either boiled, broiled, or fried.

Cod’s sounds boiled,

Soak them for about half an hour in warm water,

then scrape and clean them; and if you wish them
to look white, boil them in milk and water till ten-
der. Serve them with egg sauce, in a napkin.

Cod’s sounds broiled,

Lay them in warm water a few minutes, rub them
with salt, then scrape off the skin and dirt, and
put them into water, and boil them. Take them
out, and flour them well, pepper, salt, and broil
them. When enough, lay them in a dish, and pour
melted butter and mustard into it, or a little brown

vy, to which add a little mustard, and a bit of
utter rolled in flour; give it a boil, season with
Pepper and salt, and pour it over the sounds.

How to boil scate.

Care must be taken in cleaning this fish; and as
it is generally too large to be boiled in a pan at once,
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Maids

Should, to -eat well, be hung one day, and then
fried in the same manner as other fish.

Stewed carp.

Take half gravy and half claret, as much as will
eover your carp in the pan, with mace, whole pep-
per, a few cloves, two anchovies, a shalot or onion,
a small portion of horse radish, and a little salt;
cover your pan close, that the steam may not es-
cape; and stew them very slowly for at least one
hour. When the carp is done, take it out, and boil
the liquor as fast as possible, till it be just enough to
make sauce, flour a bit of butter, and throw into it :
squeeze the juice of one lemon, and pour it over
the carp; serve with sippets of fried bread, the

roe fried, and a good deal of horse-radish and le-
mon,

Boiled carp.

Serve in a napkin, with the same sauce as stewed
carp. Thisis the best method of dressing carp.

To fry carp.

After they are well scaled and cleaned, lay them
on a cloth to dry, and then fry them in the same
manner as other fish; fry some toast, cut three-
cornered ways, and the roes. When done, lay them
on a coarse cloth to drain: lay your carp in the
dish, your roes on each side, and garnish with the
fried toast and lemon.—Serve them with butter and
anchovy, and lemon-juice.

To bake carp.

Clean a brace of carp well, then take an earthen
pan, butter it a little, and lay your oarp in, season
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them with cloves, ilﬁtmeg. mace, black and white
pepper, a bundle of sweet herbs, an onion, an an-
chovy, and pour in a bottle of white wine; bake
them an hour in a hot oven. When done, take
them carefully up, and lay them ina dish: set it
over hot water to keep them warm, and cover them
close. Then pour the liguor in which they were
baked into a saucepan, boil it a few minutes, then
strain it, and add half a pound of butter rolled in
flour : let it boil, and keep it stirring.  Squeeze in
the juice of half a lemon, and put in what salt you
require ; pour the sauce over the fish, lay the roes
round, and garnish with lemon ; but be careful to
skim all the fat off the liquor.

To pot carp.
Cut off the head and tail, take our the oones, and

cleanse it well, and then do it exactly the same
as salmon. '

Perch and tench.

Place them in cold water, boil them gently, and
serve them with melted butter and sqy. Garnish
with lemon and horse-radish. They may be fried
or stewed, the same as carp, but are not then so
fine flavoured,

To fry trout,

Wash, gut, and scale them, then dry tnem, and
lay them on a board, dusting them at the same
time with some flour. Fry them finely brown with
fresh dripping : serve with crimp parsley and melted
butter. Tench and Perch may be dressed in the
same manner.

J To boil trout.
Boil them in vinegar, water, and salt, with &

F 3
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piece of horse-radish. White sauce, anchovy sauce,
and plain butter,

To stew trout.

Select a large trout, clean it well, and place it in
a pan with gravy and white wine; then take two
eggs buttered, some nutmeg, salt, and pepper,
lemon-peel, a little thyme, and some grated bread,
mix them together, and put in the belly of the
trout, then suffer it to stew a quarter of an hour:
then put in a piece of butter in the sauce ; serve it
hot, and garnish with lemon sliced.

To pot trout, perch, or tench,

Scale and clean the fish, cut off the head, tail,
and fins, take out the bones, season the same, and
bake and pot it as directed for salmon.

Mackarel.

‘When boiled, serve them with butter and fennel.
To broil them, split and sprinkle with pepper and
salt, or stuff them with pepper, salt, herbs, and
chopped fennel.

Collar them the same as eels,

To pot them, clean, season, and bake them in a
pan with bay leaves, spice, and some butter: " when
cold, place them in a potting-pot, and cover them
with clarified butter.—To pickle them, boil them;
then boil some of the liquor, a few pepper-curns
vinegar, and bay leaves ; and when perfectly cold,
pour it over them

Red mullet.

sClean them, but leave the inside ; inclose them in
oiled paper, and having placed them m a small dish,
bake them gently ; an exce]le.nt sauce may be made
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of the liquor that comes from the fish, by adding a
kittle essence of anchovy, a glass of sherry, and a
piece of butter rolled in flour; give it a boil, and
serve it in a butter tureen. The fish must be served
i the paper cases.

N. B. Mullets are boiled and broiled the same as
salmon.

To bake pike.

Clean and scale them well; open as near the
throat as convenient, and use the following stuffing :
grated bread, anchovies, herbs, salt, suet, oysters,
mace, pepper, four yolks of eggs, and, if it can
be procured, half a pint of cream; mix it over the
fire till it is sufficiently thick, then put it into the
fish, and sew it carcfully up ; then put some small
bits of butter over the fish, and bake it; serve it
ap with gravy, butter, and anchovy.

To boil or fry soles.

Soles, when boiled, should be carefully attended
to, that they may look white; to do which, they
should lay two hours in vinegar, salt, and water,
and afterwards be dried in a cloth, and then put into
‘the fish-kettle with an onion, some whole pepper,
~ and a little salt ; serve with anchovy, shrimp, or
musile sauce. '

If fried, do them in the same manner, as other
fish, with egg, crumbs, and lard, till they are of a
fine brown. ;

To stew soles, flounders, plaice,

These three different species of fish must be
stewed in one and the same manner. Half fry
them in butter till of a fine brown; then take
them up, put to your butter a quart of water, three
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anchovies, and an onion sliced, Put your fish in
again, and stew it gently half an hour. Take out
the fish, squeeze in a lemon, and thicken the sauce
with butter and flour ; having given it a boil, strain
it through a sieve over the fish, and serve up with
oyster, or shrimp sauce.

To broil haddocks.

Scale, gut, and wash them well, but do not rip
their bellies open, but extract the guts with the
gills ; then dry the fish in a clean cloth: should
there be any roe or liver, put it in again, flour them
well, and have a good clear fire ; then lay them on
your gridiron, and turn them quick two or three
times to prevent their sticking ; when enough, serve
them with plain butter. .

Stuffing fm: pike, haddock, and small cod.

Take an equal quantity of fat bacon, beef suet,
and fresh butter, some savoury, thyme, and parsley,
a few leaves of sweet marjoram, two anchovies,
with some salt, pepper, and nutmeg; to this add
crumbs, and an egg to bind. Oysters added to the
above will be a considerable improvement,

To dress a large plaice.

Keep it a day sprinkled with salt, after which
wash and wipe it dry, wet it over with egg, and
cover with crumbs of bread. When your lard, to
which must be added two table spoonsful of vine-
gar, is boiling hot, lay the fish in it, and fry it of
a fine colour; when enough, drain it from the fat,
and serve with fried parsley and anchovy sauce,

Smelts ,
Should be fried in the same manner as other fish,
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with eggs, crumbs, and beiling lard, being particu-

larly attentive to do them of a fine colour, on which
much of their beauty depends.

To spitchcock eels.

Take two large eels, and eut them into pieces,
each three inches long, with the skin on, cpen them
and clean them well, dry them in a cloth, then wet
them with egg, and stew them with cut parsley,
salt, pepper, and a bit of mace finely beaten. Then
having rubbed your.gridiron with a bit of suet, do
the fish of a fine colour. Serve with anchovy and
butter. They may be dressed either whole or cut,
and with the skins off or on: if dressed whole,
make them into forms agreeable to fancy with a
gkewer.

Fried eels

Should always be dipped into egg and crumbs of
bread, which materially improve their appearance at
table.

Boiled eels.

Select the small eels for boiling, and place them
in a small quantity of water; and when enough,
serve with chopped parsley and butter.

Collared eels,

Slit open the eel, take out the bones, cut off the
head and tail, and lay it flat on the dresser. Shred
some sage fine, and mix it with black pepper,
grated nutmeg, and salt. Lay it all over the eel,
and roll it up hard in little cloths, tying it up tight
at each end. Then set on some water, with pepe
per, salt, five or six cloves, three or four blades of
mace, and a bay-leaf or two. Boil these, with the
bones, head, and tail ; then take out the bones,
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them with an equal quantity of water and white
wine, a small portion of whole pepper, and a blade
of mace. Place this mixture over the fire, and
boil it well; then lay in the oysters, and let them
just boil up, and thicken the whole with butter
rolled in flour. Serve them with sippets and the
liquor, and garnish with sliced lemon.

N.B. Some persons leave out the white wine.

To stew lampreys.

Clean the fish, and remove the sinew which runs
down the back ; season with nutmeg, pepper, mace,
cloves, and allspice; place it in a stewpan with
strong beef gravy, port wine, and an equal portion
of Muadeira ; cover it close, and let it stew till ten-
der, then take out the lamprey, and preserve it hot,
while you boil up the liquor, with a few anchovies
minced, and some flour and butter: strain the
gravy through a sieve, to which add lemon juice,
and some made mustard: serve with sippets of
bread and horse-radish. Cyder will do, instead of
‘white wine,

To fry lampreys.

Bleed them, and save the blood, then wash them
in hot water, and cut them in pieces; fry them in
fresh butter, but not enough, pour out the fat, put
m a little white wine, give the pan a shake round,
season it with whole pepper, salt, nutmeg, sweet
herbs, and a bay leaf; then put in a few capers,
a large piece of butter rolled in flour, and the
blood, shake the pan round often, and cover them
close. When enough, take them out, strain the
sauce, then give it a quick boil, squeeze in a little
lemon-juice, and pour all over the fish: garnish
with lemon.
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Fried herrings
Must be done a light brown, and served with

onions sliced and fried ; in which manner they are
very excellent

‘Broiled herrings.

‘When floured, broil them of a good colour, and
serve them with plain melted butter, and mustard.
Great care must be taken not to burn or smoke

them,
Potted herrings,

The same as potted mackarel.

Sprats

Should be wiped clean with a cloth, and fastened
together by long skewers run through the heads;
then broiled, and served hot and hot, otherwise
they will not eat so well.

To pot lobsters and shrimps.

Parboil them, then extract the meat, and chop it
into small pieces, season with white pepper, nut-
meg, mace, and salt, press the whole into a pot,
and cover it with butter; bake half an hour, and
then put the spawn in; when perfectly cold, take
the lobster out, and lay it in the pots with a little
of the butter. Beat the rewaining butter in a mor-
tar with a portien of the spawn; then mix the
butter thus coloured with as much as will serve to
cover the pots, and strain i,

Stewed lobsters,

Pick the lobster well, lay the spawn in a dish
that has a lamp, and rub them down with a piece
of butter, four spoonsful of any sort of gravy, two
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of soy, a small portion of salt, cayenne, two spoons-
ful of port wine. Then stew the lobster, cut into
bits with the gravy as above,

Hot crab.

Extract the meat, clear the shell from the head,
then put the head, with a nutmeg, salt, pepper, a
bit of butter, crumbs of bread, and three spoonsful
of vinegar, into the shell again, and set it before
the fire. Serve it with dry toast,

To broil whitings, or haddocks.

Wash your fish with water and salt, and dry
them well, wet them with a little vinegar to keep
their skins whole, and flour them, make your grid-
iron hot, having previously rubbed it with beef-
suet, lay them on, turn them often to prevent
their sticking; and when enough, serve then: up
with shrimp sauce, or melted butter and anchovy

sauce.

To scallop oysters,

Lay them in scallop shells, or saucers, with
crumbs of bread, pepper, nutmeg, salt, and a piece
of butter, bake them in a Dutch oven. '

To pickle oysters.

Wash eight dozen of the largest oysters in their
own liquor, wipe them dry, strain the liquor off,
‘then add to it two desert spoonsful of pepper, four
blades of mace, and two table spoonsful of salt, six
of white wine, and eight of vinegar. Let the oys-
ters simmer a short ttme in the liquor, then place
them in jars, boil the pickle up, skim it carefully,
and when perfectly cold, pour it over the oysters,
and tie them closely down.
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" To dress a turtle.

lake the head off close to the shell, and open
the callapee, observing to leave some of the meat
to the breast and shell : take the entrails out, and
scald them in water with the callapee ; open the
guts, und clean them carefully, chop them small,
and stew them four hours by themselves; divide
the other meat into moderate pieces, clean the fins
in the same manner as goose giblets, cut them in
pieces, and stew the meat and fins together one
hour, then strain them off, and season with cayenne,
a bottle of Madeira, salt, pepper, and other spice,
tour ounces of butter, and force-meat balls; thicken
the soup, and lay the meat and entrails into it; then
put the whole into the deep shell, and bake it in
an oven.

The callapee is done two ways, with brown and
white sauce, with a paste run in the centre, and
another round the edge of the dish that the turtle
is baked in. But the best callapee must be cracked
in the middle. The white side should be served
with yolks of eggs, wine, lemon, cream, and but-
ter drawn up thick, and poured over when it comes
from the oven, and the brown with some of the
same sauce that is put in the callapee. :

SOUPS AND BROTHS.

OBSERVATIONS.

Particular attention is necessary to see that your
pots, saucepans, &c. in which you ‘intend to make
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soup, are well tinned, and perfectly free from sand,
dirt, or grease; otherwise your soups will be ill
tasted, and pernicious to the constitution; care
must be paid in respect to the quantity of water,
which should never be much more than vou wish
to have soup.

Gravy soup is invariably the best, when the juices
are fresh. Soups, when preserved, should be
changed daily into fresh pans, well scalded; and
they should on no account be kept in metal.

When you make any kind of soups that have
herbs or roots in them, remember to lay your meat
at the bottom of the pan, with a piece of butter
Then cut the roots and herbs small, and having
laid them over your mieat cover your pot or sauce-
pan very close, and place it over a slow fire, which
will draw all the virtues out of the vegetables, and
turn them to a good gravy. When your gravy is
almost dried up, replenish it with water ; and take
off the fat. In the preparation of white soup,
remember never to put in your cream {ill you take
your soup off the fire, and the last thing you do,
must be the dishing of your soups, for some will
get a skim over them by standing, and others will
settle to the bottom, both which must be avoided
Lastly, let the ingredients of your soups and broths
be so properly proportioned, that they may not taste
‘of one thing more than another, but that the taste
be equal, and the whole of a fine and agreeable re-
lish. If too thin, a little butter mixed with flour
will always increase the richness, and give a proper
thickness to the soup.

‘Fat may be removed from the surface of soup by
a tea-cupful of flour and water, well mixed and
boiled in., :

Soups require & considerable time to boil, and
should, if convenient, be made one day before they
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are wanted, by which means the fat can he taken

off when cold.

Cow-heel jelly is a great improvement to soups,
making it rich, but not fat, as are also truffles and
morels. .

Gravy soup,

Boil the bones of a rump of beef, with a piece
of the neck, till their richness is extracted ; strain
the liquor through a sieve, then leaven some butter,
and add to it an onion, a few cloves, cellery, endive,
turnips, and carrots, with salt, and whole pepper,
in such portions as you may think proper, and
mixing these with the liquor, boil them till the
herbs and roots are become tender: then serve it
up with toasted bread cut into small pieces.

Beef tea.

Take a pound of beef perfectly lean, chop it into
small pieces, and boil it in one gallon of water
with a slice of under-crust of white bread, and a
small portion of salt; let it boil till reduced to two
quarts, then strain it, and make use of it as ne-

cessary.,

Feal broth.

Stew a knuckle in a gallon of water, some salt,
three ounces of rice, and two blades of mace, till
the quantity of water is one half reduced.

Good soup.

Take some slices of bacon, a knuckle of veal,
mace, onions, and a small quantity of water, let it
simmer till very strong, when. it may be reduced,
by adding beef broth, and stewed till the meat is
done torags ; add vermicelli, cream, and a roll.
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Colouring for soups or gravies.

Take eight ounces of loaf sugar, two gills of
water, one ounce of fine butter, and place it in a
small saucepan over the fire, ubserﬂng to stir it
constantly with a wooden spoon, till it acquires a
fine brown colour ; then add a pint of water, when
it must be again boiled, and carefully freed from
scum., When cold, bottle and cork it well.

A plain white soup.

Take a small knuckle of veal, and three quarts of
water, boil it till the meat falls to pieces, and the
water is reduced to about three pints. On the fol-
lowing day, take off the fat, and remove the sedi-
ment, then put it into a well tinned saucepan, and
add vermicelli, a small piece of fresh lemon-peel,
and a blade of finely powdercd mace; serve with
the addition of half a pint of new milk, a quarter
of a pint of cream, and a sufficiency of ground rice
to give it a proper consistency.

Chicken broth.

Put a young cock, after skimming him aud taking
away the fat, and breaking him to pieces, into two
quarts of water, add a erust of bread and two blades
of mace. Boil this liquor well down, and then add
a quart more of boiling water, cover it close, let it
boil about forty r.mnutes and then strain it off, sea-
soning.

Giblet soup.

Take three sets of giblets, stew them with two
pounds of gravy beef, a bunch of sweet herbs, two
onions, and a sufficiency of white pepper and salt ;
add to this six pints of water, and let it simmer till
the gizzards (which must be divided) are perfectly
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tender. Skim it clean, then add three tea-spoons-
ful of mushroom powder, and three quarters of an

ounce of good butter rolled in flour : let it boil ten
minutes, strain it, and serve with the giblets.

Oyster soup.

Make your stock of liquor, to the quantity of
two quarts, with any sort of fish the place affords;
put one pint of oysters bearded into a saucepan,
strain the liquor, stew them five minutes in their
own liquor, then pound the hard parts of the oyster
in a mortar with the yolks of three hard eggs,
mix them with some of the soup, then lay them
with the remainder of the oysters and liquor in
a saucepan, with nutmeg, pepper, and salt; let
them boil a quarter of an hour, when they will be
done. :

Eel soup. :
Take two pounds of eels, two quarts of water,
a crust of bread, six blades of mace, two onions, a
few corns of whole pepper, and a bundle of sweet
herbs ; boil them till half the liquor is wasted, then
strain it, and serve it up with toasted bread..

Macaroni soup,

Boil two pounds of good macaroni in half a
gallon of stock, till perfectly tender, then divide it
equally, and put one half in another stew pot; add
some more stock to the remainder, and continue it
over the fire till done enough to squeeze the maca-
roni through a sieve : then add together that, the
two liquors, some ‘boiling hot cream, aceording to
fancy, the macaroni that was first taken out, and
make the whole hot, without suffering it to boil:
serve it with rasped crust cut small.
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Soup maigre. |

Take two quarts of green peas, flour and fry
them, eight onions finely sliced, celery, three car-
rots, two turnips, and the same number of pars-
nips ; then pour over them six quarts of water, and
stew it till the whole will pulp through a coarse

cloth or sieve ; then boil it quick, and serve it up.

Partiridge soup.

Take four old partridges, clean, skin, and cut
them into pieces, with eight slices of ham, two
heads of celery, and five onions, cut into slices,
~ fry them nicely brown in butter, but be careful to
prevent them from burning; then lay them in a
stew-pan with seven pints of boiling water, some
pepper-corns, a bit of beef or mutton, and a small
portion of salt. Let the whole stew three hours,
then strain it, and again put it in the stew-pan,
and place it on the fire till near boiling, then serve
it up. :

Pepper pot

Consists of equal portions of fish, flesh, fowls,
and vegetables, with a small quantity of pulse : two
pounds of each will require six quarts of water;
a small suet dumpling may be boiled with it, and
the fat should be carefully taken off as fast as it
rises.—Season with cayenne and salt.

The whole must be stewed till the meat is com-
pletely tender.

Onson soup.

Take the liquor in which a leg of mutton has been
boiled, into which put some carrots and turnips,
and such bones as you may have ; stew the whole
two hours, then strain the liquor on five onions,









72 DOMEETIC COOEKERY, AND

T R T T T T T T R S e e

both sides, but it must not be burnt. Then pour
on it a quart of boiling water, cover it close, and
set it again over the fire; let it stew forty minutes,
strain it, and skim the fat carefully off. A small
piece of milt makes it much richer.

Brown gravy without meat.

Take of water, and ale that is not bitter, one
pint each, of walnut pickle, mushroom pickle, and
ketchup, two table spoonsful each, two anchovies,
two onions shred, some salt, two or three blades of
mace, and some whole pepper; to the above ingre-
dients, add a quarter of a pound of butter, with a
small portion of flour, having previously made it
brown by stirring it till the froth sinks. Then boil
the whole together for {wenty minutes, strain it,
and use it.

White gravy.

Cut two pounds of veal into small pieces, and
poil them with some salt, two onions, two blades
of mace, five or six cloves, and about thirty black
pepper-corns, in two quarts of water, till reduced
to the richness required.

Gravy for a_fowl.

Boil the liver, gizzard, and neck, in a pint of
water, with a small piece of bread toasted brown,
pepper, salt, and thyme. Let it boil to half a pint,
then add a glass of port wine, and strain it. Thicken
with butter and flour,

To melt butter thick.

Barely moisten the bottom of your saucepan with
water ; cut your butter into slices, and lay it in
the saucepan before the water you have put in
becomes warm. As the butter melts, stir the pan
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Sauce for wild fowl.

Take half a pint of port wine, an equal portion of
good gravy, a small quantity of pepper, salt, and
shalot, with some nutmeg and mace; let this mix-
ture simmer for fifteen minutes, and then add a
little butter and flour, after which give it one boil,
and pour it through your wild fowl.

Rich sauce for carp or turkey.

Roll three quarters of a pound of butter with a
table-spoonful of flour, to which add a small quantity
of water, and melt it; to this you must add half a
pint of thick cream, one anchovy finely minced, but
not washed, place the whole over the fire, and as
it boils add two or three table-spoonsful of soy;
pour it into the sauce-boat, with the addition of salt
and lemon,

In making this sauce, great care is requisite to
keep it stirring, as it will otherwise curdle.

Sawce for cold fowl or game.

Pound the yolks of three eggs, boiled hard, two
anchovies, one table-spoonful of oil, four of good
vinegar, two shalots, a small quantit ; of mustard,

Quin’s game and meat s wce.

Put one ounce of butter, two onions, two es-
chalots, and a clove of garlic sliced ; a small piece of
carrot and parsnip, a bay-leaf, hyme, and two
cloves, into a stew-pan ; shake i over the fire till
it begins to colour, then add a dust of flour, a glass
of port, half a pint of strong gravy, and a spooaful
of vinegar: boil it nalf an hour; skim off the fat,
and strain it through a sieve, season with cayenne
and salt ; boil it again, and strain it over the meat.
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Mushroom sauce.

Clean half a pint of young mushrooms, take off
the skin by rubbing them with salt ; lay them in a
stew-pan, with a small quantity of salt, half a pint
of cream, a little mace and nutmeg, thicken the
whole with butter and flour ; let them boil, and, to
prevent them from curdling, they must be stirred
till done. The above sauce is excellent for fowls

and rabbits,

Onion sauce,

Peel omions very clean, and boil them till per-
fectly tender, then drain the water off, and beat
them up very fine, after which add a sufficiercy of
butter, and a small portion of cream.

Sance for green geese.

Take half a pint of sorrel juice, half a pint of
white wine, and some scalded gooseberries, to whicn
add a sufficiency of sugar and butter : let the whole
boil up. '

Bread sauce.

Boil an onion with whole black pepper and milk.
till it is brought to a pulp, then strain off the milk,
and pour it on some grated stale bread, and cover
it carefully up. In about forty minutes afterwards,
put it in a saucepan with a large piece of butter
rolled in flour, and when sufficiently boiled, serve

it up.
Sauce for rump steaks,

Take a quarter of a pound of butter, and put it
in a saucepan over the fire to brown, throw in two
onions minced smnall, and fry them brown, but be
careful to prevent burning ; then add a table-spoon-
ful of flour, and give the whole another fry; then
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Currant sauce.

Boil two ounces of dried currants in a pint of
water five minutes, then add the crumb of a penny
roll, a dozen cloves, a gill of port wine, and some
butter, stirring it till it becomes perfectly smooth.

Apple sauce,

Core and peel six large apples, then slice them
thin, and put them in a jar, which place in a sauce-
pan of water over a gentle fire; when done, pulp
them, after which add butter and brown sugar.—
This sauce is very excellent with goose and roast
pork. |

Egg sauce,

Shred hard-boiled eggs very fine, ana put them

to butter melted in a little milk,

Tomata sauce,

Take the ripest tomatas, and lay them in a jar,
which must be placed in an oven from which the
bread has been drawn; let them remain till soft,
then separate the pulp from the skins, add chili
vinegar, and some cloves of pounded garlick, agree-
able to fancy, with powdered ginger and salt. This
sauce should be preserved in small bottles, well
corked, in a cool and dry place. It is exceedingly
good with either hot or cold meats.

Rich fish sauce.

Mince twelve unwashed anchovies, and five sha-
lots, scrape two spoonsful of horse-radish, to which
add six blades of mace, a gill of anchovy liquor,
five or six cloves, one sliced lemon, a pint of hock,
and an equal quantity of water; reduce this mix-
ture by boiling to three half pints, then strain it
off, and when cold, add three table-spoonsful of

H 3
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To make verjuice.

Take a quantity of crab apples, and press out the
juice, keep it one month, and then distil in a cold
still, when it will be fit for use in a few days.

To make vinegar.

Boil ten pounds of coarse sugar, twelve gallons or
water, and half a pound of brown bread together for
one hour, then throw the bread out, and pour the
liquor into an open vessel to cool, and on the fol-
lowing day add half a pint of yeast. Let it stand
twelve or fourteen days, and then put it in a cask,
which must be set in the sun till sufficiently sour,
which will commonly be in about six months. The
bunghole must have merely a bit of tile over it, to
keep out the dust. Draw it out of the cask inte
small stone bottles for use.

Gooseberry vinegar.

Take three gallons of water, and four quarts of

oseberries bruised, place the whole in a tub, in
which it must remain three days, being stirred
often ; then strain it off, and add to every gallon of
liquor one pound of coarse sugar ; pour the whole
into a barrel with a toast and yeast. (The strength
can be increased to almost any required degree by
adding more fruit and sugar.) It must then be
placed in the sun, and the bunghole covered as be-
fore mentioned.

Wine vinegar.,

. After making raisin wine, take the strained fruit,
and to every fifty pounds’ weight put eight gallons
of water ; then put the yeast, &c. as in the preceding
instances.
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False capers.

Take some nasturtiums, keep them five or six
days after they are gathered, then pour boiling
vinegar upon them, and when cold, cover them
closely.

Mustard,

The patent mustard should always be purchased,
being on the long run more economical than the
common method of making your own mustard, and
certainly better. '

To make patent mustard.

Take hree onions, two cloves of garlic, two
ounces Of grated horse-radish, and a spoonful of
salt ; boil these in a pint of water for half an hour :
strain, and when rather more than milk-warm, mix
1t gradually with half a pound of best flour of mus-
tard ; when done, keep it close stopped for use.

Spices.

Spice should be very finely powdered, and each
kind kept closely stopped in a separate bottle.
Spice thus prepared will go much further than when
used in the common manner ; besides which, it will
add to the flavour. Previously to pounding, the
spice should be well dried, and then done in suffi-
cient quantities to last six months,

The bottles should be labelled, and put in a dry
place.

Essence of anchovaes,

Take fifty or sixty anchovies, mix them with-
out the bone, but with some of their own liquor
well strained; add to them a pint of water, in
which let them boil till dissolved, which generally
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nappens in five minutes, When cold, strain and
bottle it, taking care to close it well,

N.B. Should your stock of anchovies become
dry, the deficiency may be well supplied by pouring
upon them beef brine.

To dry mushrcoms.

Clean them well by wiping them, take out the
brown, and carefully peel off the skin, dry them
on sheets of paper in a cool oven, and afterwards
preserve them in paper bags hung in a dry place.
‘When used, let them simmer in gravy, and they will
nearly regain their original size.

Mushroom powder,

Dry the mushrooms whole, set them before the
fire to crisp ; grind, and sift the powder through a
fine sieve, preserving it in glass bottles, closely
corked.

Force-meat balls for ragouts, &e.

Pound some lean veal and beef suet, with sweet
herbs, parsley, some shalots, bread crumbs, pepper,
salt, and a little grated nutmeg, in a marble mortar.
Make this up into balls with raw yolk of egg, and
boil or fry them lightly before they are added to any
preparation.

Force-meat for turkeys, fowls, pies, &e.

~ Take lean veal, ham, parsley, thyme, some sha-
lots, a little pounded allspice and pepper, a few
nice mushrooms, or a little mushroom powder,
some salt, and lemon juice, and do them over a
very slow fire, shaking the saucepan frequently, till
about two-thirds done. Pound them very fine in a
marble mortar, and add bread crumbs and raw yolk
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of egg to make them up into balls, or fit for stuf-

Egg balls.

Pound the yolks of as many hard eggs as will be
wanting, in a marble mortar, with a little flour and
salt, add as much raw yolk of egg as will make this
up into balls, and boil them before they are put into
soups, or any other preparation. -

Elegant force meat for stewed fish, or fish soups.

Take a lobster, beat the flesh and soft parts to a
pulp with an anchuvy, some yolk of a hard egg,
and a stick of boiled celery, to which add some
bread crumbs, cayenne, mace, salt, two eggs well
beaten, a little ketchup, three ounces of butter
warmed, and one table-spoonful of oyster-liquor :
form the whole into balls, and fry them in butter
till they acquire a fine brown colour.

To make little eggs for turtle,

Pound hard yolks of eggs, and make a paste with
the yolk of a raw one, then roll them into small
balls, and put them in ooiling water for three mi-
nutes.

Curry powder.

Take mustard seed, one ounce and a half; cori-
ander seed, four ounces ; turmeric, four ounces and
a half ; black pepper, three ounces; lesser carda-
moms, one ounce ; ginger, half an ounce; cinna-
mon, one ounce; cloves, half an ounce ; and mace,
half an ounce; all these ingredients must be first
made into a fine powder, then mixed well togett.er,
and kept in a wide-mouthed bottle, closely stopped,
for use. '
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Walnut ketchup,

While the young walnuts are tender, press out
two gallons of the juice, let it simmer, and skim it
well, then add four ounces of anchovies, bones, and
liquor, the same quantity of shalots, three ounces
of cloves and ginger, with two ounces of mace and
pepper each, and three cloves of garlick ; let the
whole simmer till the shalots sink, then pour it into
a pan, let it remain till cool, after which bhottle it,
and divide the spices ; cork very tight, and tie down
with a bladder.

This should never be used under one year, and
will keep for twenty.

Mushroom ketchup.

Take two gallons of mushrooms (the larger the
better) mesh them into an earthen pet, and stew
the whole with salt; stir them frequently for two
days, then let them stand for nine. Strain and
boil the liquor with the addition of mace, ginger,
cloves, mustard seed, and whole pepper, with a
little allspice.

When perfectly cold, pour it into bottles, and cork
them closely ; in three months boil it again, and it
will then keep a long time.

e ——

DIRECTIONS

FOR THE

PREPARATION OF VEGETABLES.

Tue principal art in boiling greens, is to pre-
serve their beautiful green appearance and sweet-
ness, to do which they must be carefully picked,
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washed, and freed from insects, and they should be
as fresh as possible, it being impossible to bring
such as are stale to a good colour,

In boiling them, you should use a considerable
quantity of water, and a tin, brass, or copper pan, in
which they should be dressed by themselves, meat,
or an iron pot, spoiling the colour.

Vegetables should be drained the moment they
are enough, and attention should be paid that they
be not over-boiled, in which case they lose their
crispness.—The preceding remarks hold good in re-
spect to all kinds of vegetables, except carrots,
which should be boiled with beef.

If your water is hard in which you desire to boil
vegetables green, put in a small spoonful of salt of
wormwood, previous to laying in your vegetables.

To dress cauliflowers.

Separate the green part, and cut the flower close
at the bottom from the stalk. Let it soak an hour
in clear cold water, and then lay it in boiling milk
and water, (or water alone,) observing to 5&1111 it
well; when the flower or stalks feel tender it is
enough, and should be instantly taken up. Drain
it for a minute, and serve it up in a dish by itself
with plain melted butter in a sauce-tureen.

To dress brocoli.

The small clusters round the main head must be
taken off with a penknife, the outside skin on the
stalks must be then carefully peeled off, then wash
them clean, and lay them in boiling water, with a
sufficiency of salt ; let them boil till the stalks are
tender, and then serve as cauliflower.

To dress cabbage and sprouts.
If your cabbage is large, cut it iu two, or four
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Ea.rl:a, lay it in boiling water, (of which there should
e plenty), when the stalks are tender, or sink to
the bottom, they are enough. Salt should be thrown
into the water before you lay in your greens.—
Coleworts, savoys, and brown-cole, must be boiled
in the same manner.

Asparagus.

Great attention is necessary to boil asparagus :
it must be carefully washed and cleaned, the horny
part must be cut away, leaving only enough to take
it up with the fingers. After the white horny part
has been well scraped, cut them all off at.one length,
and tie them up in separate bundles; lay them in
boiling water with a little salt. Boil them briskly,
and they are enough when tender.—Dip a round of
toasted bread in the liquor, and lay it in the dish,
then pour some melted butter over the toast, and
lay the asparagus on the toast entirely round the
dish. Serve with melted butter in a sauce tureen.

Articholkes,

Wring the stalks off, and lay the artichokes in
the water cold, with the bottoms up; by which
means, the dirt concealed between the leaves will
boil out. ~After the water boils, they will take
nearly two hours to be done. Serve with melted
butter, salt, and pepper. '

To fry them, blanch them first in water, then
flour them and fry them in fresh butter; when
enough, lay them in a dish, and pour melted butter
over them. -

To fricasee artichoke bottoms,

If dried, lay them in warm water four hours, ob-
serving to change the water as many times, then

I
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take half a pint of cream and an ounce of buiter,
which stir over the fire till melted: after which lay
in the artichokes till hot, then serve them up.

French beans.

Lay them in water and salt, after having stringed
them, and cut them in two ; when your pan of wa-
ter boils, throw in a little salt, and then your beans.
When tender, they are enough: lay them in a small
dish, and serve them with a tureen of melted butter.

N. B. If the beans are large, you must slit them
down the middle, and then cut them in two.

Parsnips

Should be boiled in a considerable quantity of
water ; when they are soft, take them up, and care-
fully scrape off the dirt and spots, after which
scrape them all fine; then lay them in a saucepan
with milk, and let them simmer till thick ; then add
a piece of butter and salt, after which serve them
up.
POr, when boiled and scraped, they may be served

up in a dish whole, with melted butter in a sauce
tureen.

Parsnips are very fine with salt fish.

Tao stew them, they must be boiled tender,
scraped, and cut into slices, then lay them in a
saucepan with cream, butter rolled in flour, and
salt, observing frequently to shake the saucepan,

when the cream boils, pour them into a large dish,
and serve them up.

To boil turnips.

Boil turnips, if possible, with the meat, as they
eat best when so done. When they are enough,
take them out, put them into a pan, mesh them
with butter and a little salt, and send them to
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table. Another method of boiling them is to pare
the turnips, and cut them into little square pieces
of the size of dice: put them into a saucepan, and
just cover them with water, As soon as they are
enough, throw them into a sieve to drain; then
into a saucepan, with a good piece of butter; stir

them over the fire for a few minutes, and serve
them up.

Carrots.

Clean them well by washing and scraping, and
when enough, rub them in a clean cloth. If they
are young, half an hour will do them; but if large,
an hour.—Carrots arc very excellent with corned

beef.

To boil potatoes.

Potatoes should never be pared. Place them on
the fire in cold water, and when about half done,
throw in some salt and a small quantity of cold
water. When nearly enough, drain off the water,
then lay a clean cloth over them, and covering the
pot, set them by the fire to steam. New potatoes
must be taken off in good time, or they will eat
watery.

To scollop potatoes.

After boiling the potatves, beat them fine in a
marble mortar with some milk, a large piece of
butter, and a little salt; then put them into scol-
lop shells, make them smooth on the top, score
them with a knife, lay thin slices of butter on the
top of them, and then put them into a Dutch oven
to brown before the fire.

To mesh potatoes.
Boil, peel, and lay them in a saucepan, then mesh

'y
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them with a strong spoon ; add a pint of cream, or
milk, with a sufficiency of salt; stir them well to-
gether, to prevent them from sticking to the bottom

of the saucepan, and when perfectly hot, stir in four
ounces of butter, and when melted, serve it up.

Garden, or Windsor beans,

Boil them by themselves with a little salt, pars-
ley, and mint ; when tender, they are enough; then
drain them, and serve with parsley and melted but-
ter.—Beans are excellent with bacon or ham,

To boil green peas.

Shell, but do not wash them, boil them in plenty
of water, and skim well as soon as they boil. Put
in some salt and mint tops, and be particularly care-
ful not to overboil them, as they will then lose their
colour and taste. When enough, serve them in a
dish by themselves, and melt in a good piece of
butter among them,

To keep green peas.

Scald your peas, then strain and dry them be-
tween clean cloths, after which put them in wide-
mouthed bottles, and pour clarified suet over them,
then close the bottle well, and rosin the cork down;
after which bury them under ground. When used,
boil them till tender, with a bit of butter, some
mint, and a small portion of sugar.

Jerusalem artichokes

Must be taken up the moment they are enough,
otherwise they will prove watery. Serve with but-
ter and pepper.

Roast onions

With the skins on; when enough, peel them, and
serve with cold butter, salt, and potatoes roasted .
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To stew cueumbers.

Slice some onions, and cut the cucumbers large,
then flour and fry them in good fresh butter ; after
which pour on some gravy, and stew them till
enough.

To stew onions,

Peel twelve onions, and having floured, fry them
of a light brown, lay them in a stewpan with some
gravy, two spoonsful of ketchup, pepper, salt, and
if agreeable, a little cayenne. Place the whule over
a gentle fire, and let them stew an hour and a half.

To stew celery.

Wash four large heads, take off the outer leaves,
divide each head into halves, then cut them into
pieces, each about three inches long, lay them in a
stewpan with weak gravy, and let them simmer till
perfectly tender; thenadd a small portion of cream,
and season with pepper, salt, nutmeg, and maece;
warm the whole, after which serve it up.

Spinach

Must be carefully picked and washed, then lay it
in a saucepan of a size (if convenient) barely to hold
it, strew a little salt over the top, and cover it close.
It must be frequently shaken ; when done, beat it
well with a bit of butter, then squeeze it quite dry
between two plates, or into a mould, and serve it up
with plain melted butter in a boat. .

To stew red cabbage.

Slice the cabbage, and place it over a gentle fire,
with gravy, onion, pepper, and salt, a little vine-
gar, one tea-spoonful of ketchup, and when done,
add a bit of butter rolled in flour.

13
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PICKLES

INSTRUCTIONS.

Pickles should never be taken out of their jars,
except with a wood or bone spoon. The stone
jars should be opened as seldom as possible,
except when to fill the small ones in present use,
and great attention is requisite to see that they are
all tied very closely down. Pickles should be done
in stew-pans, and always kept in stone jars, any
othei kind being pernicious, as the acid eats into,
and draws the unwholesome particles out of all
vessels, except stone or glass. Itis too common
a practice to make use of brass utensils, in order
to give the pickles a fine green ; but the same pur-

ose can be effected by heating the liquor, and

eeping it in a proper degree of warmth on the
hearth or the chimney corner. By this method, you
will avoid the pernicious consequence of the use of
brass utensils, or of verdigris of any kind, which
are in their nature a very powerful poison, and
may be productive of serious injury to those who
partake of them. Very great care is necessary to
make them well.

To pickle smelis,

Gut and clean them, then lay them in a pan in
rows, then add ginger, nutmeg, mace, sliced lemon,
powdered bay leaves, and salt. Let the pickle be
red wine, vinegar, cochineal, and saltpetre,
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To pickle salmon,

Clean the fish carefully, boil it gently till done,
and then take it up : strain the liquor, adding bay-
leaves, pepper corns, and salt; give it a boil, and
when cold, add vinegar to the palate, and pour
over the fish.

Anchovies.

Artificial anchovies are made in this manner: To
a peck of sprats, take two pounds of common salt,
a quarter of a pound of bay-salt, four of salt-petre,
two ounces of prunella salt, and a small quantity of
cochineal. Pound all in a mortar, put them into
a stone pan, a row of sprats, then a layer of the
compound, and so on alternately to the top. Press
them hard down, cover them close, let them stand
for six months, and they will be fit for use. Take
particular care that the sprats are very fresh, and
do not wash or wipe them, but take them just as
they come out of the water.

Oysters, cockles, and muscles.

Take one hundred of the newest and best oys-
ters, and be careful to save the liquor .n a pan as
they are opened. Cut off the black verge, saving
the rest, and put them into their own liquor; then
put all the liquor and oysters into a kettle, stew
them about half an hour on a gentle fire, and do
them very slowly, skimming them as the scum
rises; then take them off, take out the oysters,
and strain the liquor through a fine cloth : put in
the oysters again, take out a pint of the liquor
when hot, and add to it a quarter of an ounce of
mace, and the same of cloves: just give it one
boil, put it to the oysters, and stir up the spices
well among them; then put in a tea-spoonful of
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galt, half a pint of the best white-wine vinegar,
and half a quarter of an ounce of whole pepper.
Let them stand till cold, and put the oysters
into stone jars, cover them close with a bladder
and leather, but be sure they are quite cold before
they are covered up. In the like manner do cockles
and muscles, with this difference only, that there is
not any thing to be picked off cockles, and as they
are small, the above ingredients will be sufficient
for a quart of muscles ; but take great care to pick
out the crabs under the tongues of the muscles, and
the little weed which grows at the root of the
tongue. Cockles and muscles must be washed in
several waters to clean them from the grit. Put
them in a stewpan by themselves, cover them close,
and when open, pick them out of the shells.

To pickle walnuts.

Prepare a pickle of salt and water sufficient]
strong to bear an egg, boil and scum it well, then
pour it over the nuts, and let them stand twelve or
fourteen days, but the pickle must be changed at
the end of six days. When they have remained in
this manner twelve days, drain off the liquor, and
dry them with a coarse cloth; then take white wine
vinegar, mace, cloves, allspice, nufmeg, bruised
ginger, and Jamaica pepper-corns; boil up the
whole, and pour it boiling hot upon the walnuts,
When they are cold, put them in a jar, and tie them
well down.

_ Alittle garlic and mustard seed may be added
f agreeable. "

Or,

Pick them when young, cut off the stalks, ana
put them into a jar, boil some good vinegar with.
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some salt and horse-radish, bruised pepper, ginger,
and cloves, then pour it hot upon the walnuts ;
when cold, tie them down with a bladder, and let
them stand a year; when the walnuts are consumed,
the vinegar may be improved, and made useful for
fish sauce and hashes, by boiling it up with ancho-
vies, cloves, and garlic ; then strain it, and cork it
up in bottles,

To pickle cabbage.

Slice a large cabbage, season some vinegar ac-
cording to your fancy, and pour it on boiling hot
four times, after which, when cold, tie it down
secuiely.

To pickle onions.

Take small onions, clear them from their skins,
lay them in brine one day, which must be changed
once, then dry them well in a clean cloth, and boil
some white wine vinegar, mace, cloves, and whole
pepper ; pour this over them scalding hot, and when
cold, cover them close.

Or,

Take the smallest white onicns, lay them in water

and salt, as above, then put to them a cold pickle of

vinegar and spice, and tie down the whole in small
bottles, with broad mouths.

To pickle beet and turnips.

Boil your beet roots in salt and water, a pint of
vinegar, and some bruised cochineal; when half
done, put in turnips ; and when boiled, take them
off, and preserve them in the same pickle,

To pickle barberries.

Take 4 quart of white wine vinegar and the same
quantity of water, to which put one pound of coarse
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eugar, then take the worst of the barberries, and put
them into this liquor, and the best into glasses;
then boil the pickle, carefully taking off the scum;
boil it till it assumes a fine colour, let it remain till
cold, and then strain it hard through a coarse cloth.
Let it settle, then pour it clear into the glasses,
and tie it down with bladder. To every pound of
sugar thus used, half a pound of white salt must
Le added.

To pickle samphire.

Lay your samphire when pickled in a pan, throw
some salt over it, and cover it with spring water.
Let it remain twenty-four hours; then strain off
the liquor, and place the samphire in a brass sauce-
pan, add some salt, and cover the whole with good
vinegar ; cover the saucepan perfectly close, and
place it on a gentle fire, where let it remain only
till crisp and green, which requires great attention.
Then put it in your jar, and cover it close till cold,
when it must be tied down with bladder and leather.

Radish pods.

Put the radish pods, which must be gathered
when they are quite young, into salt and water all
night ; boil the salt and water they were laid in,
Eﬂur it upon the pods, and cover the jar close to

eep in the steam. When it is nearly cold, make
it boiling hot, and pour it on again, and keep doing
so till the pods are quite green. Then put them
into a sieve to drain, and make a pickle for them of
white-wine vinegar, with a little mace, ginger,
long pepper, and horse-radish. Pour it boiling hot
upon the pods, and when it is almost cold, make
the vinegar twice as hot as before, and pour it upon
them. Tie them down with bladder, and put them
by for use. |

¢
s
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Lemon pickle,

Take twelve lemons, and cut each into six pieces,
put on them two pounds of salt, eight or nine
cloves of garlick, with mace, nutmeg, cayenne, and
allspice, half an ounce of each, and a quarter of a
pound of flour of mustard ; to these ingredients, add
one gallon of good vinegar ; boil the whole for half
an hour, then put it in a jar, and set it by for eight
weeks, observing to stir it well every day. After
which, pour it into small bottles, and close them
very well,

Indian pickle,

Divide the heads of some cauliflowers into pieces,
and add some slices of the inside of the stalk, put
to them two white cabbages, cut into pieces, with
inside slices of carrots, onions, and turnips. Boil
a strong brine, simmer the pickles in it two minutes,
drain them, let them dry over an oven till they are
shriveHed up, then put them into a jar, and prepare
the following pickle :—To four quarts of vinegar,
add two ounces of flour of mustard, two ounces of
long pepper, two ounces of ginger, four ounces of
horse radish, and a few shaiots. Boil the whole,

d pour it on the pickles while hot; when per-
ﬁcﬂy cold, tie them down, and if necessary, add
more vinegar afterwards; and in a month, they

« will be excellent.

Cucumber mangoes.

Take large cucumbers, cut a small hole in the
sides, and extract the seeds, which must be nixed
with mustard seeds and minced garlic; then stuff
the cucumbers full with them, and replace the
pieces cut from the sides; bind it up with a bit of
new packthread; then boil a sufficient quantity



98 DOMESTIC COOKERY, AND

of vinegar with pepper, salt, ginger, and mace,
and pour it boiling hot over the mangoes four suc-
cessive days. On the last, add some scraped horse-
radish and flour of mustard to the vinegar, and stop
the whole close. The vinegar may be poured on
more than four times.

»
To pickle gherkins,

Take two or three hundred, lay them on a dish.
salt them, and let them remain eight or ninehours,
then drain them, and laying them in a jar, pour
boiling vinegar upon them. Place them near the
fire, covered with vine leaves. If they do not be-
come sufficiently green, strain off the vinegar, boil
it, and again pour it over them, covering with fresh
leaves. Continue to do so, till they become as green
as you wish.

Cucumbers in slices.

Slice some large cucumbers before they are too
ripe, and put them into an earthen pan. To every
dozen of cueumbers, slice two large onions, put-
ing a handful of salt between every row: cover
them with a dish, and let them stand twenty-four
hours: put them into a cullender, and let them
dry well; put them into a jar, cover them over
with white-wine vinegar, and let them stand four
hours : pour the vinegar from them into a saucepan,
and boil it with a little salt, mace, whole pepper,
a large race of ginger sliced, and then pour on
them the boiling vinegar. Cover them close, and

when they are cold, tie them down, and they will be
fit for use.

To pickle mushrooms.
Take button mushrooms, rub them clean with
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flannel and salt, throw some salt ever them, and
lay them in a ctew-pan with mace and pepper;
while the liquor comes out, shake them well, and
continue to do so till the whole is dried into them
again; then pour in as much vinegar as will cover
them, give the whole one warm, and turn them into
a jar. Prepared in this manner, mushrooms will
keep two years, and are very excellent.

Or,

Clean some button mushrooms with a piece of
flannel dipped in salt and water ; boil them in salt
and water a few moments, till the liquor is drawn
out ; lay them in a cloth to cool, put them in jars,
and fill them up with cold vinegar that has been
boiled with mace, ginger, and salt; then add one
spoonful of sweet oil to each bottle, and cork
them down.

To pickle nasturtiums.

Pick them when young on a warm day, and put
them in a jar of old vinegar, which has been taken
from green pickles, or onions, and boiled afresh ;
or boil some fresh vinegar with salt and spice, and
when cold, put in the nasturtiums.

To pickle French beans.

Pick your beans clean, strew some salt over
them ; when it begins to dissolve, stir them fre-
quently, and the following day drain them, lay
them in jars, and cover them with boiling vinegar ;
let the jars stand four days seme distance from the
fire, then put the vinegar and pickles into a stew-
pan, set it on the fire, covered with vine-leaves,
and when the leaves turn yellow, put in fresh ones,
till the leaves become of a fine green colour; ob=
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to roast, should be well dried before placed on the
spit. If you are roasting beef, take care to paper
the fut when it gets warm, and buste well while at
the fire, not forgetting to sprinkle some salt on it
When the smoke draws to the fire, it is a sign that
it is nearly enough; and then take off the paper,
baste and dredge with flour, to make it frothy. In
roasting mutton or lamb, the loin, the chine, and
the saddle, must have the skin raised and skewered
on, and when nearly done, take off the skin, and
baste and flour, to froth it up. All other sorts of
mutton and lamb must be roasted with a quick
clear fire, without the skin being raised. You
must be careful to roast veal of a fine brown ; and
if it be a fillet or loin, be sure to paper the fat,
baste it well at first, and when nearly done, baste
again, and dredge with a little flour. The breast
must be roasted with the caul on, till the meat be
enough done, and skewer the sweetbread on the
back side of the breast. Pork should be well done,
or will otherwise make persons ill. When you
roast a loin, cut the skin across witn a sharp knife,
in order to make the crackling eat the better. When
you roast a leg of pork seore it in the same manner
as the loin, and stuff the knuckle part with sage and
onion chopped very fine, and skewer it up. The
spring, or hand of pork, eats best boiled. The
sparerib should be basted with a little butter, a very
little dust of flour, and some sage and onions shred
small.

For boiling, the greatest attention is requisite in
the cook to have every utensil perfectly clean, and
the pots and saucepans properly tinned. In boil-
ing any kind of meat, but particularly veal, much
care is required. Fill your pot with a sufficient
quantity of soft water; dust your veal well with

K 3
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fine flour, put it into your pot, and set it over a
large fire; some people put in milk to make it
white ; but this is of no use, and better omitted ;
for, if you use hard water, it will curdle the milk,
give to the veal a yellow cast, and will often hang
i lumps about it. Oatmeal will do the same thing ;
but by dusting your veal, and putting it into water
when cold, it will prevent the foulness of the water
hanging upon it. Take the scum off clear as soon
as it begins to rise, and cover up the pot closely,
Let the meat boil as slowly as possible, put in
plenty of water, which will make your veal rise and
look plump. A cook cannot make a greater mis-
take, than to let any sort of meat boil fast, since it
hardens the outside before it is warm within, and
contributes to discolour it. Thus a leg of veal, of
twelve-pounds weight, will take three hours and a
half boiling ; and the slower it boils, the whiter and
plumper it will be. When mutton or beef is the ob-
ject of your cookery, be careful to dredge them well
with flour, before you put them into the pot of cold
water ; boil them very slowly, and keep it covered ;
but do not forget to take off the scum as often as it
rises. Mutton and beef do not require so much
boiling ; nor is it much minded, if it be a little un-
der-done ; but lamb, pork, and veal, should be well
boiled, as they otherwise will be unwholesome. A
leg of pork will take half an hour more boiling than
a leg of veal of the same weight ; but, in general,
when you boil beef or mutton, you may allow an
hour for every four pounds weight. To put in the
meat when the water is cold, is allowed to be
the best method, as it thereby gets warm to the
heart before the outside gets hard. A leg of lamb,

of four pounds weight, will take an hour and a
half,
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You should never boil vegetables with meat, ex-
cepting carrots or parsnips.

A dry tongue should soak one day, and it will
then require four hours slow boiling, and a green
one three hours. In short, the principal art in
boiling any kind of meat, or poultry, is to boil
very slowly in clean saucepans, and keep them well
skimmed ; for if the utensils are dirty, it will disco-
lour whatever is boiled in them ; and if any thing
is boiled fast, it will be hard, dry, and ill fla-
voured ; while slow boiling, clean saucepans, and
clean water, kept well scummed, will render all
kinds of meat and poultry, white, plump, juicy,
and wholesome.

In respect to the time required for roasting or
boiling a joint, you must be directed by your own
judgment, the size of the joint, and the strength
of the fire. It is a conuunon rule, however, to
weigh the meat, and to allow about seventeen mi-
nutes for every pound. Meat when roasted, should
not be placed too near the fire at first, which
would occasion it to scorch, but should be gradu-
ally placed nearer, kept constantly basted, and,
when nearly done, dredged with flour, which will
make it look frothy and nice. When put to roast,
meat should be, for a short time, basted with salt
~and water |

Meat, whether for salting or immediate dressing,
eats much better if suffered to hang a few days.

Never purchase any meat that is bruised, as it
will invariably taint in a short time: and observe,
that the best joints, though generally dearer than
the others, will ultimately prove the cheapest, be-
cause they go the farthest.

A great part of the suet ay be taken from sir-
loins of beef, loins of mutton or veal, and clarilied
for future use. Dripping is equally good with
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butter for basting all kinds of meat, but not poultry.
It will also serve very well for common pies, and
should therefore be carefully preserved.

Meat, during the summer months, should be well
examined to discover the fly-blows, which should
be carefully cut off, and the part then washed.

PRELIMINARY HINTS FOR BROILING AND FRYING.

Before you lay your meat oo the gridiron, be
careful that your fire be very clear: the kind of
cinder termed coke makes the best fire for broiling.
Let your gridiron be very clean, and when heated
by the fire, rub the bars with clean mutton suet :
this will both prevent the meat from being disco-
loured, and hinder it from sticking. Turn your
meat quickly while broiling, and have a dish, placed
on a chafing dish of hot coals, to put your meat in
as fast as it is ready, and carry it hot and covered to
table. Observe never to baste any thing on the
gridiron, because that may be the means of burning
it, and making it smoky.

Be careful always to keep your frying-pan clean,
and see that it is properly tinned. When you fry
any sort of fish, first dry them in a cloth, and then
flour them. Put into your frying-pan plenty of
dripping or hog’s lard, and let it be boiling hot
before you put in your fish. Butter is not so good
for the purpose, as it is apt to burn and blacken
the fish, and make them soft. When you have
fried your fish, lay them in a dish or hair sieve to
drain, before you send themx up to table.

Roast ribs of beef.

Spit, and lay it before a brisk fire, baste with
salt and water twenty minutes; then dry and flour
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To roast a tongue or udder,

Parboil, and then stick it with cloves, and baste
it with butter ; when enough, take it up, and serve
it with gravy and sweet sauce.

To roast venison,

‘Wash it in vinegar and water, then dry it well,
and cover it either with the caul or buttered paper.
Baste with butter till nearly enough ; then boil a
pint of claret with mace, nutmeg, pepper and
cloves. Pour this over your venison three times;
then take it up, strain the liquor, pour it over the
venison again, and serve with sweet sauce,

Venison should never be overdone; a haunch
will require about three hours and a half to roast.

Hashed venison,

Slice it and warm it with its own gravy, then put
a few slices of mutton fat, which must be placed
on the fire with a little port wine and sugar ; let it
simmer till dry, and then put it to the hash.

To fry venison,

Bone your venison, if it be either the neck or
breast; but if it be the shoulder, the meat must
be cut off the bone in slices. Make some gravy
with the bones; then take the meat and fry it of
a light brown; take it up, keep it hot before the
fire. Put some flour to the butter in the pan, and
keep stirring it till it be quite thick and brown.
Take care it does not burn. Stir in half a pound of
fine sugar beat to powder, put in the gravy that
came from the bones, and some red wine. Make it
the thickness of a fine cream ; squeeze in the juice
of a lemon, warm the venison in it, put it in adish
and pour the sauce over it y
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To salt beef.

The kernels of all meat should be carefully ex-
tracted. Particular attention is requisite in salting
meat, It should be well sprinkled, and six hours
afterwards hung up to drain; after which, rub it
well with salt, and lay it in a salting tub with a
cover to fit close ; remember to turn it every day.
The brine will serve very well again by being boiled
and scummed, as long as any scum will arise.

To salt pork,

To pickle pork, you must bone it, and cut it
into pieces of a size suitable to lie in the pan into
which it is intended to be put. Rub the pieces well
with saltpetre ; then take two pints of common salt,
and two of bay salt, and rub the pieces well with
them, Put a layer of common salt at the bottom of
the vessel, cover every piece over with common
salt, lay them upon one another as close as possible,
filling the hollow places on the sides with salt. As
the salt melts onthe top, strew on more, lay a

~coarse cloth over the vessel, a board over that, and
a weight on the board to keep it down. Keep it
close covered ; and it will keep the whole year.

To cure hams,

Rub well into each ham one ounce of saltpetre,
half an ounce of sal-prunella pounded, and a
pound of common salt. ILay them in salt-pans for
ten days, turn them once in the time, and rub them
well with more common salt. Let them lie ten
days longer, and turn them every day. Then take
them out, scrape them clean; and dry them well
with a cloth. Then rub them slightly over with &
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fourteen days, turning it regularly ; then roll it
tight in a coarse cloth, and put it in a cheese-press
for twenty-four hours, and then smoke it. Observe
it must be boiled in a cloth.

Management of hams.

When your hams are smoked, hang them for a
month or two in a damp place, so as to make them
mouldy. Then tie them well up in brown paper,
and hang them in a wvery dry place—never lay
these hams in water till you boil them; then put
them in cold water, and let them be on the tire four
hours before they boil. Skim the pot well, and
frequently before it boils ; when it boils, two hours

will do it enough.

To Loil hams.

Put your ham into a copper of cold water, and
when it boils, take care that it boils slowly. A
ham of twenty pounds will take four hours and a
half boiling; and so in proportion for one of a
larger or smaller size. No soaking is required for
a green ham; but an old and large ham will require
sixteen hours soaking in water, after which it should
lie on damp stones, sprinkled with water, two or
three days to mellow. Observe to keep the pot well
skimmed while your ham is boiling. When you
take it up, pull off the skin as whole as possible, and
save it ; and strew on it raspings. When the ham
is brought from table, put the skin upon it, which

will preserve it moist.

To make bacon,

Take a side of pork, then take off all the inside
fat, lay it on a dresser, that the blood may run
away; rub it well with good salt on both sides.
Let it lie thus a week, then take a pint of bay salt,

L
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four ounces of saltpetre, beat them fine, two pounds
of coarse sugar, and a quarter of a peck of common
salt. Lay your pork in something that will hold

the pickle, and rub it well with the above ingre-
dients ; lay the skinny side downwards, and baste it

every day for a fortnight with the pickle; then

hang it in wood smoke to dry, afterwards hang it
in a dry, but not a hot place. You are to observe
that all hamms and bacon should hang clear from
every thing, and on no account against a wall.—
Remember that you wipe off all the old salt before
you put it in this pickle.

A fricandeau of beef.

Take three pounds of lean beef, lard it with ba-
con, well seasoned with spices, according to fancy,
then lay the whole in a stew-pan, with a sufficient
quantity of gravy, a gill of white wine, some pep-
per, salt, and two shalots, to which may be added,
if agreeable, a few cloves, and a clove of garlick,
with all kinds of sweet herbs. When the meat is
tender, cover it close, then skim the sauce, and strain
it, place it over the fire, and let it boil till reduced
to a glaze, with which glaze the larded side, and
serve it up.

Stewed rump of beef.

Partly roast it, then lay it in a pot with four pints
of water, some salt, a gill of vinegar, three table-
spoonsful of ketchup, a bunch of sweet herbs,

onions, cloves, and cayenne ; cover it close, and let
it simmer till tender ; when enough, lay it in a deep
dish, over hot water, and cover it close, then skim
the gravy well, and add pickled mushrooms and a
spoonful of soy, thicken with flour and butter,
warm the whole, and pour it over the meat, and
serve with force-meat balls,

1
1
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earthen pan, with half a pint of water at the bottom
and plentifully covered with finely chopped suet,
and the whole covered down with thick coarse crust
and brown paper, then put it in an oven, and let it
bake seven or eight hours, after which remove the
paste and binding ; when done in this manner, it
eats extremely fine, and will keep a long time.

Beef steaks.

Cut them from a rump which has hung four days,
and broil them over a very clear fire, rub the dish
well with a shalot, and pour in two spoonsful of
ketchup ; when enough, rub the steak with a small
bit of butter. While dressing, it should be turned
often with a pair of steak-tongs, and served with,
or without, oyster sauce, pepper, and salt.

Beef collop.

Take thin slices of beef, and cut them into small
pieces, beat and flour them, fry them in butter for
three minutes, then place them in a stew-pan, and
cover them with rich gravy; add floured butter,
a mushroom button or two, a little Cayenne, salt, a
finely minced shalot, and two gherkins cut small:
do not suffer it to boil.

To pot beef.

Pound the lean parts of boiled or roasted beef,

with pepper, salt, nutmeg, cloves, and some fine
butter just warmed, lay it in small pots, and cover
them with clarified butter.

A nice way of dressing underdone beef and mutton.

Chop your meat small, with some salt, pepper,
and onions, to which add some rich gravy ; with
this mixture fill some saucers or moulds three parts

%
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and then serve it with melted butter and chopped
parsley, or it may be fried with sliced onion to a
fine brown colour, then lay it in a stew-pan with
some ready stewed pease, onions, lettuce, to which
may be added a large cucumber; simmer the whole
till the meat is tender, and season with pepper and
salt, then serve it, and garnish with lemon, sliced. _
Observe, veal, in whatever manner it is dressed
should always have bacon or ham to eat with it.

Neck of Veal

May be boiled, and served with parsley and
melted butter.

The best end will eat very well roasted, or make
very excellent pies. It may be also stewed and
seasoned agreeable to your own fancy, or broiled as

chops,

Chump of veal, a-la-daube,

Take the chump of the loin, and extract the edge-
bone, prepare some rich force-meat, and fill the
hollow with it ; secure it well, then place the veal
in a clean stew-pan, with some sweet herbs, some
ketchup, mace, white pepper, two anchovies, and
a little finely shred lemon-peel ; lay over the whole
some neat slices of good fat bacon ; then cover the
pan close, and let it simmer two hours and a half,
then remove the bacon, and glaze the veal; serve
it agreeable to fancy.

Harrico of veal.

Cut the bones from the best end of a neck, then
lay the meat in a stew-pan, and cover it with good
brown gravy; when nearly enough, have ready a
pint of boiled pease, four cucumbers sliced, and
one large cabbage-lettuce divided into quarters,
all stewed in a little strong broth, add them to the
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To stew beef-steaks.

Half broil them, and lay them in a stew-pan,
season agreeable to taste, add enough strong gravy
to cover them, and a bit of butter rolled "in flour;
let them stew half an hour, then throw in the beaten
yolks of two eggs, and stir the whole ten minutes

then serve it up.
Leg of beef.

With a sharp knife, cut off all the meat, leaving
the gristly part fast to the bone : saw the bone into
several pieces, and put them with three gallonsof
water, six onions, four carrots, sweet herbs, two
leeks, a little allspice, salt, and black pepper, into
an iron pot to stew over the fire all night: in the
morning skim off the fat, and having cut the meat
into thick slices, fry it a nice brown with a part
of the fat thus skimmed; the remainder will make
good pie crust. In the same pan fry six large
onions; put these and the slices of meat together
with a quart of table-beer, into the pot with the
liquor of the bones, adding more onions, carrots,
turnips, &ec.: let the whole stew gently eight hours;
take up the meat, and strain the liquor over it.

To stew brisket of beef,

Rub the brisket with common salt and saltpetre,
let it lay four or five days, then lard it with fat
bacon, and lay it in a stew-pan with a quart of
water, a pint of strong beer, some sweet herbs,
eight ounces of butter, three shalots, some grated
nutmeg and pepper, cover it close, and stew it over
a slow fire, for five or six hours; then strain the
liquor, and thicken with burnt butter; lay the beef
in a large dish, and pour it over; then serve it up
garnished with 511 red lemon.
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butter from oiling; then add strong beef gravy, and
mushrooms. Garnish with sausages.

Scotch-collops, white,

Take the veal as above, but do not dip it in eggs;
when fried tender, but not brown, then strain the
liquor clear off, and add some cream, after which
just give it one boil up.

Veal cutlets.

Slice your veal, lard it with bacon, season with
nutmeg, pepper, . salt, lemon-thyme, and sweet
marjorum ; wash them with eggs first, and then
strew over the seasoning; dip them in melted butter,
and wrap them in buttered white paper, then broil
them on a gridiron, at some distance from the fire;

when enough, take off the paper, serve with gravy,
and garnish with sliced lemon.

Ta force sirloin of beef.

When roasted, lay it in the dish with the inside
uppermost, then lift the skin, and cut the inside
very fine; add pepper, sult, a little Cayenne, and
some finely minced shalots; cover it with the skin,
and serve it up.

Hung-beef.

- Hang your beef till it begins to turn, then wipe

it with a clean cloth, and salt it with a pound or

bay salt, a quarter of a pound of saltpetre, and half

a pound of coarse sugar; let it remain six weeks

i;y this pickle, observing to turn it every day; then
it.

Mutton-hams.

Cut a leg of mutton like a ham, and salt it with
one ounce of saltpetre, a pound of coarse sugar,
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and the same quantity of common salt, turn and rub
it for fourteen days; then roll it in saw-dust, and

smoke it. Mutton-ham should never be boiled, but
eaten in rashers.

Minced veal,

Cut your veal extremely fine, add to it some
nutmeg, finely shred lemon-peel, and salt, pour
over these ingredients, a few spoonsful of water;
let the whole simmer, but not boil, then thicken
with butter rubbed in flour. Serve with sippets
and lemon.

To pot veal,

Take a pound of the fillet when cold, season with
mace, cloves, and pepper-corns, lay it in a pan that
will just hold it, fill it with water, and let it bake
three hours ; after which pound it in a mortar, with
a little salt, and gradually add the liquor in which
it was baked, if for immediate use; but if to be
preserved, omit the gravy, and supply its place
with a little melted butter. When done, cover it
with clarified butter.

Veal cutlets fried.

Take your slices of veal, beat them, and wet
them with eggs, then make a seasoning of bread-
crumbs, parsley, thyme, nutmeg, pepper, and salt,
into which dip them, then fry them in butter nicely
brown. They eat exceedingly well without herbs.

Scollops of cold veal or chicken.

Chop your meat small, add some nutmeg, pepper,
galt, and a little cream, set the whole over a fire
for ten minutes; then lay it in scollop-shells, and
rub them with bread crumbs, over which, put some
small pieces of butter, and brown them before a

good fire
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Veal sausages.

Take one pound of lean veal, and the same
quantity of fat bacon, with sage, salt, pepper, and
four anchovies, chop the whole well, and then
pound it in a mortar; when used, rol! and fry it.
Serve with fried sippets.

To roast calfs head.

Wash the head very clean, take out the brains,
and dry well with a cloth. Make a seasoning of
beaten mace, white pepper and salt, some bacon
cut very small, and some grated bread. Strew this
over it, roll it up, and skewer it with a small skewer,
and tie it with tape. Roast and baste it with butter ;
make a rich veal-gravy, thickened with butterrolled
in flour.

ey |

To boil calf's head.

Wash it very clean, soak it in water for two
hours ; boil it white in a cloth ; and boil the brains
in another cloth, with a very little parsley, and a
leaf or two of sage. When they are boiled, chop
them small, and warm them in a saucepan, with a
bit of butter, and a little pepper and salt. Lay the
tongue, boiled and peeled in the middle of a small
dish, and the brains round it; have, in another
dmh bacon or pickled pork; greens or carrots in
another.

To hash calf’s head.

If any head is left, it will make an excellent hash
the next day. For which purpose brown some

batter, flour, and sliced onion, and throw in your

meat sliced, with some strong gravy; give it one
boil, skim it carefully, and then let it simmer till
auﬂ‘iclently tender: season with pepper, salt, and
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Cayenne, and herbs, according to taste. Garnish
with force-meat balls,

Mock turtle.

Cut a calf’s-head, with the skin on, in halves,
clean it well, parboil it, and cut all the meat in
small square pieces; then break the bones, and
boil them in some beef-broth : fry some shalots in
butter, and add enough of flour to thicken the

vy, stir this into the browning, and give it a
E::?l, taking off the scum; then add a pint of
Madeira, and let the whole simmer, till the meat is
perfectly tender; when nearly enough, throw in
some chives, parsley, basil, salt, Cayenne pepper,
one spoonful of soy, and three of mushroom ket-
chup; then squeeze a little lemon-juice into the
tureen, pour your soup on it, and serve with force-
meat-balls.

Moclk turtle, without calf’s head.

Take three cow-heels, and having cut them in
pieces, stew till tender in four quarts of second
stock : add five anchovies, a piece of butter, salt,
Cayenne, mace, cloves, shred lemon-pegl, three
leeks, parsley, and lemon-thyme, all finely shred :
stew gently for two hours: cut two pounds of lean
veal into small pieces, fry in butter of a light
brown, and add to the above, with a pint of Ma-
deira, four spoonsful of ketchup, and stew another
hour: have ready some force-meat balls and egg-
balls, which add a quarter of an hour before serving,
and immediately before put into the tureen, add the
juice of two lemons,

Sweetbreads,

Parboil them, and stew them with white gravy,
und add salt, pepper, floured butter, and cream;

r
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and salt. When half done, score the outer skin
with a sharp knife, Serve with apple sauce.

To boil a leg of pork.

Lay a leg which has been ten days in salt, half an
hour in cold water ; then put it on the fire; allow
fifteen minutes for every pound, and thirty over
from the time that it boils up: take the scum off
frequently. Observe, to have your meat look well,
it should be boiled in a cloth ; when enough, serve
with pease pudding.

Pickled pork.

Having washed your pork, and scraped it clean,
let it lie half an hour in cold water, put it in when

the water is cold, and let it boil till the rind be
tender.

Spring of pork.

Extract the bones, strew salt,’ pepper, and dried
sage, over the inside, then flour it, roll the pork
tight, secure it by tying, roast it, and baste with
~ butter : it will be enough in two hours and a
quarter,

Rolled neck of pork,

Extract the bones, put chopped sage, bread-

crumbs, pepper, salt, and a little allspice over the
inside; then roll the whole extremely tight, tie it
securely, and roast it at some distance from the fire.

Spare rib.
Baste with butter and flour, sprinkle with dry
broken sage, and serve with apple sauce,
Pork griskin,
Cover it with cold water, and give it one boil up,
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then take it immediately out, and lay it in a Dutch-

oven, having previously. rubbed it with butter and
flour : a few minutes will do it.

Pork steaks.

Cut them of a proper thickness, pepper, salt, and
broil them, observing to turn them frequently ;
when nearly enough, add a little salt, and rub them
with butter : serve them hot and hot.

Sausages,

Chop fat and lean pork, or beef, well together,
season with sage, pepper, salt, allspice, and nutmeg;
then lay it in a pan, tie it well down, and keep it
for use, for which purpose roll it, dust it with
flour, and fry it nicely brown : or it may be stuffed
in well-cleaned hog's guts, in which case you must
add to the meat a fourth part of bread-crumbs
soaked in water, When dressed, observe to prick
them with a fork, otherwise they will burst.

Ozford sausages.

Take of veal and pork, cleared from the skin and
sinews, two pounds each, and one pound of beef
suet, mince and mix them well, to which add the
soaked crumb of a penny roll, with salt, pepper,
and dried sage,

To roast a pig.

Take one about six weeks old, stuff the belly
with salt, pepper, sage, and bread crumbs, then
sew it up; place it before a smart fire; when

ectly dry, tie up a piece of butter in a clean

cloth, and rub the pig all over with it, then dredge

as much flour as will lie on it, and meddle no more

with it till enough; then take a knife and scrape

all the flour off, and rub it again with the buttered

cloth; cut off the head, extract the brains, and
M3
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mix them with the gravy that comes from the pig :
put this into the dish, and serve with melted*butter :
garnish with the ears and two jaws. -

Pettitoes,

Take a small quantity of water, in which boil
the pettitoes with the liver and heart, then mince
the meat ; split the feet, and simmer the whole till
the feet are perfectly tender, thicken with butter
and flour, add a little eream, anyl season with salt
and pepper : serve with sippets.

To roast a porker's head,

Take your head, and stuff with sage and bread,
sew it well up, then roast it in a hanging jack as a
pig, and serve it up with the same sauce.

Boiled pig's cheek.

When sufficiently salt, (which generally is the
case in ten days,) wash it well, and let it simmer
till perfectly tender : serve with pease-pudding.

Pig's harslet, |

Take some liver, sweetbreads, and fat and lean
pork, wash the whole and dry it; season with sage,
minced onion, salt, and pepper; lay the whole in a
caul, and sew it well up, roast it by a string, and
when done enough, serve with Port wine and
water, boiled gently up with some mustard,

Black puddings.

Stir three pints of blood with salt till cold ; boil a
quart of half-grits in as much water as will swell them,
then drain them, and add the blood, twelve ounces
of suet, with some powdered nutmeg, mace, cloves,
and allspice, a pound of the hog's leaf cut small,
some finely minced parsley, sage, thyme, and mar-
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joram, half a pound of bread crumbs scalded : sea-
son with pepper and salt, mix the whole well toge-
ther, and then having some well cleaned guts, fill
them with the above ingredients, tie them in links,
and boil them, (during which operation they must
be pricked, to prevent their bursting) then cover
them with a cloth till cold.

Hog's lard.

Should be carefully melted, and run either into
very small jars, or bladders, and carefully stopped,
as the entrance of the air will soon spoil the lard.

Leg of mutton.

Should be slowly boiled, like a leg of lamb, in a
white cloth ; and when done, served up with caper
sauce, and meshed turnips in one dish, and carrots
in another ; garnish with pieces of carrot or turnip
prettily shaped. Or, you may roast it, and serve
with currant jelly, or onion sauce. A shoulder is
dressed the same, but never boiled.

Haunch of mution.

Keep it sweet as long as possible : when you de-
sign to dress it, wash it well, fold the haunch in
some strong paper, and set it at some distance from
the fire, remove the paper about half an hour before
serving, bring it nearer the fire, and baste it con-
stantly, observing to froth it up as venison; serve
with currant-jelly sauce.

Neck of mutton.

Is a useful, but not an advantageous joint. The
best end may be boiled, and served with meshed
turnips; or roasted, or dressed in steaks, or made
into pies, or harrico. ,

The scrag end will make excellent broth, to which
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while hot, with crumbs, herbs, and seasoning, then
put them in paper, and finish on the gridiron: ob-

serve to butter the paper.

Grass lamb,

So many pounds as the joint weighs, so many
quarters of an hour it must boil. Serve it up with
spinach, carrots, cabbage, and brocoli.

Leg of lamb

Should be boiled in a cloth as white as possible ;
or it may be roasted : it will take near an hour.

Loin of lamb
May be either cut into steaks, or roasted.

A fore-quarter of lamb,'

Lamb requires to be well roasted. A small fore-
quarter will take an hour and a half. For sauce,
mint sauce, with salad, brocoli, potatoes, celery
raw or stewed; or for a fore-quarter of house-
lamb, cut off the shoulder, pepper and salt the ribs,
and squeeze a Seville orange over it.

Lamb steaks fried,

Should be of a very beautiful brown. When
served, throw over some fried crumbs, and a little
erimped parsley : serve with sauce robart.

Lamb cutlets, with spinach.

Stew your spinach, and lay it in the dish, then,
having fried some steaks from the loin nicely brown,
lay them round it.

Lamb's head and hinge,

Sogk it for some time in cold water ; boil the
head separately till quite tender, then, after you
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to the picking of poultry, which should then he
nicely singed with writing paper. Tame fowls re-
quire more roasting, as they are a long time before
they get thoroughly heated. They should be often
basted, in order to keep up a strong froth, as
it makes them of a finer colour, and rise better,
Ducks and geese should be roasted before a good
~ fire, and turned quickly. Hares and rabbits re-
quire time and care, to see the ends are roasted
enough. In order to prevent their appearing
bloody at the neck when they are cut up, cut the
neck-skin, when they are half roasted, and let out
the blood. Allsorts should be continually basted
with fresh butter, which will give them a good co-
lour, and make them frothy. A full grown fowl
will take three quarters of an hour, a middling
one, thirty minutes, and a chicken twenty minutes.
Wild ducks a quarter of an hour, a goose one
hour, pheasants twenty minutes, a stuffed turkey
one hour and a half, turkey poults twenty-four
minutes, partridges half an hour, and a hare ome
hour, &e. But in all cases, you must be guided in
time by the manner your family approve of them, as
some persons eat game scarcely warmed, and
others as well done as tame fowls.

To roast a hare.

- Take of bread-crumbs and shred suet equal
quantities, some chopped parsley and thyme, salt,
Ppepper and nutmeg, two eggs, two spoonsfull of
port wine, and a little lemon-peel. Mix these in-
gredients well together, and sew them up in the
bare’s belly ; place it before a slow fire, baste with
milk till it becomes very thick, then make your fire
brisk, and baste with butter. Serve with currant
i':g}'- N. B. If not convenient the wine may be
out of the stuffing,
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To roast rabbits.

Baste them with good butter, and dredge with
flour ; they will require from thirty to fifty minutes,
according to size; boil the liver with some parsley,
chop it fine, and mix it with melted butter, which
pour over the rabbit when dished. Save a few
slices of the liver for garnishing.

Rabbits roasted hare fashion.

Lard your rabbit with bacon, and roast in the
manner of a hare. If you lard it, you must make
gravy sauce; but, if it be not larded, white sauce
will be most proper—See Savces.

To roast a green goose,

Put a large lump of butter into the goose, spit it
and lay it down to the fire. Singe it, dredge it
with flour, and baste it well with butter. If the
goose be alarge one, it must be kept to the fire
three quarters of an hour; and when you think it
is enough, dredge it with flour, baste it till a fine
froth rises on it, and the goose be of a nice brown,
Same sauce as directed for green goose.

To roast a stubble goose.

Mix some sage, onion, pepper, salt, and butter,
together, and lay it in the belly of the goose, then
spit it, dredge with flour, and baste with butter ;
when enough, take it up and pour a little water
through it. Serve with apple-sauce,

To boil turkey.

Take herbs, nutmeg, salt, pepper, bread, two
anchovies, a little lemon-peel, a small bit of butter,
some suet, and an egg, mix the whole well to
ther, and stuff it in the crop, sew it up, and boil
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the turkey in a flannel cloth, which will cause it to
look white. Serve with oyster sauce, enriched
with cream, and a little soy.

Roast turkey.

Twist the head under the wing ; stuff with sau-
sage-meat, lay a small strip of paper on the breast-
bone to prevent it from scorching, baste withbut-
ter, and froth it well up. Serve with gravy in the
dish, and bread-sauce in a tureen.

Observe, that the sinews of the leg should inva-
riably be drawn out, whether roasted or hoiled.
A few bread crumbs and a well beaten egg, isa
considerable improvement to the sausage meat.

To boil fowls or chickens

For this purpose, never choose black-legged ones,
pick, singe, and wash them well, then lay them
in boiling water, after having floured them. Serve
with melted butter and parsley. Ham should
always be boiled to eat with boiled fowls.

To roast pigeons.

Mix some butter, salt, pepper, and chopped
ley, well together ; lay these ingredients in the
ies of the pigeons, observing to tie the neck

end tight, then roast them with a string fastened
to their legs and rumps, turn them constantly, and
baste with butter ; when enough, lay them in your
dish, and they will abound with gravy.

To roast larks.

Pick and clean them carefully, then place them
on a bird-spit, and roast them; when enough, lay
them in your dish, and throw fried bread crumbs
over them,

N
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To roast chickens.

Pluck your chickens very carefully, draw them,
and cut off their claws only, and truss them. Put
them down to a good fire, singe, dust, and baste
them with butter. A quarter of an hour will roast
them ; and when they are enough, froth them, and
lay them on your dish. Serve up with parsley and
butter, or white sauce.

Fowls.

Having cleansed and dressed your large fowls,
put them down to a good fire, singe, dust, and
baste them well with butter. They must be near
an hour at the fire,. Make your gravy of the necks
and gizzards, and when you have strained it, put
in a spoonful of browning. Take up your fowls,
pour some gravy into a dish, and serve them up
with egg-sauce,

thﬂ&'ﬂﬂrilﬁ

Pheasants and Partridges may be treated in the
same manner. Dust them with flour, and baste
them often with fresh butter, keeping them ata
good distance from the fire, A good fire will
roast them in half an hour. Serve up with poiv-
rade sauce, and bread sauce.

Fowls Pheasant-fashion.

If you should have but one pheasant, and want
two in a dish, take a large full-grown fowl, keep
the head on, and truss it just asyou do a pheasant.
Lard it with bacon, but do not lard the pheasant.
and no body will know it.
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Broiled fowls.

SPIi.t- thﬂm down the ba(:k, pepper, Eﬂlt, and hrﬂi].
them. Serve with mushroom-sauce,

To roast woodcocks and snipes.

Put them on a bird-spit, then take a slice of
bread, toast it brown, and lay it in a dish under
the birds; baste with butter, and let the trail drop
on the toast ; when enough, lay the toast in a dish,
and place the woodcocks upon it ; pour a little gravy
in the dish, and send them to table. It nay perhaps
be necessary to remark, that nothing is ever taken
out of a woodcock or snipe.

To stew a duck.

When perfectly clean, put it in a stew-pan with
strong beef-gravy, a gill of port-wine, some whole
spepper, one onion, two anchovies, and some lemon-
peel; when enough, thicken the gravy with but-
tered flour, and serve it up.

To fricasee chickens or ralbits while.

Piece them, wash the blood off, and fry them
on a slow fire, then lay them in your stew-pan with
some strong white gravy, season, and toss them
up, and when nearly enough, add a pint of milk ;
thicken with floured butter, and serve them up.

To boil rabbits,

Boil your rabbit slowly in plenty of water, and
skim it frequently : it will be enough in forty mi-
nutes : lay your rabbit in a dish, and bury it in
onion sauce, in which manner serve it, previously
dividing the head, and laying one half on each side
of the dish.
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To force fowl

This is done by stuffing any part with force-meat,
which is generally put just between the skin and
the flesh.

To pull chickens.

Skin and pull the flesh from the bones of a cold
fowl, dredge the pieces with flour, and fry them of
a fine brown colour in fresh butter; then having
drained off the butter, let the flesh simmer in good

vy, season agreeable to fancy, and thicken with
oured butter,

Chicken currie,

Skin and cut up a fowl, make a mixture of two
ounces of flour and half an ounce of currie-powder,
in which roll each piece; slice two large onions,
and fry them in butter of a fine light brown colour ;
then add the meat, and let it fry till it begins to
turn brown, when the whole must be laid in a stew-
pan with just enough boiling water to cover it; let
the whole simmer two hours, and serve with boiled
rice.

Veal and rabbits make an equally good currie.

Ducks roasted,

Stuff your ducks with sage and onions,.a few
bread crumbs, a piece of butter, salt and pepper,
when enough, serve with rich gravy and mustard.

When any is left cold, it may be hashed by warm-
ing it in rich gravy.

To boil ducks.

When you have scalded and drawn your ducks
let them remain a few minutes in warm water, then
take them out, put them into an earthen pan, and
pour a pint of boiling milk over them. Let them
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on them, cover the pan with a coarse paste, and
bake. When cold, cut them properly up, lay the
pieces into pots, and cover with clarified butter,

Wild ducks, widgeon, teal, &c,

Should be taken up with the gravy in, sprinkle a
little salt over them before they are taken up, and
pour some strong gravy over them. Serve with
shalot sauce,

Observe, that wild fowl eat better without stuff-
ing, and that they require much less dressing than
tame; and that their fishy taste may be taken off
by basting them for about ten minutes with salt
and water.

To dress plovers,

Roast the green ones without drawing, and eerve
on a toast as woodcocks. Gray plovers may be
either roasted or stewed.

To roast ortolans.

Carefully pick and singe, but not draw them,
roast on a bird-spit, and cover them with bread-
crumbs,

Guinea and pea-fowl,
Dress as pheasants,

To jug hare,

Clean, skin, and cut it up, then season with all-
Spice, mace, pepper, salt, and nutmeg ; lay it in
a jar with some sweet herbs, an onion, and some
coarse beef, tie the jar securely down, and stand
1L 1n a saucepan of water, up to the neck; let the
water boil four or five hours, when eno , thicken
with flour and butter, and add a gill of port wine










USEFUL RECEIPT BOOK. 141
e e ——
m
highest ; fill it nearly with water, and cover with

good crust ; when enough, serve with cream, gravy,
and flour added to it.

Mutton pe.

Cut steaks from a loin of mutton, beat them and
remove some of the fat, season it well, and puta
little water at the bottom of the dish, cover the
whole with a pretty thick paste, and bake it.

Squab pie.

Slice some onions and pippins, cover the bottom
of the dish with them, strew some sugar over,
and lay upon them some mutton chops, seasoned
with pepper and salt, then another large pippin,
and so on till the dish is full ; pour in about a pint
of water, and cover with good paste.

A breast of veal pie.

Cut a breast of veal into pieces, season with
pepper and salt, lay it in the dish, and place upon
the top of it the yolks of six hard boiled eggs,
then nearly fill the dish with water, and cover with
;aEmd crust. This pie will require to be well

ed.

Calf’s-head pie.

Boil a calf's head about three parts, extract the
bones, and slice the meat, season with mace, nut-
meg, pepper, and salt, add some oysters, mush-
rooms, and force-meat balls, with a few bits of
batter, then pour in a mixture of Port-wine, gravy,
anchovies, and sweet herbs, previously boiled up
and thickened with floured butter: cover it with
paste, and bake it.
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ruoderate sized pieces ; then strain in the__]iqunr in
which the giblets were stewed, cover with good
paste, and bake the whole one hour and a half.

Turkey pie.

Bone your bird, season it well with pepper and
salt, fill up the pie with capons, cut into pieces, (or
rabbits will serve equally well,) lay on some butter,
and cover it with a good crust.

Hare pie,

Piece and break the bones of your hare, lay them
in your dish, and season with pepper, salt, and force
meat balls, add some sliced lemon, and hard boiled
yolks of eggs; cover with a good crust, and bake it
well. A beef-steak laid at the bottom of the dish,
1s a material improvement,

Minced meat.

Take four pounds of currants, wash, pick, and
dry them well, three pounds of raisins of the sun,
which must be carefully stoned, and chopped small,
six pounds of finely shred beef-suet, one pound of
loaf-sugar pounded, four nutmegs, two.ounces of
mace, and two cloves well beaten, eighty pippins,
cored, pared, and minced small; lay the whole of
the above ingredients into a pan, and mix
them well together, adding ually one pint of
brandy, and the same quantity of orange-flower
water: a little candied lemon-peel is a considerable
improvement ; when well mixed tie the whole down
in stone jars, and it will keep good for four months,

Minced pies.
Should be made in small patties, with an excellent

puff paste, on which the meat should pe laid, and
when baked, serve with burnt brandy.

i
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If vou boil in a bason, butter it, and boil the
pudding in plenty of water. Turn it often, and
when enough, take it up in the bason, and let it stand
a few minutes to cool. Then untie the string,
clap the cloth round the bason, lay your dish over
it, and turn the pudding out; then take off the
bason and cloth very carefully, light puddings being
apt to break. When you make batter-puddings,
first mix the flour well with a little milk, then put
in the ingredients by degrees, and it will be quite
smooth ; but for a plain batter-pudding, the best
way is to strain it through a coarse hair-sieve,
that it may neither have lumps, nor the treadles of
the eggs; and for all other puddings strain the
eggs when you beat them. DBread and custard
puddings for baking, require time and a moderate
oven to raise them ; batter and rice puddings a quick
oven.

Two spoonsful of snow will supply the place of
one ege, and be equally good.  Smiall beer, or bottled
ale, will also answer the same purpose. The yolks
and whites of eggs should be each well beaten in a
separate bason.

A quaking pudding.,

Grate a penny loaf, to which add two spoonsful
of rice flour, and eight eggs well beaten, put the
whole in a quart of new milk, with a little nutmeg,
and rose water, tie it up, boil it one hour, and serve
it with melted butter, white wine, and sugar.

Batter pudding.

Take four spoonsful of flour, one pint of new -
milk, four eggs well beaten, a little grated nutmeg,
ginger, and salt, mix the whole together, tie it in
a cloth, and boil one hour: serve with melted butter,
wine, and sugar.
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putter, three eggs, with two of the whites, a little
grated nutmeg, and a little salt, mix the whole well
together, lay it in a buttered dish, and let it bake
thirty minutes.

Or, if preferred, the same ingredients may be
boiled for the same time, and served with melted
butter, being equally good either way.

Sago pudding.

Boil a pint of new milk, with three spoonsful of
sago, well cleaned and picked, cinnamon, lemon,
nutmeg, and sugar, according to taste, and mix in
three eggs; lay a puff paste round the edge of the
- dish, and bake the whole slowly.

Transparent pudding.

Beat four eggs very well, put them in a stewpan
with four ounces of finely powdered sugar, some
nutmeg, and a quarter of a pound of butter, set the
whole on the fire, and stir it till it thickens, then
pour it into a bason to cool; line the edge of your
dish with a fine puff-paste, pour in your pudding,
and bake it in an oven moderately hot

Balked rice-pudding.

Swell the rice over the fire, with a little milk and
water, then add more milk, eggs, sugar, allspice,
and lemon-peel, bake it in a deep dish with a puff-
paste edge.

Almond pudding.

Blanch and beat a pound of sweet almonds with
two spoounsful of rose-water, and four of Madeira,
then add eight ounces of melted butter, the yolks
of five, and the whites of two eggs, four ounces of
pounded sugar, one quart of cream, one spoonful
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of flour, and three of white bread crumbs; mix the
whole well together, and let it boil thirty minutes ;
or it may be baked the same time.

Millet pudding.

Wash and pick clean half a pound of millet seed,
put to it half a pound of sugar, a whole nutmeg
grated, and three quarts of milk, and break in half
a pound of fresh butter. Butter the dish, pour it
into it, and send it to the oven.

Curd puddings,

Curd a gallon of milk, and press off the whey,
then rub the curd through a sieve, add half a pound
of butter, the crumb of a two-penny loaf, a nutmeg
grated, a gill of cream, and some sugar, butter

small cups, and three parts fill them. Be careful in
baking them. '

Yorkshire pudding.

Take a pint of new milk, four spoonsful of flour,
and two well beaten eggs, mix the whole well
together, pour it into a square buttered pan, and
lay it under your roasting meat: when one side is

sufficiently brown, turn the other upwards. Serve
it out into square pieces,

Ozford dumplings.

Take of currants and shred suet, eight ounces
each, grated bread four ounces, four spoonsful of
flour, a considerable quantity of grated lemon-peel,
a little sugar and powdered pimento, mix it with
four eggs, and a sufficiency of milk, into twelve

dumplings, and fry them of a fine yellow brown.
Serve with sweet sauce. i
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Mutton pudding.

Season some slices from the leg well, with pep-
per and salt, then lay them in a bason lined with
good suet-crust, and add some shred onion, shalot,
and one spoonfull of ketchup, close it well, tie it in

a cloth, and boil it sufficiently.

A quick-made pudding.

Take flour and suet, each four ounces, two eggs,
a gill of new milk, two ounces of raisins, and the
same quantity of currants, mix the whole well to-
gether, and let it boil thirty minutes, with the cover
of the pot on

Ground rice pudding.

Boil three large spoonsfull in a quart of milk,
with lemon-peel and cinnamon, when cold, add
nutmeg, sugar, and four well beaten eggs; bake
with a puff crust round the edge of the dish.

4 boiled rice pudding.

Tie a quarter of a pound of rice in a cloth, but
give it room for swelling. Boil it an hour, then
take it up, untie it, and with a spoon stir in a
quarter of a pound of butter. Grate some nutmeg,
and sweeten it to the palate. Then tie it up close,
and boil it another hour. Then take it up, turn it
mto the dish, and pour over it melted butter.

Or, take a quarter of a pound of rice, and half
a pound of raisins, and tie them in a cloth; but
give the rice a good deal of room to swell. Boil it
two hours, and when enough, turn it into the dish,
and pour melted butter and sugar over it, with a
little nutmeg.
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Yeast dumplings.

Mix a light dough with yeast and milk, in the
same manner as for bread, lay it before the fire,
and when sufficiently risen, make your dough into
moderate sized balls, and throw them into boiling
water ; twenty, or thirty minutes at the farthest
will do them ; you may ascertain when enough, by
sticking in a fork ; if it comes out clean, ‘they are
done. “Eat them with either salt, sugar, butter,
or meat.

Baker's dough will do for these dumplings.

Pancales.

Take eggs, flour, and milk, with which make a
light batter, add nutmeg, ginger, and salt, fry
them in plenty of hot lard. Serve with lemon-
juice and powdered loaf sugar. Snow will serve
instead of eggs, during the winter, when they are
generally very dear.

Fritters.

Prepare your batter as above, and drop a small
quantity of it in your pan, then lay some sliced fruit
in the centre, and fry it sufficiently. Fruits and
sweetmeats of every kind, may be used for this
purpose.

Bockings.

Mix six ounces of buck-wheat flour, with half
a pint of warm milk and two spoonsfull of yeast,
place it before the fire about an hour to let it rise ;
then mix eight eggs well beaten, and as much milk
as will make the batter the usual thickness for pan-
cakes ; then fry them in the same manner,
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Pumpkin pies.

Peel off the skin of the pumpkin, then cut it in
small pieces, steam it till soft, without water, un-
less you have no steamer, in that case put not more
than two spoonsful ; mash it very smooth and fine,
while warm stir in two spoonsful of fresh butter,

“the yolks of 8 or 10 eggs well beaten, one nutmeg,
some rose water, and a spoonful or two of ginger,
vut as much milk as will make it of a midling thick-
ness, bake with a puff paste at the bottom.

Caraway calkes.

Take two pounds of flour, to which add the same
quantity of very fresh butter, (if possible without
salt,) sixteen spoonsful of yeast, eight of rose-
water, the yolks of six eggs, caraway seeds to taste,
and eight ounces of powdered sugar, knead all into
a paste ; shape it according to fancy, and bake it
sufficiently.

Ratafia cakes,

Take eight ounces of bitter almonds, blanch and
beat them fine, while beating them, add the whites
of eight eggs, one at a time, and mix it up with
sifted sugar to a light paste; roll the cakes, and lay
them on wafer-paper, or tin plates, make the
80 light as to take it up with a spoon, then bake in
a quick oven. w?

Gingerbread,

Take three pounds of treacle, four beaten eggs,
a pound of brown sugar, two ounces of finely
powdered ginger, and of cloves, mace, and nutmegs,
a quarter of an ounce each, and of fine coriander
and caraway seeds, one ounce each, and four pounds
of melted butter, mix the whole together, and add
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Take a pint of thick cream, sweeten with fine
sugar, grate in the peel of one lemon, and add a gill
of sweet white wine, whisk it well till you have
raised a good froth ; then pour a pint of thick cream
into a China dish ; take one French roll, slice it thin,
and lay it over the cream as lightly as possible; then
a layer of clear calves-feet jelly, or currant jelly;
then whip up your eream, and lay on the froth as
high as you can, and what remains pour into the
bottom of the dish. Garnish the rim with sweet-
meats.

Macaroons,

Take half a pound of almonds, blanch them and
throw them into cold water, dry them in a cloth,
pound them in a mortar, and moisten them with the
white of an egg, then take eight ounces of pow-
dered sugar, the whites of two eggs, and a little
milk, beat the whole well together, shape them
round upon thin paper with a spoon, and bake them
on un plates,

Orgeat,

Pound three ounces of sweet, and six single bitter
almonds, add one pint of water, strain it through a
lawn sieve, and then add two table-spoonsful of
orange-flower water,

Apple-pie.

Pare and core the fruit, lay it in your dish, and
sprinkle some sugar between every layer, when full,
put in the juice of one lemon, a llttle of the peel
finely shred, and a few cloves, cover with a good
paste.

Cherry-pie.
Having made a good crust, lay a little of it round

the sides of the dish, and throw some sugar at the
P3
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them whole in a dish, with a little of the water in
which the apples were boiled ; strew them over with
lump sugar, and when cold, put a paste rqund the
edges, and cover with a good crust.

Orange-tart,

Squeeze, pulp, and boil four Seville oranges,
and double their weight of sugar, and beat them
thoroughly together, then add an ounce of fresh
butter; line a shallow dish with a fine puff-crust,
and lay in your orange-paste.

Lemon mince-pie,

Squeeze twe lemons, boil the rinds till tender
enough to beat them into a mesh, to which add six
minced apples, and eight ounces of suet, a pound of
currants, half a pound of sugar, and the juice of the
lemons, with candied fruit as for other pies, make a
short crust, and fill the patty-pans as usual.

Light paste.

Beat the white of an egg to a froth, then add as
much water as will make twelve ounces of flour into
a stiff paste; roll it very thin, and lay five >unces of
butter on it in small bits, dredge it, and roll it up
tight: do this three times.

Oyster-patties.

Line your patty-pans with fine puff-paste, and
cover with the same, observing to put a bit of bread
in each, to keep them hollow while baking, and
against they are baked have the following ready to
fill with: take off the beards of oysters, cut the
other parts into pieces, and put them in a small
saucepan, with some nutmeg, white ver, salt,
finely shred lemon-peel, a little cream, of

L
iy
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their own liquor; let the whole simmer a few
minutes, and then fill.

Lobster-patties may be made in the same man-
ner.

Snow-balls.

Swell rice in milk, strain it, and lay it round
some cored apples, put a bit of cinnamon, lemon-

peel, and a clove, in each; then tie them up in a
cloth, and boil them well.

Gooseberry or Apple trifle.

Scald a sufficient quantity of fruit, and pulp it
through a sieve, add sugar agreeable to taste, make
a thick layer of this at the bottom of your dish:
mix a pint of milk, a pint of cream, and the yolks
of two eggs; scald it over the fire, observing to stir
it; add a small quantity of sugar, and let it get cold;
then lay it over the apples or gooseberries with a
spoon, and put on the whole a whip made the day
before.

If you use apples, add the rind of a lemon grated.

Cale trifle,

 Bake a rice-cake in a mould; when cold, cut it
round a little way from the edge with a sharp knife,
observing not to perforate the bottom; put in a rich
custard, and some raspberry jam, and then put on a
high whip.

Gooseberry-fool.

Stand your fruit, mixed with Lisbon sugar, in a
jar on a stove with a gill of water; when soft, pulp
it through a cullender; then have ready a sufficiency
of milk and cream, or in lieu of the latter an egg,
boiled together, but cold before used, sweeten it
well, and stir in the fruit gradually.

Apples may be done in the same manner.

- q_\__n'h_"-.- e g
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Burnt cream.

Make a rich custard without sugar, boiling lemon-
peel in it; when cold, sift a quantity of sugar over
it, and brown the top with a salamander,

Ratafia cream.

Boil a quart of cream with six laurel or nectarine
leaves, strain it; when cold, add the yolks of six
eggs beaten and strained, sugar, and a gill of
brandy; stir the whole quick into it, then scald till
sufficiently thick, and observe to stir it continually.

Lemon or Orange cream.

Take a quart of thick cream, put it on the fire,
observing to stir it continually; let it simmer;
sweeten with the finest white sugar, keep it stirring
till it is pretty cool. Then add the juice of one
lemon, with the peel squeezed in, to give it a fine
bitter taste: then stir it till cold, after which stir it
up high to bring a froth in the dish.

Remember this should be made early in the morn-
ing, to be ready for dinner.

Snow cream.

To a quart of cream add the whites of three eggs
well beaten, a little sweet wine, and sugar to taste,
whip it to a froth, and serve in a dish.

Raspberry cream.

Take the whites of twelve eggs, and twelve
spoonsfull of raspberry wash, put them into an
earthen pan, and beat them well till it comes to a
cream ; ‘then fill your glasses.

Ice creams.

Mix the juiee of fruits with as much sugar as will
be required before you add the crean.
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will cover them, set them over a fire, and let them
simmer slowly, till done enough to take the skin off
when cold.
Serve with cream, or custard, and powdered
:Egar ; some of the latter should be strewed over
em.

Black caps.

Half and core the largest apples you ean pro-
cure, lay them in a shallow pan, and strew some
white sugar over them; then boil a glass of wine,
and the same quantity of water, with some sugar,
for sauce.

To stew pears,

Take twelve pears, peel and quarter six of them,
peel the others, but do not cut them, lay them in
a deep earthern pot with a few cloves, a piece of
lemon-peel, a gill or more of red wine, and half a
pound of fine sugar; cover them close with coarse
brown paper, and bake them till enough. Serve
them either hot or cold.

A little pounded cochineal will make them of a
beautiful colour,

Syllabub.

Put three pints of wine, either port or white,

into a bowl, with some grated nutmeg, and plenty
of sugar, then milk into it a gallon of milk frothed
up.

Butter to serve as a little dish.

Roll butter in various forms, and mark it with a
tea-spoon; or roll it with crimping rollers, or work
it through a cullender.

Currant jam, black, red, or white.
Pick your fruit from the stalks and bruiseit. To
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evérf pound of it, put twelve ounces of loaf sugar,
stir it well, and boil it thirty minutes,

Raspberry jam.

Weigh equal quantities of fruit and loaf sugar,
put the fruit into your preserving pan, boil and
break it, stir it continually, and let it boil quickly;
when most of the juice is wasted, add the sugar,
and simmer thirty minutes.

This method is greatly superior to the common
mode.

To preserve strawberries whole,

Take of the pine, or China strawberries, as many
as you may want for your use, or as many as your
preserving pan will conveniently do at once; cleanse
them from the stalk and lay them in your preserv-
ing pan; then boil clarified sugar till it snaps; pour
upon them as much as will cover them; then boil
them several minutes, let them stand till the next
day, then drain them from the syrup; boil the
syrup, adding as much clarified sugar as will cover
them; beil them till it blows; then put in your
strawberries, boil them five minutes, let them stand
till cold, then put them in your jars.

To preserve raspberries whole,

Take the raspberries with the stalks on or off, as
you may fancy them ; let them be quite sound; put
them in your preserving pan; boil till it snaps as
much clarified sugar as will cover them; then put
them on a slow fire, and let them be gently boiled,
the next day drain them from the syrup; boil the
syrup till it blows; then put in your raspberries ;
make them scalding hot, but do not let them boil,
When cold, put them in your jars.
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Apple marmalade.

Scald them till they will pulp from the core, then
take an equal weight of sugar in large lumps, dip
them in water, and boil till it can be well skimmed,
and becomes a thick syrup, then throw in the pulp,
and let it simmer fifteen minutes over a quick fire,
A very little grated lemon-peel will improve it.

Quince marmalade,

Quarter your quinces ; boil them till very tender,
pulp them through a fine hair sieve; to every pound
of pulp, take one pound of powdered lump sugar ;
let it boil to the consistence of raspberry jam ; then
put it into pots.

To make orange marmalade.

Take Sevil oranges, according to the quantity you
propose to make ; half them and squeeze the juice
from them ; then cut out the pulp, leaving the rind
very thin; then shred the rind very fine; boil it
till very tender, boil the pulp very soft, and rub it
through a fine hair sieve; then mix the juice, pulp,
and chips together; and to every pound add one
pint of clarified sugar. Boil the sugar till it snaps,
then add the other ingredients. Let them boil ten

minutes, and put it into pots.
Dried apples.

Put them in a cool oven six or seven times, and

gradually flatten them when soft enough to bear it
without breaking. The oven must not be too hot,

and should at first be very cool. Tart apples are
the best for this purpose.

To preserve gooseberries green.

Take the gooseberries in the same state as for
bottling, making a slight opening at the small end;
Q
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make some water scalding hot, put the gooseberries
into it, take them off the fire and cover them with
common white paper, let them stand in the same
water two days; then put them in your preserving
pan and cover them with clarified sugar, let them
stand four or five days; then put them on the fire
and give them a gentle boil. The next day, drain
them from the sugar, put them in your jar, boil the
sugar till it blows, adding as much as will cover
them; and they are fit for immediate use,

Note.—The sugar must be boiled till it blows ;
and it may be here necessary to observe what is
meant by blowing : while the sugar is boiling, put
in your scummer, let the sugar drain from it ; then
blow forcibly with your mouth ; and if the sugar
bladders on the opposite side of the scummer, it is
sufficiently strong. - -

Gooseberry hops ; the same as the gooseberries.

To candy any sort of fruit.

When finished in the syrup, that is, after the fruit
has been preserved, put a layer of any kind into a
sieve, and dip it suddenly into hot water to take
off the syrup hanging about it. Then lay it on a
napkin before the fire to drain, and then do some
more in the sieve. When the fruit is sufficiently
drained, sift plenty of double refined sugar over it
till it becomes quite white. Then set it on the
shallow end of sieves in a slightly warm oven, and
turn it three or four times. It must not be suffered
to get cold till quite dry.

To clarify sugar.

Break your sugar into large lumps, and to every
pound, put half a pint of water, set it over the fire
with the white of an egg well whipt, let it boil, and
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when ready to run over, check it with a little cold
water, when it rises again, take it off the fire, and
set it by in the pan for twenty minutes, then take
the scum gently off, and pour the syrup into a ves-
sel very quickly from the sediment,

Directions how to prove sugar by the snap.

While your clarified sugar is boiling for use, take
the stem of a tobacco pipe and some cold water, and
when the sugar has boiled to a tolerable consistence,
dip the pipe in the water, then in the sugar, about
the depth of an inch, then again in the water; and
the sugar that adheres to the pipe will pull off; dip
it in the water, and if strong enough, it will snap
like glass.

To preserve green gages.

Take the gages a little under ripe; prick them
well all over with a small fork ; put them in cold
water as you do them; then put them on the fire ;
scald them till they are soft, taking care not to let
the water boil; let them stand in the water in which
they were scalded three days; then drain them,
and put them in your preserving pan; and cover
them with hot clarified sugar. Put them on the
fire; give them a gentle boil; let them stand two
days; then drain them; boil the syrup till it blows,
adding as much clarified sugar as you find neces-
sary ; put them on the fire; let them be gently
boiled and stand two days; then drain the syrup,
put the gages in jars, boil the syrup till it blows,
and pour it hot upon them,

To preserve apricots

Take the apricots before they are quite ripe;
push cut the stones, and put the apricots on a slow
firc; scald them till soft; take them out of the
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Put them in small jars, or bottles, with wide
mouths, set them up to their necks in a boiler of
cold water, then place it over the fire, and scald
them, When perfectly cold, fill up with spring
water, and cover them.

To preserve Mogul, or egg plums.

Take them not too ripe; prick and scald them as

een gages, taking care to have a very slow fire ;
%E;: them stand in the water in which they were
scalded, till the next day; then drain them, put
them in your preserving pan; reduce your clarified
sugar by adding a pint of water to every quart;
pour as much as will cover them, put them on a
slow fire, simmer them very gently five minutes,
let them stand four days, then drain them; boil the
syrup till it blows, gently pour it on them, let them
stand six days; then drain them, put them in your
jars, boil the syrup till it blows strong, adding cla-
rified sugar sufficient to cover them.

To preserve Morilla cherries.

Take as much clarified sugar as you think will
cover the cherries you mean to preserve ; boil it till
it blows, then put in your cherries, let them boil
briskly two minutes, take the scum off them, let
them stand till the next day, drain them and boil
the syrup till it blows; then put in your cherries,
and as soon as they boil, take them off, and when
cold put them into your jars, '

To preserve cherries for dryng.

Take the real Kentish cherries, stone them, and
to every pound of cherries, take half a pint of cla-
rified sugar ; boil it till it snaps ; put in your cher-
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HOME BREWERY.

A cheap and excellent method of brewing.

Take forty gallons of soft water, and set it over
the fire till it becomes so warmm that you cannot hold
your hand in it more than a minute, then pour it into
your mesh tub, and add to it one quarter of fine
malt, meshing while the malt is putting in, which
you must continue to do a full hour; cover it close,
and let it remain one hour, after which draw it off ;
then take thirty gallons of water scalding hot, and
put that upon your malt, mesh it fifty minutes, and
Jet it stand closely covered an equal length of time,
after which draw it off to your first wort ; then boil
forty-eight gallons of water, and put it into your
tun ; mesh one hour, and cover it close fifty mi-
nutes, after which draw it off into a separate tub to
form your table-beer; after this is done, pour twelve
gallons of cold water in your mesh tub, where it
moust be suffered to remain forty minutes, and then
drawn off to your table-beer wort. Your first and
second worts must be boiled with six pounds of hops
very quickly for one hour and twenty minutes;
then strain it, and run it into proper coolers. Then
boil your third worts very fast, with a few of the
hops that had been previously used for the first and
second worts ; when the hops sink, strain off your
worts, and set it to cool.

Make eight gallons of the first and second wort
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rather more than milk warm ; then take a quart
wooden bowl, and fill it with some new yeast, set
it to swim in the eight gallons of wort, and when
you perceive the yeast spread, add the remainder of
the first and second worts milk warm, then cover it
up with your malt-sacks two days, and when you
perceive it has a good head, skim the rough parts
off. Having done this, take three ounces of salt,
two ounces of ground ginger, and six ounces of
wheat flour ; mix these ingredients well with four
or five quarts of your first and second worts ; add it
to the whole, and mix it well together, by stirring it
with a staff, after which, suffer it to remain for four
hours, and then put it into your casks, observing t¢
throw in some of the hops in each cask, having
saved them for that purpose from the first boiling;
then let it remain open till it has done working, after
which, bung it closely down.

Your table-beer must be treated exactly in the
same manner, but you must not make use of so
much yeast.

When you require very strong beer, use the first
worts only, and the second will make excellent mild
ale.

When you require very good ale, mix the first

and second worts. For good beer, mix all the worts
together,
* One half, or a quarter of the quantity, may be
made, by using half, or a quarter, of all the ingre-
dients ; but the same time of boiling, meshing, and
working, must be observed.

Strong beer, or ale,

Take fifteen bushels of malt to the hogshead for
beer, and eight for ale. For either, pour the whole
quantity of water hot, but not boiling, on it at
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once, and let it stand to inruse three hours; mesh
it in the first half hour, and let it stand the remainder
of the time closely covered. Run it on the hops,
previously soaked in water ; for strong beer, three
quarters of a pound to every bushel, but for ale only
eight ounces. Boil them with the wort two hours
and a half from the time it commences boiling.
Cool about two gallons, to which add two quarts of
yeast, which will prepare it for putting to the rest
next day ; but, if possible, put it together the same
night. Tun as usual. Cover the bunghole with
paper when the beer has done working, and when it
is ready to be stopped, put in one pound and a half
of dried hops, then fasten it closely up. Observe
that twelve bushels of malt will make good strong
beer. It should stand in the cask one year before
drawn, and if bottled, another year in bottles. The
longer it is kept, the better it will be.

The ale will be good in four months,

After your strong beer, or ale, 1s thus made, a
gmd table-beer may be prepared by pouring a
10gshead of water on the grains, and repeating the
same process as for the other. Some of the hops
boiled for the strong beer will also serve for this.

When beer is soured by thunder or heat, a tea-
spoonful of salt and wormwood put in the jug, will
set it right.

Observe, October and March are good months for
brewing,

Fine table beer.

On a bushel of malt, pour four gallons of hot
water, cover it warm thirty minutes, then mesh, and
let it stand three hours more, then let it run off;
when dry, add five gallons more water, mesh, and
let it stand half an hour, run that into another tub,
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and pour five gallons more water on the malt, stir
it well, and let it stand one hour or longer, then
run it off, and mix the whole together. Half a
pound of hops, previously infused in water, should
be put into the tub for the first running.

Boil the hops with the wort one hour from the
time it commences boiling. Strain it off, and cool
it, and the same day, if sufficiently cool, putin ra-
ther more than half a pint of good yeast. When it
has done working, cover the bunghole with a piece
of paper for three days. Then fasten it close, and
in three weeks the beer will be fit for use.

Fine Welsh ale.

Pour twenty-one gallons of hot water (but not
boiling) on four bushels of malt. Let it stand three
hours closely covered, during which time infuse two
pounds of hops into a little hot water, and put the
water and hops into the tub, run the wort upon
them, and boil the whole three hours, then strain
off the hops, and keep them for the small beer.

Let the wort stand till sufficiently cool to receive
the yeast, of which putin one quart taken from ale
or small beer. Mix it well, and often. When the
wort has done working, (generally on the third day)
the yeast will sink a little in the middle, then re-
move it, and tun the ale as it works out, Pour a
quart in at a time very gently, Lay a bit of paper
over the bunghole about three days before you close
it up.

Small beer may be prepared from the grains as
before mentioned, using also the same hops. When
barrels are emptied, the cock-hole should have a
cork driven in, and the vent-peg should also be
hammered in tight, which will prevent beer-casks
from becoming musty.

R 3
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stir well once every day for a week, then bung it
closely up, and let it stand at least six months, then
bottle it.

Orange wine,

To twelve pounds of lump sugar, put the whites
of eight eggs well beaten, and six gallons of spring
water, boil it one hour, observing to skim it; when
nearly cold, add the juice and rinds of fifty Seville
oranges. Let this stand till done fermenting, then
put it in a cask. Take half a gallon of white wine,
the juice of twelve lemons, and two pounds of loaf
sugar, cover them close twelve hours, and take care
to leave no seeds in, then add to the rest; put six
of the lemon rinds into the cask. Let it stand
fourteen days before you bottle it off.

Ginger wine.

To ten gallons of water, put ten pounds of lump
sugar, ten ounces of bruised ginger, and the whites
of eight eggs beaten to a froth, boil them together
one hour, and take off the scum as it rises; then
put it in a tub, and let it stand till cold ; then put
it in a barrel with the rinds of ten lemons peeled
very thin, and the juice of thirteen strained from
the seeds, and one quart of brandy; put a spoonful
of yeast on the top, and stop it close ; in a fortnight

bottle it, and in another fortnight it will be fit for
use.

Gooselerry wine.

Take your fruit, not over ripe, brwse it in a
wooden vessel, but not much, then measure, and to
every gallon put two of cold water, mix them well
together, and let them stand twenty-four hours,
then strain it through a bag, and to every gallon

put four pounds of sugar. Let it dissolve, s'ir it
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well, cask it, and let it work two days. Bung it
for a week, then draw it off. Rinse the cask with
a little brandy, and to every gallon add three quar-
ters of a pound more of sugar : mix it well, return
it to the cask, bung it up for two or more months,
then bottle it.

Cowslip wine.

To fifty pounds of sugar, add twenty-four gallons
of water, boil it for an hour, carefully skimming.
Pour it into a tub, and when cold, add twelve
pecks of bruised cowslip flowers, with the peel and
juice of twenty lemons, and two quarterns of good
ale yeast. Stir it well for three days, then rack it
into a clean cask, cowslips and all, with half a gal-
lon of brandy. When it has done working, bung it
close.

Elder wine,

To every gallon of ripe elder berries, put four
gallons of water, half an ounce of ginger, and two
ounces of allspice, boil it twenty minutes, strain it
through a hair-sieve, and put it in your pan again
with three pounds of moist sugar to every gallon,
boil it thirty minutes, put in your tub a few pounds
of raisins cut into halves, pour the boiling liquor
on them ; when it is nearly cold, add some ale yeast,
and let it work three days, tun it, add a quart of
brandy to every thirty-six gallons, and bottle it at
Christmas.

Apricot wine.

Pick your fruit when pearly ripe, wipe and quar-
ter them, to every eight pounds, add six quarts of
water ; let them boil till the water tastes strong,
then strain them through a hair-sieve, and put half
a pound of fine sugar to every quart of liquor, boil
andd scum till it ceases to rise. Put it into an
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in six quarts of water, and scum it clean ; when
cold, mix the juice with it, and put the whole
nto a barrel that will just hold it, put in the bung
slightly, let it remain ten days, then close it up, and
let it stand four months, observing to add a little
brandy to it.

Family wine;

A very useful family wine may be made of the
birch-tree. While the sap is rising in the early
part of March, holes should be bored in the body
of the tree, and fogets of elder placed in them to
carry off the liquor, If the tree is large, it may be
tapped in several places, and one branch will some-
times yield a gallon a day. The sap thus procured
is to be boiled with sugar, one pound of which
must be put to every pound of liquor. It must be
then fermented, and treated in the same manner as
other made wines,

Mead,

Take twenty-four pounds of honey and six gallons
of water, boil it one hour, skim it well, then add an
ounce of hops to every gallon, and boil it thirty
minutes longer, and let it stand till next day; put it
into your cask, and to every twelve gallons, add one
quart of brandy, stop it lightly till the fermentation
is over, then stop it very close. Keep it one year
before you tap.

Damson wine,

To every gallon of water, put two pounds and a
half of sugar, boil them two hours, and skim it
carefully all the time, and to each gallon allow five
pounds of fine damsons, with the stones taken out,
boil them till the colour is a fine red, strain the
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Cherry brandy.

Stone twenty pounds of black cherries, bruise the
stones in a mortar, and put them into two gallons
of the best brandy. Let it stand forty days well
covered, then rack it off, and bottle it. Morello
cherries, managed in the same manner, will also be
very excellent.

Raspberry brandy.

Raspberry brandy is prepared in the same manner
as cherry brandy, and forms an excellent cordial
mixed with it.

Lemon brandy.

Pare twenty-four lemons, and stecp the peels in
four quarts of brandy, squeeze the lemons on three
pounds of fine lump sugar, and add a gallon of
water ; the following day mix the ingredients, and
pour in three pints of boiling milk; let it remain
forty-eight hours, and then strain it off.

Orange brandy. ;

Steep some orange rinds, with a few pieces of
lemon rind (the whole sliced thin) in four quarts of
brandy. Boil a gallon of water with three pounds
of ﬂ-lfﬂ.r, let it boil some time, then put it to the
brandy.

Caraway brandy.

Steep four ounces of caraway seeds, and a pound
and a half of sugar, in a gallon of brandy. Let it
stand two days, then bottle it.

To improve English brandy.

Take ten gallons of English brandy, one ounce
of tincture of japanica, and three ounces of spirit
of nitre dulcis, mix these ingredients well with
some of the spirit, then pour it into the cask, and
stir it about. B
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Lime water.

Take three pounds of lime, put it in a pail, and
pour on as much water as will slack it; when dis-
solved, add two gallons of water, and when cold
and settled, it is fit for use.

English noyeau,

Blanch and bruise half a pound of bitter almonds,
put them into a quart of cold water, and let them
stand two hours, then add six pints of the juice of
white currants, six pounds of fine lump sugar, the
peels of six lemons grated, and ten gallons of white
brandy ; stir them well together, and let them stand
three days, then strain it through a jelly-bag, and
bottle it off. Two quarts of fresh brandy put on
the dregs, will, after standing three days, make
an excellent liquor for giving a flavour 1 pud-
dings, &ec.

Peppermint.

For compounds, any spirit extracted from sugar,
malt, crab, cyder, or raisins, may be made use of.

For five gallons, take three and a half of spirits,
and four pennyweights of the oil of peppermint,
with three pounds of loaf sugar, and half a pint of
spirits of wine, fill it up with water, and fine as you
do Geneva. Also observe, that in all compounds,
the oil must be killed and worked in a similar
manner.

Queen’s cordial.

For three gallons of spirits, take two pennyweighta
of the oil of mint, one of oil of caraway, an ounce
of coriander seed, and the same of caraway seeds,
half an ounge of cassia, half an ounce of mace, a
pint of spirits of wine, and two pounds of lump
sugar, add water to taste. = Observe, the spice,
seeds, and eassia, must be steeped in the spirits,
and well shaken daily. Fine with alum only.
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Prince's cordial.

Take of cherry brandy, of currant wine, and
orange wine, each a quart, one gallon of spirits,
half an ounce of mace, a quarter of an ounce of
cloves, and half an ounce of cinnamon, the same
weight of coriander seeds, the same of caraway,
five drops of the oil of orange, and the same of the
essence of lemon ; with two pounds of loaf sugar;
measure the whole, and make it up to twelve guarts
with water. Steep the spice and seeds in the spirits
six days, having previously bruised them ; colour
with burnt sugar.

Cappillaire.

Take fourteen pounds of lump sugar, and seven
of moist, mix eight well beaten eggs with the
sugar, and boil it in four gallons of water, con-
tinuing to skim it #ill no more scum appears. Strain
it through a coarse bag, and add three pennyweights
of the essence of lemon; then bottle it in small
bottles for use.

Ratafia.

To make six gallons, take three quarts of spirits,
and three grains of ambergris, one ounce of apri-
cot and peach kernels, and three ounces of bitter
almonds, a pound of powdered lump sugar, and
three quarters of a pint of spirits of wine; make
up the quantity with water that has been boiled,
but left to grow cold.

English port.

Put four gallons of good port wine nto a thirty-
gallon cask that has been fumed with a match;
add to it twenty gallons of good cyder; then nearly
fill your cask with French brandy—The juice of
sloes and elderberries will make it of a proper
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Bitters,

Steep an ounce of gentian root, and a quarter
of an ounce of Virginia snake root, and a quarter of
a dram of cochineal, in a pint of brandy, for three
days, strain ® through some paper and bottle it
for use.

Shrub.

Take a gallon of rum, six pounds of lump sugar
dissolved in a quart of lime juice, and mix the
whole well together ; then put itin a cask, and
when fine, bottle it off for use.

Cyder and Perry.

In cyder, use gennatins, golden-pippins, pear-
mains, red streaked pippins, &e. &ec. for which
purpose, they should be sufficiently ripe to shake
from the trees with ease; bruise them to a mesh
and squeeze them through a hair-sieve into a cask
that has been fumigated with a match, then mesh
the pulp with some warm water, and when strained,
add a fourth part of the cyder. To make it
work well, beat a little flour, the whites of some
eggs and a little honey together, put them into a
small linen bag, and let them hang by a string in
the middle of the cask, then put in a pint of new
ale yeast, let it cleanse itself six days; then bung
it down.

Or,

Take the apples before they are quite ripe, and
let them lie two days in a heap to sweat, mesh them,
press out the juice,put it in a cask, observing to
leave room for it to work ; make a small hole near
the bung-hole, but allow it no other vent ; add to
the whole some sugar, but not more than two
pounds % every hogshead, and four pounds of

3
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Malaga raisins ; then rack it off, and put it 1 a cask
with a small hole as before ; then let it remain till
you think proper to bottle it, which should be done
either in March or April.

Perry.

Perry is made in the same manner as cyder, only
using pears instead of apples, and the fruit must
be dry and the more unfit they are for eating, the
better they are for perry.

Observe, when you bottle cyder and perry, 1t
should be left two days uncorked, and a lump of
sugar should be put in each bottle.

To manage cyder.

To improve the flavour of a hogshead, take one
gallon of French brandy, kalf an ounce of cochi-
neal, a pound of alum, and three pounds of sugar-
candy, beat the latter articles well together, and
steep them two days in the brandy ; pour the whole
into the cyder, and stop it close six months.

To cure the acid, or restore British wine, when it
s pricked,

Rack off your wine into another cask, fumigated
with a match, and to every five gallons put in an
ounce of oyster powder and a quarter of an ounce
of bay salt, and stir it well in with a staff; then
rack it, in a few days, into another cask that has
been well fumigated. If you can procure the lees
of some of the same kind, it will be an improve-
ment, and to every five gallons, put a pint of
brandy,

To take an ill scent from wine,

Make a long thin roll of dough, bake it, and
stick it well with cloves, hang it in the cask, and
it will draw the ill scent from the wines.
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the udders perfectly emptied. In good pastures, the
cows produce on an average three gallons a day
from Lady-day to Michaelmas, and from thence to
Christmas, one gallon a day, Cows may be milked
with profit fifteen years; and should calve from
Lady-day to May.

When you design to rear a calf, it should be
removed from the cow in ten days at the farthest ;
remove it from the mother in the morning, and give
it no food till the following morning, when being
extremely hungry, it will wink readily; feed it
regularly in the morning evening, and let the
milk given it be just warm : the skimmed milk will
be quite good enough,

Rennet,

Take -out the stomach of a calf just killed, and
scour it well with salt and water, both inside and
outside; let it drain, and then sew it up with two
large handsful of salt in it, or keep it in the salt
wet, and soak a bit, which will do by fresh water.

Cheese.

~ Warm your milk till equal to new; but observe
it must not be Zoo hot; add a sufficiency of rennet
to turn it, and cover it over: let it remain till well
turned, then strike the curd well down with the
skimming dish, and let it separate, observing to
keep it still covered. Put the vat over the tub, and
fill it with curd, which must be squeezed close
with your hand, and more added as it sinks, and at
length left about three inches above the edge of
the vat. Before the vat is in this manner filled,
the cheese cloth must be laid at the bottom of it,
and, when full, drawn smoothly over on all sides,
The curd should be salted in the tub after the whey
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must observe to change the water as fast as it
becomes coloured, till it at length remains perfectly
clear; then add your salt, weigh and form the butter,
and throw it into a pan of clean water, with a cover,
by which method you will have excellent butter,
even in the middle of summer.

To preserve butter.

Take two pounds of common salt, one pound of
loaf sugar, and one pound of saltpetre, beat the
whole well together ; then, to fourteen pounds of
butter, put one pound of this mixture, work it well,
and when cold and firm, put it in glazed earthen
vessels that will hold fourteen pounds each. But-
ter thus preserved becomes better by being kept,
but observe, it must be kept from the air, and
securely covered down. If intended for winter use,
add another ounce of the mixture to every pound of
butter, and on the top of the pans, lay enough salt
to cover them with brine,

To scald eream.

Let your milk stand twenty-four hours, then put
the pan on a warm hearth, where it must remain
till the milk is perfectly hot, but on no account
boiling, which would spoil the whole; you may
Jjudge when it is enough, by its having a ring round
the pan the size of the bottom ; then remove the
pan igto the dairy, and skim it the next day.

Observe, the fire should be slow; and in summer
the milk, previous to scalding, neea not stand more
than sixteen hours.

Butter-milk.

If made of sweet cream, is excellent, but in all
cases exceedingly wholesome, and serves extremely
well for cakes and puddings.
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POULTRY.
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Your hen-roost should be kept extremely clean,
and your breed should not be too large ; one cock is
sufficient to six or eight hens.

When your hens are near laymg, mix a little
nettle-seed with their food, and always feed your
poultry at regular periods, which will cause them to
be familiar,

When you design to set a hen, never put more
than twelve eggs under her.

Wormwood and rue should be planted round the
house where you keep your poultry, as it will assist
to destroy the vermin.

Rats, stoats, &c. so destructive to poultry, can
only be destroyed by the help of traps, which
should be set for that purpose.

Ducks usually commence laying in February,
they should have a place to retire to at night.

Geese require but little trouble, and will nearly
support themselves, especially if near a common.
Wher: about to lay, they must be driven to their
nests, and shut up. Mix a little hemp-seed with
their food,

Cramming capons or turkeys.

Mix some barely-meal into paste with new milk ;
then make it into long rolls, larger in the centre
than at the ends, and with these give them a full
gorge three times a day, and in fourteen days they
will be perfectly fat; but not near so firm, nor
wholesome, as by the following method :—
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To fatten poultrys

Poultry should be fattened in coops, and kept
very clean. They should be furnished with gravel,
but with very little water. Their only food barley-
meal, mixed so thin with water as nearly to serve
for drink. This should not be put in troughs, but
laid upon a board, which should be clean-washed
every time fresh food is put upon it. It is foul and
heated water which is the sole cause of the pip.

Turkeys

When young are extremely tender. When hatch-
ed, two or three pepper-corns should be put down
their throat, and great attention must be paid to
them. Turkeys are voracious, and will, when

own up, shift for themselves with one feed a day.

he hen sits thirty days, and the young ones must
be kept very warm, as the least damp or cold ‘de-
stroys them. Feed them jrequently at some distance
from the hen, chopped curds, cheese-parings, and
cliderberries are very good for them, with a little
fresh milk and water to drink. Put the hen under a
coop in a situation exposed to the sun, for the first
month, and the young must be shut up before the
dew falls. Turkeys commence laying in March,
and sit in April,

Pea-fowls

Are fed in the same manner as turkeys, and the

pea-hen will herself provide for her young ones
without any trouble.

Guinea-hen,

Their eggs should be hatched under the common
fowl. The young require great warmth, quiet, and
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Eel broth.

Set a pound of small eels over the fire with six
pints of water, some parsley, onion, and a few
pepper-corns. Simmer till the broth is good, then
strain it off, and add salt. The above quantity
should be reduced by simmering to three pints

Chicken broth,

Skin and divide your chicken, put it in some water
with a blade of mace, one sliced onion, and a few
white pepper-corns, simmer till sufficiently good;
then strain it, and remove the fat.

Veal broth,

Put four pounds of veal into a gallon of water,
with a large crust of bread, two blades of mace,

and some parsley, let it boil three hours closely
covered, then skim it clean,

Arrow-root,

Care must be taken to procure that which is
genuine, mix it in the same manner as you would
starch; then add a glass of sherry, with sugar and
nutmeg to fancy, or a little brandy.

Arrow-root jelly.

__ Boil a pint of water, with two spoonsfull of good

brandy, some nutmeg, and sugar, then pour it
boiling hot on two spoonsfull of arrow-root, pre-
viously mixed smooth with cold water,

Pork-jelly.,

Beat a leg of pork, and break the bone, put it
over the fire with three gallons of water, and let
it simmer till reduced to one, stew half an ounce
of mace and the same quantity of nutmeg in it;
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struin it, and when cold, remove the fat. A glass-
ful the first and last thing is good. Season with
salt,

Tapioca jelly.

Wash some tapioca in cold water, and soak it in
fresh water six hours; then let it simmer in the
game water, with a bit of lemon peel, till it becomes
clear, then add lemon-juice, wine, and sugar, agree-
able to taste.

Gloucester jelly.

Take two ounces each of hartshorn shavings,
eringo root, peari-barley, rice, and sago, simmer
them with three quarts of water till reduced to
one ; then strain it off, when cold it will be a jelly ;
it may then be dissolved in wine, milk, or broth,
as occasion may require.

Panada.

Set your water on the fire with a glass of sherry,
some loaf sugar, and a little grated nutmeg and
lemon peel; have some grated erumbs of bread
ready, and the moment it boils, put them in without
taking it off, and let it boil as fast as possible ; when
sufliciently thick just to drink, take it off.

Sippels.

On a very hot plate, lay some sippets of bread,
and pour some beef, mutton, or veal-gravy on them,
then sprinkle a little salt over them.

Eggs.
Weakly persons may take eggs in the following
manner: beat an egg very fine, add some sugar
and nutmneg, pour upon it a gill of beiling water,
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.
and drink it immediately; or, mix up an egg with
a glass of wine, or a spoonful of brandy and a little
sugar,

Or,
Eggs very little boiled, or poached, are extremely

nourishing, but the yolk alone should be eaten by
sick persons.

An excellent restorative.

Bake four calves feet in two quarts of water and
the same quantity of new milk, in a close covered
jar four hours ; when cold, remove the fat, and give
a jelly-glass the first and last thing. It may be
flavoured to taste by lemon-peel, cinnamon, mace,

sugar, &c.
Or,

Boil half an ounce of isinglas shavings "with a
quart of new milk, till reduced to a pint; add some
sugar and a bitter almond shred small, Take this
at bed time, but not too warm.

Caudle.

Put two spoonsful of oatmeal into a quart of
water, with some mace and lemon peel, stir it often,
and let it boil half an hour; strain it, put in some
sugar, white wine, and nutmeg. 7To make brown
caudle, prepare the articles as above, and after strain-
ing, add to them a pint of good mild ale, and flavour
with brandy and sugar.

Or,

Boil up a pint of fine gruel, with a bit of butter
about the size of a walnut, two table-spoonsful of
brandy, the sathe quantity of white wine and capil-
laire, udd a little grated lemon-peel and nutmeg,
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White grit caudle,

Well wash half a pint of split grits, and boil them
in three pints of water till it becomes sufficiently
thick ; stir it frequently; strain it through a hair
sieve, and sweeten to your taste,

Brown grit caudle,

Well wash half a pint of grits, boil them in rather
petter than a quart of water, till it is as thick as you
possibly can strain it through a sieve; then thin it
with half a pint of ale or mild beer, and a glass of
liquor ; sweeten it to your taste.

Rice caudle,

Mix some ground rice smooth with a little cold
water, then put it into boiling water ; when it be-
comes sufficiently thick, add a bit of lemon-peel, and
some cinnamon, a glass of brandy, and sugar to taste.

Mulled wine,

Boil a pint of wine with nutmeg, cloves, and
sugar, serve it ‘with slices of toasted bread; or
beat up the yolks of four eggs with a little cold
wine, and mix them carefully with the hot wine,
pour it backwards and forwards till it looks fine,
heat it again over the fire till it is tolerably thick,
pour it backwards and forwards, and serve with
toasted bread as above.

Or,

Boil some spice in a little water, till the flavour
is extracted, then add a pint of port wine, with
some sugar and nutmeg.

T3
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Water gruel.

Put a large spoonful of oatmeal into a pint of
water, stir it well together, and let it boil three or
four times stirring it often. Then strain it through
a sieve, salt it to the palate, and put in a large piece
of fresh butter. Brew it with a spoon till the butter
is all melted, and it will be then fine and smooth.

Cranberry gruel.

Mesh half a pint of cranberries in some water,
and boil a large spoonful of oatmeal in two quarts
of water; then put in the meshed cranberries with
some sugar and lemon peel, boil it forty minutes,
and strain it off; add a glass of brandy, or sweet
wine,

Currant gruel,

Make a quart of water gruel, straim and boil it
with two table-spoonsful of currants till they are

quite plump, add some nutmeg, sugar, and a glass
of sweet wine,

Fever drink.

Boil three ounces of currants, two of raisins
carefully stoned, and an ounce and a half of tama-
rinds, in three pints of water, till it is reduced to a

quart, strain it, throw in a bit of lemon-peel, and
let it stand an hour.

Draught for a cough,

Beat two fresh eggs, mix them with half a pint
of new milk warmed, two table spoonsful of ca-
illaire, the same quantity of rose-water, and a
ittle nutmeg. Observe, it must not be warmed
?g.er the egg is added. Take it the first and last
ng.
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Seed water.

Take two spoonsful of coriander seeds, and one
of caraway seeds, bruise them well in a quart of
water, strain them, beat the yolks of two eggs, and
mix with the water; then add some sweet wine and

lump sugar.
Whey.
Cheese whey is exceedingly wholesome to drink.

White wine whey.,

Put a pint of new milk on the fire ; when it boils
up, pour in as much white wine as will completely
turn it; then let it boil once up, and set it aside
till the curd subsides; pour the whey gently off,
and add to it a pint of boiling water and some loaf

sugar,
Lemon whey.

Boil a quart of milk and water, add to it the juice
of two lemons, let it simmer five minutes; then
strain it off, and add a little sugar. This is an
excellent drink to promote perspiration.

Egg wine,

Mix a “well beaten egg with a spoonful of cold
water, then boil a little white wine, water, sugar,
and nutmeg together ; when it boils, gradually stir
in the egg for about one minute; then serve with
toast.

Sweet butter-milk.

Take the milk from the cow into & small churn;
in about ten or twelve minutes, begin churning, till
the flakes of butter swim about thick, and the milk
appears thin and blue; then strain it, and drink it
frequently.
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Orangeade or lemonade

Press the juice out; then pour boiling water on
a part of the peel, and cover it close; boil some
water and sugar to a thin syrup, and skim it well;
when all are cold, mix the juice, the infusion, and
the syrup, and strain the whole,

Orgeat.

Blanch and beat a quarter of a pound of sweet
almonds with a table spoonful of orange-flower
water, and four bitter almonds, then add half a
gallon of milk and water to the paste, and sweeten
with capillaire.

Raspberry vinegar.

To a market gallon of raspberries, take half a
gallon of common vinegar, put it into an earthen
pan, and let them stand three days; then strain
them through a flannel bag, turning back the juice
till it runs bright: and to every quart of juice take
a quart of clarified sugar, boil it till it snaps, put in
your juice and boil it one minute, take off the scum,
put it in a stone bottle, and it will keep if necessary
two years,

Wine posset,

Boil some slices of white bread in a pint of milk,
when soft, take it off the fire, grate in some nutmeg;,
and a little sugar; pour it out, put half a pint of
sweet wine into it by degrees, and serve it with
toasted bread.

Ale posset.

Warm a quart of milk with a piece of white
bread in 1t, then warm a quart of ale with some
sugar and nutmeg; when the milk boils, pour 1t
upon the ale, let it stand five minutes to clear, and
it will then be fit for use.
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Bread soup.

Boil some pieces of bread-crust in a quart of
water, with a small piece of butter, beat it up
with a spoon, and keep it boiling till the bread and
water be well mixed; then add a little salt.

Stewed prunes.

Stew them gently in a small quantity of water till
the stones will slip out ; but, observe, they must not
be boiled too much. These are useful in any com-
plaint where fruit is proper, especially in fevers.

[——

FAMILY
MEDICAL RECEIPTS.

Camphorated oil,

Beat two ounces of camphor in a mortar with four
ounces of Florence oil, till the camphor is perfectly
dissolved : this makes an excellent liniment for the
rheumatism, and other cases of extreme pain.

Basilicon.

Take of bees-wax, white rosin, and frankincense,
four ounces each, melt them well together over a
slow fire, then add the same weight of fresh lard,
and strain it into your jar while warm: this oint-
ment is of great use in cleansing and heakng wounds
and ulcers,

Cerate.

Take of white wax, and calumine stone, finely
powdered, each one pound, and three pints of olive
oil ; let the calumine be rubbed smooth with some
of the oil, and added to the remainder of the oil and

wax, which should be previcusly melted togethens but
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vou must observe to stir them continually till cold,
when you will have an excellent cerate.

Fomentations.

Boil four ounces each of cammomile flowers and
the tops of wormwood in a gallon of water ; pour
off the liquor, put it again on the fire ; dip in a bit
of flannel, and apply it to the part as warm as the
patient can bear it; when this grows cold, dip in
another piece of flannel, and continue to repeat this
till the part is eased, observing that, as you change
the flannel, you must not let the air get to the af-
fected part.

For the tooth-ache, or any other acute pain, the
following anodyne fomentation may be made use of :
take four ounces of white poppy heads, and one
ounce of elder flowers, boil them in three quarts of
water till reduced to one ; then strain off the liquor,
and proceed as above.

Lap-salve.

Put in a jar four ounces of white wax, one ounce
of spermaceti, and half a pint of oil of sweet almonds,
cover it close, and put it in a saucepan with as
much water as will nearly reach the top of the jar,
let it boil till the wax is melted (but observe, none
of the water must boil over the jar;) then putin a
small quantity of alkanet root tied up in a bag,
close the jar again, and boil it till it becomes red ;
remove the alkanet root, and add a little essence of
lemon, or bergamot ; run it into your pots, and keep
it for use,

A clyster, I

A common clyster is composed of some strained
gruel, and a large spoonful of salt or oil. A grown
person should have a pint injected.

v
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An eintment for sore nipples.

Take two ounces of diachylon, one ounce of
olive oil, and half an ounce of vinegar, boil them
together over a gentle fire, stirring them till they
are become an ointment ; then pour it in your jar,
and apply a little of it to the sore nipple occasion-
ally, on a fine linen rag. If any fever accompa-
nies the soreness of the nipple, it may be checked
by the use of bark in electuary four times a day,
each dose of which should be about the size of a

nutmeg.

Ague,

On the first attack of ague, the patient should
instantly take an emetic, and a little opening medi-
cine. While the shaking fits continue drink plenty
of warm gruel, and afterwards take some port-
wine and sack ; or, when the fit is on, take an egg
beaten up in a glass of brandy, and go to bed im-
mediately.

Asthma.

The diet and exercise should be light, a dish of
very strong coffee, without sugar or milk, taken
frequently, will at all times alleviate, and some-
times remove this distressing malady. Tar water
will also afford considerable relief. For common
drink, use toast and water, with a little vinegar,
or a few grains of nitre.

Hooping cough.

When the cough commences, the child should be
removed for a change of air, and the juice of
onions applied to the soles of the feet. The diet
should be light and nourishing, and taken in small
quantities, Every thing drunk should be lukewarm,
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toast and water, mixed with a liftle white wine,
should be used for this purpose. If a fever attends
the cough, a gentle emetic must be given of camo-
mile flowers ; after which the following liniment
may be applied to the stomach. Dissolve two
scruples of tartar emetic in four ounces of water,
and add one ounce of the tincture of cantharides,
rub a tea-spoonful of it every day on the lower re-
gicn of the stomach, with a warm piece of flannel.

Bruises.

Foment slight bruises with warm vinegar and
water, which will generally afford the required
relief, Cataplasms of fresh cow-dung applied to
violent bruises will be found exiremely beneficial.
The following plaister is, however, the best possible
remedy:—DBoil some porter in an earthen wvessel
over a gentle fire till it is well thickened, and when
cold, spread it on a piece of leather, the same as
any other plaister, and apply it to the affected part.

Burns.

Warm vinegar and water frequently applied will
generally afford certain relief; or, a little spirit of
turpentine mixed with sweet oil kept to the part,
will soon remove the violence of the pain. House-
leek juice mixed with cream ; or, the inside of a

potatoe finely scraped, and applied to the affected
part, will also afford immediate pelief,

N

-
~ The cholie,

In this painful disease, nothing can be safely ap-
plied but emollient clysters and fomentations, or
any other diluting liquor. Persons subject to the
cholic should live a calm and temperate life.
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Cancers,

Anoint the affected part several times a day with
the expressed juice of the wooly-headed thistle,
or friar’s crown, and in fourteen or fifteen days it
will check the progress of the most violent cancer.
To preserve the juice in a sweet state, add thn
eighth part of rectified spirits of wine, and lay on
the liniment thus prepared with a soft feather—
The deadly nightshade, so fatal when taken inter-
nally, is beneficial in this disorder ; for which pur-
pose, the leaves should be boiled in milk, to make
a strong decoction, and frequently applied as a
fomentation.

Dropsy.

Moderate exercise, rubbing the affected parts,
and the tepid bath, will frequently give relief. The
patient should reside in a warm dry place. He
should never expose himself to the cold damp air,
and should constantly wear flannel next the skin.

Vinegar, lemon, orange-juice, &ec. should be
diluted with water, and made use of as common
drink ; while wine, spirits, and malt liquor, should
be abstained from. The diet should be light and
nourishing, and taken in moderate quantitics. Tea
and coffee should be avoided.

Stomachic pulls.

Take extract of gentian one drachm, powdered
rhubarb and vitriolated kali, each half a drachm,
oil of mint sixteen drops, and of common syrup
enough to make the whole into pills. Three of
these pills taken twice a day, will strengthen the
stomach, and keep the body gently open.
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For coughs.

In the early stage of a cough, occasioned by
cold, chewing of liquorice, or gum-arabic, will
commonly prove effective ; but if it has made too
great a progress to yield to the above, a spoonful
of the syrup of horehound put into a glass of
spring water, and mixed with ten drops of the
spirit of sulphur, will generally relieve the most
severe cold.

Delility.

Various disorders originate in debility, and con-
sequently it requires a treatment in unison with the
cause on which it depends. The warm bath will
generally prove beneficial. Diet must also be
carefully attended to, as weakly persons should be
extremely temperate in the use of animal food, but
they may freely indulge themselves in the use of
nutritious vegetables, soup, eggs, strong broth, and
shell fish, all of which are extremely nourishing.
Clothing also should be carefully attended to, so
as to preserve a moderate temperature between heat
and cold. Invalids of this description should also
take more rest than healthy pesons, and be careful
not to exceed in their exercise the strength they
possess. Their bed should be clean, but not too
soft ; the apartments in which they dwell, large

and airy, and the mind should be kept perfectly
calm.

Strengthening pills.

Take soft extract of bark, and vitriolated iron,
each a drachm, make it into pills with common
syrup, and take two of them three times a day.
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Flatulency.

Gentle laxatives, moderate exercise, and a careful
diet, are the only remedies for this unplesant dis-
ease, which is either occasioned by intemperance
or costiveness,

Gout.

The patient should abstain from all fermented
and spirituous liquors, and be very moderate in
the use of wine; all fat, rancid, and salted provi-
sions, as well as all high seasoned dishes, should
be carefully avoided. Barley-bread should be eaten
constantly. Absorbent powders of two scruples of
magnesia, and four grains each of purified kali and
rhubarb, should be taken during the intervals of the
gouty fits, and repeated every other morning for
several weeks. The feet should be kept moderately
warm, A gentleman of the name of Reynolds,
has lately discovered a cure for this dreadful
disorder.

Gravel,

This disease is sometimes occasioned by the gout
and rheumatism ; it is also promoted by the use of
sour liquors, food that is difficult of digestion, espe-
cially cheese, and by a sedentary life. Respiration
should be promoted by gentle methods ; constant
temperance should be observed in respect to the
food, and moderate exercise should be taken. For
medicine take the juice of horse radish, made into a
thin syrup, mixing it with sugar, of which take a
gpoonful every four hours.

Heartburn.

Stale liquors, and flatulent food, will promote
this disease, consequently they should be avoided.
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Take an infusion of bark, or a tea-spoonful of the

powder of gum-arabic dissolved in a little water
either of which will equally have the desired effect.

Indigestion.

Persons subject to indigestion are of weak and
delicate habits, or else of a sedentary disposition.
The free use of cold water in drinking, weashing,
and bathing, will frequently effect a cure alone.
Drinking sea-water, mild purgatives, light food,
early rising, and moderate exercise, will be found
the most certain cure.

Hiccough.

This very unpleasant sensation is in general in-
stantly stopped by taking a tea-spoonful of vinegar,
or a few draughts of cold water in succession.
Peppermint-water, mixed with a few drops of vitri-
olic acid, will also stop the hiccough.

Hysterics.

Immediate relief may be afforded by throwing
plenty of cold water on the face, neck, and hands,
and also by immersing the feet in cold water at the
same time; but, to effect a radical cure, the cold
Bath, mineral waters, and other tonics, must be
resorted to,

Iliac passion.

This terrible disease arises from spasms, violent
exertions, eating of unripe fruit, drinking of sour
liquors, obstinate costiveness, and worms. The pain
arising from it is horrible; large blisters should be
applied to the part where the pain is most severe;
emollient clysters, fomentations, and the warm bath,
may be tried, though in many instances this dan-
gerous disorder will not be controuled by medicine.
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Frequent doses of castor is however, the best and
safest remedy that can be applied; bhut should this
fail, quicksilver in its natural state must be made
use of as a final trial,

Inflammation of the bowels,

This malady requires great care; should the belly
swell, and be painful when touched, flannels dipped
in hot water should be applied, after being wrung
out, or the warm bath will be useful; a blister
should be applied as soon as possible, and mild
emollient clysters injected till stools are obtained.
The patient should be laid between blankets, and
supplied with light gruel; and when the extreme
violence of the disease is abated, the pain may be
removed by opiate clysters. But this being a dan-
gerous disorder, medical advice should be resorted to,
on ils first appearance,

Lethargy,

This disease may be known by a continuai drow-
siness, or inclination to sleep, and is generally at-
tended with a certain degree of fever, and a cold-
ness of the extremities. Blisters and emetics have
often procured relief; well washing the head is also
attended with advantage.

Iich.

Rub the affected parts with the ointment of sul-
phur, or rub the palms of the hands, the bend in
the arms, and under the knees, with mercurial
ointment on going to bed, observing to keep the
body moderately open, by daily taking a small dose
of brimstone and treacle. When the cure is per-
fect, thoroughly wash every thing that has touched
the body, and well fumigate the other clothes
with sulphur, or the infection will again spread
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the disease. The dry itch requires a vegetable
diet, and a very free use of antiscorbutics. The

affected parts may be rubbed with a strong decoction
of tobacco.

Measles.

The body should be kept open by means of ta-
marinds, manna, or other gentle laxative medicines
Supply the patient with barley-water at near inter-
vals, or linseed-tea, sweetened with honey. Bathe
the feet in warm water, keep the body moderately
warm, and if there is the least inclination to vomit,
promote it by the use of camomile-tea. Should
the complaint strike inwards, the danger may be
prevented by immediately applying blisters to the

arms and legs, and rubbing the whole body with
warm flannels. |

Jaundice,

The diet should be light and cooling, consisting
of vegetables and ripe fruits. Some persons have
been cured by eating nothing but raw eggs for
several days. Butter-milk or whey sweetened with
honey, should form the whole drink of the patient,
Antiscorbutics, honey, blisters, and bitters, applied

to the region of the liver, will frequently effect a
cure.

Palpitation of the heart.

Persons of a full habit of body may find relief in
bieeding, but when it is attended with nervous
affections (which is generally the case), bleedin
must on no account take place. The feet should be
frequently bathed in warm water, and a stimulati
plaister applied to the left side, which, with gentle
exercise, will be found the most effectual remedy.
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Piles.

Should this complaint arise from costiveness,
remove the cause by gentle purgatives; but if it
proceeds from weakness, strong purgatives should
be avoided. The part should be washed three times
daily with a spunge and cold water, and the bowels
kept open by the mildest laxatives; an electuary,
consisting of one ounce of sulphur, and half an
ounce of cream of tartar, mixed with some treacle,
should be taken four times a day. The patient will,
in general, find relief by sitting over the steam of
warm water,

Quinsy.

Apply a large blister to the chest, or between
the shoulders, and use gargles of sage tea, vinegar,
and honey ; also bathe the feet in hot water, and
use opening medicines. By doing as above, reliet
will be generally obtained; but if the swelling
should increase, apply leeches to the neck, and the
throat should be fumigated with the steam of warm
water in which a little camphor has been dissolved.

Rheumaliism.

Take nourishing diet, and a little generous wine,
and carefully avoid costiveness; keep the painful
part warm with flannel, and rub it frequently. Soft
poultices of mustard may be applied with advan-
tage. Should the above not succeed, take half a
pint of spirit of turpentine, to which add a quarter
of an ounce of camphor; let the camphor dissolve,
and then rub it on the affected part night and morn-
ing, and it will rarely fail to cure.

Note.—The latter mixture is also excellent for
sprains and bruises.

x3
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KITCHEN GARDEN.

JANUARY.

Throw up some new dung to heat for hot-beds for
early cucumbers, &c. Dig up the ground designed
to be sown with the spring crops, that it may lay
and mellow. Nurse the cauliflower-plants under

lasses, letting in a little air during the middle of the
ne days; pick up the dead leaves, and gather the
mould about the stalks. Make a slight hot-bed in
the open ground for young salading, and cover it in
the hard weather with hoops. Plant out endive for

seed in warm borders, and blanch celery. Sow a
few beans and peas.

FEBRUARY.

Prepare beds for radishes, onions, parsnips, and
Dutch lettuce. Leeks and spinach should also be
sown now ; also celery, beets, marigolds, and sor-
rel, with any other of the hardy kinds. Make up
the hot-beds for early cucumbers, and sow cauli-
flower seeds, and some others. Plant beans and
peas, observing to put in a fresh crop every four-
teen days, by which means, if one fails, another will
succeed, and a constant supply be provided. Plant
kidney-beans upon a hot-bed for an early crop.
The Battersea, and dwarf white bean, are the best
sorts. When up, admit the air in the middle of
fine days, and water gently every other day. Trans-
plant cabbages, plant out Silesia and cos lettuce
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well. Plant out thyme, and other savoury herbs.
Sow turnips and brocoli, and plant out celery in
trenches for blanching ; also endive. Destroy snails,
slugs, &c.

JULY.

Sow French beans for a late crop; weed the
ground ; hoe between your peas, beans, cabbages,
and artichokes; water occasionally ; gather spinach
and Welch onion seed. Take up large onions, and
dry them for winter vse. Clear off the stalks of

and beans past bearing. Attend to your me-
lons, water them a little, and your cucumbers plen-

tifully.

AUGUST.

Sow some spinach and onions on a warm border,
They will live through the winter, and be valuable
in the spring. In the second week, sow cabbage
seed of the early kinds, and the week after, cauli-
flower seeds, the plants of which must be nursed
under hand-glasses during the winter. A week af-
terwards another crop should be sown in case of
accidents to the first. This last crop should be de-
fended by a hot-bed frame. Sow the cabbage and
brown Dutch lettuce on a warm sheltered piece of

ound. Transplant some of the earlier lettuces to
warm sheltered borders. Take up garlick, onions, ro-
cambole, and shalots, and dry them for winter use,

SEPTEMBER.

Sow lettuce of various kinds; when up, shelter
them under a sloping reed hedge, or hand-glasses.
Make mushroom beds; thin your turnips; weed
all young plants; transplant herbs, and earth up
celery; sow young salading upon warm borders;
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clean asparagus beds in this manner. cut down the
stalks, and pare the earth off the surface of the
alleys, and throw it upon the beds half an inch thick,
and sprinkle over it some dung from an old melon
bed. Ridge the ground for winter; plant some
peas and beans on warm, well-sheltered borders, to
stand out the winter,

OCTOBER.

Plant out the cauliflower plants where they are
to be sheltered ; two under each glass, for fear one
should fail ; sow another crop of peas and beans in
a sheltered situation, to stand the winter. Trans-
plant lettuces under a reed hedge or wall; also
cabbage plants and coleworts, where they are to
remain. The caulifiowers, which now begin to shew
their heads, must have a leaf broken in upon them
to keep off the sun and rain.

NOVEMBER.

Carefully weed all late crops. Dig up a border
under a warm wall, and sow carrots for spring—
also some radishes, in such another place. Turn
the mould that was trenched up. Prepare hot-beds
for salading ; cover them .five inches with mould,
and sow upon them lettuces and small salading.
Plant another crop of beans and peas. Trench the
earth between your artichokes, and throw some
earth over the roots. Make a hot-bed for forced
asparagus. Take up carrots and parsnips, and lay
them in sand for use. Give air occasionally to
plants in hot-beds, and under hand-glasses.

DECEMBER.

Plant cabbages and savoys for seed. To do this,
dig up a dry border, and break the mould well :
then take up your stoutest plants, and hang them
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up by the stalks five days, and then plant them
half way of the stalks into the ground, drawing the
earth round them like a hill. Put in another crop
of peas and bheans to take their chance. Make ano-

ther hot-bed for asparagus. Continue to earth up
celery, and cover your endive with pea-straw.,

THE

MANAGEMENT OF BEES.

————

Bees, whether we consider them as beneficial to
the poor, from the very trivial expence at which
they are kept, and the sure returns they make, or
as creatures which produce us a luxurious treat,
are equally worthy of our consideration.

The hives should be placed in such a manner as
to face the south, and sufficiently near the house
to watch them, but so situated as not to be exposed
to unpleasant smells, or too much noise. If near a
running stream, so much the better, but if not,
place some shallow troughs of water near them, with
some small stones in it for them to pitch on—for
water is absolutely necessary to their well-being.
Herbs, especially thyme, should be plentifully sown
in the garden where they are kept: furze, broom,
clover, and heath, are also excellent for bees.

Straw hives are the best, because they keep out
the cold better than any others, and are not liable
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to be over-heated by the rays of the sun. Their
cheapness also renders their purchase easy.

Persons designing to keep bees, should make
their purchase at the latter part of the year, at which
time they are cheapest. The hives should be full of
combs, and well stored with bees. The purchaser
should inspect the combs, and select the whitest,
which are always the product of that season; and
when the combs are very dark, that hive should be
rejected, because the bees are old.

Bees should never be bought during the Summer,
or, if purchased, should on no account be removed
from their native place till the Autumn.

Bees generally swarm in April and May, but
earlier or later according to the warmth of the
season. They rarely swarm before ten o'clock in
the morning, or later than three in the afternoon.
If the swarm fly too high, throw some sand amongst
them, which will cause them to descend, and when
they settle, they should be immediately hived, lest
they should again take wing. :

The hive should not be immediately placed on the |
stool where it is to remain, but should be suffered
to stand near the place where the bees were swept
into it, till the evening, and shaded with some
boughs.

Bees are torpid during a great part of the winter,
but revive on sunny days, in consequence of which
a little food supports them. Xwery hive should
therefore be weighed at the end of Autumn, and
each ought then to weigh twenty pounds, but should
any weigh less, that hive must be occasionally fed
with honey, or sugar and water put in small troughs
made with elder.

Bees are generally taken in September, for which
purpose a hole is dug in the earth, and a rag dipt
in melted brimstone, fastened to the end of a stick,
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is stuck in the hole so prepared. Then set it on
fire, and instantly place the hive over it, observing
to throw the earth up all round, to prevent the
smoke from escaping.

In fifteen or twenty minutes, the bees will be
destroyed.

The valuable creatures thus destroyed may, how-
ever, be preserved, by using boxes instead of hives;
by which method two boxes of honey may be taken
during the summer (from one colony), each weigh-
ing forty pounds, and yet a suflicient supply be left
for the winter support of the bees in this manner
preserved from destruction.

Consequently it appears that this plan combines
humanity with great profit, to which motives we
may add the pleasure of seeing them at work, and
also the trouble which is saved during the swarming
time.

The bees thus secured, are also much more effec-
tually screened from wet and cold, from mice, and
other vermin.

The boxes should be made of deal, which, from
its spongy nature, sucks up the breath of the bees
sooner than a more solid wood would do. Yellow
Dram deal, well seasoned, is the best; and an oc-
tagon form is preferable to a square. The boxes
should be ten inches in depth, and fourteen in
breadth, with a small glass window behind, with a
thin deal cover on brass hinges, and a button to
shut it with.

It will be of material service, when you intend to
keep bees, to plant a great number of gooseberry
and currant trees, on the blossom of which they
will find a large quantity of food.

If bees are suffered to continue in one hive more
than four years, they will degenerate both in num-

bers and strength,
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over the pan contaning the charcoal, the vapour of
which will counteract the deleterious fumes, and,
while it keeps boiling, will make charcoal as safe as
any other fuel.

To prevent the rheumatism.

For the sake of bright and polished stoves, do not,
when the weather is cold, refrain from making fires,
There is not a more useful recipe for health to the
inhabitants of this climate, than * to follow your
feelings.”

To cure disease m apple trees.

Brush off the white down, clear off the red stain
underneath it, and anoint the places infected with a
liquid mixture of train oil and Scotch snuff.

To prevent hares and rabbits barking trees.

Take any quantity of tar, and six or seven times
as much grease, stirring and mixing them well to-
gether; with this composition brush the stems of
young trees, as high as hares, &c. can reach; and
it will effectually prevent their being barked.

To stain leather gloves.

Those different pleasing hues of yellow, brown,
or tan colour, are readily imparted to leather gloves
by the following simple process: Steep saffron in
boiling hot soft water for about twelve hours; then,
having slightly sewed up the tops of the gloves, to
prevent the dye from staining the insides, wet them
over with a sponge or soft brush dipped into the
liquid. The quantity of saffron, as well as of water,
will of course depend on how much dye may be
wanted ; and their relative proportions, on the depth
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the hollow of a decayed and aching tooth, destroys
the nerve, and consequently removes the pain.
Some people rub it behind the ears that it may
blister, and by that means give relief.

Excellent Blacking.

Take eight ounces of ivory black, six ounces of
treacle, six table-spoonsful of sweet oil, and three
of oil of vitriol ; mix the above ingredients well
together with a quart of vinegar, and bottle it : ina
week's time, it will be fit for use.

To obviate the smells of privies, &e.

Water in which lime has been slacked, must be
mixed with aley of ashes, or soapy water that has
been used in washing, and then thrown into the
sink of the privy, it will destroy the offensive
smell. By these means, for the value of a few
pence, any collection of filth whatever may be
meutralized.

For the night-chair of sick persons, put within
the vessel half a pound of quicklime, half an ounce
of powdered sal-ammoniac, and one pint of water ;
this will prevent any disagreeable smell.

To dye silk a fair blue.

Take white silk, and soak it in water, then hav-
ing wrung the water out, add eight ounces of woad,
four ounces of indigo, and one ounce of alum;
then gently warm and dissolve them in the water,

after which dip your materials till the colour has
taken.

To clean calico furniture, when taken down for the
summer.

First shake off the loose dirt, and slightly brush
the article with a small long-haired furniture brush ;
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then wipe it with clean flannels, and rub it well
with dry bread. If this is properly executed, the
furniture will appear as fresh as it was when new.

To clean chairs.

Drop some linseed oil upon a woollen rag, and
rub the chairs with it, then rub them hard with a
dry cloth till they appear bright, after which rub
some yellow wax on a hard brush, and brush them
all over; then rub them well with a rough woollen
cloth, and they will look equal to new ones. As
little oil as possible should be used in cleaning chairs
or tables,

Portable balls to take out grease spots.

Take some perfectly dry Fuller's earth, and
moisten it well with lemon juice; add a small quan-
tity of pure pearl-ash, well powdered, and work
the whole into a thick paste. Roll this into small
balls, each about the size of a marble, and dry
them well in the sun, after which they are fit for
use. The method of using them, is, by moistening
with water the spots upon the cloth, then rubbing
the ball over, after which let it dry in the sun, then
brush it off, and the spots will disappear

A liquid to remove spols, &c.

In a quart of spring-water dissolve two ounces
of pure pearl-ash, to which add two lemons cut
into small pieces, mix this well, and keep it in a
warm state two davs, then strain it off, and keep
it in a bottle closely stopped for use. To use it,
pour a little upon the stained part, and the moment
the spot disappears, wash the part in cold water.
This is a most useful article to remove piteh,
grease, &e.
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a good reputation, with which alone either male
or female servants can hope to prosper through
life.

Another point of equal importance is cleanliness,
which imperiously demands the serious attention
of all servants, but most particularly so of cooks
and their immediate assistants. This should be
carried to a minute degree of nicety, particularly
in respect to their hair, hands, and taking snuff,
&e. which latter propensity should on no account
be indulged, it being altogether a most beastly
habit.

Servants entrusted with the care of children
* should be particularly attentive to the important
trust thus vested in their hands, the least breach of
which may produce the most serious consequences.
Harsh and cruel conduct to infants, no argument
can extenuate, and such behaviour will at once
prove the turpitude of your hearts. You should
remember that it was by tender attention you were
yourselves reared to become what you now are,
and should therefore endeavour to be equally dili-
gent and tender to such children as may be placed
under your care,—it is a solemn duty which you
are bound to discharge with propriety.

Avoid tale-beaxing, it is the most pernicious of
all evils, and produces nothing but mischief, while
it proves vou to possess a bad heart. Remember
that every word, even though perfectly inoffensive,
will bear a different construction when repeated
from the mouth of another interested in creating
anger. Tale-bearers are also generally supposed
to tell a great deal more than they hear, and are
always very justly despised by their fellow-servants,
and even secretly so by the master or mistress,
to whom they carry their invective stories. Do
not, therefore, trouble yourselves about others,

="
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but be content with duly discharging your own
duties, and leave them to the proper execution of
theirs. Remember, it is no business of yours, at
all events; and, consequently, you can have no
right to interfere.

Be particularly careful what acquaintance you
form; a guarded conduct in this respect is highly
necessary, because your reputation in a great de-
gree depends upon it, and it is a very just obser-
vation, that you may geuerally tell a person’s cha-
racter from the company he keeps. This advice is
still more necessary to females, and I must also
remark, that your employers will be seldom agree-
able to a large acquaintance.

Invariably speak the truth, nothing can excuse a
breach of this duty. If accused of a fault, which
you have actually commitied, never attempt to
evade it by telling an untruth, by which you im-
mediately add another to it, but confess your error,
express your sorrow for it, and promise to avoid
such misconduct in future, by which you will readily
obtain forgiveness, and your character for veracity
be established.

Be humble and modest, it is your duty to be so.
If your employer be angry, even on a groundless
occasion, never argue the case, but give a mild
reply, and submit with humility, by which you
will secure her good opinion, and when her wrath
is abated, she will think the better of you, and
treat you still more kindly; but if you defend
yourself by impertinent replies, you will, by so
doing, give real cause of offence, and, what is still
worse, confirm her ill opinion of your character and
conduct.

Honesty is one of the most solemn duties of a
servant. No possible excuse can be offered for a
breach of its laws, and when you once violate its
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without remonstrating on its impropriety ; for, by
endeavouring to vindicate their conduct, you are
discharging a part of your duty as a good and
faithful servant, This behaviour will gain you
their love, if they should chance to discover it,
and will secure you the respect of others, by which
your reputation will be, in some degree, esta-
blished.

Carefully avoid quarrels with your companions,
instead of being angry at trifles, laugh at them,
because provocation is always best to be avoided,
and disturbances in a family are at all seasons ex-
tremely unpleasant, and inevitably productive of
anger from your employers, who, you may be as-
sured, will not suffer noise and strife amongst their
domestics, neither would they act with propriety
were they to do so.

Female servants should be circumspect in their
conduet towards the male servants, too much free-
dom may occasion improper liberties, and too
much reserve may produce disgust and hatred ;
observe, therefore, a medium between the two,—
be civil and obliging, yet not forward or familiar;
by so doing you will ensure their respect, and, at
the same time, be treated with that obliging civility
due to every female character, when governed by
propriety of conduct.

Endeavour to acquire the habit so necessary to
all servants, of being contented with their homes.
Seldom accept invitations from other servants to
go abroad, which only serves to render masters and
mistresses angry, and gertainly not without reason.
We shall now say a few words to each female ser-
vant individually.

Aa
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and experience, who alone is capable of making
every thing go on smoothly, exclusive of which,
the servants will be more inclined to treat such a
woman with the respect due to her, than they
would a young and thoughtless person.,

The housekeeper cannot be too industrious in
the punctual discharge of her duties, for much of
the internal comfort, and appearance of a respect-
able domestic establishment depends on the ma-
nagement and assiduity which she employs. By
duly attending to such conduct, she will also ensure
herself a good reputation. Persons desirous of
procuring a housekeeper, should be particularly
attentive to her character, and, if possible, select
a female who has had a house of her own, and
must, consequently, be acquainted with the practi-
cal management,

Housekeepers should avoid visitors as much as
possible, and should seldom be out, except on
particular occasions, nor then, without permission
of their lady, if it were only to set a proper
example. They should also be particularly careful
to rise with the other servants, in order to see that
every thing goes on with propriety, and should
invariably see all the other domestics to bed, the
doors and windows properly fastened, and every
thing secure before they themselves retire to re-

se.

PoGrfreat caution is requisite in their conduct to-
wards the servants under their controul, it being
absolutely necessary and proper tfo treat them with
tenderness, and at the same time to support their
ewn authority, and to see their duties executed.

Housekeepers should also give servants such ad-
vice as may prove beneficial to them and carefully
set, in their own persons, manners, and behaviour,
an example for the various domestics to follow.
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THE NURSERY-MAID.

Never suffer the children committed to your care
to go out of your sight, nor trust them in any
person's hands, except their parents’. Teach them
to love you, and when you have occasion to chide,
do so mildly. Never suffer them to eat any thing
which may prove unwholesome ; and if they ap-
pear unwell, acquaint their parents with the cir-
cumstance immediately, that a prompt remedy may
be applied. Do not permit them to eat too much
fruit: never give them wine, unless it is diluted with
water. Be particularly attentive to their morals,
teach them short prayers and hymns, and be very
careful in avoiding all improper language before
them, because children are very prone to learn it.
Be not more partial to one than another, which
will only create discord amongst them all, and
make the others dislike you; and en no account
encourage them to tell tales of each other. Re-
member also that great tenderness, combined with
a strict attention to cleanliness, is absolutely neces-

By attending to the above simple instructions,
you will have the pleasing gratification of seeing
the children entrusted to your charge, healthy,
cheerful, obedient, and affectionately attached to
you, whilst their parents will respect you for the
constant attention thus evinced towards their chil-

dren

T S —

THE HOUSE-MAID.

Her principal business is to keep the furniture
clean, under the direction of the house-keeper ;
‘ Aa3
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properly mended previously to its being washed ;
and, when washed, it should be finished as soon as
possible, otherwise it is apt to acquire a bad colour.
She should be particularly attentive that her tubs,
coppers, &c. are always kept very clean and nice,
and be economical in the expenditure of soap and
other articles, as no servants can be justified in
wasting the property of their employers.

Directions for ironing.—Rub your irons smooth
against a mat until they are very bright, and then
rub them perfectly clean with a smooth flannel,
which must be done every time you take them from
the fire. The hotter your iron is without injuring
the linen, the better it will be. Sprinkle a few
drops of water upon the linen, folding every article
neatly up, and lay one on another the night before
you begin to iron, always observing to put more
water to the fine than to the coarse The water
renders it more pliable to iron, and more stiff after-
wards.

To prepare linen for washing—Look the whole
of it carefully over, and then repair such as you
may find torn, or it will be totally ruinedin the
process of washing. After you have done this fold
it carefully up, and put it in a foul-linen bag to

revent it from gathering more dust.

To boil linen—When you have put your water
on, mix some stone blue with it and then, having
soaped your linen, put it in to boil. When the fine
linen has boiled ten, or the coarse linen fifteen mi-
nutes, put the water with the linen into the tub,
and let it stand till you can bear your hand in it,
then wash the linen perfectly clean, taking particu-
lar care not to leave any pieces of soap upon it,
which will cause it to look greasy. As soon as
you have washed the different pieces, let them be
thrown into clear pump water, mixed with stone
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