A new system of domestic cookery : formed upon principles of economy
and adapted to the use of private families / by a lady.

Contributors

Rundell, Maria Eliza Ketelby, 1745-1828.
University of Leeds. Library

Publication/Creation
London : John Murray ... [et al.], 1836.

Persistent URL

https://wellcomecollection.org/works/edbg8r5m

Provider

Leeds University Archive

License and attribution

This material has been provided by This material has been provided by The
University of Leeds Library. The original may be consulted at The University
of Leeds Library. where the originals may be consulted.

This work has been identified as being free of known restrictions under
copyright law, including all related and neighbouring rights and is being made
available under the Creative Commons, Public Domain Mark.

You can copy, modify, distribute and perform the work, even for commercial
purposes, without asking permission.

Wellcome Collection

183 Euston Road

London NW1 2BE UK

T +44 (0)20 7611 8722

E library@wellcomecollection.org
https://wellcomecollection.org



http://creativecommons.org/publicdomain/mark/1.0/

-qj.-_-*:!:l.-.-‘:l;ul_".l.._-.

ﬂ;%h

B E -

AT ;

% o

1
ELER

vt et e iy AT R it o L

.

jli i
i)
;§1;|




T}"I{} ff]"l'fa‘?f‘il"_a‘;'r}f Lf,’;;‘m'};
Leeds

233

LEEDS UNIVERSITY LIBRARY

LK
A KUN
L M AT

3 0106 01121 9333

=2 1< 07






Lredilextoand Dol 10006 e Sodiee Wegereer . Wiv vhreerde Neod



A
‘NEW SYSTEM

aF

DOMESTIC COOKERY:

FORMID UFON
PRINCIPLES OF ECONOMY ;

AND ADAPTED TO THE
USE OF PRIVATE FAMILIES.

> BY A LADY.
RONDELL, Maria EFilze

HIFTY-NINTH EDITION,

CORALCTED, AND AUTGMENTED "WITII &

NEW CHAPTER ON FRENCH COOKERY.,

—_no——_

" This is really one of the maost practically useful hooks of any which we linte geen on the
subject, The Lady wha has wrilten it hrs

_ not studied bhew 1o form expensive articies for
luxvuriois tnbles, But bt combine elesnnce with eronomy ;oehe hins given lior direetions in a
Plain, sensible manmer, tlhat

everyhody can underatand, and tiese ure not gonfined merely 1o
;--,nkm}-, hut nre extenided o n vatiety ol objocts jiy pep in famil £R

by which mcans the
utility of the book is very much increased mdeed" —Hrimivm Cruig,

LONDON :
JOHN MURRAY, ALBEMARLE-STREET:

SOLD ALSO BY

LONGMAN, BALDWIY, I:ICII.‘L!HHH.\‘* W
AXD MARSMTALL,

W. BLACKWOOD AND 510
CUMMING, MILLIKE

IIIT'I‘..*.I{I-.‘H.. AND S5IMPIRIN
I.{JNI:IIJ."«.': .‘LIH?,I.IL:'I.', DEm”RDBY 3
NS, AND OLIVER AxD

ROV, Hl”.\‘.ﬂh’ltﬂl!j
N, 1‘:’4\!(1':1!.\-1, AND TEGG

AND CO,, DUBLIN,

And by every other Bookseller and Newsman in

Town and Country,

MDCCCXXXVI.
Price (anly) Fivz Statlings and Strpence in boards,



Digitized by the“titernet Archive

é‘ﬂtl 1AM CLowES and Soxs,

maa@}at&m

ur:.’l_.,}‘]_‘
Ll..-l--:-:'x EY}
8.

https://archive.org/details/b21505214



ADVERTISEMENT.

AS the following directions were intended for the con-
duct of the families of the authoress’s own daughters,
and for the arrangement of their table, so as lo unite a
qood fiqure with proper economy, she has avoided all
excessive luxury, such as essence of ham, and that
wasteful expenditure of large quantities of meal for
gravy, which so greatly contributes to keep up the price,
and is no less injurious tc those who eat than to those
whose penury obliges them to abstain. Many receipts
are given for things which, being in daily use, the
mode of preparing them may be supposed {oo well-
known to require a place in a cookery-book, yet we
rarely meet with butter properly melted, good toast-and-
water, or well-made coffee.  She makes no apology for
minuteness in some articles, or for leaving olhers un-
noliced, becavse she does not write for professed cooks.
This httle work would have been a treasure to herself
when she first set out in life, and she therefore hopes
i may prove useful to others.  In that expectation it is
guen to the public; and as she will receive from it no
EMOLUMENT,® so she trusts it will escape without
censure.

* The authoress, Mrs. Runnuny, sister of the eminent Jeweller
on Ludgate-hill, was, afterwards, induced to accept the sum of

Two Thousand Guineas from the publisher. .
a2
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Plate 1 to face page xlvi.

» 2. » . .Xlviii
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MISCELLANEOUS OBSERVATIONS
FOR THE USE OF

THE MISTRESS OF A FAMILY.

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

In the variety of female acquirements, though do-
mestic occupations stand not so high in esteem as they
formerly did, yet, when neglected, they produce much
human, misery. There was a time when ladies knew
nothing beyond their own family concerns; but in the
present day there are many who know nothing about
them. Each of these extremes should be avoided ; but
1s there no way to unite in the female character cultiva-
tion of talents, and habits of usefulness? Happily there
are still great numbers in every situation, whose exam-
ple proves that this is possible. Instances may be found
of ladies in the higher walks of life, who condescend to
examine the accounts of their house-steward; and, by
overlooking and wisely directing the expenditure of that
part of their husband’s income which falls under their
own inspection, avoid the inconveniences of embarrassed
circumstances. How much more necessary, then, is
domestic knowledge in those whose limited fortunes
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press on their attention considerations of the strictest
economy ! There ought to be a material difference in
the degree of care which a person of a large and inde-
pendent estate bestows on money-concerns, and that of
a person in confined circumstances: yet both may very
commendably employ some portion of their time and
thoughts on this subject. The custom of the times
tends in some measure to abolish the distinctions of
rank ; and the education given to young people is
nearly the same in all ; but though the leisure of the
higher may be well devoted to different accomplish-
ments, the pursuits of those in a middle line, if less
ornamental, would better secure their own happiness
and that of others connected with them. We sometimes
bring up children in a manner calculated rather to fit
them for the station we wish, than that which 1t 1s hikely
they will actually possess; and it is in all cases worth
the while of parents to consider whether the expectation
or hope of raising their offspring above their own situa-
tion be well founded.

The cultivation of the understanding and disposition,
however, is not here alluded to; for a judicious 1m-
provement of both, united to firm and early-taught
religious principles, would enable the happy possessor of
these advantages to act well on all occasions ; nor would
young ladies find domestic knowledge a burden, or
inconsistent with higher attainments, if the rudiments of
it were inculcated at a tender age, when activity 1s so
pleasing. 1f employment be tiresome to a healthy child,
the fault must be traced to habits which, from many
causes, are not at present favourable to the future con-
dition of women. It frequently happens, that before
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impressions of duty are made on the mind, ornamental
education commences ; and it ever after takes the lead:
thus, what should be only the embellishment becomes
the mam business of life. There 1s no opportunity of
attaining a knowledge of family management at school ;
and during vacations all subjects that might interfere
with amusement are avoided.

When a girl, whose family moves in the higher ranks
of life, returns to reside at her father’s house after com-
pleting her education, her introduction to the gay world,
and a continued course of pleasures, persuade her at
once that she was born to be the ornament of fashion-
able circles, rather than to steop (as she would conceive
it) to undertake the arrangement of a family, though by
that means she might in various ways augment the
satisfaction and comfort of her parents. On the other
hand, persons of an inferior sphere, and especially in
the lower order of middling life, are almost always
anxious to give their children such advantages of edu-
cation as themselves did not possess. Whether their
‘indulgence be productive of the happiness so kindly
aimed at, must be judged by the effects, which are not
very favourable, if what has been taught has not pro-
duced humility in herself, and increased gratitude and
respect to the authors of her being. Were a young
woman brought to relish home society, and the calm
delights of agreeable occupation, before she entered
into the delusive scenes of pleasure, presented by the
theatre and other dissipations, it is probable she would
soon make a comparison much in favour of the former,
especially if restraint did not give to the latter addi-
tional relish,

If we carry on our observations to married life, we shall
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find a life of employment to be the source of unnumbered
pleasures. To attend to the nursing, and, af leas!, early
mstruction of children, and rear a healthy progeny in
the ways of piety and usefulness: to preside over the
family, and regulate the income allotted to its mainte-
nance: to make home the sweet refuge of a hushand,
fatigued by intercourse with a jarring world : to be his
enlightened companion and the chosen friend of his heart :
these, these are woman’s duties !—and delightful ones
they are, if happily she be married to 2 man whose soul
can duly estimate her worth, and who will bring his share
to the common stock of felicity. Of such a woman, one
may truly say, ¢ Happy the man who can call her his
wife ! Blessed are the children who call her mother !’

When we thus observe her, exercising her activity
and best abilities in appropriate cares and increasing
excellence, are we not ready to say, she is the agent for
good of that benevolent Being who placed her on earth
to fulfil such sacred obligations, not to waste the talents
committed to her charge?

When it is thus evident that the high intellectual at-
tainments may find exercise in the multifarious occupa-
tions of the daughter, the wife, the mother, and the
mistress of the house, can any one urge that the female
mind 1s contracted by domestic employ ? It 1s, how-
ever, a great comfort that the duties of life are within
the reach of humbler abilities, and that she whose chief
aim is to fulfil them, will rarely ever fail to acquit her-
self well.  United with, and perhaps crowning all the
virtues of the female character, is that well-directed
ductility of mind, which occasionally bends its attention
to the smaller objects of life, knowing them to be often
scarcely less essential than the greater,
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Hence the direction of a table i1s no inconsiderable
branch of a lady’s concern, as it involves judgment in
expenditure, respectability of appearance, and the com-
fort of her husband and those who partake their hospi-
tality.

The mode of covering the table differs in taste. It
is not the multiplicity of things, but the choice, the
dressing, and the neat pleasing look of the whole, which
gives respectability to her who presides. Too much or
too little dinners are extremes not uncommon: the
latter is in appearance and reality the effort of poverty
or penuriousness to be genteel ; and the former, if con-
stantly given, may endanger the circumstances of those
who are not affluent,

Generally speaking, dinners are far less sumptuous
than formerly, when half-a-dozen dishes were supplied
for what ore now costs; consequently, those whose
fortunes are not great, and who wish to make a genteel
appearance without extravagance, regulate their table
accordingly.

Perhaps there are few incidents in which the respec-
tability of a man is more immediately felt than the style
of dinner to which he accidentally may bring home a
visitor. Every one is to live as he can afford, and the
meal of the tradesman ought not to emulate the enter-
tamments of the higher classes ; but if two or three dishes
are well served, with the usual sauces, the table-linen
clean, the small sideboard neatly laid, and all that is
necessary be at hand, the expectation of the husband
and friend will be gratified, because no irregularity of
domestic arrangement will disturb the social intercourse.
The same observation holds good on a larger scale. In
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all situations of life, the entertainment should be no less
suited to the station than to the fortune of the enfer-
tainer, and to the number and rank of those invited.

The manner of carving is not only a very necessary
branch of information, to enable a lady to do the houours
of her table, but makes a considerable difference in the
consumption of a family: and though in large parties
she 1s so much assisted as to render this knowledge ap-
parently of less consequence, yet she must at times feel
the deficiency ; and should not fail to acquaint herself
with an attainment, the advantage of which is evident
every day.

Indeed, as fashions are so fleeting, it is more than
probable that, before the end of this century, great at-
tention to guests may be again the mode, as it was in
the commencement of the last. Some people haggle
meat so much as not to be able to help half-a-dozen
persons decently from a large tongue, or a sirlomm of
beef; and the dish goes away with the appearance of
having been gnawed by dogs. If the daughters of the
family were to take the head of the table under the
direction of their mother, they would fulfil its duties
with grace, in the same easy manner as an early prac-
tice in other domestic affairs gradually fits them for their
own future houses. Habit alone can make good carvers;
but some principal directions are hereafter given, with a
reference to the annexed plates.

The mistress of a family should always remember
that the welfare and good management of the house
depend on the eye of the superior; and, consequently,
that nothing is too trifling for her notice, whereby waste
may be avoided.
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If a lady has never been accustomed, while single, to
think of family management, let her not upon that ac-
count fear that she cannot attain it; she may consult
others who are more experienced, and acquaint herself
with the necessary quantities of the several articles of
family expenditure, in proportion to the number it con-
sists of, the proper prices to pay, &e. &c.

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

Perhaps few branches of female education are so
useful as great readiness at figures. Accounts should
be regularly kept, and not the smallest article omitted
to be entered ; and if balanced every week and month,
&e., the income and outgoings will be ascertained with
facility, and their proportions to each other be duly ob-
served. Some people fix on stated sums to be appro-
priated to each different article, and keep the money in
separate purses; as house, clothes, pocket, education
of children, &c. Whichever way accounts be entered, a
certain mode should be adopted, and strictly adhered to.
Many women are unfortunately ignorant of the state
of their husband’s income; and others are only made
acquainted with it, when some speculative project or
profitable transaction leads them to make a false esti-
mate of what can be afforded ; and it too often happens
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that both parties, far from consulting each other, squan-
der money in ways that they would even wish to forget ;
whereas marriage should be a state of mutual and per-
fect confidence, and similarity of pursuits, which would
secure that happiness it was intended to bestow.

There are so many valuable women who excel as wives,
that it is a fair inference there would be few extravagant
ones, were they consulted by their husbands on subjects
that concern the mutual interest of both parties. Within
the knowledge of the writer of these pages, many fami-
lies have been reduced to poverty by the want of open-
ness in the man on the subject of his affairs; and
though on these occasions the women were blamed, it
has afterwards appeared that they never were allowed a
voice of inquiry, or suffered to reason upon what some-
times appeared to them imprudent,

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

The lady of a general officer observed to her man-
cook, that her last weekly bill was higher than usual.
Some excuse was offered; to which she replied,—
¢ Such i1s the sum I have allotted to house-keeping :
should it be exceeded one week, the next must repay it.
The General will have no public day this week,” The
fault was never repeated.

March’s ¢ Family book-keeper’ is a very useful work,
and saves much trouble : the various articles of expense
being printed, with a column for every day in the year,
so that at one view the amount of expenditure on each,
and the total sum, may be known.
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Ready money should be paid for all such things as
come not into weekly bills, and even for them a check
is necessary. The best places for purchasing should be
attended to, In some articles a discount of five per cent.
is allowed for ready money, in London and other large
cities; and those who thus pay are usually best served.
Under the idea of buying cheap, many go to new shops;
but it is safest to deal with people of established credit,
who do not dispose of goods by underselling.

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

Thus regularly conducted, the exact state of money
affairs will be known with ease; for it is the delay of
pavment that occasions confusion. A commonplace-book
shonld be always at hand, in which to enter such hints
of useful knowledge, and other observations, as are given
by sensible, experienced people. Want of attention to
what 1s advised, or supposing things too minute to be
worth hearing, are the causes why so much ignorance
prevails on necessary subjects, among those who are not
backward in frivolous ones.

It is very vecessary for a woman to be informed of
the prices and goodness of all articles in common use,
and of the best times, as well as places, for purchasing
them. She should also be acquainted with the compa-
ratie prices of provisions, in order that she may be able
to substitute those that are most reasonable, when they

c
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will answer as well, for others of the same kind, but
which are more costly. A false notion of economy leads
many to purchase, as bargains, what is not wanted, and
sometimes never is used. Were this error avoided,
more money would remain for other purposes. It is not
unusual among lower dealers to put off a large quantity
of goods, by assurances that they are advancing in price ;
and many who supply fancy articles are so successful in
persuasion, that purchasers not unfrequently go far be-
yond their original intention, even to their own future
disquiet. Some things are better for keeping, and being
in constant consumption, should be laid in accordingly;
such as paper, soap, and candles. Of these, more here-
after.

To give unvarying rules cannot be attempted, for
people ought to form their conduct on their circum-
stances; but it is presumed that a judicious arrange-
ment, according to them, will be found equally advan-
tageous to all. The minutiee of management must be
regulated by every one’s fortune and rank. Some ladies,
not deficient in either, charge themselves with giving
out, once in a month, to a superintending servant, such
quantities of household articles as by observation and
calculation they know to be sufficient, reserving for their
own key the large stock of things usually laid i for very
large families in the country. Should there be several
more visitors than usual, they can easily account for in-
crease of consumption, and vice versa. Such a degree
of judgment will be respectable even in the eye of do-
mestics, if they are not interested in the ignorance of
their employers ; and if they are, their services will not
compensate for want of honesty.
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When young ladies marry, they frequently continue
their own maid in the capacity of housekeeper; who,
as they may be more attached to their interest than
strangers, become very valuable servants. To such,
the economical observations in this work will be as
useful as the cookery; and it 1s recommendable in
them to be strictly observant of both, which, m the
course of a year or two, will make them familiar in the
practice.

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

Some part of every person’s fortune shoul § f‘-‘-ﬂe..
voted to charity ; by which “a pious woman will' build
up her house before God, while she that is foolish (7. e.,
who lends nothing to the Lord) pulls it down with her
hands.” No one can complain of the want of gifts to
the poor in this land ;—but there is a mode of relief
which would add greatly to their comfort, and which
being prepared from superfluity, and such materials as
are often thrown away, the expense would not be felt.
In the latter part of this work some hints for preparing
the above are given.

By good hours, especially early breakfast, a family
1s more regular, and much time is saved. If orders be
given soon in the morning, there will be more time to
execute them ; and servants, by doing their work with
ease, will be more equal to it, and fewer will be neces-
sary.

It is worthy of notice that the general expense will
be reduced, and much time saved, if everything be

c 2
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kept 1n 1its proper place, applied to its proper use, and
mended, when the nature of the accident will allow, as
soon as broken.

If the economy of time were duly considered, the use-
ful affairs transacted before amusements were allowed,
and a regular plan of employment daily laid down,
a great deal might be done without hurry or fatigue;
and 1t would be a most pleasant retrospect at the end
of the year, were it possible to enumerate all the valu-
able acquirements made, and the good actions per-
formed, by an active woman.

If the subject of servants be thought ill-timed 1n a
book upon family arrangement, 1t must be by those who
do not recollect that the regularity and good manage-
ment of the heads will be insufficient, if not seconded
by those who are to execute orders. It behoves every
person to be extremely careful whom he takes into his
service ; to be very minute in investigating the charac-
ter he receives, and equally cautious and scrupulously
just in giving one to others. Were this attended to,
many bad people would be incapacitated for doing mis-
chief, by abusing the trust reposed in them. It may
be fairly asserted, that the robbery, or waste, which is
but a milder epithet for the unfaithfulness of a servant,
will be laid to the charge of that master or mistress,
ﬁhn, knowing, or having well-founded suspicions, of
such faults, 1s prevailed upon by false pity, or entreaty,
to shde him into another place. There are, however,
some who are unfortunately capricious, and often refuse
to give a character, because they are displeased that a
servant leaves their service: but this is unpardonable,
and an absolute robbery, servants having no inheritance,
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and depending on their fair name for employment. To
refuse countenance to the evil, and to encourage the
good servant, are actions due to society at large ; and
such as are honest, frugal, and attentive to their duties,
should be liberally rewarded, which would encourage
merit, and inspire servants with zeal to acquit them-
selves well.

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

It was the observation of a sensible and experienced
woman, that she could alwavs read the fate of her ser-
vants who married : those who had been faithful and
industrious 1 her service, continued their good habits
in their own families, and became respectable members
of the community ; those who were the contrary never
were successful, and not unfrequently were reduced to
the parish.

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

A Dbill of parcels and receipt should be required, even
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if the money be paid at the time of purchase ; and, ‘o
avoid mistakes, let the goods be compared with these
when brought home.

Though 1t is very disagreeable to suspect any one’s
honesty, and perhaps mistakes have been unintentional,
yet 1t is prudent to weigh meat, sugars, &c., when
brought in, and compare with the charge. The butcher
should be ordered to send the weight with the meat,
and the cook to file these checks, to be examined when
the weekly bill shall be delivered.

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

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

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

A ticket should be exchanged by the cook for every
loaf of bread, which, when returned, will show the num-
ber to be paid for; as tallies may be altered, unless one
is kept by each party.

Those who are served with brewer’s beer, or any
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other articles not paid for weekly or on delivery, should
keep a book for entering the dates; which will not only
serve to prevent overcharges, but will show the whole
year’s consumption at one view.

An inventory of furniture, linen, and china should be
kept, and the things examined by it twice a year, or
oftener if there be a change of servants; into each of
whose care the articles used by him or her should be
mtrusted, with a list, as is done with plate. Tickets of
parchment with the family name, numbered, and speci-
fying what bed 1t belongs to, should be sewed on each
feather-bed, bolster, pillow, and blanket. Knives, forks,
and house-cloths are often deficient : these accidents
might be obviated, if an article at the head of every list
required the former should be produced whole or broken,
and the marked part of the linen, though all the others
should be worn out. The inducement to take care of
glass 1s in some measure removed, by the increased price
given for old flint glass.—Those who wish for trifle-
dishes, butter-stands, &c., at a lower charge than cut
glass, may buy them made in moulds, of which there is
great variety that look extremely well, if not placed near
the more beautiful articles.

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

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

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

Paper, by keeping, improves in quality; and if
bought by half or whole reams from large dealers will be
much cheaper than purchased by the quire.

Many well-meaning servants are ignorant of the best
means of managing, and thereby waste as much as
would maintain a small family, besides causing the mis-
tress of the house much chagrin by their irregularity ;
and many families, from a want of method, have the ap-
pearance of chance rather than a regular system. ‘Lo
avoid this, the following hints may be useful as well as
economical :—

Every article should be kept in that place best suited
to it, as much waste may thereby be avoided, viz.:

Vegetables will keep best on a stone floor, if the air
Le excluded, — Meat in a cold dry place.—Sugar and
sweetmeats require a dry place; so does_salt,—Candle
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cold, but not damp.—Dried meats, hams, &c., the same.
—All sorts of seed for puddings, salop, rice, &c., should
be close covered, to preserve from insects ; but that will
not prevent it, if long kept.

Bread is so heavy an article of expense that all waste
should be guarded against; and having it cut in the
room will tend much to prevent it. Since the scarcity
m 1795 and 1800, that custom has been much adopted.
It should not be cut until a day old. Earthen pans and
covers keep it best.

Straw to lay apples on should be quite dry, to prevent
a musty taste,

Large pears should be tied up by the stalk.

Basil, savory, or knotted marjoram, or London thyme,
to be used when herbs are ordered ; but with diseretion,
as thev are very pungent.

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

Soda, by softening the water, saves a great deal of
soap. [t should be melted in a large jug of water, some
of which pour into the tubs and boiler ; and when the
latter becomes weak, add more. The new improvement
in soft soap is, if properly used, a saving of nearly half
i quantity ; and though something dearer than the hard,
reduces the price of washing considerably.

Many good laundresses advise soaping linen in warm
water the night previous to washing, as facilitating the
operation, with less friction.

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

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

When whites of eggs are used for jelly, or other pur-
poses, contrive to have pudding, custard, &c., 'to employ
the yolks also. Should you not want them for several
hours, beat them up with a little water, and put them in
a cool place, or they will be hardened and useless. It
was a ‘mistake of old, to think that the whites made
cakes and puddings heavy; on the contrary, if beaten
long and separately, they contribute greatly to give light-
ness, are an advantage to paste, and make a pretty dish,
beaten with fruit, to set in cream, &ec.

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

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

Vegetables soon sour, and corrode metals and glazed
red ware, by which a strong poison 1s produced. Some
years ago, the death of several gentlemen was occasioned
at Salt-hill, by the cook sending a ragout to the table
which she had kept from the preceding day in a copper
vessel badly tinned.

Vinegar, by its acidity, does the same, the glazing
being of lead or arsenic.

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

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

[f chocolate, coffee, jelly, gruel, bark, &c., be suffered
to boil over, the strength is lost.

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

Small coal wetted makes the strongest fire for the
back, but must remain untouched until it cake. Cinders
lightly wet give a great degree of heat, and are better
than coal for furnaces, ironing-stoves, and ovens.

The cook should be charged to take care of jelly-bags,
tapes for the collared things, &c., which, if not perfectly

scalded and kept dry, give an unpleasant flavour when
next used.
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Cold water thrown on cast-iron, when hot, will cause
it to crack.

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

Those who require maigre dishes will find abundance
in this little work ; and where they are not strictly so,
by suet or bacon being directed into stuffings, the cook
must use butter instead ; and where meat gravies (or
stock, as they are called) are ordered, those made of fish
must be adopted.
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Tur carving-knife for a lady should be light, and of a
middling size and fine edge. Strength is less required
than address in the manner of usingit; and to facilitate
this, the cook should give orders to the butcher to divide
the joints of the bones of all carcass-joints of mutton,
lamb, and veal (such as neck, breast, and loin) ; which
may then be easily cut into thin slices attached to the
adjoining bones. If the whole of the meat belonging
to each bone should be too thick, a small slice may be
taken off between every two bones.

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

The dish should not be too far off the carver: as it
gives an awkward appearance, and makes the task more
difficult. Attention 1s to be paid to help every one to
a part of such articles as are considered the best.

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

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

A Cod’s Head.—Fish in general requires very little
carving;the fleshy parts being those principally esteemed.
A cod’s head and shoulders, when in season and properly
boiled, i1s a very genteel and handsome dish. When
cut, it should be done with a fish-trowel, and the parts
about the back-bone on the shoulders are the most firm
and the best. Take off a piece quite down to the bone,
in the direction a, b, ¢, d, putting in the spoon at a, c,
and with each slice of fish give a piece of the sound,
which lies underneath the back-bone and lines it, the
meat of which 1s thin, and a little darker coloured than
the body of the fish itself: this may be got by passing
a knife or spoon underneath, in the direction d, f.
About the head are many delicate parts, and a great deal
of the jelly kind. The jelly part lies about the jaw-bones,
and the firm parts wifhin the head. Some are fond of
the palate, and others the tongue, which likewise may be
got by putting a spoon into the mouth.

Edgebone of Beef.—Cut off a slice an inch thick all
the length from a to b, in the figure opposite, and then
help. The soft fat which resembles marrow lies at the
back of the bone, below ¢ ; the firm fat must be cut in
horizontal slices at the edge of the meat d. It is proper
to ask which is preferred, as tastes differ. The skewer
that keeps the meat properly together when boiling, is
here shown at a. This should be drawn out before it is
served up ; or if it is necessary to leave the skewer i,
put a silver one.

Sirloin of Beef may be begun either at the end, or by
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cutting into the middle. It is usual to inquire whether
the outside or the inside is preferred. For the outside,
the slice should be cut down to the bones ; and the same
with every following helping. Slice the inside likewise,
and give with each piece some of the soft fat.

The inside done as follows eats excellently : have ready
some shalot-vinegar boiling-hot; mince the meat large,
and a good deal of the fat; sprinkle it with salt, and pour
the shalot-vinegar and the gravy on it. Help with a
spoon as quick as possible on hot plates.

Round or Buttock of Beef is cut in the same way as
fillet of veal in the next article. It should be kept even
all over. When helping the fat, observe not to hack it,
but cut it smooth. A deep slice should be cut off the
beef before you begin to help, as directed above for the
edge-bone.

Fillet of Veal.—In an ox this part is round of beef.
Ask whether the brown outside be liked, otherwise help
the next slice. The bone is taken out, and the meat tied

close, before dressing, which makes the fillet very solid.
It should be cut thin and very smooth. A stuffing is put
into the flap, which completely covers it ; you must cut
deep into this, and help a thin slice, as likewise of fat.
From carelessness in not covering the latter with paper,
it is sometimes dried up, to the great disappointment of
the carver.

Breast of Veal.—One part (which is called the bris-
ket) 1s thickest, and has gristles ; put your kmfe about
four inches from the edge of this, and cut through it,
which will separate the ribs from the brisket. Ask which
1s chosen, and help accordingly.

Calf’s Head has a great deal of meat upon it, if pro-
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perly managed. Cut slices from a to b, in the figure
opposite page xlvi., letting the knife go close to the bone.
In the fleshy part, at the neck end ¢, there lies the throat
sweetbread, which you should help a slice of from ¢ to d
with the other part. Many like the eye ; which you
must cut out with the point of your knife, and divide in
two. If the jaw-bone be taken off, there will be found
some fine lean.. Under the head is the palate, which is
reckoned a micety; the lady of the house should be
acquainted with all things that are thought so, that she
may distribute them among her guests.

Shoulder of Mutton.—This is a very good joint, and
by many preferred to the leg; it being very full of
gravy, if properly roasted, and produces many nice bits.
The figure represents it as laid in the dish with its back
uppermost. When it is first cut i1t should be in the
hollow part of it, in the direction of a, b, and the knife
should be passed deep to the bone. The prime part of
the fat lies on the outer edge, and is to be cut out in
thin slices in the direction e. If many are at table, and
the hollow part cut in the line a, b4, is caten, some very
good and delicate slices may be cut out on each side the
ridge of the blade-bone in the direction ¢, d. The line
between these two dotted lines 1s that in the direction of
which the edge or ridge of the blade-bone lies, and can-
not be cut across.

Leg of Mutton.—A leg of wether mutton (which is
the best flavoured) may be known by a round lump of
fat at the edge of the broadest part, as at a. The best
part is in the midway, at b, between the knuckle and
farther end. Begin to help there by cutting thin deep
slices to ¢.  If the outside is not fat enough, help some
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from the side of the broad end in slices from e to f.
This part is most juicy ; but many prefer the knuckle,
which in fine mutton will be very tender though dry.
There are very fine slices 1n the back of the leg: turn
it up, and cut the broad end; not in the direction you
did the other side, but longwise. To cut out the cramp-
bone, take hold of the shank with your left hand, and
cut down to the thigh-bone at d ; then pass the knife
under the cramp-bone in the direction d, ¢.

A fore Quarter of Lamb.—Separate the shoulder
from the scoven (which is the breast and ribs), by pass=
ing the knife under in the direction of a, b, ¢, d, in the
figure opposite the last page; keeping it towards you
horizontally, to prevent cutting the meat too much
oft the bones. If grass lamb, the shoulder being large,
put 1t into another dish, Squeeze the juice of half
a Seville orange (or lemon) on the other part, and
gprinkle a little salt and pepper.  Then separate the
gristly part from the ribs in the line e, ¢; and
help either from that, or from the ribs, as may be
chosen.

Haunch of Venison.—Cut down to the bone in the
line a, b, ¢, in the figure opposite, to let out the gravy :
then turn the broad end of the haunch towards you, put
in the knife at b, and cut as deep as you can to the end
of the haunch d ; then help in thin slices, observing to
give some fat to each person. There is more fat (which
1s a favourite part) on the left side of ¢ and  than on
the other; and those who help must take care to pro-
portion it, as likewise the gravy, according to the num-
ber of the company.

Haunch of Mutton is the leg and part of the loin,

d
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cut so as to resemble haunch of venison, and is to be
helped at table in the same manner.

Saddle of Mutton.—Cut long thin slices from the
tail to the end, beginning close to the back-bone. Ifa
large joint, the slice may be divided. Cut some fat from
the sides.

Ham may be cut three ways; the common method is,
to begin in the middle, by long slices from a to b, from
the centre through the thick fat. This brings to the
‘prime at first ; which is likewise accomplished by cut-
ting a small, round hole on the top of the ham as at ¢,
and with a sharp knife enlarging that by cutting succes-
sive thin circles: this preserves the gravy, and keeps
the meat moist.

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

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

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

The first thing is to separate a shoulder from the
carcass on one side, and then the leg, according to the
direction given by the dotted live a, b, c. The ribs are
then to be divided into about two helpings ; and an ear
or jaw presented with them, and plenty of sauce. The
joints may either be divided into two each, or pieces
may be cut from them. The ribs are reckoned the

" finset part; but some people prefer the neck end, be-
tween the shoulders.

Goose.—Cut off the apron in the circular line a, b, ¢,
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in the figure opposite the last page; and pour into the
body a glass of port wine, and a large tea-spoonful of
mustard, first mixed at the sideboard. Turn the neck
end of the goose towards you, and cut the whole breast
in long slices from one wing to another ; but only remove
them as you help each person, unless the company is
so large as to require the legs likewise. This way gives
more prime bits than by making wings. Take off the
leg by putting the fork into the small end of the bone,
pressing it to the 'hud}‘, and, having passed the knife at
d, turn the leg back, and, if a young bird, it will easily
separate. To take off the wing, put your fork into the
small end of the pinion, and press it close to the body ;
then put in the knife at d, and divide the joint, taking
it down in the direction d, e. Nothing but practice will
enable people to hit the joint exactly at the first trial.
When the leg and wing of one side are done, go on to
the other; but it is not often necessary to cut up the
whole goose, unless the company be very large. There
are two side-bones, by the wing, which may be cut off;
as likewise the back and lower side-bones: but the best
pieces are the breast and the thighs after being divided
from the drum-sticks.

Hare~—The best way of cutting it up is, to put the
point of the knife under the shoulder at «, in the
figure opposite, and so cut all the way down to the
rump, on one side of the back-bone, in the line a, b,
Do the same on the other side, so that the whole hare
will be divided into three parts. Cut the back into
four, which, with the legs, is the part most esteemed.
The shoulder must be cut off in a circular line, as
¢, d, a: lay the pieces neatly on the dish as you cut

d2
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them ; and then help the company, giving some pud-
ding and gravy to every person. This way can only
be practised when the hare is young: if old, do not
divide it down, which will require a strong arm ; but
put the knife between the leg and back and give it a
little turn inwards at the joint; which you must endea-
vour to hit, and not to break by force. When both legs
are taken off, there is a fine collop on each side the
back ;' then divide the back into as many pieces as you
please, and take off the shoulders, which are by many
preferred, and are called the sportsman’s pieces. When
every one is helped, cut off the head; put your knife
between the upper and lower jaw, and divide them,
which will enable you to lay the upper flat on your
plate; then put the point of the knife into the centre,
and cut the head into two. The ears and brains may
be helped then to those who like them.

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

A Fowl.—A boiled fowl’s legs are bent inwards, and
tucked into the belly; but, before it is served, the skewers
are to be removed. ILay the fowl on your plate ; and
place the joints, as cut off, on the dish. Take the wing
off in the direction of a to b, in the annexed engraving,
only dividing the joint with your knife; and then with
your fork lift up the pinion, and draw the wings towards
the legs, and the muscles will separate in a more com-
plete form than if cut. Slip the knife between the leg
and body, and cut to the bone ; then with the fork turn
the leg back, and the joint will give way if the bird is
not old. When the four quarters are thus removed,
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take off the merrythought from a, and the neckbones;
these last by putting in the knife at ¢, and pressing it
under the long broad part of the bone in the line ¢, b ;
theu lift it up, and break it off from the part that sticks
to the breast. The next thing is to divide the breast
from the carcass, by cutting through the tender ribs
close to the breast, quite down to the tail. Then lay
the back upwards, put your knife into the bone half-way
from the neck to the rump, and on raising the lower
end it will separate readily. Turn the rump from you,
and very neatly take off the two sidesmen, and the
whole will be:done. As each part is taken off, it should
be turned neatly on the dish ; and care should be taken
that what 1s left goes properly from table. The breast
and wings are looked upon as the best parts ; but the
legs are most juicy, in young fowls. After all, more
advantage will be gained by observing those who carve
well, and a little practice, than by any written directions
whatever.

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

Fix your fork in the centre of the breast; slice it
down in the line a, b ; take off the leg on one side in
the dotted line b, d; then cut off the wing on the same
side in the line ¢, d. Separate the leg and wing on the
other side, and then cut off the slices of breast you
divided before. Be careful how you take off the Win:gs;
for if you should cut too near the neck as at ¢, you will
hit on the neck-bone, from which the wing must be
separated, Cut off the merrythought in the line f, s
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by passing the knife under it towards the neck, Cut
the other parts as in a fowl. The breast, wings, and
merrythought are the most esteemed ; but the leg has a
high flavour.

Partridges.—The partridge is here represented as

just taken from the spit; but before it is served up, the
skewers must be withdrawn. Itis cut up in the same
manner as a fowl. The wings must be taken off in the
line a, b, and the merrythought in the line ¢,d. The
prime parts of a partridge are the wings, breast, and
merrythought ; but the bird being small, the two latter
are not often divided. The wing is considered as the
best, and the tip of it is reckoned the most delicate mor-
sel of the whole. :
g Pigeons.—Cut them in half, either from top to bot-
tom,ror across. The lower part is generally thought the
best; but the fairest way is to cut from the neck to a,
figure 7, rather than from cto b, by a, which is the
most fashionable. The figure represents the back of the
pigeon ; and the direction of the knifeis in the line ¢, b,
by a, if done the last way.




DOMESTIC COOKERY.

PART I

FISH.
To choose Fish.

I~ every sort, stiffness, and redness of the gills, and
brig htness of the eyes, are invariable signs of fresh-
ness : thickness of flesh generally marks the good con-
dition of all fish.

Turbot should be thick, and the belly of a yellowish
white ; if of a bluish cast, or thin, they are bad. They
are in season the oreatest part of the summer.

Salmon.—1f new, and in season, the flesh is of a fine
red, (the gills particularly,) the scales bright, and the
whole fish stiff.  When in greatest perfection, there is
a whiteness between the flakes, which gives great firm-
ness; by keeping, this melts down, and the fish is more
rich. The Thames salmon bears the highest prmL that
caught in the Severn is next in rrm}rlm,*:a, and is even
preierred by some. Small heads and thick in the neck
are best.

Cod.—The gills should be very red ; the fish should
be very thick ¢L the neck, the flesh whlte and firm, and
the eyes fresh. When flabby, they ave not good. They
are in season {rom the 'Imﬂlunmn' of December till the
end of April,

Skate, if good, is very white and thick. If too
flmbh, thc} cat tough, but must not be kept above two
days

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

Soles.—1If good, they are thick, and ‘the belly is of a
cream-colour ; if this is of a bluish cast and flabby,
they are not fresh. They are in the market almost the
whole year, but are in the highest perfection about
Midsummer.

Whitings.—The firmness of the body and fins is to
be looked to, as in herrings ; their high season is during
the first three months of the year, but they may be had
a greaf part of it.

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

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

Carp live some time out of water and may therefore
get wasted : it is best to Kill them as soon as caught,
to prevent this: but if too many are taken from the stew
for present use, they may be fed with bread, and kept
in a large tub. The same signs of freshness attend
them as other fish.

Tench.—'They are a fine-flavoured fresh-water fish,
and should be killed and dressed as soon as caught.—
When they are to be bought, examine whether the
aills are red and hard to open, the eyes bright, and the
body stiff. The tench has a slimy matter about it, the
clearness and brightness of which show freshness. The
season is July, August, and SEptmnhE

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

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

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

Gudgeons.—They are chosen by the same rules as
other fish. They are taken in running streams ; come
in about Midsummer, and are to be had for five or six
months.

Trout and Grayling are excellent fish, and taken in
running streams ; but the latter is to be found in only a
few counties. In season chiefly in the summer months.

Eels.—There is a greater difference in the goodness
of eels than of any other fish. The true silver eel (so
called from the bright colour of the belly) is caught in
the Thames. The Dutch eels sold at Billingsgate are
very bad; those taken in great floods are generally
good, but those in ponds have usually a strong, rank
tlavour. Except the middle of summer they are always
in season,

Flounders —They should be thick, firm, and have
their eves bright. 'They very soon become flabby and
bad. They are both sea and river fish. The Thames
procduces the best. They are in season from January
to March, and from July to September.

Lobsters.—1f they have not been long taken, the
claws will have a strong motion when you put your
finger on the eyes and press them. The heaviest are
the best, and it is preferable to boil them at home.
When you buy them ready boiled, try whether their
tails are stiff, and pull up with a spring: if other-
wise, they are not fresh. The cock-lobster is known by
the narrow back part of his tail, and the two uppermost
fins within it are stiff and hard ; but those of the hen
are soft, and the tail broader. The male, though gene-
rally smaller, has the highest flavour, the flesh is firmer,
and the colour when boiled is a deeper red.

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

B 2
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Prawns and Shrimps.—When fresh they have a
sweet flavour, are firm and stiff, and the colour is bright.

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

OBSERVATIONS ON DRESSING FISH.

If the fishmonger does not clean it, fish is seldom very
nicely done. Common cooks are apt not to slit the fish
low enough, by which, and not thoroughly washing the
blood, &L from the bone, a very disgusting mass is left
wnthm,and mistaken for liver; but hbll[]’lﬂl]gEIS in great
towns wash it beyond what is necessary for cleaning,
and by perpetual watering diminish the flavour. Salt
should be put into the water in which all fish is boiled ;
and cod is rendered firmer by the addition of two or
three spoonsful of vinegar. Cod, haddock, and whiting
eat firmer if a little salt be put into their gills, and they
be hung up a few hours before dressing.

Care must be taken to preserve the roe, melt, and
liver whole ; to let them be sufficiently dressed ; and
to place them conspicuously when served.  The sound
adhering to the bone must be left there, but very care-
fully cleaned.

Fish that is to be boiled must be put on the fire in
cold hard water: when it boils skim with the greatest
care; throw in a little cup of cold water to check the
extreme of heat, then keep it wmm:*um; only, lest the
putside break before the thick and inner be done. The
cover should be kept on the kettle, to prevent any dust
or soot falling on the fish, the good colour of which is
important. (umpul fish should be put into boiling

water, and simmered a few minutes.
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To judge if a large fish be sufficiently boiled, draw
up the fish-plate, and with a thin knife try if the fish
easily divides from the bone in the thick parts, which it
will when done enough. Keep it hot, not by letting it
sodden in the water, but by laying the fish-plate cross-
ways on the kettle, and covering w1th a thick cloth. If
left in the water after it is ]E"I,l.'l‘r, fish loses its firmness,
and becomes woolly. Serve fish on a napkin. The dish
looks more cmn]ﬂete if fried fish be served round the
boiled, alternately placed with the roe or melt, and hand-
smneh* garnished.

Obfaerw areat care is necessary to drain the water
from the bm]ed fish, that the dryness and colour of the
fried around it may not be lessened.

1o fry Fish.—Having nicely cleaned and washed it,
dry it completely: dip it in vyolks of egas beaten, and
then in a dish of stale white bread-crumbs ; ; if you wish
it to look in the highest perfection, repeat the egg and
crumbs, and instantly plunge it into a thick-bottomed
frying-pan, in which have ready a sufficient quantity of
rluppmn* or lard, boiling-hot, to cover the fish. Let it
aently boil until it becomes a beautiful vellow brown,
and is done enough ; if' the latter, before the colour be
obtained, the pan must be drawn to a cooler part of the
fire to finish. Turn a large dish upside down, lay a
sheet of cap paper on it, and carefully place the fish
upon it before the fire, and put another sheet over, that
all the grease may be absorbed. The crumbs should
appear distinet.  As the frying liquor must not be suf-
tered to become bl'u:,l\, it will serve again with a little
fresh. But it gives a bad colour; oil is the best thing
to fry in, if the expense be no objection.

Frying-pans suited to the sizes of fish, and oblong
instead of round, will be found particularly useful, as
much waste of lard will be prevented.

Fish will look better when fried, if, after cleaning

and dryving, they be floured, and Lnfl some minntes be-
fore the fire to take off the damp.

To broil Fish.—After cleaning and washing, dry it
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well, and wrap it in a floured cloth. Season with salt
and pepper: flour, and put on a gridiron that is very
clean, the bars of which, when hnt should be rubbed
with a bit of suet, to prevent the fish from sticking. It
must be broiled on a very clear fire, that it may not
taste smoky; and not too near, that it may not be
scorched.

Fish being universally liked, the dressing and ap-
pearance of it, and the goodness of the sauces, demand
great attention. The proper garnish is sliced lemon,
plcl-.[ed barberries, horse- mthsh, a fringe of crusted
parsley, or crimped parsley.

To crimp Parsley.—When washed and cleared of the
large stalks, throw it again into clean water ; make the
dripping which fried the fish boil up, and throw the
parsley out of the water into the pan, and it will 1n-
stantly crisp without losing its colour. Take it out
with a slice,' and let it stand before the fire a minute
or two, while the fish is being dished.

Those who know how to purchase fish may, by taking
more at a time than they want for one day, “often cet 1;1:
cheap ; and such kinds as will pot or pu’:L]E or Leep by
being sprinkled with salt and hung up, or by being
fried will serve for stewing the next d::n', may then be
bought with advantage.

I'u,sh water fish hm-, often a muddy smell and taste ;
to take off which, soak it in strong salt and water after
it is nicely cleaned ; or if of a size to bear it, scald it
in the same ; then dry and dress it.

To dress a Turtle.

The night before dressing a turtle, hang it up by the
hinder luu s, and without giving time for it to draw i its
neck, cut off its head. ]umh next morning have ready
a boiler of hot water. With a sharp knife take off the
fins next the head at the joint, which, if properly hit,
will allow them to separate from the hu{hf without cut-
tine. The hinder fins, when cut at the |mni will, by a
little twist, come off |mmml|lm:1_
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Next divide the callapash, or back shell, from the
callapee, the belly shell, at about two inches round the
latter, which is some of the prime of the turtle. Take
out the entrails with particular care, lest the gall should
be broken, and throw them into a tub of cold water:
when well washed, open the guts from end to end with
a small penknife, and draw them through a woollen
cloth often, to cleanse them, then put them in fresh cold
water. The belly shell must be cut in pieces the size of
the palm of the hand, and the lungs, kidney, &ec.,
cleared from the back shell : put the shells and fins into
scalding water, until the scales can be scraped off with
a knife, and all the meat can be taken clear off. Be
sure to keep the different parts of the turtle separate,
that they may be proportioned out afterwards.

The green fat cut in pieces the size of an inch and a
half square ; simmer the fins, only in as much water as
will cover them, till tender ; then add the water, strained,
to a quantity ﬂt very rich bmth of veal, to whwh put a
pound of butter rubbed down, with as much fine flour
as shall give due thickness; stir it over the fire ten
minutes ; having put in the entrails, cut in small pieces,
six hours to stew before dinner; add to the soup green
onions and all sorts of seasoning herbs, chopped small ;
pepper, salt, and Cayenne to your taste, not extremely
hot, and the juice of one or two lemons, according to
the size of the turtle, which, if fifty pounds’ weight, will
recquire two bottles ot Madeira : let all this seasoning be
simmered six hours, some of the coarse and white parts
two hours, and a proportion of the green fat one hour.

Put round the back shell a paste of flour and water
about two inches high, to keep in the meat ; then fill it
three parts with the remainder of the mmrHL the part
that resembles veal, the areen fat, &c., and some of the
thin soup, aud additional seasonine : bake it.

To prepare small eggs for serving in the soup and
shell, unless there be any in the turtlt,, see * Little egos
for Turtle,” under the head Sauces.
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STURGEON.
To dress fresh Sturqgeon.

Cut slices an inch thick, rub ege over them, then
sprinkle with erumbs of bread, parsley, pepper, salt:
fold them in paper, and broil gently. Sauce: butter,
anchovy, and soy.

To roast Sturgeon.

Put a piece on a lark-spit, then tie it on a large spit ;
baste it constantly with butter, and serve with a good
brown gravy, an anchovy, a squeeze of Seville orange
or lemon, and a glass of sherry boiled up, and poured
into the dish.

Another.

Put a piece of butter, rolled in flour, into a stewpan,
with four cloves, a bunch of sweet herbs, two onions,
some pepper and salt, half a pint of water, and a glass
of vinegar. Stir it over the fire till it boils ; then let it
become lukewarm, and steep the fish in it an hour or
two. Butter a paper well, tie it round, and roast.it
without letting the spit run through. Serve with sorrel
and anchovy sauce. Three or four pounds of sturgeon
would make a handsome dish.

An excellent imilation of pickled Sturgeon.

Take a fine large turkey, but not old; pick it very
nicely, singe, and make it extremely clean: bone and
wash it, and tie it across and across with a bit of mat-
string washed clean. Put into a very nice tin saucepan
a qlmrt of water, a quart of vinegar, a quart of white
(but not sweet) wine, and a very large handful of salt ;
boil and skim it well. When become cold, put the
turkey into the liquor, and simmer it very gently, closely
covered, until it be quite ready; tighten the strings,
and lay a dish with a weight of two pounds upon it.

Boil the liquor half an hour; and when both are cold,
put the turkey intoit. This will keep some months,
and eats more delicately than sturgeon : vinegar, oil, and
sugar, are usually eaten with it. 1f more vinegar or salt
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should be wanted, add when cold. Send fennel over it
to table.
TURBOT.

If necessary, turbot will keep a couple of days, or
more, in perfection, if a very little salt be sprinkled over
it, and it be hung in a very cool place.

To boil Turbot.

The turbot-kettle must be of a proper size, and in the
nicest order. Set the fish in cold water suflicient to
cover it completely, throw a handful of salt and a glass
of vinegar into it, and let it gradually boil. When
thick, the fish is apt to be unequally done ; to prevent
which, cut a slice down the back of two inches, close to
the bone, and the same on the Lelly-side, with a small
sharp knife. Be very careful that there fall no blacks;
but skim it well and preserve the beauty of the colour.
Serve it garnished with a complete fringe of curled
parsley, lemon and horse-radish. The sauce must be
the finest lobster, anchovy butter, and plain butter,
served plentifully in separate tureens.

SALMON.
Tn :IHJI.:'J S{Lfﬂlﬂ.’l.

Let it be put on in cold water, unless the fish be split ;
then in warm. If underdone it is very unwholesome.
Shrimp or anchovy sauce.

To hroil Salmon.

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

To dry Salmon.

Cut the fish down, take out the inside and roe. Rub
the whole with common salt after scaling it; let it hang
twenty-four hours to drain. Pound three or four ounces
of saltpetre, according to the size of the fish, two ounces
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of bay salt, and two ounces of coarse sugar; rub these,
when mixed well, into the salmon, and lay it on a large
dish or tray two days, then rub it well with common salt,
and in twenty-four hours more it will be fit to dry : wipe
it well after draining. Hang it either in a wood thmney
or in adry l}lace l;eepmg‘ it ¢ open with two small sticks.
Dried salmon is eaten broiled in paper, and only just
warmed through ; egg sauce and mashed potatoes with
it; or it may be boiled, especially the bit next the head.

To dress dried Salmon.

Cut in slices, and broil in buttered paper. Egg sauce.
If served at l:-realtf‘u-_»t, omit the sauce. SUIT]E like 1t
broiled without paper; if so, a very few minutes will
do it.

An excellent Dish of dried Salmon.

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

To pr'cfecfrr Salmon.

Boil as before directed, take the fish out, and boil the
liquor with bay-leaves, peppercorns and salt : add vine-
gar, when cold, and pour it over the fish.

Another way.

After scaling and cleaning, split the salmon, and
divide it into such pieces as you choose, lay it iu the
kettle to fill the bottom, and as much water as will cover
it ; to three quarts put a pint of vinegar, a handful of
salt, twelve bay-leaves, six blades of mace, and a quar-
ter of an ounce of black pepper. When the salmon is
boiled enough, drain it and put it on a clean cloth, then
put more salmon into the kettle, and pour the liguor
upon it, and so on till all is dunu After this, if the
pickle he not smartly flavoured with the vinegar and
salt, add more, and boil it quick three-quarters of an
hour. When all is cold, pack the fish in something
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deep, and let there be enough of pickle to plentifully
cover. Preserve it from the air. The liquor must
be drained from the fish, and oceasionally boiled and
skimmed.

An easy way to pickle a piece of Salmon already boiled.

To some of the liquor in which it was dressed add a
fourth part of vinegar, four bay-leaves, a dessert-spoon-
ful of black peppercorns, and some salt ; boil it half an
hour, and pour it cold over the fish, which should not
be eaten under four days.

In many parts of Wales, salmon is cleaned and boiled
as soon as caught, and sent up cold. It is extremely
good, eaten with pepper and vinegar.

To pot Salmon.

Take a large piece, scale and wipe, but do not wash
it ; salt very well, let it lie till the =alt is melted and
drained from it, then season with beaten mace, cloves,
and whole pepper; lay in a few bay-leaves, put it close
into a pan, cover it over with butter, and bake it ; when
well done, drain it from the gravy, put it into the pots
to keep, and when cold, cover it with clarified butter.
In this manner any firm fish may be done.

Collared Salmon.

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

CoDn.

Some people boil the whole fish at once ; but a large
head und shoulders contain all the fish that is proper
to help, the thinner parts being overdone and tasteless
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before the thick are ready. But the whole fish may be
purchased at times more reasonably; and the lower
half, if sprinkled and hung up, will be in high perfection
one or two days. Or it may be made salter, and served
with egg sauce, potatoes, and parsneps.

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

Cod’s Head and Shoulders

Will eat much finer by having a little salt rubbed down
the bone, and along the thick part, even if it be eaten
the same day. Tie it up, and put it on the fire in cold
water which will completely cover it ; throw a handful
of salt into it. Great care must be taken to serve it
without the smallest speck of black or skum. Garnish
with a laree quantity of double parsley, lemon, horse-
radish, and the milt, roe, and liver, and fried smelts if
approved. If with smelts, be careful that no water
hangs about the fish; or the beauty of the smelts will
be taken off, as well as their flavour. Serve with plenty
of oyster or shrimp sauce, and anchovy butter.

Crimped Cod.
Boil or fry ; if the former, it must be put into boiling
water, and served like other boiled fish on a napkin.

Stewed Cod.

Lay two or three thick slices of cod in a pan, with
half a pint of weak white wine (not sweet), six ounces
of butter, some oysters, and their liquor, three blades
of mace, salt, and pepper, and a few crumbs of bread ;
stew, and slightly thicken with flour before serving.

Boiled Cod Sounds.

Soak them in warm water half an hour, then serape
and clean; and if to be dressed white, boil them in
milk and water: when tender, serve them in a napkin,
with egg sauce. The salt must not be much soaked
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out, unless for fricassee. Dress cod. tongues in the
same way.
Cod Sounds to look like small Chickens.

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

To broil Cod Sounds,

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

Cocl Sounds Ragout.

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

Scufﬁnps of Cod.

Beat some cold cod with the yolk of an ege, a few
shrimps, a little butter, salt, and pepper, fill the shells
more than three parts, and strew bread-erumbs over;
then drip a little butter, warmed without boiling.

Currie of Cod
Should be made of sliced cod, that has either been
crimped or sprinkled a day, to make it firm. Fry it of
a fine brown, with sliced onions; and stew it with a
good white gravy, a little currie-powder, a bit of butter



14 DOMESTIC COOKERY.

and ﬂuur, three or four spoonsful of rich cream, salt,
and Cayenne, if the powder be not hot enough.

To dress Salt Cod or Ling.

Soak and clean the piece you mean to dress, then lay
it all night in water, with a glass of vinegar. Boil it
enough, then break it into flakes on the dish ; pour over
it parsneps boiled, beaten in a mortar, and then boil
up with cream and a large piece of butter rubbed with a
bit of flour. It may be served as above with egg-sauce
instead of the parsnep, and the root sent up whole; or
the fish may be boiled and sent up without flaking, and
sauces as above. Cod that has been dressed eats well
done like dried salmon, with eggs, cream, &c.

To dress Salt Fish that has been boiled ; an excellent
dish.

Break it into flakes, and put it into a pan with sauce
thus made : beat boiled parsneps in a mortar, then add
to it a cup of cream, and a good piece of butter rolled
in flour, a little white pepper, and half’ a tea-spoonful of
mustard, all boiled together ; keep the fish no longer on
the fire than to become hot, but not boil.

S0LES.

If boiled, they must be served with great care, to
look perfectly white, and should be much covered with
parsley. 'The roe or melt of soles must not be taken
out. If to be fried, see p. 5

Soles that have been fried eat good cold with oil,
vinegar, salt, and mustard ; or, cut into large dice, in a
bowl with salad. Or, they are fit for stewing ; to do
which, see Stewed Carp, p. 22.

Soles another way.

Take two or three soles, divide them from the back-
bone, and take off the head, fins,and tail. Sprinkle the
inside with salt, roll them up tight from the tail-end
upwards, and fasten with small "-L.L‘“"Elb. If large or
middling, put half a fish in each rol]; small do not
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answer. Dip them into yolks of eggs, and cover them
with erumbs. Do the egg over them again, and then
put more crumbs ; and fry them a beautiful colour in
lard, or, for fast-day, in clarified butter. Garnish with
dried or fried parsley. Shrimp sauce.

Soles in the Portuguese way.

Take one large, or two small : if large, cut the fish in
two ; if small, they need only be split. The bones being
taken out, put the fish into a pan with a bit of butter
and some lemon juice ; give it a fry, then lay the fish on
a dish, and spread a forcemeat over each piece, and roll
it round, fastening the roll with a few small skewers.
Lay the rolls into a small earthen pan, beat an egg and
wet them, then strew crumbs over ; and put the remain-
der of the egg, with a little meat gravy, a spoonful of
caper-liquor, an anchovy chopped fine, and some parsley
chopped, into the bottom of the pan; cover it close,
and bake in a slow oven till the fish are done enough.
Then place the rolls in the dish for serving, and cover
it to keep them hot till the baked gravy is skimmed ;
if not enough, a little fresh, flavoured as above, must
be prepared and added to it. The heads of the fish are
to be left on one side of the split part, and kept on the
outer side of the roll ; and when served, the heads are to
be turned towards each other in the dish. Garnish with
fried or dried parsley.

The Stuffing for the above.

Pound cold beef, mutton, or veal, a little ; then add
some fat bacon that has been lightly fried, cut small,
and some onions, a little garlic or shalot, some l‘mn]w.
anchovy, pepper, salt, and nutmeg ; ]‘-c:-uml all fine with

a few erumbs, and bind it with twa or three yolks of
eororg,
 d

MACKEREL.

Boil, and serve with butter and fennel.
To broil them, split, and sprinkle with herbs, pepper,
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and salt; or stuff with the same, crumbs, and chopped
fennel.

Collared, as Eel, p. 24.

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

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

Pickled Mackerel, called Caveach.

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

HADDOCK.

Sprinkle with salt a few hours, gnd boil or broil, with
or without the following stuffing :—

Take equal parts of fat bacon, beef suet, and fresh
butter, some parsley, thyme, and savory; a little onion,
and a few leaves of scented marjoram shred fine; an
anchovy or two; a little salt and nutmeg, and some
pepper. Oysters will be an improvement, with or with-
out anchovies ; add crumbs, and an egg to bind.

To stew Haddock.

Take off the heads and fins, when well washed, and,
with an onion, some sweet herbs, whole pepper, a spoon-
ful or two of vinegar, and some water, make a gravy,
which, when done, pour on the haddocks cut in large
pieces, having previously sewed up in each a stuffing
made as follows :—Dboil the livers, and mix with crumbs
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of bread, and anchovy, suet, Cayenne, salt, nutmeg, and
a shalot minced; bind it with an egg. Stew the fish
slowly until done enough, then thicken the gravy with
a larce piece of butter rolled in flour, and put to it one
spoonful of mushroom ketchup.

To dry Haddock.

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

Whitings, if large, are excellent this way ; and it will
prove an accommodation in the country where there is
no regular supply of fish.

To cure Finnan Haddock.

Choose those that are of a middling size, and as fresh
as possible ; take off' their heads, split up, wipe nicely,
and sprinkle lightly with salt. Lay them with a mode-
rate heat upon them for twelve hours, then hang them
up to drain three hours, and then tie them, two and
two, on a string, and suspend them over some peats
that have been so much burnt as not to smoke strongly,
and at a distance that may not heat the fish, which, thus
smoked two hours, will be fit for use.

They are served at breakfast in Scotland to eat with
bread and butter, either cold, or just warmed through,
and moistened with one or two drops of sweet oil.

The Scoteh dish, called Cropped Heads.

Parboil the roe of haddocks or cod; mix it with
double its quantity of pounded hard biscuit, salt, pepper,
and a beaten egg ; stuff haddocks’ head with this mix-
ture, and fry them in beef dripping. Prepare a sauce
of beef gravy, added to fried onions and flour, a tea-

C
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cupful of ketchup, the same of pickled mussels, and add
to the heads; simmer fifteen minutes. If a larger dish
be wanting, serve two boiled haddocks in the middle.

Thornbachk and Skate

Should be hung one day at least before they are dressed ;
and may be served either boiled, or fried in c:rumbs,
being first dipped in egg

Cr*e'mperﬁ Shate.
Boil and send up in a napkin; or fry as above.

Maids

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

Red Mullet.

It is called the sea-woodecock. Clean, but do not
open or wash the inside, fold in oiled paper, and gently
bake in a small dish. Make a sauce of the liquor that
comes from the fish, with a piece of butter, a little flour;
a little essence of anchovy, and a glass of sherry. Give
it a boil; and serve in a brmt, and the fish in the
paper case it was dressed in.

FLOUNDERS.

Let them be rubbed with salt inside and out, and lie
two hours to give them some firmness. Boil, if so
chosen ; bllttllﬁ'} are better fried ; for which observe the
usual fluectmns Serve gar nhhﬂd with fried parsley.
Sauce, anchovy and butter,

Water Souchy.

Stew two or three flounders, some parsley-leaves and
roots, thirty peppercorns, and a quart of water, tll the
fish are boiled to pieces; pulp them through a sieve.
Set over the fire the pulped fish, the liquor that boiled
them, some perch, tench, or ﬂuunrlen, and some fresh
leaves and roots of parsley ; simmer all till done enough,
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then serve in a deep dish. Slices of bread and butter
are to be sent to table, to eat with the souchy.

An excellent way nfn'.fress-a'n? a large Plaice, especially
if there he a roe.

Sprinkle with salt, and keep twenty-four hours ; then
wash and wipe it dry, wet over with egg, cover with
crumbs of bread ; make some lard or fine dripping, and
two large spoonsful of vinegar, boiling-hot ; lay the fish
in, and fry it a fine colour, drain it from the fat, and
serve it with fried parsley round, and anchovy-sauce.
You may dip the fish in vinegar, and not put it into
the pan.

HERRINGS AND SPRATS.
To smoke H errings.

Clean, and lay them in salt and a little saltpetre one
night ; then hang them on a stick, through the eyes, in
a row. Have ready an old cask, in which put some
sawdust, and in the midst of it a heater red-hot ; fix the

stick over the smoke, and let them remain twenty-four
hours.

Fried He-r?'iﬂys.

Serve them of a light brown, with onions sliced and
fried round them ; or without onions.

Broiled Hﬁr?'f—nq.s.

Flour them first, and do of a good colour ; plain
butter for sauce.

) ] Yy P
Potted Herrings, which much resemble Chayr-.

“FhE"ll in h]gh season, Chﬂl_lm‘_': a dozen ol the finest
herrings, clean and remove every scale ; wash them
twice over, drying them with fresh cloths each time.
Rub into them, in fine powder, one ounce of Jamaica
pepper, ditto saltpetre, ditto common salt ; lay them on
a board, which raise on one side a little, that the fish may
drain for twelve hours. Then, with clean cloths, wi|'1:2
off the spice and salt, and season with the following, in
the finest powder:—forty-eight cloves, twelve ].ztrgﬁ

c 2
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blades of mace, two large nutmegs, a quarter of an ounce
of pepper, and an ounce of common salt. As vou season
each, lay it in an earthen pan as nearly fitted to hold
the herrings as possible. Lay over them a pound of
butter, cover with a white and several brown papers ;
tie down close, and bake three hours in a moderately-
quick oven. When a little cooled, drain the liquor from
the fish, and lay them round a potting-pot, or char-pan,
the backs upwards, as close as they will lie without
breaking, and finish packing them in the centre. Take
the bowl of a large spoon, and smooth the surface, that
there may not be cavities to absorb the butter, which
must not be put on till the following day; then let it
be half an inch thick. The gravy makes the finest
addition to soups, or made dishes, in small proportions.
The heads should lie over the fish when baked. Her-
rings thus dressed, and served in the hot gravy, make a
dish of the finest flavour imaginable.

Herrings are very good potted like mackerel. See p. 16.

To dress Ked Herrings.

Choose them that are large and moist, cut them open,
and pour some boiling small beer over them to soak

half an hour; drain them dry, and make them just hot
through before the fire, then rub some cold butter over
them, and serve. Egg-sauce, or buttered eggs, and
mashed potatoes, should be sent up with them. Instead
of butter, a little sweet oil will add to the richness, but
it must be dropped on while before the fire, and in the

smallest quantity,
Baked Herrings and Sprats.

Wash and drain without wiping them ; season with
allspice in fine powder, salt, and a few 'ﬂhnlL cloves;
lay them in a pan with plenty of black pepper, an umon,
and a few bay-leaves. Add half vinegar and half small
beer enough to cover them. Put paper over the pan,
and bake in a slow oven. If you like, throw saltpetre
over them the night before, to make them look red.

Gut, but do not open them.
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To broil Sprats.
When cleaned, they should be fastened in rows by a

skewer run through the heads, and then broiled, and
served hot and hot.
To fry Smelts.

They should not be washed more than is necessary to
clean them Dry them in a cloth; then lightly flour
them, but shake !.'i, off. Dip them into plenty of egg,
then into bread crumbs grated fine, and plunge them
into a good pan of boiling lard ; let them continue gently
bmlmg and a few minutes will make them a bright

vellow-brown. Take care not to take off the light muﬂ'h—
ness of the crumbs, or their beauty will be lost.

To dress I.r}n rs.

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

To dress Pike.

Scale 1t, and open as near the throat as you can, and,
after well cleaning, stuff it with the following :—garated
bread, herbs, anchovies, oysters, suet, salt, pepper, mace,
half a pint of cream, four yolks of eggs; mix all over
the fire till it thickens, then put it into the fish, and sew
it up. Boil or bake; if the latter, bits of butter should
be put over it, and half a pint of rich broth in the dish ;
and, when the fish is ready, take the gravy out of the
dish, add a dessert-spoonful of essence of anchovy, the
same of soy, and a squeeze of lemon, to some butter
rolled in ﬂmu, and boiling it up, pour into the dish,
Note: if, in helping a pike, “the back and belly ave slit

up, and each slice gently drawn downwards, there will
be fewer bones given.

Botled Cur‘p

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

Scale and clean, take care of the roe, &c. Lay the
fish in a stew-pan, with a rich beef-gravy, an onion,
eight cloves, a dessert-spoonful of Jamaica pepper, the
same of black, a fourth part of the quantity of gravy of
port (cider may do); simmer close covered ; when
nearly done, add two anchovies chopped fine, a dea-—»ert-
spoonful of made mustard, some fine walnut ketchup,
and a bit of butter rolled in flour : shake it, and let the
aravy boil a few minutes, then add a spoonful of soy.
Serve with sippets of fried bread, the roe fried, and a
good deal of horse-radish and lemon.

Baked Carp.

Clean a large carp; put a stuffing as for soles, dressed
in the Portuguese way. Sew it up; brush it all over
with yolk of egg, and put plenty of crumbs ; then drop
oiled butter over to baste it; place the carp in a deep
earthen dish, a pint of stock (or, if fast-day, fish-stock),
a few sliced onions, some bay-leaves, a faggot of herbs
(such as basil, thyme, parsley, and both sorts of marjo-
ram, and treble the quantity of parsley), half a pint of
port wine, and six anchovies. Cover over the pan, and
bake it an hour. Let it be done before it 1s wanted.
Pour the liquor from it, and keep the fish hot while you
heat up the liquor with a good piece of butter rolled in
flour, a tea-spoonful of made mustard, a little Cayenne,
and a spoonful of soy. Serve the fish on the dish, gar-
nished with lemon, parsley, horse-radish, and the milt
or roe, and put the gravy into the sauce-tureen.

Perch and Tench.

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

T'rout ond Grayling

May be either boiled or fried. Secale, gut, and well
wash ; then dry them, and lay them separately on a
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board before the fire. If for frying, they must be
floured. Serve with crimped parsley “and plain butter.
Perch and Tench may be done the same way.

Trout a-la- Genevoise.

Clean the fish very well ; put it into your stew-pan,
adding half Champaigne and half Moselle, or Rhenish,
or sherry wine. Season it with pepper, salt, an onion,
a few cloves stuck in it, and a small bunch of parsley,
and thyme : put in it a crust of French bread ; setit on
a quick fire. When the fish is done take the bread out,
bruise it, and then thicken the sauce; add flour and a
little butter, and let it boil up. See that your sauce is
of a proper thickness. Lay your fish on the dish, and
pour the sauce over it. Serve it with sliced lemon and
fried bread.

Char,

At a distance from the lakes where caught, is only
eaten potted ; the process of which is the same that is
given to pot herrings; but the proportion of butter for
the former is eight pounds to every dozen of fish; they
are longer baked, and the proportion of mace rather
greutut'. Char fned is delicious, as is also another A l-

pine fish, called gwyniad, caught in the lake of Bala, i
North Wales.

EELS.
Spiﬂcfu:nr:k Lels.

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

Serve with anchovy and butter for sauce.
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Fried Eels.
If small, they 'ahmlld be curled round and fried, being
first {llpped into egg and crumbs of bread.

Boiled Eels.

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

Serve chopped parsley and butter for sauce.

Eel Broth, very nourishing for the Sick.

Do as above ; but stew two hours, and add an onion

and peppercorns; salt to taste.
Collared Eel.

Bone a large eel, but do not skin it: mix pepper,
salt, mace, ;.1“51}1(2!5‘, and a clove or two, in the finest
powder, and rnb over the whole ltl‘iidf_‘, roll it tight,
and bind with a coarse tape. Boil it in salt and water,
and two bay-leaves, till enough, then add vinegar, and
when cold keep the collar in pickle. Serve it either
whole or in slices. Chopped sage, parsley, and a little
thyme, knotted marjoram, and savory, mixed with the
spices, greatly improve the taste.

Eels stewed as carp are a very fine dish.

To stew Lamprey, as at Worcester.

After cleaning the fish carefully, remove the cartilage
which runs [lnwu the back, and season with a ﬂumil
quantity of cloves, mace, nutmeg, pepper, and allspice ;
put it into a small stew-pot, with as much strong beef
gravy and Madeira, or sherry, in equal quantities, as
will cover it. Cover close ; stew till tender, then take
out the lamprey and keep hot, while you boil up the
liquor with two or three anchovies chopped, and some
flour and butter; strain the gravy through a sieve, and
add lemon-juice and some made mustard. Serve with
sippets of bread and horse-radish.

When there is spawn, it must be fried and put round.
Note. Cider will do in common instead of white wine.
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To pot Lamprey, as at Worcester.

Leave the skin on, but remove the cartilage and a
string on each side of it down the back. Wash and
clean the fish very nicely in several waters, and wipe
them. To a dozen of tolerable size, use two ounces of
white pepper, salt in proportion, six blades of mace, a
dozen of cloves, all in fine powder, but do not season
until the fish shall have drained all night. Lay them
in a stone pot one by one, and curled round ; the spices
and salt being sprinkled in and about them. Clarify two
pounds of buttm, and half a ]mund of the hne&:t beef
suet, pour it on the fish, and lay thick paper over to
LE:-.']} in the steam. Bake three hours in a moderate
oven. Look often at them, and as the oil works up,
take it clear off. They will thus, in the store-pot, keep
till spring. Put into pots for serving as wanted ; ob-
serving to take off’ the old butter, and having warmed
the fish in the oven, cover with fresh butter only.

LFxcellent Fish Cake. Hieres en Provence.

Talke any sort of dressed fish (the remains of a turbot
do well), cut the meat from the bones, put them, the
head and fins, over the fire, with a pint of water, an
onion, herbs, pepper, and salt to stew for gravy. Mince
the meat, put to it a third part of crumbs of bread, a
little minced onion, parsley, pepper, salt, and the least
bit of mace : mix well, and make it into a cake with
white of an egg, and a little melted butter; cover it
with raspings, and fry it a pale brown, keeping a plate
on the top while doing. Then lay it in a stew-pan,
with the fish gravy, and stew it gently a quarter of an
hour; turn it twice, but with great care not to break it :
cover it closely while stewing,

Cake of dressed meat, done in the same way, is re-
markably good.

Court Bouillon, in which any kind of fresh Fish may
be done.
Choose a kettle that will only suit the size of the fish,

-
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mto which put two parts water, one of licht (not sweet)
white wine, a good piece of butter, some stewed onions
and carrots, pepper, salt, two or three cloves, and a good
bunch of sweet herbs ; simmer a quarter of an hnul,, let
it become cold, then buil the fish therein. Serve with
anchovy sauce, and a squeeze of lemon.

LOBSTERS, SHRIMPYS, AND CRAY-FISH,

To pot Lobsters.

Half boil them, pick out the meat, cut it into small
bits, season with mace, white pepper, nutmeg, and salt,
press close into a pot, and cover with butter ; bake half
an hour; put the spawn in. When cold, take the lobster
out, and put it into the pots, with a little of the butter.
Beat the other butter in a mortar with some of the
spawn : then mix that coloured butter with as much as
will be sufficient to cover the pots, and strain it. Cay-
enne may be added, if approved.

Another way fo pot Lobsters as at Wood’s Hotel.

Half boil ; take out the meat as whole as you can:
split the tail and remove the gnt; if the inside be not
watery, add it. Season with mace, nutmeg, white pep-
per, salt, and a clove or two, in the finest powder. Lay
a little fine butter at the bottom of the pan, and the
lobster smooth over it, with bay-leaves between ; cover
it with butter, and bake gently. When done, pour the
whole on the bottom of a sieve, and with a fork lay the
pieces into potting-pots, some of each sort, with the
seasoning about it. When cold, pour clarified butter
over, but not hot. Tt will be ready for eating next day ;
and if highly seasoned, and thick-covered with butter,
will keep some time.

Potted lobster may be eaten cold, or as a iucﬂuue,
with cream sauce : it then looks very nicely, and eats
excellently, especially if there is spawn.

Mackerel, Herrings, and Trout, are good potted as

above.
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Stewed Lobster, a very high relish.

Pick the lobster, put the berries into a dish that has
a lamp, and rub them down with a bit of butter, two
spoonsful of any sort of gravy, one of soy, or walnut-
ketchup, a little salt and Cayenne, and a spoonful of
port ; stew the lobster cut into bits with the gravy as
above.

Lobster Pudding.

Divide the body in two, and having cleared the back
shell, and dressed the meat of the whole as for patties,
lay it in the shell hot, cover with crumbs of bread, and
brown with a salamander. If the lobsters be small,
use two.

Rissoles of Lobster.

Chop the flesh of a large lobster, or two small ones,
and mix with it a very little lemon-peel, pepper, salt,
nutmeg, or mace, a little butter, cream, and a very few
crumbs of stale bread. Roll the mass, and cover it in
small quantities, the size of sausages, with a light puff
paste. Rub them over with the finest yolk of egg, and
dip them in the finest crumbs of bread. Fry a fine yel-
low brown, and serve them with crisped parsley.

Buttered Lobsters.

Pick the meat out, cut it, and warm with a little

weak brown gravy, nutmeg, salt, pepper, and butter,

with a little flour. If done white, a little white gravy
and cream.

To roast Lobsters.

When half boiled, and while hot, rub the shell with
butter, and lay it before the fire. Continue basting it
with butter till it has a fine froth. Melted butter,
Cayenne, and salt, are eaten with the above.

Currie of Lobsters or Prawns.

Scald, and take them from the shells, and lay into a
pan, with a small piece of mace, three or four spoonsful
of veal gravy, and four of cream; rub smooth one or
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two tea-spoonsful of currie-powder, a tea-spoonful Jof
flour, and an ounce of hutter ; simmer an hour ; squeeze
half a lemon in, and add salt.

Prawns and Cray-fish in jelly, a beautiful dish.

Make a savoury fish-jelly, and put some into the bot-
tom of a deep small dish ; when cold, lay the cray-fish
upon it with their backs downwards, and pour more
jelly over them. Turn out when cold.

To butter Prawns and Shrimps.

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

To pot Shrimps.

When boiled, take them out of their shells, and sea-
son them with salt, white pepper, and a very little
mace and cloves. Press them into a pot, lay a little

butter over them, and bake in a slow oven for ten mi-
nutes. When cold, cover with clarified butter.

CRABS.
Hot Crabs.

Pick the meat out of a crab, clear the shell from the
head, then put the meat with a little nutmeg, salt, pep-
per, a bit of butter, erumbs of bread, and three spoons=
ful of vinegar, into the shell again, and set before the
fire. You may brown it with a salamander. Dry toast
should be served to eat it upon. Observe to remove
the lady, as it is called.

Dressed Cral cold.

Empty the shells, and mix the flesh with oil, vinegar,
salt, and a little white pepper and Cayenne; then put
the mixture into a large shell, and serve. Very little oil
Is necessary.
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OYSTERS.

T'o feed Oysters.
Put them into water, and wash them with a birch
besom till quite clean; then lay them bottom-down-
wards into a pan, sprinkle with flour or oatmeal and

salt, and cover with water. Do the same every day, and
they will soon fatten. The water should be pretty salt.

To stew Oysters.

Open, and separate the liquor from them, then wash
them from the grit; strain the liquor, and put with the
oysters a bit of mace and lemon-peel, and a few white
peppers.  Simmer them very gently, and put some
cream, and a little flour and butter. Serve with sippets.
The beards should be removed. They require a very
few minutes.

Boiled Oysters
Eat well. Iet the shells be nicely cleaned first, and
serve in them, to eat with cold butter.

To scallop Oysters.
Put them with crumbs of bread, pepper, salt, nutmeg;,
and a bit of butter, into scallop-shells, or saucers; put
bits of butter over, and bake before the fire in a Dutch

oven.
Oyster Fritters.

Do in the foregoing way; but the oysters must be of

a choice sort, and served as a small dish by themselves.
Fried Oysters, to garnish botled Fish.

Make a batter of flour, milk, and eggs, season it a
very little, dip the oysters into if, and fry them a fine
vellow- humn Take off the beards pr eviously. A little
nutmeg should be put into the seasoning, and a few

crumbs of bread into the flour.
Oyster Sauce~—SEE SAUCES.
Oyster Loaves.

Open the oysters, and save the liquor; wash them in
it ; then strain it through a sieve, and put a little of it
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into a tosser, with a bit of butter and flour, white pepper,
a scrape of nutmeg, and a little cream. Stew them,
and cut in dice; put them into rolls sold for the pur-
pose, and made hot in the oven in readiness.

Oyster Patties.—SgE PatTIEs.

To pickle Oysters.

~ Wash four dozen of the largest oysters you can aet
in their own liquor, wipe them dry, strain the liquor off,
adding to it a dessert-spoonful of pepper, two blades of
mace, a table-spoonful of salt (if the liquor be not very
salt), three of white wine, and four of vinegar.—Simmer
the oysters a few minutes in the liquor, then put them in
small jars, and boil the pickle up, skim it, and when
cold, pour over the oysters: cover close.

Another way to pickle Oysters.

Open the number you intend to pickle, put them into
a saucepan with their own liquor for ten minutes, sim-
mer them very gently ; then put them into a jar, one by
one, that none of the grit may stick to them, and cover
them, when cold, with the pickle thus made.—Boil the
liquor with a bit of mace, lemon-peel, and black peppers,
and to every hundred put two spoonstul of the best
undistilled vinegar. They should be kept in small jars,
and tied close with bladder, for the air will spoil them.

Note.— Directions for making Fish Pies and Fish
Soups will be found under thewr respective heads.

PART 1L
MEATS.
To choose Meals.

Venison.—If the fat be clear, bright, and thick, and
the cleft of the haunch smooth and close, it is young ;
but if the cleft is wide and tough, it is old. To judge
of its sweetness, run a very sharp narrow knife into the
shoulder or haunch, and you will know by the scent.
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Few people like it when it has much of the haut-goiit ;
but it bears keeping better than any sort of meat; and
if eaten fresh killed, it is not so good as mutton.

Beef.—If the flesh of ox-beef be good, it will have a
fine smooth open grain, be of a good red, and feel ten-
der. The fat should look white rather than yellow ; for
when that is of a deep colour, the meat is seldom good ;
beef fed by oil-cakes is in general so, and the flesh is
flabby. 'The grain of cow-beef is closer, and the fat
whiter than that of ox-beef; but the lean is not of so
bright a red. The grain of bull-beef is coarser and
C]L‘ibﬂl still, the fat hatd and skinny, the lean of a deep
red, and 1t has a stronger scent. Ox-beel is the reverse,
U:‘-:-beel" is the richest and largest; but in small fami-
lies, and to some tastes, heifer-beef is preferred, if finely
fed. In old meat, a streak of horn runs between the
fat and lean of the sirloin and ribs : the harder this is,
the older ; and the flesh is not finely flavoured.

“eal.—The flesh of a bull-calf is firmest, but not so

white. The fillet of the cow-calf is generally preferred
for the udder. The whitest is not the most juicy,
having become so by frequent bleeding and licking
chalk. Choose the meat of which the k:dney is well
covered with white thick fat. If the bloody vein in the
shoulder looks blue, or of a bright red, it is newly
killed ; but any other colour shows it to be stale. The
other parts should be dry and white; if clammy or
spotted, the meat is stale and bad. The kidney turns
first, and the suet will not then be firm.

Mutton.—Choose this by the fineness of its grain,
good colour, and firm white fat. It is not the better
for being young ; for if of a good breed and well fed, it
is better for age ; but this only holds with wether mut-
ton. The flesh of the ewe is paler, and the texture
finer ; but the meat is not so rich or well flavoured, nor
is the gravy so fine. Ram-mutton is very strong-
flavoured, the flesh is of a deep red, and the fat is
spongy.—Wether is distinguished likewise by a knob of
fat on the leg, where, in ewe mutton, is the udder.



32 DOMESTIC COOKERY.,

Lamb.—OQObserve the neck of a fore-quarter: if the
vein is bluish, it is fresh; if it has a green or yellow
cast, it is stale. In the hind quarter, if there is a faint
smell under the kidney, and the knuckle is limp, the
meat is stale. If the eyes be sunk, the head is not fresh.
Grass lamb comes into season in April or May, and
continues till August. House-lamb may be had in great
towns almost all the year, but is in highest perfection in
December and January.

Pork.—Pinch the lean, and if young it will break. If
the rind is tough, thick, and cannot easily be impressed
by the finger, it is old. A thin rind is a merit in all
pork ; and pigs that are short in the legs and bodies,
and have thickness in the neck, and not long heads and
ears, are always to be preferred. When fresh, the flesh
will be smooth and dry; if clammy, it is tainted. What
is called measly pork is very unwholesome, and may be
known by the fat being full of kernels, which in aood
pork is never the case. Pork fed at still-houses “does
not answer for curing in any way, the fat being spongy.
Dairy-fed pork is the best.

Bacon.—1If the rind be thin, the fat ﬁlm, and of a
red tinge, the lean tender, of a good colour, and adher-
ing to the bone, you may conclude it good, and not old.
If there are yellow streaks in it, it is becoming, if not
already, rusty.

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

Brawn.—The horny part of the young brawn will
feel moderately tender, and the flavour mll be better
than the old, the rind of which will be hard.

Observations on purchasing, keeping, and dressing
Meal.

The flesh of cattle killed when not perfectly clear of
food soon spoils.  They should fast twenty-four hours in
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winter, and double that time in summer, before they
are killed.

In every sort of provisions, the best of the kind goes
farthest, cuts out to greatest advantage, and affords most
nourishment. Round of beef, fillet of veal, and leg of
mutton, are joints that bear a higher price ; but as they
have more solid meat, they deserve the preference. It is
worth notice, however, that those joints which are infe-
rior may be dressed as palatably; and being cheaper they
ought to be bought in turn; for when l’.hE} are wemhul
with the prime pieces, the price of these is lower.

In loins of meat, the long pipe that runs by the bone
should be taken out, as it is apt to taint; as also the
kernels of beef. Rumps and edgebones of beef are
often bruised by the blows the drovers give the beasts,
and the part that has been struck always taints; there-
fore do not purchase these joints if bruised.

All meat should be carefully examined and wiped
with a dry cloth as soon as it comes in; and if flies
have blown upon it, the part must be cut off. This
should be daily observed until it be dressed, as it not
only tends to preserve the meat long in perfection, but
prevents that musty tlavour too often perceived in the
outer slices, when brought to table.

In the country, where meat is often carried a great
distance, it should be well covered with a cloth, over
which fresh cabbage-leaves would keep it cool. These
cautions are more needful, as in some families great
loss is sustained by the spoiling of meat. The fly may
in some measure be prevented by dusting upon the
parts most likely to be attacked pepper and ginger
mixed, after wiping, which should never be omitted.

Pieces of charcoal laid about meat preserve it from
putrefaction, and recover what is spoiling. All legs
and shoulders of meat should hang with the knuckle
downwards, which will cause the gravy to be retained.

When sirloins of beef, or lmnb of veal or mutton,
come in, part of the suet may be cut off for puddings,

D
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or to clarify. 1If there be more suet than will be used
while fresh, throw it into pickle, made in the proportion
of a quarter of a pound of salt to a quart of cold water,
and it will be as good afterwards for any use, when
soaked a little.

Dripping, or clarified suet, will baste evervthing as
well as butter, except fowls and game ; and for kitchen
pies nothing else should be used. The fat of a neck or
Ioin of mutton makes a far lichter and much richer
pudding than suet.

If the weather permit, meat eats much better for
hanging a day before it is salted.

Meats become more tender, and consequently more
digestible, as well as better flavoured, by hanging ; but
veal and lamb will not bear it so long as the flesh of
older animals.

All meats should be well washed, and cleaned with a
brush kept for the purpose, before they are dressed. If
for boiling, the colour will be better for soaking an hour
or two ; but if to be roasted. let it be dried, after washing.
Boiling in a well-floured cloth will make meat white.
Cloths for this purpose should be carefully washed, and
boiled in clean water between each using, and not suf-
fered to hang in a damp place, which would give a bad
flavour to the meat. The same observe of tapes and
pudding-cloths.  All kitchen utensils should be kept in
the nicest order, and in a conspicuous partof the offices.

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

Meats boiled quick will be hard.

Vegetables should never be dressed with meat, ex-
cept carrots or parsnips with boiled beef.

The length of time for roasting and boiling must be
determined by the size and solidity of the joint, the
strength of the fire, and its nearness to it in rm‘:-r.ing: in
boiling, by the regular though slow progress it makes,



MEATS. 35

as well as by the above observations : for if the cook,
when told to prevent the copper from boiling quick,
lets it stop from beiling entirely, the usual time wil] be
insufficient, and the meat will be underdone. The
time must be reckoned from the instant when the water
boils up.

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

A ham of twenty pounds will take four hours and a
half, and others in proportion. Hams should be put
into boiling water if not over dry, and only simmer the
whole time.

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

A leg of pork orof lamb takes the allowance of twenty
minutes, above a quarter of an hour to a pound.

A neck of mutton will take an hour and a half, if kept
at a proper distance. A chine of pork two hours.

The meat should be put a good distance from the fire,
and brought gradually nearer when the inner part be-
comes hot, which will prevent its being scorched while
yet raw. All meats should be much basted ; when done,
draw the spit very near to the fire, sprinkle with salt,
and flour it well, that the meat may go up well frothed.

Beef of ten pounds will take above two hours and a
half;; twenty pounds will take three hours and three-
quarters,

In roasting meat it is a very good way to put a little
salt and water into the dripping-pan, and baste for a
little while with this, before using its own fat or drip-
ping. When dry, dust it with flour, and baste as usual.

Salting meat, when first put down, draws out the
gravy. Suach as is not very fat should have some paper
put over to preserve it,

D 2
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Old meats do not require so much dressing as young ;
not that they are sooner done, but they can be eaten
with the gravy more in.

In preparing meat for roasting, the cook must be
careful that the spit be wiped before it is used, and at the
time of serving, or its mark will appear in a black stain.
She must avoid running the spit through the prime
parts. In some joints, as necks, it may enter two bones
from the end, run at the back until it comes to nearly
the other end, and the prime of the meat will not be
pierced. Leaden skewers, of different weights, should
be in veadiness, for want of which unskilful servants
are often at a loss at the time of spitting, Cradle-spits
answer best; they may be bought of different sizes.
The joints of all necks and loins should be nicked be-
fore they are dressed.

Time, distance, basting often, and a clear fire of a
proper size for what is required, are the first points of
a good cook’s attention in roasting.

A piece of writing-paper should be twisted round the
bone at the knuckle of a leg or shoulder of lamb, mut-
ton, or venison, when roasted, before they are served.

Meat and vegetables which the frost has touched,
should be soaked in cold water two or three hours before
used, or more if they are much iced. Putting them to
the fire, or into warm water, till thawed, makes it im-
possible for any degree of heat to dress them afterwards.

When you wish fried things tfo look as well as pos-
sible, do them fwice over with'ege and crumbs. Bread
that is not stale enough to grate quite fine will not look
well. The fat you fry in must always be boiling-hot
the moment the meat is put in, and kept so till finished ;
a small quantity never fries well.

To keep meat hot—It is best to take it up when done,
though the company may not be come; set the dish
over a pan of boiling water, put a deep tin cover over it
so as not to touch the meat, and then throw a cloth
over that. This way dries the gravy less than hot
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VENISON.
1. Haunch.
2. Neck.
3. Shoulder,.
4. Breast.
BEEF,
Hind Quarter. Fore Quarter.
1. Sirloin. 11. Middle Rib ; four Ribs,
2. Rump. 12. Chuck ; three Ribs. -
3. Edgebone. 13. Shoulder or Leg of
4. Buttock. Mutton Piece.
5. Mouse Buttock. | 14. Brisket.
6. Veiny Piece, 15. Clod.
7. Thick Flank, 16. Neck or Sticking
8. Thin Flank. Piece.
[} Leg. 17. Shin,
10. Fore Rib; five Ribs. | 18. Cheek.




VEAL.
1. Loin, best End. 6. Neck, best End.
2. Loin, Chump End. 7. Neck, Scrag End.
3. Fillet. 8. Blade Bone.
4. Hind Knuckle. 9. hreast, best IEnd.
5. Fore Knuckle. 10. Breast, Brisket End.

FORK.
1. The Sparenb.
2. Hand.
3. Belly or Spring,
4. TFore Loin.
5. Hird Lom.
6. Leg. '
MUTTON.
1. Leg. 6. Shoulder.
2. Loin, best End. 7. Breast.
3. Loin, Chump End. A Chine is two Loins.
4. Neck, best End. A Saddle 1s two Necks.
5. Neck, Scrag End.
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hearths of iron ; but in whatever way the heat be pre-
served, it is a very essential article in serving a dinner,
and every requisite should be allowed for that purpose.
VENISON.
To keep Venison.

Keep it in a cold place, wash it with milk and water,
and dry it with clean cloths till not the least damp re-
mains, then dust pounded ginger over every part, which,
as well as pepper, is a good preventive against the fly.
By thus managing and watching, venison will hang a
fortnicht.  When to be used, wash it with a little luke-
warm water, and dry it.

To dress Venison.

A haunch of buck will take three hours and a half or
three quarters’ roasting ; doe, only three hours and a
quarter. Venison should be rather under than over done.

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

Gravy for it should be put into a boat, and not into
the dish (unless there is none in the venison), and made
thus : cut off the fat from two or three pounds of a loin
nfluld mutton, and set in steaks on a gridiron for a few
minutes just to brown one side ; put them into a sauce-
pan with a quart of water, cover quite close for an hour,
and simmer it gently; then uncover it, and stew till
the gravy is reduced to a pint. Season with salt only.

Currant-jelly sauce must be served in a boat.

Formerly, pap-sauce was eaten with venison ; which
as some still like it, it may be necessary to direct.
Grate white bread, and boil it with port wine, water,
and a large stick of cinnamon; and when quite smooth,
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take out the cinnamon and add sugar. Claret may be
used instead of port.

Make the jelly-sauce thus. Beat some currant-jelly
and a spoonful or two of port-wine, and set it over the
fire till melted. Where jelly runs short, put more wine,
and several lumps of refined sugar to the jelly, and let
it boil up. Serve with French beans. ;

Neck and Shoulder of Venison.

Roast with paste as directed above, and the same
sauce.

To stew a shoulder of Venison.

Let the meat hang till you judge proper to dress it :
then take out the bone, beat the meat with a rolling-
pin, lay some slices of mutton fat, that have been soaked
and stewed tender in port wine, among it, sprinkle a
little pepper and allspice over it in fine powder, roll it up
tight, and tie it. Set it in a stewpan that will only just
hold it, with some mutton or beef gravy not strong, half
a pint of port wine, and some pepper and allspice.
Simmer it close covered, and as slow as you can, for
three or four hours, until quite tender; take off the
tape, set the meat on a dish, and strain the gravy over
it. Serve with currant-jelly sauce.

This is the best way to dress this joint, unless it is
very fat, and then it should be roasted, if it has hung
long enough to make it tolerably tender. The bone
should be stewed with it.

Breast of Venison.

Do it as the shoulder, or make it into a small pasty:
in the latter case, bake it with a good mutton gravy in
a pan the day before; and season with pepper, salt, and
some J amaica pepper when you put the crust on.

Hashed Venison
Should be warmed with its own gravy, or some without
seasoning, as before; and only warmed through, not
boiled. If there is no fat left, cut some slices of mut-
ton fat, set it on the fire with a little port wine and
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sugar, simmer till dry; then put to the hash, and it
will eat as well as the fat of the venison.

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

REEF.
To keep Bee f.

The butcher should take out the kernels in the neck-
pieces where the shoulder clod is taken off ; two from
each round of beef; one in the middle which is called
the pope’s eye ; the other from the flap : there is also
one in the thick flank, in the middle of the fat. If these
are not taken out, especially in the summer, salt will be
of no use for keeping the meat sweet. There is another
kernel between the rump and the edgebone. As the
butchers seldom attend to this matter, the cook should
take out the kernels; and then rub the salt well into
such beef as is for boiling, and shghtly sprinkle that
which is for roasting, if in summer.

To salt Beef or Pork for eating tmmediately.

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

Great attention is requisite in salting meat; and in
the country where larce quantities are cured, this is of
particular importance. Beef and pork, after being
examined and wiped as before directed, should be well
sprinkled, and a few hours afterwards hung to drain
before it is rubbed with the salt: which method, by
cleansing the meat from the blood, prevents its tasting
strong. It should be turned every day ; and, if wanted
soon, should be rubbed with the pickle as often. A
salting tub or lead may be used, and a cover to fit close.
Those who use a good deal of salt meat will find it an-
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swer well to boil up the pickle, skim it, and, when cold,
pour it over the next quantity of meat, after it has been
sprinkled and drained.

To salt Beef red ; which is extremely good to eat fresh
from the Pickle, or to hang to dry.

Choose a piece of beef with as little bone as you can,
(the flank is most proper,) sprinkle it, and let it drain
a day; then rub it with common salt, saltpetre, and
bay-salt, but only a small proportion of the saltpetre,
and you may add a few grains of cochineal, all in fine
powder. Rub the pmkle every day into the meat for a
wecek, then ouly turn it.

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

A little of the coarsest sugar may be added to the salt.

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

To preserve any Beef, Mution, or Venison for a length
of time, without salt.

After the foregoing cautions of examining and wiping,
put the meat into a pan, and pour. a good deal of
treacle over it, in which turn it twice daily, observing
that every part partakes of the treacle. Cover the pan
with a piece of cheese-cloth, tie it down, and keep it in
a cool place. When to be used, wash it well.

The Duteh way lo salt Beef.

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

To twelve pounds of beef], the proportion of common
salt is one pound.

Beef Escarlot, to eat cold.

Rub eight or ten pounds of a brisket with a pound of
common salt, eight ounces of coarse sugar, two ounces
of bay-salt, and one ditto of saltpetre, all in fine powder.
Rub and turn it every day for a fortnight ; boil slowly
till tender; lay a weight upon it until culd

Beef a-la-mode.

Choose a piece of thick flank of a fine heifer or ox.
Cut into long slices, an inch thick, some fat bacon, but
quite free from rust: dip them into vinegar, and then
into a seasoning ready prepared of salt, black pepper,
allspice and a clove, all in fine powder, with parsley,
chives, thyme, savory, and knotted marjoram, shred as
small as possible and well mixed. With a sharp knife
make holes deep enough tolet in the larding ; then rub
the beef over with the seasoning, und bind it up tight
with tape. Set it in a well-tinned pan over a fire, or
rather stove: three or four onions must be fried brown
and put to the beef, with two or three carrots, one tur-
nip, a head or two of celery, and a small quantity of
water; let it simmer gently ten or twelve hours, or till
extremely tender, turning the meat twice.

Strain the gravy into a pan, remove the fat, keep the
beef covered, then put them together, and add a glass of
port wine. T'ake off the tape, and serve with the veoe-
tables; or you may strain them off, and send them up
cut into dice for garnish. Onions roasted, and then
stewed with the gravy, are a great improvement. A
tea-cupful of vinegar should be stewed with the beef.

Br’f:f a-{ u-?'mjufr*

Take all the bones out of eight pounds of brisket of
beef: make holes in it about an inch asunder; and fill
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one with fat bacon, a second with parsley, a third with
oysters, and so on, each being chopped and seasoned
with pepper, salt, nutmeg, and cloves. When com-
pletely stuffed, lay it into a pan, dredee it well with
flour, pour upon it half a pint of port, and the same of
broth. Bake it three hours, and then skim off the fat ;
put the meat into a dish, strain the gravy over, and gar-
nish with pickles,
A Fricandeau of Beef.

Take a nice bit of lean beef'; lard it with bacon sea-
soned with pepper, salt, cloves, mace, and allspice. Put
it into a stewpan with a pint of broth, a glass of white
wine, a bundle of parsley, all sorts of sweet herbs, a
clove of garlie, a shalot or two, four cloves, pepper and
salt, When the meat is become tender, cover it close ;
skim the sauce well, aud strain it ; set it on the fire, and
let it boil till it is reduced to a glaze. Glaze the larded
side with this, and serve the meat on sorrel-sauce.

To stew a Rump of Beef.

Wash it well; and season it high with pepper, Cay-
enne, salt, allspice, three cloves, and a blade of mace,
all in fine powder. Bind it up tight, and lay it into
a pot that will just hold it; resting it on two or three
osier twigs, to preveat the meat from sticking. Fry
three large onions sliced, and put them to it, with three
carrots, two turnips, a shalot, four cloves, a blade of
mace, and some celery. Cover the meat with good beef-
broth, or weak gravy. Simmer it as gently as possible
for several hours till quite tender. Clear off’ the fat;
and add to the gravy half a pint of port wine, a glass of
vinegar, and a large spoonful of ketchup ; simmer half
an hour, and serve in a deep dish. Half a pint of table
beer may be added. The herbs to be used should be
burnet, tarragon, parsley, thyme, basil, savory, mar-
joram, pennyroyal, knotted marjoram, and some chives
if vou can get them; but observe to proportion the
ql.r:mliliuﬂ to the pungency of the several sorts ; let there
be a good handful altogether.
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Garnish with carrots, turnips, or truffles and morels,
or pickles of different colours, cut small and laid in little
heaps separate ; chopped parsley, chives, beet-root, &e.
If, when done, the gravy is too much to fill the dish,
take only a part to season for serving, but the less
water the better; and to increase the richness, add a
few beef bones and shanks of mutton in stewing.

A spoonful or two of made mustard is a great im-
provement of the gravy.

Stewed Rump another way.

Half roast it ; then put it into a large pot with three
pints of water, one of small beer, one of port wine, some
salt, three or four spoonsful of vinegar, two of ketchup,
a bunch of sweet herbs of various kinds, (such as burnet,
tarragon, parsley, thyme, basil, savory, pennyroyal,
marjoram, knotted marjoram, and a leaf or two of sage,)
some onions, cloves, and Cayenne : cover it close, and
simmer till quite tender: two or three hours will do it.
When done, lay it into a deep dish, set it over hot
water, and cover it close. Skim the gravy; putin a
few pickled mushrooms, truflies, morels, and oysters, if
agreeable, (the trufiles and morels having been pre-
viously boiled in some of the liquor,) but it is very good
without ; thicken the gravy with flour and butter, and
heat it with the above, and pour over the beef. Force-
meat balls of veal, anchovies, bacon, suet, herbs, spice,
bread, and eggs, to bind, are a great improvement.

Rum P of Beef roasied.

If of a well-fed ox, and hung till tender, this is one
of the most juicy and best flavoured of all the- joints of
beef. It is generally sold in the country undivided from
the edgebone : or cut across, and not lengthways as in
London, which makes it too large for one dressing, and
neither fit for boiling nor roasting.

Beef Rump en Matelotie.
Cut a beef rump in pieces, which parboil, and then
stew in broth without seasoning ; when about half done,
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stir a little butter with a spoonful of flour, over the fire,
till brown, and moisten it with a spoonful of the broth :
then put in the beef with a dozen of large parboiled
onions, a glass of sherry, a bunch of parsley, a laurel-
leaf, a bunch of sweet herbs, pepper and salt. Stew
until the ramp and onions are done, skim well, and put
an anchovy and a spoonful of capers, cut small, into the
sauce, give a boil, and serve the rump in the middle of
the dish, and the onions round it. A beef rump will
take four hours dressing.
To stew Brisket of Beef.

Put the part which has the hard fat into a stewpot
with a small quantity of water: let it boil up, and skim
it thoroughly : then add carrots, turnips, onions, celery,
and a few peppercorns. Stew it extremely tender; then
take out the flat bones, and remove all the fat from the
soup. KEither serve that and the meat in a tureen; or
the soup alone, and the meat on a dish, garnished with
some negelahleq Sinall suet dumplings are a great im-
provement in the soup. The following sauce is much
admired, and served with the beef .—Take half a pint of
the soup, and mix it with a spoonful of ketchup, a glass
of port wine, a tea-spoonful of made mustard, a little
flour, a bit of butter and salt; boil all together a few
minutes, then pour it round the meat. Chop capers,
walnuts, red cabbage, pickled cucumbers, and chives or
parsley, small, and put in separate heaps over it.

To press Beef.

Salt a bit of brisket, thin p:u‘l‘ of the flank, or the tops
of the ribs, with salt and saltpetre, five days, then boil
it gently till extremely tender; put it under a great
wmght or in a cheese-press, tll perfectly cold.

It eats excellently cold, and for sandwiches.

To make Hunter's Beef.
To a vound of beef that weighs twenty-five pounds,

take three ounces of saltpetre, three ounces of the
coarsest sugar, an ounce of cloves, a nutmeg, half an
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ounce of allspice, and three handsful of common salt, all
in the finest powder.

The beef should hang two or three days: then rub the
above well into it, and turn and rub it every day for two
or three weeks. The bone must be taken out at first.
When to be dressed, dip it into cold water, to take off
the loose spice, bind it up tight with tape, and put it
into a pan with a tea-cupful of water at the bottom, cover
the top of the meat with shred suet, and the pan with a
brown erust and paper, and bake it five or six hours.
When cold, take off the paste and tape. 'The gravy is
very fine; and a little of it adds greatly to the flavour
of any hash, soup, &c. Both the gravy and the beef
will keep some time. The meat should be cut with a
very sharp knife, and quite smooth, to prevent waste.

An excellent mode of ff:r'f:s.sfng Beef.

Hang three ribs three or four days; take out the
bones trom the whole length, sprinkle it with salt, roll
the meat tight, and roast it. Nothing can look nicer;
but it requires long dressing. The above done with
spices, &e., and baked as hunter's beef, is excellent.

To collar BL‘{.:}(:

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

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

This dish requires to be eaten so hot and fresh done,
that it is not in perfection if served with anything else.
Pepper and salt should be added when taking it off the
fire.

Beef-steaks and Oyster Sauce.

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

Staffordshire Beef-steaks.

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

Italian Beef-steaks.

Cut a fine large steak from a rump that has been well
hung, or it will do from any tender part: beat it, and
season with pepper, salt, and onion; lay itin an iron
stewpan that has a cover to fit quite close, and set it
by the side of the fire without water. Take care it does
not burn, but it must have a strong heat; in two or
three hours it will be quite tender, and then serve with

its own gravy.



BEEF. 47
Rolled Beef-steaks.

Beat some well-hung rump-steaks, till tender, with a
cleaver ; make a forcemeat of the breast of a fowl, half
a pound of veal, half the same of ham or gammon, fat
and lean, the L:tium of a loin of veal, and a sweethread,
all cut very small; a few truflles and morels stewed and
cut, a shalot or twﬂ, some parsley, a little thyme, some
arated lemon-peel, the yolks of two eggs, half a nutmeg,
and a quarter of a pint of cream; mix these well to-
aether, and stir over the fire for ten minutes; lay the
forcemeat on the steaks, roll them up, and skewer them
tight: fry them a fine brown ; take them from the fat,
and stew them a quarter of an hour with a pint of beef-
eravy, a spoonful of port, two ditto of ketchup, and a
few fresh or pickled mushrooms. Take up the steaks,
cut them in two, serve them with the cut side upper-
most, and the eravy round, having carefully skimmed it.
Garnish with lemon.

Beef-steaks of underdone Meat.

Cut them an inch and a half thick, with a good deal
of tat ; lay them on the gridiron over a quick fire, turn
often, :md as soon 25 brown lay them on a very hot dish
that has been rubbed with shalot, and put in some of
the gravy of the meat, and a spoonful of ketchup. When
taken off the fire, put salt and pepper. If seasoned
while broiling, the meat will be hardened, and the juices
wasted. 'T'he steaks may be served on chopped cabbage,
warmed with butter, pepper, and salt. Or the steaks
as before, and the cabbage in a separate dish, with sliced
fried potatoes.

Beef-collops.

Cut thin slices of beef from the rump, or any other
tender part, and divide them into pieces three inches
long ; beat them with the blade of a knife, and flour
theni. Fry the collops quick in butter two minutes ;
then lay them into a small stewpan, and cover them
with a pint of gravy; add a bit of butter rubbed in
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flour, pepper, salt, the least bit of shalot shred as fine
as possible, half a walnut, four small pickled cucumbers,
and a tea-spoonful of capers cut small. Take care that
it does not boil ; and serve the stew in a very hot covered
dish.

Beef-Palates.

Simmer them in water several hours, till they will
peel; then cut the palates into slices, or leave them
whole, as you choose ; and stew them in a rich gravy
till as tender as possible. Before you serve, season
them with Cayenne, salt, and ketchup. If the gravy was
drawn clear, give it a boil with some butter and flour.

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

70 pickle Beef Palates.

Clean four fine palates, simmer them in a quart of
water, skim them well, then put as much mace, cloves,
pepper, and sweet herbs, as shall make them high, in
which boil them until perfectly tender, which will be
about five hours ; take the skin off; cut them into small
pieces, and let them cool, being covered. Make a pickle
sufficient to cover them, with equal parts of white wine
and vinegar, the spices before used, and some salt ; when
cold, strain, and pour the liquor on the palates, with a
little fresh spice, and four or five bay-leaves ; cover very
close, and keep for use. They eat deliciously.

To pot Beef.

Take two pounds of lean Dbeef, rub it with saltpetre,
and let it lie one night ; then salt with common salt and
cover it with water four days in a small pan. Dry it
with a cloth, and season with black pepper; lay it into
as small a pan as will hold it, cover it with coarse paste,
and bake it five hours in a very cool oven. Tut no
liguor in.

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

Another way.

Rub three pounds of beef with two ounces of the
brownest sugar, and a quarter of an ounce of saltpetre ;
let it lie forty-eicht hours; wash it clean, and dry it ;
season with pepper, salt, mace, and twelve cloves: ia} 1I;
in an earthen pot, with four ounces of butter put over it
in pieces. Bake it three hours; then cut off the hard
outside and beat it in a mortar ; add seasoning to your
taste. Melt four ounces of fine butter in that and the
gravy which comes {from the beef, and beat with the
beef as fine as possible. Put it into pots ; cover deep
with clarified butter, and keep it in a cool, dry place,
and it will be long good.

Anotler way.

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

To dress the inside of a cold Sirloin of Beef.

Cut out all the meat, and a little fat into pieces as
thick as your finger, and two inches long : dredge them
with flour; and fry in butter of a nice brown : drain
the butter from the meat, and tossit up in a rich gravy,
seasoned with pepper, ml[, anchovy, and shalot. Do
not let it boil on any account. Before you serve, add
two spoonsful of vinegar. Garnish with crimped parsley.

To dress the inside of a Sirloin of Beef to taste like
Huare.
Take the inside of a large sirloin that has hung; beat

it a little ; soak it in a 5|1ﬁb of port, ditto of vinegar,
E
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twenty-four hours. Have ready a good stuffing as for
hare ; do not spread, but put it into the middle of the
beef, and roll it up tight. Roast it on a hanging spit,
and b:ﬁte it with a wlﬂ,qs of wine and vinegar, mixed
with a tea-spoonful of Jamaica pepper, and a clove or
two, in finest powder, until it isall dried up ; then baste
with butter. Serve with a rich gravy in the dish, and
melted butter, and currant-jelly sauce in tureens.

The inside of the sirloin may be sometimes bought of
the butchers who salt beef for shipping, that part being
always first removed.

Another way to dress the Inside of a Sirloin.

Cutit out in one piece, if not used at table ; stew it
with good broth or gravy, a little spice, and a table-
spoonful of walnut ketchup. Serve with chopped
pickles. This makes a very genteel corner-dish.

Fricassee of cold Roast Beef.

Cut very thin slices of under-done beef, shred a hand-
ful of parsley very small, cut an onion into quarters, and
put altogether into a stewpan, with a piece of butter
and some strong broth ; season with salt and pepper,
and simmer very gently a quarter of an hour : then mix
into it the yolks of two eggs, a glass of port wine, and a
spoonful of vinegar ; stir it qumk over the fire a minute
or two, rub the dish with shalot, and turn the fri-
cassee 1nto it.

To dress cold Beef that is underdone, called Beef Olives.

Cut slices half aninch thick, and four inches square ;
lay on them a forcemeat of crumbs of bread, shalot, a
little suet or fat, pepper and salt. Roll them and fasten
with a small skewer: put them into a stewpan with
some gravy made of beef bones, or the gravy of the
meat, and a spoonful or two of water, and stew them
till tender. Fresh meat will do.
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To dress the same, called Sanders.

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

1o dress the same, called Cecils.

Mince any kind of meat, crumbs of bread, a good deal
of onion, some anchovies, lemon-peel, salt, nutmeg,
chopped parsley, pepper, and a bit of butter warm, and
mix them over a fire for a few minutes; when cool
enough, make them up into balls of the size and shape
of a turkey’s ezg, with an egg ; sprinkle them with fine
crumbs, and 1he11 fry them of a yellow brown; and
serve with gravy as before directed for Beef Oliv em

To mince Beef.

Shred the underdone part fine, with some of the fat ;
put it into a small stewpan, with some onion, or shalot,
(a very little will do,) a little water, pepper, and salt ;
boil it till the onion is nite soft: then put some of the
egravy of the meat to it, and the mince. A few minutes
will dress it, but do not let it boil. Have a small hot
dish with .‘-Ii]l]Ef.h of bread ready, and pour the mince
into it, but first mix a large spoonful of vinegar with it.
If shalot vinegar is used, there will be no need of the
onion nor the raw shalot.

To hash Hﬂr:j'.

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

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

E 2
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Beef a-la-vinaigrette.

Cut a slice of underdone boiled beef threeinches thick,
and a little fat ; stew it in half a pint of water, a rrhs's
of white (not sweet) wine, a bunch of sweet herba an
onion, and a bay-leaf; season it with three cloves
pnunded, and pepper, Gill the liquor is nearly wasted
away, turning it once. When cold, serve it. Strain off
the gravy, and mix it with a little vinegar for sauce.

Round of Beef

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

Take a round of beef, and rub into it two ounces of
powdered saltpetre. After standing six hours, season
well with pepper, salt, and a little ;ﬂ]spme pounded. Let
the beef stand sixteen days in the brine, turning it fre-
quently.  After wzshiug it well with the pickie, put it
into an earthen vessel, and bake it in an oven, with a
agreat deal of beef suet over and under it. Cover it with
a coarse paste, and let it remain six or eight hours in the
oven. When sufficiently done, pour the gravy from the
beef, and let it stand till cold. 1t will keep two months,
and all the time retain its goodness.

To roast Tongue and Udder.

After cleaning the tongue well, salt it with common
salt and saltpetre three days; then boil it, and likewise
a fine young udder with some fat to it, (but separately
from the tmln ue,) till both are lﬂ]ﬂt‘dlﬂ}' tender; let them
become Lulrl then tie the thick part of one to the thin
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part of the other, and roast the tongue and the udder
together. Serve them with good gravy, and currant-jelly
sauce. A few cloves should be stuck in the udder.
This is an excellent dish.

To cure Tﬂ-ngues.

Some persons like neats’ tongues cured with the whole
root on, in which case they look much larger, but have
not any other advantage, the latter being too hard to cut
plelﬁanth when salted If the root is to be removed, cut
it off near the gullet, but without taking away the fat
that is under the tongue. The root must be soaked in
salt and water a night, and extremely well cleaned be-
fore it be dressed, when it is very good stewed with
agravy ; or may be salted two days and used for peas-
soup. Having left the fat and a little of the kernel
under the tongue, sprinkle it with salt and let it drain
until next day. Then, for each tongue mix a large
spoonful of common salt, the same quantity of coarse
sugar, and half as much saltpetre: rub it well in, and do
so every day for a week ; then add another large spoon-
ful of salt. If rubbed daily, a tongue will be ready in
ten days; but if only turned in the pickle, it will not
be too salt in four or five weeks, but should not be kept
longer. When to be dried, write the date of the dav on
parchment, and tie it on. Smoke three days, or hang
them in a dry place without smoking. When to be
dressed, boil the tongue extremely temler allow five
hours, and if done sooner it is easily kE]:-L hot. The
longer it is kept after smoking, the hr::;her will be the
flavour ; if hard, it may require soaking four or five
hours ; but in the estimation of many persons, they are
best dressed out of the pickle.

Another way.

Clean as above : for two tongues allow an ounce of
saltpetre, and an ounce of sal-prunella; with which rub
them daily. The third day, cover them with common
salt; turn them every day for three weeks, then dry
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them and rub over them bran, and smoke them. In
ten days they will be fit to eat. Keep in a cool, dry
place.

To stew Tongue.

Salt a tongue with saltpetre and common salt for a
week, turning it every day. Boil it tender enough to
peel : when dum: stew it in a moderately strong gravy ;
season with soy, mushroom ketchup, Cayenne, puunded
cloves, and salt if necessary. Serve with truffles, morels,
and mushrooms stewed in gravy.

In both this receipt and the next, the roots must be
taken off’ the tongues before salting, but some fat must

be left.
~d

An excellent way of preparing Tongues to eal cold.

Season with common salt and saltpetre, brown sugar,
a little bay-salt, pepper, cloves, mace, and allspice, in
fine powder, for a fortnight : then take away the pickle,
put the tongue into a small pan, and lay some butter on
it: cover it with brown crust, and bake slow ly till so
tender that a straw would go through it.

The thin part of tongues, if !umrr up to dry, grates
like hung beef, and also makes a fine addition to the
flavour of omelets.

Beef-heart.

Wash it carefully ; stuffas hare; and serve with rich
eravy, and currant-jelly sauce. Hash with the same,
and port wine.

Stewed Oux-Cheek, plain.

Soak and cleanse a fine cheek the day before it is to
be eaten; put it into a stewpot that will cover close,
with three quarts of water; simmer it after it has first
boiled up and been well skimmed. In two hours put
plenty of carrots, leeks, two or three turnips, a bunch of
sweet herbs, some whole pepper, and four ounces of all-
spice. Skim it often ; when the meat is tender, take it
out, and cover it close, to keep it from becoming black ;
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let the soup get cold, take off the cake of fat, and serve
the soup separate, or with the meat. It should be of a
fine brown : which might be done by burnt sugar; or by
frying some onions quite brown with flour, and simmer-
ing them with it. This last way improves the flavour of
all soups and gravies of the brown kind. If vegetables
are not approved in the soup, they may be takeu out,
and a small roll be toasted, or bread fried, and added.
Celery is a great addition, and should always be served.
When it is not to be got, the seed of it gives quite as
good a flavour, boiled in and strained off.

To dress an Ox-Cheel another wiay.

Soak half'a head three hours, and clean it with plenty
of water. Take the meat off’ the bones, and put it into a
pan with a large onion, a bunch of sweet herbs, some
bruised allspice, pepper, and salt. Lay the bones on the
top; pour on three pints of water, and cover the pan
close with brown paper, or a dish that will fit close. Let
it stand eight or ten hours in a slow oven; or simmerit
by the side of the fire, or on a hot hearth. When done
tender, put the meat into a clean pan, and let it get cold.
Take the cake of fat off, and warm the head in pieces in
the soup, adding truffles, morels, and forcemeat-balls.
Put what vegetables you chcose.

Marrow Bones.

If too long to serve undivided, saw them in two: cover
the open end with cloth thickly floured and tied close.
Boil, and serve with very hot toast. The marrow makes
good puddings. See Puddings.

T:r'r}u;*

MH_L}‘ be served in a tureen, stewed tender with milk and
onions; or fried in bits dipped in batter. In both the
above ways, serve melted butter for sauce. Or cut the
thin part in oblong bits and stew in eravy; thicken
with butter rolled in a very little flour, and add a spoon-
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ful of mushroom ketchup. Or boil it tender in milk,
and serve in white sauce.

Soused Tripe.

Boil the tripe, but not quite tender: then put it into
salt and water, which must be f:h"mrre:] every day till it
is all used. 'When you dress the tripe, dip it into batter
of flour and eggs, and fry it of a cood brown.

Oa-feet, or Cow-heels,

Being common and cheap, are not highly esteemed ; but
they contain much nutriment, and may be dressed vari-
ous ways :—

Soak them well ; boil, and serve in a napkin, with the
following sauce in a boat: Thick melted butter, a largze
bp{mnful of vinegar, a ladle of mustard, and the same of
salt. Or boil, and then stew them in a brown gravy.
Or cut the heel in four parts, dip each in egg, flour,
and fry them in butter. Or fry, and serve with onions
fried und put round them: sauce as above. Or bake
for mock turtle. (See that article.)

The water in which they are boiled will malke equa]h’
aood jellies, either relishing or sweet, with that of calves’
feet, if duly prepared ; and at a far less expense. This
jelly gives great additional richness likewise to soups
and gravies, as will be hereafter specified.

Suet.

This necessary article is often very scarce, from the
areat demand ; and, as it soon becomes tainted, care is
especially required to preserve it in perfection. Let
be examined as soon as it comes in, and every bit of
kidney and kernel, or skin, be taken out; separate the
solid parts from tlu., skinny and loose ; use the latter
first, and lay the other, when wiped tlrv, into a jar, and
cover it with salt and water. It will keep thus for a
month or two, for stuffing, puddings, &e., but should be

soaked first in plain water.
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Dripping is the fat which leaves the meat in roasting,
and is used to fry fish; it likewise makes good pie-crust
for kitchen use. Where much meat is dressed, the sale
of it to the poor makes a very profitable business to the
cook in many families. Phuq, what is bought in at a
high price becomes of no advantage to the puuh.ner.

Bubble and Squeak.

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

i
VEAL.

To keep Feal.

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

Ifveal is in danger of not keeping, wash it thoroughly,
and boil the ]mut ten minutes, putting it into the pot
when the water is boiling hot; then put it into a very
cool larder. Or it may be plunged into cold water till
cool, and then wiped and put by,

Leqg of Veal.

Let the fillet be cut large or small, as best suits the
number of your/company. Take out the bone, fill the
space with a fine stuffing, and let it be skewered quite
round ; and send the large side uppermost. When half
roasted, if not before, ]mt a paper over the fat ; and take
care to allow a sufficient time, and put it a good dis-

tance from the fire, as the meat is very solid : serve
with melted butter poured over it.—You may pot some
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of it, or dress in any of the ways hereafter directed for
dressing veal.
Knuckle of Veal.

As few people like boiled veal, it may be well to leave
the knuckle small, by taking off some cutlets or collops,
before it be dressed ; and as the knuckle will keep longer
than the fillet, it is best not to cut off the slices till
wanted. DBreak the bones, to make it take less room ;
wash it well; and put it into a saucepan with three
onions, a blade of mace or two,and a few peppercorns ;
cover it with water, and simmer it till quite ready. In
the mean time some macaroni should be boiled with itif
approved, or rice, or a little rice-flour, to give it a small
degree of thickness ; but do not put too much. Before
it is served, add half a pint of milk and cream, and let it
come up either with or without the meat. The meat
may be served in the soup, or on a separate dish. If the
latter, it may be covered with onion-sauce. Bacon and
some greens are usually eaten with boiled veal. Put

hnpped parsley for garnish.

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

Shoulder of Veal.

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

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

Forced Veal.

Hang a small shoulder of veal two days ; wash, dry,
and bone it. Have ready a forcemeat made of thirty
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ovsters, (each cut in four,) four ounces of fat and lean
bacon, or ham shredded, two ounces of fresh butter, two
ounces of crumbs of bread, a dozen of chives, a little
parsley, and a small sprig of dried knotted marjoram,
minced extremely fine, a dessert-spoonful of salt, and a
tea-spoonful of white sugar, mixed up with two eggs.
Roll this in the veal, which tie up so close as to prevent
the seasoning being lost. Lard the veal, and wrap it in
a laree sheet of paper, well buttered : fix it in a small
cradle spit; and allowing twenty minutes for every
pound, keep it at a proper distance to become gradually
hot through, and by degrees bring it neaver to the fire.
When within twenty minutes of being ready, take off
the paper, flour the meat lightly, and make it a light
brown ; then glaze it, and serve with a rich gravy in
the dish.
Neck of Veal.

Cut off the scrag to boil, and cover it with onion-
sauce. It should be boiled in milk and water. Parsley
and butter may be served with it, instead of onion-sauce.
Or it may be stewed with whole rice, small onions, and
peppercorns, with a very little water. Or boiled and
eaten with bacon and greens. The best end may be
either roasted, broiled as steaks, or made into pies.

As it is a dry joint, larding is a great improvement,
if roasted.

Neck of Veal a-la-braise.

"Lard the best end with bacen rolled in parsley chopped
fine, salt, pepper, and nutmeg : put it into a tosser, and
cover it with water. Put toit the scrag-end. a little lean
bacon or ham, an onion, two carrots, two heads of celery,
and about a glass of Madeira wine. Stew it quick two
hours, or till it is tender, but not too much. Strain off
the liquor ; mix a little flour and butter in a stewpan
till brown, and lay the veal in this, the upper side to the
bottom of the pan. Let it be over the fire till it gets
coloured ; then lay it into the dish, stir some of the
liquor in, and boil it up, skim it nicely, and squeeze
orange or lemon juice into it, and serve with the meat.
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Breast of Veal.

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

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

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

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

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

To collar a breast of Veal.

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

Pigs’ and calves’ feet boiled, and taken from the
bones, may be put in or round it. The different colours
laid in layers look well when cut; and you may put in
yolks of egas boiled, beet-root, grated ham, and chopped
parsley, in different parts.

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

Bone a piece of the breast, and lay a forcemeat over
it of herbs, bread, an anchovy, a spoonful or two of
scraped ham, a very little mace, white pepper, and chop-
ped chives; then roll, bind it up tight, and stew it in
water or weak broth. Let the colour be preserved, and
serve it in veal gravy, or fricassee sauce, with mush-
rooms and artichoke bottoms,

To make a Currie.

Cut part of a breast of veal into pieces about three
inches long, and two wide; fry them in butter of a light
brown, with an onion chopped fine. While hot rub
them well over with two table-spoonsful of currie-pow-
der. Put into a stewpan, and add some good veal-broth,
pepper, salt, and an ounce of butter, and stew very
slowly till the meat is quite tender.

A fresh chillie (when it can be had) eaten with the
currie, is a great improvement to the flavour; or capsi-
cum, fresh or pickled, may be substituted ; or put lemon-
Juice, or the liquor of Indian pickle, to make it rather
acid.

Fish, fowl, and all kinds of flesh, are occasionally
made into curries.

Chump of Veal a-la-daube.

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

Veal-rolls of either cold Meat or fresh.
Cut thin slices ; and spread on them a fine seasoning
of a very few crumbs, a little chopped bacon or scraped
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ham and a little suet, parsley, and shalot (or, instead of
the parsley and shalot, some fresh mushrooms stewed
and minced), pepper, mlt and a small piece of pounded
mace. This stuffing may either fill up the roll like a
sausage, or be rolled with the meat. In either case tie it
up very tight, and stew very slowlyin a grayvy and a elass
of sherry. Serve it when tender, after skimming it nicely.

Huarrico of Veal.

Tale the best end of a small neck ; cut the bones
short, but leave it whole; then put it into a stewpan
just covered with brown gravy; and when it is nearly
done, have ready a pint of boiled peas, six cucumbers
pared and ‘-‘-}l{:EJ, and two cabbage-lettuces cut into
quarters, all stewed in a little g‘uurl broth ; put them to
the veal and let them simmer ten minutes. When the
veal is in the dish, pour the sauce and vegetables over
it, and lay the lettuce with forcemeat balls round it.

A Dunelm of cold Veal or Fowl.

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

of bread.
Minced Veal.

Cut cold veal as fine as possible, but do not chop it ;
put to it a very little lemon-peel shred, two grates of
nutmeg, some salt, and four or five qptmn'-:ﬂll of either
a little weak broth, milk, or water ; simmer these gently
with the meat, but take care not to let it boil ; and add
a bit of butter rubbed in flonr. Put sippets of thin
toasted bread, cut into a three-cornered shape, round
the dish. Fried crumbs of bread lightly strewed over,
or served in little heaps on the meat, are an improve-
ment to the look and flavour: a little shred of shalot
may occasionally be added.
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Cutlets Maintenon.

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

Cutlets another way.

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

Or prepare as before, and dress the cutlets in a Dutch
oven ; pour over them melted butter and mushrooms.

Or pepper, salt and broil them, especially neck
steaks, They are excellent with herbs.

Veal Collops.

Cut long thin collops, beat them well, and lay on them
a bit of thin bacon of the same size, and spread forcemeat
on that, ceasoned high, and also a little garlic and Cay-
enne. Roll them up tight about the size of two fingers,
but no more than two or three inches long ; put a very
small skewer to fasten each firmly; rub egg over; fry
them of a fine brown, and pour a rich brown gravy over.

To dress Collops quich.

Cut them as thin as paper with a very sharp knife,
and in small bits. Throw the skin, and any odd bits of
the veal, into a little water, with a dust of pepper and
salt ; set them on the fire while you beat the collops ;
and dip them into a seasoning of herbs, bread, pepper,
salt, and a scrape of nutmeg, but first wet them in egg.
Then put a bit of butter into a frying-pan, and give the
collops a very quick fry; for as they are so thin, two
minutes will do them on both sides : put them into a hot
dish befure the fire ; then strain and thicken the gravy,
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give it a boil in the frying-pan, and pour it over the
collops. A little ketchup is an improvement.

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

If white, add lemon-peel and mace, and some cream.

Scotch Collops.

Cut veal into thin bits about three inches over, and
rather round ; beat with a rolling-pin, and grate a little
nutmeg over them ; dip into the yolk of an egg, and fry
them in a little butter of a fine brown ; pour the butter
off ; and have ready warm, to pour upon them, half a
pint of gravy, a little bit of butter rubbed into a little
flour, a yolk of egg, two large spoonsful of cream, and
a bit of salt. Do not boil the sauce, but stir it till of a
fine thickness to serve with the collops.

Scallops of cold Veal or Chicken.

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

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

Fricandeau of Veal.

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

A cheaper, but equally good, Fricandeau of Veal.

With a sharp knife cut the lean part of a large neck
from the best end, scooping it from the bones the length
of your hand, and prepare it the same way as in the last
receipt ; the meat of three or four bones only will be
necessary, and they will make the gravy; but if the
prime part of the leg is cut off, it spoils the whole.

Fricandeaw another way.

Take two large round sweetbreads, and prepare them
as you would veal; make a rich gravy with truffles,
morels, mushrooms, and artichoke-bottoms, and serve it
round. If the fricandeau lie a few hours in cold water
before it be dressed, it will be much whiter, and eat
shorter.

Veal Olives.

‘C‘ut long thin slices, beat them, lay on them thin slices
of fat bacon, and over these a layer of forcemeat, sea-
soned high with some shred shalot and cayenne. Roll
them tight, abou t the size of two fingers, but not more
than two or three inches long ; fasten them round with a
small skewer, rub egg over them, and fry them of a light
brown. Serx-'t:a with brown gravy, in which boil some
mushrooms, pickled or fresh. Garnish with balls fried.

To pot Veal.

Cold fillet makes the finest potted veal ; or you may
do it as follows :—Season a large slice of the fillet before
it is dressed with some mace, peppercorns, and two or
three cloves; lay it close into a potting-pan that will but
just hold it. fill it up with water, and bake it three hours;
then pound it quite small in a mortar, and add salt toyour
taste : put a little gravy to it, in pounding, that has been

¥
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baked, if to be eaten soon ; otherwise, only a little butter
just melted. When done, cover it over with butter.
Potted things keep best in very small pots.

To pot Veal or Chicken with Ham.

Pound some cold veal or white of chicken, seasoned
as directed in the last article, and put layers of it with
layers of ham pounded, or rather shred ; press each
down, and cover with butter. This eats excellently ;
and, turned out whole, makes a pretty corner-dish for a
second course : or it may be sliced.

Veal Cake.

Boil six or eight eggs hard; cut the yolks in two, and
lay some of the pieces in the bottom of the pot; shake
in a little chopped parsley, some slices of veal and
ham, add then eggs again ; shaking in after each some
chopped parsley, with pepper and salt, till the pot is full.
Then put in water enough to cover it, and lay on it
about an ounce of butter; tie it over with a double pa-
per, and bake it about an hour. 'Then press it close
together with a spoon, and let it stand till cold. It may
be put into a small mould ; and then it will turn out
beautifully for a supper or side dish.

Chartreuse.

Line a copper mould with fat bacon, lay sliced carrots
and turnips round the edges, then cover with a force-
meat, and put in a fricassee of veal or fowl. Cover
the top of the mould with a paste, bake it an hour, and
serve it turned out upon a dish.

Marble Veal.

Boil tender, skin, and cut, a dried neat’s toncue in
thin slices, and beat as fine as possibie with half a pound
of butter, and some mace pounded. Have ready some
of a roasted fillet of veal, beaten with butter, and sea-
soned with white pepper and salt; of this put a thick
layer in a large potting-pot, then put the tongue in, in
rough, irregular lumps, not to touch each other; fill up
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the pot with veal, and press down quite close. Pour
clarified butter thick over ; keep in a dry, cool place,
and serve in thin slices, keeping back the butter. Gar-
nish with parsley.

An excellent Dish of Veal that has been roasted.

From a joint not overdone cut thin slices, remove the
skin and gristle, put some sliced onions and a shalot over
the fire with a piece of butter and some flour, fry and
shake them. Put in some veal gravy, and a bunch of
sweet herbs; simmer ten minutes; strain off the gravy,
and put it to the veal, with some parsley chopped small,
and a little grated lemon-peel and nutmeg ; let it simmer
one minute, then add the yolks of two eggs, beaten up
with two spoonsful of cream, and a very little pepper,
and stir over the fire one way, until the same be thick
and smooth ; squeeze a little lemon-juice in, and serve.

To botl Calf’s Head.

Clean it very nicely, and soak it in water, that it may
look very whzte take out the tongue to salt, and the
brains to make a little dish. Boil the head extremely
tender ; then strew it over with erumbs and chopped pars-
ley, and brown them ; or, if liked better, leave one side
]}lam Bacon and greens are to be served to eat with it.

The brains should be soaked in cold water, then
boiled ; and then mixed with melted butter, ELdliIEd
sage chopped, pepper, and salt, with or without the
tongue, which should be very tender.

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

Cold calf’s head eats well if grilled.

To hash Calf’s Head.

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

F 2
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cayenne, at first; and ten minutes before serving throw
in some shred parsley, and a very small bit of tarrazon
and knotted marjoram cut as fine as possible : just be-
fore you serve, add the squeeze of a lemon. Garnish
with forcemeat-balls, and bits of bacon rolled round.

Another way. —Bm] the head almost enough, and take
the meat of the best side neatly off the bone with a sharp
knife ; lay this into a small dish, wash it over with the
yolks of two eggs, and cover it with erumbs, a few herbs
nicely shred, a little pepper and salt, and a grate of nut-
meg, all mixed together first. Set the dish before the
fire, and keep turning it now and then, that all parts of
the head may be equally brown. In the mean time slice
the remainder of the head and the tongue, but first peel
the tongue ; put a pint of good gravy into a pan, with an
onion, a small bunch of herbs, (consisting of parsley,
basil, savory, tarragon, knotted marjoram, and a little
th}’me,) a little salt and cayenne, a shalot, a glass of
sherry, and a little oyster liquor. Boil this for a few
minutes, and strain it upon the meat, which should be
dredged with some flour. Add some mushrooms, either
fresh or pickled, a few truffles and morels, and two
spoonsful of ketchup ; then beat up half the brains, and
put this to the rest with a bit of butter and flour.
Simmer the whole.

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

Calf’s Head fricasseed.

Clean and half-boil a head ; cut the meat into small
bits, and putit into a tosser, with a little gravy made of
the bones, some of the water it was boiled in, a bunch
of sweet herbs, an onion, and a blade of mace. If you
have any young cockerels in the house, use the combs ;
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but first boil them tender, and blanch them ; or a sweet-
bread will do as well, cut in pretty large dice. Season
the gravy with a little pepper, nutmeg, and salt, rub
down someYlour and butter, and give all a boil together ;
then take out the herbs and onion, and add a little cup
of eream, but do not boil it in. Sert’e with small bits of
bacon rolled round, and balls,

To collar Calf’s Head.

Scald the skin of a fine head, clean it nicely, and take
out the brains. Boil it tender enough to remove the
bones; then have ready a good quantity of chopped pars-
ley, mace, nutmeg, salt, and white pepper, mixed well :
season it high with these : lay the parsley in a thick
layer, then a quantity of thick slices of fine ham, or a
beautifully-coloured tongue skinned, and then the yolks
of six nice yellow eggs stuck here and there about.
Roll the head quite close, and tie it up as tight as you
can. Boil it till the tape slackens, and then lay a weight
on it (without removing the bandage) till quite cold.
Keep it in a pickle of the liquor, vinegar and salt.

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

Calf’s Head stewed.

Half boil a very small head with the skin on, cut the
flesh in triangular bits, and stew with a brown but not
very rich sauce ; serve with forcemeat-balls and mush-
rooms, and season with salt, mushroom powder, and a
very little cayenne.

Calf’s Brains
May be dressed as follows, and are a pretty and good
dish :—Care must be taken not to cut them in dividing
the head ; clean particularly nice, and remove all the
large fibres and skin; soak them in several warm
waters ; blanch them, then souk them in lemon juice, in
which a bit of chervil has been steeped three hours.
Dry them well ; dip them in butter and fry them ; and
serve with the mHuwmn :—Make hot a ladleful of olaze,
some extremely small ¢ onions, browned in butter, arti-
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choke bottoms divided in half, and some mushroom
buttons, and serve round the brains ; or, after preparing
as above, serve in a rich white acidulated sauce with
lemon-juice.

Calves® Feet fricasseed.

Boil tender two feet in a shallow pan, observing not
to break them ; throw them into cold water for an hour ;
divide, and lay them in a little weak veal broth, and
simmer them half an hour, with a blade of mace and a
bit of lemon-peel ; which take out when you add half
a tea-cup of cream, and a bit of flour and butter.

Or serve them plain boiled, with parsley and butter.

Another way, for a Corner Dish.

Boil a large foot tender, split it in half, roll it in
warmed butter, then in fine crumbs ; then again in buiter
and crumbs ; boil it a fine brown, and serve in brown
gravy and with pickles.

Kidney.

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

Calf’s Hearl.

Stulf and roast the same as beef heart; or, being
sliced and seasoned, make it into a pudding as directed
for steak or kidney pudding.

Calf’s Luver.

Slice it, season with pepper and salt, and broil nicely ;
rub a bit of cold butter on it, and serve hot and hot,
with small slices of fat bacon, or on frying herbs, as
dressed in Staffordshire. (See Fegetables.)

Calf’s Liver roasted.

Wash and wipe it: then cut a long hole in it and
stuff it with crumbs of bread, chopped anchovy, herbs,
a good deal of fat bacon, onion, salt, pepper, a bit of
butter and an egg ; sew the liver up; then lard it, or
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wrap it in a veal-caul, and roast it. Serve with good
brown gravy and currant-jelly.

To dress Liver and Lights.

Half-boil an equal quantity of each, then cut themin
a middling-size mince, put to it a spoonful or two of
the water that boiled it, a bit of butter, flour, salt, and
pepper ; simmer ten minutes, and serve hot.

Sweetbreads,
For every mode of dressing, should be prepared by
half-boiling, and then putting them in cold water. This,
called blanching, makes them whiter and thicker, as
well as firmer.

To serve plain.
Do as above; wet with ege, and sprinkle erumbs,
salt, pepper, and chopped parsley, and finish dressing

in a Dutch oven. Serve with melted butter, with or
without a little mushroom ketchup.

Sweetbreads roasted,

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

Sweetbreads a-la-daube.

lanche two or three of the largest sweetbreads, lard
them with small pieces of bacon. Put them into a stew-
pan, with some good veal gravy, a little browning, and
the juice of half lemon ; stew them till quite tender
and just before serving thicken with flour and butter :
Herﬂrelwlth their gravy, with bunches of boiled celery
round.

Sweelbreads stewed.

After blanching, stuff them with a forcemeat of fowl,
fat and lean bacon, an anchovy, nutmeg, lemon-peel,
parsley, and a very little cayenne and thy me when well
mixed, add the yolks of two eggs, and il the sweet-
breads Fasten them lﬂ"‘(.thﬂl ‘with splinter-skewers,
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and lay them in a pan, with slices of veal over, and
bacon under them: season with pepper and salt, mace,
cloves, herbs, and sliced onion. Cover close over the
fire ten minutes, then add a quart of broth, and stew
gently two hours. Take out the sweetbreads, strain
and skim the broth, and boil it to half a pint; warm the
sweetbreads in it ; and serve with lemon round.

Sweethreads fricasseed while.

Blanch and slice them : thicken some veal gravy with
Hour and butter, mixed, a little cream, a little mushroom
powder, and add white pepper, nutmeg and grated le-
mon-peel ; stew these ingredients together a little, then
simmer the sweetbreads twenty minutes. When taken

off the fire, add a little salt and lemon-peel ; stir well,
and serve.

Sweetbreads fricasseed brown.

Cut them about the size of a walnut, flour, and fry
them of a fine broewn ; pour to them a good beef gravy,
seasoned with salt, pepper, cayenne, and allspice: sim-
mer till tender. Thicken with flour and butter. Morels,
truffles, and mushrooms may be added, and mushroom
ketchup.

Sweetbreads, if not served as a separate dish, make
a great addition to ragout and fricassees of other meat,
cut in slices. or very large dice, with or without truffles,
&c. Likewise in French or calf’s head pie, &c. Of
calf’s feet a delicate and nourishing fricassee is made.
The liquor in which they are boiled is used to make
jelly.

MUTTON.
Observations on Mutton.

Take away the pipe that runs along the bone of the
inside of a chine of mutton; and if to be kept a long
time, rub the part close round the tail with salt, after
first cuttine out the kernel. Wipe it, as well as all other
meats, daily, but do not take them into a warm kitchen
to do it.
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The kernel in the fat on the thick part of the leg
should be taken out by the butcher, for it taints first
there. The bloody part of the neck should be cut off
when first brought in. The brisket changes first in the
breast ; and if it is to be kept, it is best to rub it with
a little salt, should the weather be hot.

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

For roasting, mutton should hang as long as it will
keep, the hind-quarters especially, but not so long as to
taint; for, whatever fashion may authorize, putrid juices
ought not to be taken into the stomach ; but, by due
care, and a good larder, meat may be hung long, to the
great improvement of its flavour,

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

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

Leqg of Mutton.

If roasted, serve to eat with it currant-jelly, or onion
sauce, salad, and potatoes.

Boiled Leg of Mutton.

It should soak two hours in cold water, and be boiled
in a cloth. Serve with caper sauce, mashed turnips,
greens, and carrots. Or, for a small family, two dress-
ings may be made thus:—cut off a fillet, as of veal, to
roast, with or without stuffing. The knuckle may be
stewed with rice or barley for broth ; or thus—

Multon a-la-Ture.

Wash it nicely in water, and then soak it in vinegar,
and without drying, put it into a stewpan with a close
cover, laying some skewers in the bottom to prevent
the meat irmn sticking ; put in a bunch of sweet herbs,
three middling sized onions, and as much water as you
think will nm]w the stew of a due consistence, a blade
of mace, and a few peppercorns. Let it simmer very
slowly, and take care the rice does not burn. When
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the meat is very tender, take out the onions, herbs, and
spice, and heat up in it an ounce of butter, and some
salt.

Another mode of dividing a Leq of Mutton.

Turn the outside of the leg upwards, and, with a
small long knife, gently raise up the skin as far as the
knuckle, and about six or seven inches wide; and cut
two or three slices, either for cutlets or a small pie ;
mind to leave it smooth, and fasten the skin down with
small skewers.

To dress Haunch of Mutton.

Keep it as long as it can be preserved sweet by the
different modes directed ; let it be washed with warm
milk and water, or vinegar, if necessary; but when to
be dressed, observe to wash it well, lest the outside
should have a bad flavour from keeping. Put a paste of
coarse flour on strong paper, and fold the haunch in ; set
it in a cradle-spit at a great distance from the fire, and
allow proportionable time for the paste ; do not take it
off till about thirty-five or forty minutes before serving,
and then baste it continually. Bring the haunch nearer
to the fire before you take off the paste, and froth 1t up
as you would venison.

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

Serve with currant-jelly sauce.

Haunch of Multon to imitate Venison.

Choose a hind-quarter of the finest-fed fat mutton ;
cut it venison-fashion ; hang it as long as it will keep ;
wash it nicely, then lay it in a pan with the back down-
wards ; pour on it a bottle of port, mixed with+ twenty
cloves in finest powder, and half an ounce of pimento ;
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with which baste it frequently for twenty-four hours;
and without washing off the liquor, paper and roast as
by the last receipt. Baste with butter and wine, &ec.,
and serve with gravy prepared as before, and jelly-sauce.

Shoulder of Mutton roasted.

Serve onion sauce to eat with it; or Queen Mary’s
sauce, for which see Sauces.

To stew Shoulder of Mutton with Oysters.

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

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

Neck of Mutton

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

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

The scrag may be stewed in broth ; or with a small
quantity of water, some small onions, a Iew peppercorns,
and a little rice, .;uui served together. Or put into a pie.

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

When there is more fat to the neck or loin of mutton
than is agreeable to eat with the lean, it makes an un-

commonly good suet- -pudding, or crust for a meat-pie,
if cut very fine.
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To roast a Saddle of Mutlon.

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

Fiillet of Mutton glazed.

Take off the chump end of the loin, butter some .
paper, and put over it, and then paste as for venison ;
roast it two hours. Do not let it be the least brown.
Have ready some I'rench beans boiled, and drained on
a sieve: and while the mutton is being glazed, give
them one heat up in the gravy, and lay them on “the
dish with the meat over them.

Harrico.

Take off some of the fat, and cut the middle or best
end of the neck into rather thin steaks; flour aund fry
them in their own fat of a fine light brown. but not
enough for eating. Then put them into a dish while
you fry the carrots, turnips, and onions, the carrots and
turnips in dice, the uuimn aliced but they must only
be warmed, not browned, or youn need not fry them.
Then lay the steaks at thL bultum of a stewpan, the
'uenLt'lblea over them, and pour as much boiling water
as will just cover them : give one boil, skim well, and
then set the pan on the side of the fire to simmer gently
till the meat is tender. In three or four hours skim
them ; and add pepper, salt, and a spoonful of ketchup.

To hash Mutton.

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

Pickled cucumber, or walnut, cut small, warm in it
for change. Serve on sippets of bread.

Breast of Mutton.

Cut off the superfluous fat, and roast ; and serve the
meat with stewed cucumbers; or to eat cold, covered
with chopped parsley. Or half-boil, and then grill it
before the fire; in which case cover it with ecrumbs and
herbs, and serve with caper-sauce. Or if boned, take off
a good deal of the fat, and cover it with bread, herbs,
and seasoning ; then roll and boil till tender: pour over
it chopped walnuts in butter. Or make it into a pie.

To collar a Breast of Mutlon.

Bone it, and rub it with the yolk of an egg; strew
over it a little grated lemon-peel, pepper and salt; then
mix a tea-cupful of capers, two anchovies, a handful of
parsley, a few sweet herbs, all minced fine, and the
crumb of a penny loaf grated, which spread over the
mutton : roll it very tight, boil it two hours, and when
cold unbind the tape, and put it into a pickle of strong
salt and water one pint, and vinegar half a pint.

Loin of Mutton,

Roasted : if cut lengthwise as a saddle, some think it
eats better. Or for steaks, pies, or broth.

To roll Loin of Mutton.

Hang the mutton till tender : bone it; and lay a sea-
soning of pepper, allspice, mace, nutmeg, and a few
cloves, all in fine powder, over it. Next day prepare a
stuffing as for hare ; beat the meat and cover it with
the stuffing; roll it up tight and tie it. Ialf-bake it
in a slow oven; let it grow cold ; take off the fat, and
put the gravy into a stewpan; flour the meat, and put
it in likewise ; stew it till almost ready ; and add a glass
of port wine, some ketchup, and anchovy, and a little
lemon pickle, half an hour before serving; serve it in
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the gravy, and with jelly sauce. A few fresh mush-
rooms are a great improvement; but if to eat like hare,
do not use these nor the lemon pickle.

Mutton Ham.

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

Mutton Collops.

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

Mutton Cutlets in the Portuguese way.

Cut chops, and half fry them with sliced shalot or
onion, chopped parsley, and two bay-leaves ; season with
pepper and salt; then lay a forcemeat on a piece of
white paper, put the chop on it, and twist the paper up,
leaving a hole for the end of the bones to go through.

Broil on a gentle fire. Serve with sauce Robart ; or,
as the seasoning makes the cutlets high, a little gravy.

Mutton Chops

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

Steaks of Mutton or Lamb, and Cucumbers.

Quarter cucumbers, and lay them into a deep dish,
sprinkle them with salt; and pour vinegar over them.
Fry the chops of a fine brown, and put them into a
stewpan ; drain the cicumbers and put over the steaks ;
add some sliced onions, pepper and salt; pour hot
wzter or weak broth on them ; stew and skim well. If

the gravy be not thick enough, put in a bit of butter
rolled in a little flour.

Mutton Steaks Maintenon.

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

To dress Mutton Rumps and Kidneys.

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

in half, the white being left on; or with different
coloured pickles.
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Secoteh Hoteh Potch.

Cut the breast and backward ribs of mutton in small
pieces, also two pounds of beef, and simmer in three
Scotch pints, z. e, six quarts of water. Two hours be-
fore served, add several carrots, turnips, onions, let-
tuces, peas, and cauliflower, or cabbage.

Winter Hotch Potch.

Make of any two sorts of meat; stew with carrots,
onions, turnips and celery ; and rice, if chosen.

An excellent Hotch Potch.

Stew peas, lettuce, and onions, in a very little water,
with a beef or ham bone. While these are doing, fry
some mutton or lamb steaks, seasoned, of a nice brown 3
three-quarters of an hour before dinner, put the steaks
into a stewpan, and the vegetables over them; stew
them, and serve altogether in a tureen.

Another.

Knuckle of veal and scrag of mutton, stewed with
vegetables as above : to both add a bit of butter rolled
in flour.

Mutton kebobbed.

Take all the fat cut of a loin of mutton, and that on
the outside also if too fat, and remove the skin. Joint
it at every bone: mix a small nutmeg grated with a
little salt and pepper, crumbs, and herbs ; ; dip the steaks
into the yolks of three eggs, and sprinkle the above
mixture all over them. 'Then place the steaks together
as they were before they were cut asunder, tie them,
and fasten them on a small spit. Roast them at a quick
fire ; set a dish under, and baste themr with a good piece
of butter, and the liquor that comes from the meat ;
but throw some more of the above seasoning over.
When done enouglh, take it up, and lay it in a dish ;
have half a pint of good gravy ready besides that in tlu,
dish, and put into it two qlmunaful of ketchup, and rub
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down a tea-spoonful of Hour with it; give this a boil,
and pour it over the mutton, but first skim off' the fat
well. Mind to keep the meat hot till the gravy is quite
ready.

China Chilo.

Mince a pint-basin of undressed neck of mutton, or
leer, and some of the fat; put two onions, a lettuce, a
pint of green peas, a tea-spoonful of salt, a tea-spoonful
of pepper, four spoonsful of water, and two or three
ounces of clarified butter, into a stewpan closely co-
vered ; simmer two hours, and serve in the middle of a
dish of boiled dry rice. If cayenne is approved, add a
little. This cannot be done too slowly.

Mutton Scallops.

Mince dressed mutton with a very little fat, season
lightly with pepper and salt, and put into scallop-shells
about half full. Then put potatoes mashed with a
little milk, and a very small bit of butter ; smooth with
a spoon, and brown in a Dutch oven.

LAMB.

Leq of Lamb

Should be boiled in a cloth, to look as white as possible.
The loin fried in steaks and served round, garnished
with dried or fried parsley: spinach to eat with it: or
dressed separately, or roasted,

A hind-quarter of lamb is rarely roasted, but if fat and
young it is infinitely more juicy and well-flavoured than
the fore-quarter, or either joint dressed separately.

Fore-quarter of' Lamb.

Roast it, either whole or in separate parts. If left to
be cold, chopped parsley should be sprinkled over it.
The neck and breast together are called a scoven.

Breast of Lamb and Cucumbers.

Cut n[f'_lhu chine bone from the breast, and set it on
to stew witha pint of gravy. When the bones will
G
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draw out, put it on the gridiron to grill ; and then lay
it in a dish on cucumbers nicely stewed.

A Breast of House-Lamb.

Cut off the thin ends, half boil, then strew with crumbs
of bread, pepper, and salt; and serve in a dish of
stewed mushrooms.

Shoulder of Lamb forced with Sorrel-sauce.

Bone a shoulder of lamb, and fill it up with force-
meat ; braise it two hours over a slow stove. Take it
up, glaze it ; or it may be glazed only and not braised.
The method for both, see pages 106 and 107. Serve
with sorrel sauce under the lamb.

4 Lamb Steaks.

Fry them of a beautiful brown; when to be served,
throw overthem a good quantity of crumbs of bread {ried,
and crimped ]}m*-_,ley ; the receipt for doing which of a
fine colour will be given under the head of Peg.n-mf;few

Mutton or lamb steaks, seasoned and broiled in but-
tered papers, either with crumbs and herbs, or without,
are o genteel dish, and eat well.

Sauce for them, called Sauce Robari, will be found

in the list of Sauces.
House-Lamb Sleaks, white.

Stew them in milk and water till very tender, with a
bit of lemon-peel, a little salt, some pepper and mace.
Have ready some veal gravy, and put the steaks into it ;
mix some mushroom powder, a cup of cream, and the
least bit of flour; shake the steaks in this liquor, stir
it, and let it get quite hot, but not boil. Just before
you take it up, put in a few white mushrooms. This is
a good substitute when poultry is very dear.

House-Lamb Stealks, brown.

Season them with pepper, salt, nutineg, grated lemon-
peel, and chopped parsiey ; but dip thum first into cgg ;
fry them quick. Thicken some cood gravy with a blt
of flour and butter; and add to it a ‘-pt:mniul of port
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wine and some oysters; boil it up, and then put in the
steaks warm : let them heat up, and serve. You may
add palates, balls, or eggs, if you like.

Lamb Cutlets with Spinach.

Cut the steaks from the loin, and fry them: the spi-
nach is to be stewed and put into the dish first, and
then the cutlets round it.

Lamb’s Head and Hinge.

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

Lamb’s Iry.
Serve it fried of a beautiful colour, and with a good

deal of dried or fried parsley over it. Melted butter in
a tureen.

Lambs® Sweetbreads.

Blanch them, and put them a little while into cold
water. ‘Then put them into a stewpan, with a Jadleful
of broth, some pepper and salt, a small bunch of small
onions, and a blade of mace : stir in a bit of butter and
tlour, and stew half an hour. Have ready the yolks of
two or three eggs well beaten in cream, with a little
minced parsley and a few grates of nutmeg. Put in
some boiled aspar: agus-tops to the other fhm-’ra Do not
let it boil after the eream is in; but make it hot, and
stir it well all the while. Take great care it does not
curdle. Young French beans or peas may be added ;
first boil of a beautiful green.

Fricasseed Lamb-siones.

Skin and wash, then dry and flour them ; fry of a
beautiful brown, in hog’s lard. Lay them on a sieve
before the fire till you have made the following sauce :
Thicken almost half a pint of veal gravy with a bit of

G 2
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flour and butter, and then add to it a slice of lemon, a
large spoonful of mushroom ketchup, a tea-spoonful of
lemon-pickle, a grate of nutmeg, and the yolk of an egg
beaten well in two large spoonsful of thick cream. Put
this over the fire, and stir it well till it is hot, and looks
white ; but do not let it boil, or it will curdle. Then put
it in the fry, and shake it about near the fire for a
minute or two. Serve in a very hot dish and cover.

Fricassee of Lamb-stones and Sweetbreads, ancther way.

Have ready some lamb-stones blanched, parboiled, and
sliced. Flour two or three sweetbreads: if very thick,
cut them in two. Fry all together, with a few large
oysters, of a fine yellow brown. Pour the butter off'; and
add a pint of good gravy, some asparagus-tops about an
inch long, a little nutmeg, pepper and salt, two shalots
shred fine, and a glass of white wine. Simmer ten mi-
nutes ; then put a little of the gravy to the yolks of
three exos well beaten, and by degrees mix the whole.
Turn the gravy back into the pan, and stir it till of a
fine thickness without boiling. Garnish with lemon.

A very nice dish.

Take the best end of a neck of lamb, cut it into
steaks, and chop each bone so short as to make the
steaks almost round. Egg, and stew with crumbs, herbs,
and seasoning ; fry them of the finest brown; mash
some potatoes with a little butter and cream, and put
them into the middle of the dish raised high. Then
place the edge of one steak on another with the small
bone upward, all round the potatoes.

An Indian Burdwan Stew.

Cut up in slices ready-dressed lamb or veal, or in
joints a fowl ; put it into a stewpan with two spoonsful
of anchovy essence, three ditto of white wine, an ounce
of butter rubbed in flour, an onion sliced thin, and a
little cayenne. Cover very close, stew till perfectly
tender ; squeeze a lime, or lemon, over it in the dish.
Rice may be served as with currie.



PORK. 85

POLK.

Bacon hogs and porkers are differently cut up.
Porkers are not so old as hogs ; their flesh is whiter,
less rich, and not so tender. It is divided into four
quarters. The fore-quarter has the spring or fore-leg,
the fore-loin, or neck, and the belly-piece. The hind-
quarter has the leg and loin. The way to dress the
joints will be her eafter oiven. The hog is kept to a
larger size ; if it become extremely fat, it is not so con-
xement in the family of a gentleman as to farmers.

The chine of a hwr, or its ha{,kb-:fme, is cut down on
each side the whole 1eugtl1, and is a prime part, either
salted and boiled, or roasted. Itwill afford three or four
dressings, according to the size of the animal, and to the
quantity that may be required. The sides of the hog
are made into bacon : the inside being cut out, with very
little meat attached to the bone.

On each side the reis a large spare-rib, (which is usu-
ally divided into two), orze blade bone, and a sweet bone.
"The bacon is the whole outside, and contains the fore-
leg, the hind-leg or ham, and the intermediate parts,
which, altogether is called a flitch, or side of bacon.
It the ham be not taken off, it is called the gammon.
There are also griskins, Hog’s lard is the inner fat.

Pickled por k is made of the flesh of the hog, as well
as of the younger pig ; that of the latter dces not keep
o long in salt as the former.

The bacon hog is sometimes scalded, sometimes
singed ; the porker is always sealded.

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

The flesh of young pork is generally hard : if half
boiled before it is roasted, this inconvenience will be
obviated.

To pickle Pork.
‘The following proportions are for the middle partsof a
pretty large huﬂ' the hams and shoulders being cut out.
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Mix, finely pounded, four ounces of saltpetre, a pound
of coarse sugar, and two ounces of sal-prunella. The
pork having been well sprinkled with common salt, and
left to drain twenty-four hours, wipe it quite dry. then
rub in the above salts, mixed with four pounds of large
salt, laying the pieces into the pan or tub. In two days
rub each piece well with the pickle, and pack as closely
as possible. Place large pebbles on the pork to prevent
it from swimming in the liquor which the salt will
produce. If kept from the air, it will continue good a
whole year.

The meat of young porkers eats deliciously pickled,
but it takes the salt so readily, that it will not be long
in perfection : it requires only a little salt, and a small
proportion of saltpetre, if to be eaten soon.

N.B. The sal-prunella makes the fat look very clear.

To roast a Leg of Pork.

Choose a small leg of fine young pork: cut a slit in
the knuckle with a sharp knife ; and fill the space with
sage and onion chopped, and a little pepper and salt.
When half-done, score the skin in slices, but do not cut
deeper than the outer rind. Apple-sauce and potatoes
should be served to eat with it.

To boil a Leg of Pork.

Salt it eight or ten days, turning it daily, but do not
rub it after the first. 'When to be dressed weigh it : let
it lie half an hour in cold water to make it white: allow
a quarter of an hour for every pound, and half an hour
over from the time it boils up: skim it as soon as it
boils, and frequently after; but do not boil it fast, or it
will be hard. Allow water enough. Save some of it to
make peas-soup. Some boil it in a very nice cloth,
floured ; which gives a very delicate look. Serve peas-
pudding and turnips with it.

Loin and Neck of Pork

Mayv be roasted, and served with the same accompani-



PORK. a7

ments as the leg; used for steaks, or boiled. It eats
excellently in the following way :—

Simmer the best end of either of the joints till nearly
fit to eat; strip off the skin, put it in a little cradle spit,
wet it all over with yolks of eges, and thickly cover it
with bread-crumbs ; stuffing-herbs and chives chopped
fine, pepper and salt mixed. About a quarter of an
hour will make it a beautiful colour.

If convenient thus to dress a piece that has been lightly
salted a few days, leave out the salt in seasoning.

Shoulders and Breasts of Pork.

Put them into pickle, or salt the shoulder as a ham,
cut accordingly. When very nice they may be roasted.

Rolled Neck of Pork.

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

To parboil it before the herbs are put on will be an
improvement.

Spring or Forehand of Pork.

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

Sparerth

Should be basted with a very little butter and a little
flour, and then sprinkle with dried sage crumbled.
Apple sauce and potatoes for roasted pork.

Pork Griskin
Is usually very hard : the best way to prevent this is to
putl it into as much cold water as will cover it, and let it
boil up; then instantly take it off, and putitinto a Dutch
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oven: a very few minutes will doit. Remember to rub
butter over it, and then flour it, before you put it tothe
fire. Lay it in a dish on melted butter and mustard. It
should be seasoned with pepper and salt before roasting.

Blade-bone of Pork

Is taken from the bacon-hog ; the less meat left on it, in
moderation, the better, It 15 to be broiled ; and when
just done, pepper and salt it. Put to it a piece of but-
ter, and a tea-spoonful of mustard ; and serve it covered,
quickly. This is a Somersetshire dish.

To dress Pork as Lamb.

Kill a young pig of four or five months; dress the
fore-quarters trussed with the shank-bone close, having
taken off the skin. Serve with mint-sauce and salad.
The other parts will make delicate pickled pork, steaks,
or pies.

Pork-steaks.

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

To scald a sucking Piy.

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

[f you can get it when just killed, this is of great ad-
vantage. Let it be scalded, which the dealers usually
do; then put some sage, a large piece of stalish white
bread, salt, and pepper. into the belly, and sew it up.
Observe to skewer the legs back, or the under part will
not crisp.  Lay it to a brisk fire till thoroughly dry;
then have ready some butter in a dry cloth, and rub the
pig with it in every part. Dredge as much Hour over
as will possibly lie, and do not touch it again till ready
to serve; then scrape off’ the flour very carefully with a
blunt knife, rub the pig well with a buttered cloth, and
take ofi’ the head while at the fire : take out the brains,
and mix them with the gravy that comes from the pig.
Then take it up, and, without withdrawing the spit, cut
it down the back and belly, lay it into the dish, and chop
the sage and bread quickly as fine as you can, and mix
them with a large quantity of fine melted butter that has
very little lour. Put the sauce into the dish after the
pig has been split down the back, and garnished with
the ears and the two jaws ; take off’ the nppen part of the
head down to the snout. In Devonshire it is served
whole, if very small ; the head only being cut off to
agarnish as above.

It will require from an hour to an hour and a half to
roast.

f Pettitoes.

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

bread, and put the feet on the mince.
To make excellent mock Brawn.

Split and nicely clean a hog’s head; take out the
brains, cut off the ears, and rub a oood lel of salt into
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the head ; let it drain twenty-four hours ; then lay upon
it two ounces of saltpetre, and the same of common salt ;
in three days’ time lay the head and salt into a pan,
with just water enough to cover it, for two days more.

W’ﬂsh it well ; and boil until the bones will come out,
remove them, an{l chop the meat, as quick as pu&mble,
in pieces of an inch long ; but ﬁr:t take the skin care-
fully off the head and the tm]gue ; the latter cut in bits
as above. Season with pepper and salt. Put the skin
of one side of the head into a small long pan, press the
chopped head and tongue into it, and lay the skin of the
other side of the head over, and press it down. When
cold it will turn out and make a kind of brawn. The
head may probably be too fat, in which case prepare a
few bits of lean pork with the head. Boil two ounces
of salt, a pint of vinegar, and a quart of the liquor, and
when cold pour it over the head. The ears are to be
boiled longer than the head, cut in thin strips, and di-
vided about it, the hair being nicely removed. Re-boil
the pickle often.

Another mock Brawn.

Boil a pair of neat’s feet very tender; take the meat
off, and have ready the belly-piece of pork, salted with
common salt and saltpetre for a week. Boil this almost
enough ; take out the bones, and roll the feet and the
pork tn:rether Then roll it very tight with a strong
cloth and coarse tape. Boil it till very tender. then hang
it up in the cloth till cold ; after which keep it in a
sousing liquor, as is directed in the next page.

To collar Pig’s Head.

Scour the head and ears nicely ; take off the hair and
snout, and take out the eyes and the brains: lay it into
water one night; then drain, salt it extremely well with
common salt .1|1-:I saltpetre, and let it lie five ll.nq Boil
it enough to take out the bones ; then lay iton a dresser,
turning the thick end of one side of the head towards
the thin end of the other, to make the roll of equal size;
sprinkle it well with Eillt and white pepper, and roll it
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with the ears; and if you approve, put the pig’s feet
round the outside when boned, or the thin parts of two
cow-heels, Putit into a cloth, bind with a broad tape,
and boil it till quite tender; then put a good weight
upon it, and do not take off the covering till cold.

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

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

It likely to spoil, slice and fry it either with or with-
out butter.

To keep Brawn, the Cambridge way.

To two gallons of water put one pound of wheat-
bran, and a pound of salt; boil one hour; when cold,
strain it, and keep the brawn in it. In ten or twelve
days fresh pickle will be required. 1If, by length of
carriage or neglect, the brawn be kept too long out of
pickle, make as above, and having rubbed it well with
salt, and washed with come of the pickle, it will be
quite restored to its former goodness.

An excellent Suuce for Brawn, or Pig’s Feet and Ears.

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

To roast a Porker’s Head.

Choose a fine young head, clean it well, remove the
eyes and snout, and put bread and sage as for pig; sew
it up Fight, and on a string, or hanging jack, roast it
as a pig, and serve with the same sauce.

To prepare Pig’s Cheek for boiling.

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

To force Hogs> Ears.

Parboil two pair of ears, or take some that have been
soused : make a forcemeat of an anchovy, a little finely
minced veal, some sage, parsley, a quarter of a pound
of suet chopped, bread-crummbs, pepper, and only a little
salt. Mix all these with the yolks of two eggs; raise
the skin of the upper side of the ears, and stufl’ them
with the ubove. I'ry the ears in fresh butter, of a fine
colour ; then pour away the fat, and drain them : make
ready hdlf a pint of rich gravy, with a gluss of fine
sherry, three tea-spoonsful of made nmatald, a little bit
of flour and butter, a small onion whole, and a little
pepper or cayenne. Put these, with the ears, into a
stewpan, and cover it close ; stew it gently for halt an
hour, shaking the pan often. When done enough, take
out the onion, place the ears carefully in a dish, and
pour the sauce over them. If a larger dish is wanted,
the meat from two feet may be taken from the bones,
and added to the above.

Pigs’ Feet and Ears soused.

Clean carefully, soak them some hours, then boil
them tender; and having prepared a pickle of some of
the liquor that they were boiled in, and a quarter part
of vinegar and salt, boiled, pour over them cold. When
to be dressed, dry them, cut the feet in two, slice the
ears and fry them. Serve with butter, mustard, and
vinegar, in a boat. They may be dipped in batter, or
only floured.

Pigs’ Feet and Ears fricasseed.

Take feet and ears that have been boiled, but not
kept in pickle wherein was vinegar; boil them tender
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in milk, cut the feet into neat bits, and the ears into
strips of half an inch wide: wipe them, and simmer in
veal broth, with a bit of onion, mace, and lemon-peel.
Before you serve, add a little cream, flour, and butter;
boil up, and then salt.

Jelly of Pigs’ Feet and Ears.

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

Pigs’ Harslet.

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

Or serve in slices, with parsley for a fry.

Serve with a sauce of port wine and water, and mus-
tard, just boiled up, and put into a dish.

To make Black Puddings.

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

If there are not skins enough, put the stuffing into
basins, and boil it covered with flour cloths ; and slice
and fry it when used.

Anolther way.

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

Another way.

Boil a quart of half-grits in as much milk as will
swell them to the utmost ; then drain them, and add a
quart of blood, a pint of rich cream, a pound of suet,
some mace, nutmeg, allspice, and four cloves, all in
fine powder : two pounds of the hog’s leaf cut into dice,
two leeks, a handful of parsley, ten leaves of sage, a
large handful of pennyroyal, and a sprig of thyme and
knotted marjoram, all minced fine; eight eggs well
beaten, half’ a pound of bread crumbs that have been
scalded with a pint of milk, pepper and salt. Half fill
the skins, which must first be cleaned with the greatest
care, turned several times, and soaked in several waters,
and last in rose-water. Tie the skins in links, boil, and
prick them with a clean fork, to prevent their burst-
ing. Cover them with a clean cloth till cold.
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Excellent Hogs® Pudding, without Blood.

Boil a quart of grits in as much milk as will swell
them ; then add to them a pint of rich eream, a pound
of the liver half boiled, and minced fine, hall’ a pound
of beef-suet, two blades of mace, a nutmeg, six cloves,
a dessert E:pumlful of white pepper, the same quantity
of allspice, a large spoonful of salt, all in finest powder,
a Lu*nn hamlﬁﬂ Df parsley, ten leaves of sage, a large
handful of pennyroyal, a sprig of thyme, of k notted
marjoram, and of winter-savory, two leeks, and half a
tea-spoonful of shalot, or garlic, all mixed fine ; eight
egos well beaten, half a pound of erumbs of bread that
have been scalded in milk, and two pounds and a half
of the hog’s fat ; mix well, and add, it wanting, milk
to make the stuffing of a due thickness. Fill and boil
as before directed.

Another and plainer way, exceedingly good.

Half boil the lights, kidneys, and heart ; then chop
them small, and mix with a proportion of fat, grits
boiled in milk, pepper, salt, and pimento, in finest
powder ; and fill the skins when nicely cleaned. Pen-
nyroval and a small proportion of leek will improve the
mixture, according to some tastes.

White Hogs® Puddings.

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

Hogs' Lard.

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

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

To dry Hogs’ Cheeks.

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

To cure Hams.

Hang them a day or two; then sprinkle them with a
little salt, and drain them another day ; pound an ounce
and a half of saltpetre, the same quantity of bay-
salt, hall an ounce of sal-prunella, and a pound of the
coarsest sugar. Mix these well: rub them into each
ham every day for four days, and turn it. If a small
one, turn it every day for three weeks; if a large one,
a week longer; but do not rub after four days. Before
you dry it, drain and cover with bran. Smoke it ten
days.

Another way.

Choose the leg of a hog that is fat and well fed ; hang
and sprinkle it as above ; if large, put to it a pound of
bay-salt, four ounces of saltpetre, a pound of the coarsest
sugar, and a handful of common salt, all in fine powder,
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and rub it thoroughly. Lay the rind downwards, and
cover the fleshy parts with the salts. Baste it as often
as you can with the pickle ; the more the better. Keep
it four weeks, turning it every day. Drain it, and throw
bran over it; then hang it in a chimney where wood is
burnt, and turn it sometimes for ten days.

Another way.

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

Another way, that gives a higher flavour.

When the weather will permit, hang the ham three
days; mix an ounce of saltpetre with a quarter of a
pound of bay-salt, the same quantity of common salt,
and also of coarse sugar, and a quart of strong beer ;
boil them together, and pour them immediately upon the
ham ; turn it twice a day in the pickle for three weeks.
An ounce of black pepper, and the same quantity of all-
spice, in fine powder, added to the above, will give still
more flavour. Cover it with bran when wiped; and
smoke it from three to four weeks, as you approve : the
latter will make it harder, and give it more of the flavour
of Westphalia. Sew hams in hessings (that is, coarse
wrappers). Let it be smoked by wood, or over smother-
g smoke, made by wet straw and horse-litter.

A method of giving a still higher flavour.

Sprinkle the ham with salt, after it has hung two or
three days ; let it drain; make a pickle of a quart of
strong beer, half a pound of treacle, an ounce of co-
riander-seeds, two ounces of juniper-berries, an ounce of
pepper, the same quantity of allspice, an ounce of salt-
petre, half an ounce of sal-prunel, a handful of common

H
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salt, and a head of shalot, all pounded or cut fine, Boil
these all together a few minutes, and pour them over the
ham: this quantity is for one of ten pounds. Rub and
turn it every day for a fortnight ; then sew it up in a
thin linen bag, and smoke it three weeks, Take care
to drain i1t from the pickle, and rub it in bran before

drying.,

To make a Pickle that will keep for years, for Hams,
Tongues, or Beef, if boiled and skimmed between
each parcel of them.

To two gallons of spring water put two pounds of
coarse sugar, two pounds of bay and two pounds and a
half of common salt, and half a pound of saltpetre, in a
deep earthen glazed pan that will hold four gallons, and
with a cover that wﬂl fit close. Keep the beef or hams
as long as they will bear, before you put them into the
plLLlL ; and sprinkle them with coarse sugar in a pan,
from which they must drain. Rub the lmms &e., well
with the pickle, and pack them in close; putting as
much as the pan will hold, so thatl the pickle may cover
them. The pickle is not to be boiled at first. A small
ham may lie fourteen days, a large one three weeks ; a
tongue twelve days, and beef in proportion to its size.
They will eat well out of the pickle without drying.
When they are to be dried, let each piece be drained
over the pan; and when it will drop no longer, take a
clean sponge and dry it thoroughly. Six or eight hours
will smoke them, and there should be only a little saw-
dust and wet straw burnt to do this; but if put into a
baker’s chimney, sew them in a coarse cloth, and hang
them a week. Add two pounds of common salt and two
pints of water every time you boil the liquor.

To dress Hams.

If long hung, and very hard, put the ham into water
“a night, .mtl then let it lie either in a hole dug in the
emlh or on stones apuuhled with water, two or three
days, to mellow ; covering it with a heavy tub to keep
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vermin from it. In either case, let it be put into a linen
bag, and carefully covered. Wash and brush it well ;
put it into a boiler of water, and let it simmer from three
hours and a half to five hours, according to its size. It
is best to allow time enough, and it is easy to take up
the ham when done, and keep it hot over boiling water,
covered closely. Take off the skin as whole as you can,
as it keeps the cold ham moist. Strew raspings over
the ham, and garnish with carrot sliced. It should be
carefully pared, before boiling, to remove the rusty parts,
If some cloves, bay and laurel leaves, and a bunch of
herbs be boiled with a ham, it will have a fine flavour.
It to be braised, cover it well with meat in slices, over
and under, and put in roots and spices.

The water, with which it is to be completely covered,
to dress it, will be an excellent addition for brown sauce
or soups, instead of plain water.

The manner of cu ring Wiltshire Bacon.

Sprinkle each flitch with salt, and let the blood drain
off for twenty-four hours. Then mix a pound and a
half of coarse sugar, the same quantity of bay-salt, six
ounces ol saltpetre, and four pounds of coarse salt ; rub
this well on the bacon, turning and wetting it in every
part, daily, for a month ; then hang it to dry, and after-
wards smoke it ten days.

The above quantity of salt is sufficient for a whole
hog, of about seven or eight score.

Another way.

Take off all the inside fat of a side of a well-fed hog,
lay it on a long board or dresser, rub it well with com-
mon salt, and let it lie a day, that the blood may drain
from it. Beat fine a pound of bay-salt and four ounces
of saltpetre, and mix these with two pounds of the
coarsest sugar, and a quarter of a peck of common coarse
salt. Lay the pork on some tray that will hold the
pickle ; or, if you have not that convenience, the side
may be divided into two, after the ham is taken off; and

n2
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then a large pan will contain it. Rub the salt well into
the pork, lay the skin downwards, and baste it every
day with the pickle for a fortnight ; then drain it dry,
hang it over wood, smoke a few days, and keep it after-
wards in a dry but not hot place. Hams and bacon
should hang clear of every thing, and not touch a wall.
Observe to wipe the blood from the pork before it be put
into the pickle. If kept in the kitchen, or in a damp
place, it will become rusty. If bacon and hams are put
into a bag of coarse hessings while smoking, they will
be preserved from the soot of the chimney ; after which
they should be covered with coarse paper, and kept from
the air.

In the vicinity of the sea, or in any damp situations,
bacon does not keep well ; it will in that case be found
convenient to keep the pork in pickle, and dry such a
piece, fresh and fresh, as shall be used in a month or
two. The pickle must completely cover the meat, which
should be pressed down by very large pebbles.

SAUSAGES, &c.
Veal Sausages.

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

Mutton Sausages.

Take a pound of the rawest part of the leg of mutton
that has been either roasted or boiled ; chopit extremely
small, and season it with pepper, salt, mace, and nut-
meg : add to it six ouncesof beef-suet, some sweet herbs,
two anchovies, and a pint of oysters, all chopped very
small ; a quarter of a pound of grated bread, some of
the anchovy-liquor, and the yolks and whites of two eggs
well beaten. Put it all, when well mixed, into a little
pot, and use it by rolling it into balls, or sausage-shape,
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and frying. If approved a little shalot may be added,
or garlic, which is a great improvement.

Pork Sausages.

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

An excellent Sausage to eat cold.

Season fat and lean pork with some salt, saltpetre,
black pepper, and allspice, all in fine powder, and rub
into the meat ; the sixth day cut it small, and mix with
it some shred shalot or garlic, as fine as possible. Have
ready an ox-gut that has been scoured, salted, and soaked
well, and fill it with the above stuffing ; tie up the ends,
and hang it to smoke as you would hams, but first wrap
it in a fold or two of old muslin. It must be high-dried.
Some eat it without boiling, but others like it boiled
first. 'The skin should be tied in different places, so as
to make each link about eight or nine inches long.

Spadbury’s Oxford Sausages.

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

Portuguese Sausages.

From the back and loins of a fine two-year old porker
cut all the fat and lean into pieces about an inch square.
Season with Spanish or red pepper, black pepper, salt,
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and garlic, beat all fine together ; then cover the mix-
ture with any sort of wine which is not sweet, adding
more as the former is absorbed, for eight days.

Fill the largest skins you can get with the meat, fat
and lean alteumtely, occasionally adding some of the
wine. Tie up in links, and hang them in a room where
they will not get damp, or become too dry, and they
will keep twelve months.

They are served boiled or fried, to eat with white
meat as a relish.

Sausages of cold Veal, Turkey, or Fowl.

Of either of the above minces three spoonsful, two
ditto of suet, one ditto of grated bread, one ditto of
ham, a little parsley, lemon-thyme, and chives. Mix
these with a little pepper, salt, and a small bit of
pounded mace, the yolk of an egg, and half a tea-spoon-
ful of flour. Roll and fry to garnish a fricassee, or
minced veal.

Rissoles.

Chop the white part of a chicken that has been
dressed, or any white meat; add a very little lemon-
peel, onion, white pepper, salt, nutmeg, and mace ; mix
all with a little butter, and a spoonful of cream ; wrap
the mince up in a thin puff-paste in the form of sau-
sages, rub them over with the yolk of egg, and cover
them with erumbs of bread gmtu{ very fine. Fry of a
licht brown, and serve them in erimped parsley. They
may be done without paste, but must be mixed with an
ege to bind the mince, and be wetted with another on
the surface, as they require more crumbs.

Croquets

may be made of the same ingredients as rissoles, but
rolled into a thin paste of flour and w ater, and fried.
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PART 111

POULTRY, GAME, &e.

To choose Poultry, Game, &c.

A Turkey Cock.—Ir¥ young, it has a smooth black leg,
with a ‘-hﬂlt spur. if fresh, the eyes full and brig ht
and the feet supple and moist. If stale, the eyes will
be sunk, and the feet dry.

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

Foiwls.—If a cock is young, his spurs will be short ;
but take care to see they have not been cut or paired,
which is a trick often practised. His comb should be
a bright red. If fresh, the vent will be close and dark.
Pullets are best just before they begin to lay, and yet
are full of egg : it old hens, their combs and legs will
be rough ; if young, they will be smooth. A good capon
has a thick belly and a large rump: there is a particular
fat at his breast, and the comb is very pale. Black-
legoed fowls are most juicy, therefore to be preferred
for roasting.

Geese.—The bill and feet of a a young one will be yel-
low, and there will be but few hairs upon them ; if old,
they will be red; if fresh, the feet will be pliable ; if
stale, dry and stiff. Those that are thick in the breast,
moderately fat, and the fat a good colour, are the best.
Geese are called green till three or four months old.
Green geese should be scalded ; a stubble goose should
be picked dry.

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

Pigeons should be very fresh ; when they look flabby
about the vent, and that part is discoloured, they are
stale. 'The feet should be supple; if old, the feet are
harsh. The tame ones are larger than the wild, and are
thought best by some persons; they should be fat and
tender; but many are deceived in their size, because a
full crop is as large as the whole body of a small pigeon.
The flesh of the wood-pigeon is dark-coloured : if pro-
per'y kept, the flavour is equal to teal.

Plovers.—Choose those that feel hard at the vent,
which shows they are fresh. In other respects choose
them by the same marks as other fowl. When stale,
the feet are dry. They will keep sweet a long time, and
are better for hanging. There are three sorts ; the gray,
green, and bastard plﬂvm, or lapwing.

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

Partridges—They ave in season in autumn. If
young, the bill is of a dark colour, and the legs yellow-
ish ; if fresh, the vent will be firm ; but this part will
]DUl{ greenish if stale.

Pheasants.—The cock-bird is accounted best, except
when the hen is with egg. If yvoung, he Ima short
blunt or round spurs; but if uId lhm are long and
sharp.
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General Directions for Poultry and Game.

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

Contrary to the usual custom, all poultry should be
drawn as soon as killed, or at least as soon as bought,
which prevents the disagreeable flavour so often per-
ceived in chickens. The cook must, in doing this, be
careful not to crack the gall-bladder, for then no washing
will remove the bitterness. Ignorant cooks sometimes
draw fowls by cutting a hole in their side, but it should
be done through the vent, and that being cut off, a string
should fasten the rump close to the front part.

Fowls for boiling should soak an hour or two in skim-
milk. When trussed and singed, Hour them well, tie
them in a cloth; put them in cold water, and set them
over a slow fire ; cover the saucepan close and let them
simmer ; as soon as the scum rises, remove it carefully,
cover them close up again, and boil them gently twenty
minutes ; take them off the fire, and the steam will suffi-
ciently finish them, if kept in.

All poultry requires thorough washing, but above all
pigeons, lest the corn on which they feed | should remain
in the crop: they should not be picked till going to be
dressed.

Pigeons and ducks may be dressed as soon as killed.

In dressing wild-fowl, be careful to keep a clear, brisk
fire. Let them be done -:}i a bright brown, but not much
roasted, or the fine flavour will be rleatm}, ed. They, as
well as tame birds, require to be continually basted, and
to be sent up beautifully frothed.

Tame fowls require more roasting, being longer in
heating through. A large fowl will take three-quarters
of an hour, a middling one half an hour; and a very
small one, or a chicken, twenty minutes. The fire must
be quick and clear before any fowls are put down. A
capon will require from half an hour to thirty-five
minutes ; a goose an hour; wild ducks a quarter of an
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hour, widgeons the same ; pheasants half an hour; a
small turkey, stuffed, an hour and a quarter; a large one
longer in proportion, observing that the stuffing keeps it
back ; turkey poults twenty minutes; grouse a quarter
of an hour; quails ten minutes; woodcocks twenty
minutes ; partridges from twenty to twenty-five minutes.
A hare will take an hour; the hind parts require most
heat, and that should be attended to, as it is common for
the thick part of the thigh to be underdone, as well as
the shoulders. The blood stagnated round the neck and
shoulders is not easily removed: to do this, put those
parts into a pan of lukewarm water; before dressing,
rub and squeeze it out.

Pigs and geese require a brisk fire and quick turning.
The former will take from an hour to an hour and a half
to roast, according to the size, and an iron pig-plate
should be hung on the bar, to prevent the middle of the
pig from being ready before the thicker parts. A strip
of paper, two inches wide, to cover the whole length of
the breast of the goose, will prevent that being dried up
before the more solid parts be ready.

Directions how to blanch, braise, glaze, force, and
lard,

To blanch.

Put the article in cold water over the fire, and when
it boils up, take it out and plunge it into cold water,
and let it remain until cold. This gives plumpness and
whiteness.

Tongues, palates, &e., are said to be blanched, when,
after long boiling, the skin can be peeled off'; and the
latter will become thicker by being put into cold water
as above.

To braise.

Put the meat you would braise into a new stewpan,
and cover it with thick slices of fat bacon ; then lay
round it six or eight onions, a faggot of hueei herbs,
some celery, and if to be brown, some thick slices of
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carrots, and trimmings, or fresh meat bones you have,
and a pint and a half of water, or the same quantity of
stock, which you will find directed under the head of
Soups and Gravies. Over the meat lay a sheet of white
paper : according to what the meat 1s, add seasoning.
Cover the pan close, and set it over a slow stove ; it will
require two or three hours, as its size and quality may
direct. Then put the meat and gravy into a colander
to drain, and keep it quite hot ; skim the gravy carefully,
and boil it as quick as you can, till it thickens ; then,
with a brush kept for the purpose, do over the meat,
and if that has been lardered, put it into the oven for a
few minutes, This is called glazing, and is much in
use for made-dishes. The glaze should be a clear yellow
brown ; a glass of sherry may be put to it before it is
set to thicken over the fire. (See To braise Chickens,
p- 113.)
To glaze, without braising.

Fowis or meat may be dressed in any way chosen,
without bacon, and a gravy, boiled to a glaze, brushed
over, as above. Hams, tongues, and stewed beef, to eat
cold, are thus done. Whether by giving the appearance
of French cookery to our good old English dishes any
advantage be gained in look or flavour every one must
judge for himself; but ham and tongue, in the opinion
of many, are best when served as formerly.

To force Fowls, &e.

Is to stuff any part with forcemeat, and is usually put
between the skin and the flesh.

To lard Meat, Fowls, Sweetbreads, §e.'

Have ready larding pins of different sizes, and accord-
ing to the article to be done cut slices of bacon into bits
of a proper length, quite smooth, and put into a larding
pin to suit it, with which pierce the skin and a very little
of the meat, leaving the bacon in, and the two ends of

equal length outwards. Lard in rows, the size you
think fit.
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POULTRY.
To boil Turkey.

Hen birds are the best for boiling. Make a stuffing of
bread, herbs, some beef-suet, a little shred ham, a little
shred lemon-peel, an anchovy, a bit of butter, salt, pep-
per, and nutmeg, mixed with an egg; put this into the
crop, and tie it close. Boil the turkey in a floured cloth.
Against the time when it should be ready, prepare a fine
oyster-sauce, very thick of the butter, and pour over it.
(See that article, and another kind of sauce for boiled
turkey among the Sauces.)

Put the turkey in cold water; skim often; cover
close : if a young one of moderate size, boil half an
hour, take it off, and the steam will finish it to greater
perfection in a few minutes than longer boiling.

To roast Turkey.

The head should be cut off, except in turkey poults;
and in drawing take care not to tear the liver, nor let the
gall touch it. Put a stuffing of sausage-meat ; or if
sausages are to be served in the dish, a bread stuffing :
in either a very little shred shalot is an improvement.
As this makes a large addition to the size of the bird,
observe that the heat of the fire is constantly to that
part, for the breast is often not done enough. A little
strip of paper should be put on the bone, to hinder it
from scorching while the other parts roast. Baste well,
and froth it up. Serve with gravy in the dish, and plenty
of bread-sauce in a sauce-tureen. Add a few crumbs and
a beaten egg to the stuffing ol sausage-meat.

The sinews of the legs should be drawn, whichever
way it is dressed: this is done by first breaking them
between a door and a door-case just above the joint that
unites the thigh and leg.

Pulled Turkey.

Divide the meat of the breast by pulling instead of
cutting; then warm it in a spoonful or two of white
aravy, and a little cream, grated nutmeg, salt, and a
little flour and butter ; do not boil it. ’l he leg should
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be seasoned, scored and broiled, and put into the dish
with the above round it. Cold chicken does as well.

An incomparable Relish, or Devil, of Turkey.

On the rump, gizzard, and a drum-stick, put salt,
pepper, and cayenne. Let them be broiled, and brought
back as hot as possible ; cut them in small pieces, pour
over a ladle of mustard, ditto of melted butter, a spoon-
ful of soy, ditto of lemon-juice, and some of the gravy
out of the dish ; mix quickly, and hand round.

To boil Fowls,

Flour them, and put them into boiling water. For
time, and other particulars, see general directions for
dressing poultry. Choose those that are not black-legged
for boiling. Serve with parsley and butter; oyster,
lemon, liver, or celery sauce. If fordinner, ham, tongue,
or bacon is usually served to eat with them ; as likewise
greens or young cabbages.

To stew a Fowl with Rice.

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

Pilaw.

Boil rice as for currie. Line a pie-dish with ham or
lean bacon, sliced very thin. Cut up a fowl in joints, or
part of a breast of veal in pieces, season with pepper and
salt, and put to the ham with two large onions stuck
with cloves; then fill up the dish with the rice. Lay a
common paste over, and bake one hour in a quick oven,
having first put a quarter of a pint of gravy in. Take off
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the crust before serving, and garnish with hard eggs,
boiled onions, and Indian pickle.

Fowls roasted.

Serve with egg-sauce, bread-sauce, or parsley and but-
ter in tureens; or garnished with sausages, or scalded
parsley.

A large barn-door fowl, well hung, should be stuffed
in the crop with sausage-meat; and served with gravy
in the dish, and with bread-sauce. 'The head should be
turned under the wing, as a turkey.

Fowls broiled.

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

Another way.

Cut a large fowl into four quarters, put them on a
bird-spit, and tie that on another spit, and half roast;
or hall roast the whole fowl, and finish on the gridiron,
which will make it less dry than if wholly broiled. The

fowl that is not cut before roasted must be apht down
the back after.

Davenport Fowls.

~ Hang young fowls a night ; take the livers, hearts, and
temlt,rt'-.»t parts of the rrl?mrdfs, the last being previously
boiled, shred very small, with half handful of young
clary, an anchovy to each fowl, an onion, and the yolks
of four eggs boiled hard, with pepper, salt and mace, to
your taste. Stuff’ the fowls with this, and sew up the
vents and necks quite close, that the water may not get
in. Boil them in salt and water till almost done ; then
drain them and put them into a stewpan with butter
enouch to brown them. Serve with a good deal of
melted butter, with either soy or ketchup in it.

A nice way lo dress a Fowl for a small dish.
Bone, singe, and wash a young fowl; muake a force-
meat of four ounces of veal, two ounces ol scraped lean
of ham, two ounces of fat bacon, two hard yolks of eggs

b= 1= e
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a few sweet herbs chopped, two ounces of beef-suet, a
tea-spoonful of lemon-peel minced quite fine, an anchovy,
salt, pepper, and a very little cayenne. Beat all in a
mortar, with a tea-cupful of crumbs, and the yolks and
whites of three egas. Stuff' the inside of the fowl, and
draw the legs and wings inward ; tie the neck and rump
close. Stew the fowl in a white gravy ; when it is done
through, and tender, add a large cupful of cream, and a
bit of butter and flour ; give it one boil, and serve ; the
last thing, add the squeeze of a lemon.

Fricassee of Chickens.

Rather more than half boil, in a small quantity of
water: let them cool ; then cut up; and put to simmer
in a little gravy made of the liquor they are boiled in,
and a bit of veal or mutton, onion, mace, and lemon-
peel, some white pepper, and a bunch of sweet herbs,
When quite tender, keep them hot while you thicken the
sauce in the following manner: strain it off, and put it
back iuto the saucepan with a little salt, a scrape of
nutmeg, and a bit of flour and butter; give it one boil ;
and when you are going to serve, beat up the yolk of an
egg, add half a pint of cream, and stir them over the
fire, but do not let it boil. It will be quite as good with-
out the egg.

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

A beautiful and excellent way of dressing Fowls.

When nicely clean, and free from every feather and
plug, singe them. Bone, and draw inwards the leg and
pinion of the wing. Stuff with sausage-meat, and tie
the neck and vent. Roast, and serve with gravy in the
dish, and bread-sauce in a tureen. If the fowls are
young, and properly kept, they are equal to turkey. If
the quantity of forcemeat be thought too much, one
fowl may be put within the other,
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To pull Chickens.

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

Another way.,

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

Chicken Currie.

Cut up the chickens raw, slice onions, and fry both in
butter with great care, of a fine light brown ; or if you
use chickens that have been dressed, fry only the onions.
Lay the joints, cut into two or three pieces each, into a
stewpan, with a veal or mutton gravy, and a clove or
two of garlic. Simmer till the chicken is quite tender.
Half an hour before you serve it, rub smooth a spoonful
or two of currie-powder, a spoonful of flour, and an
ounce of butter ; and add this, with four large spoons-
ful of cream, to the stew. Salt to your taste. Hhen
serving, squeeze in a little lemon.

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

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

Another, more easily made.

Cut up a chicken or young rabbit ; if chicken, take
off the skin. Roll each piece in a mixture of a large
spoonful of flour, and half an ounce of currie-powder.
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Slice two or three onions, and fry them in butter, of a
light brown ; then add the meat, and fry altogether till
the meat begins to brown. Put it all into a stewpan,
and pour boiling water enough just to cover it. Sim-
mer very gently two or three hours. 1f too thick, put
more water half an hour before serving.

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

To braise Chickens.

Bone, and fill them with forcemeat. ILay the bones
and any other poultry trimmings into a stewpan, and
the chickens on them. Put to them a few onions, a
fagoot of herbs, three blades of mace, a pint of stock,
and a glass or two of sherry. Cover the chickens with
slices of bacon, and then white paper ; cover the whole
close, and put them on a slow stove for two hours. Then
take them up, strain the braise, and skim off the fat
carefully ; setit on to boil very quick to a glaze, and do
the chickens over it with a brush.

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

Ducks roasted.

Stuff one with sage and onion, a dessert-spoonful of
crumbs, a bit of butter, and pepper and salt; let the
other be unseasoned. 'They should be done to a turn,
and go up finely frothed, with a rich gravy in the dish.

To boil Ducks.

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

To stew Duchs.

Half roast a duck ; put it into a stewpan with a pint
of beef-gravy, a few leaves of sage and mint cut small,
pepper and salt, and a small bit of onion shred as fine

I
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as possible. Simmer a quarter of an hour and skim
clean; then add near a quart of green peas. Cover
close, and simmer near half an hour longer. Putin a
piece of butter and a little flour, and give it one boil ;
then serve in one dish.

To hash Ducks.

Cut a cold duck into joints; and warm it, without
boiling, in gravy, a glass of port wine, a tea-spoonful
of made mustard, and a little butter and flour.

To roast Goose.

After it is prepared (see Directions for Poultry), let
it be well washed and dried, and a seasoning put in of
onion, sage, and pepper and salt. Fasten it ticht at the
neck and rump, and then roast. Put it first at a dis-
tance from the fire, and by degrees draw it nearer. A
slip of paper should be skewered on the breast-bone.
Baste it very well. When the breast is rising, take off
the paper ; and be careful to serve it before 1hc breast
falls, or it will be spoiled by coming flatted to table.
Let a good gravy be sent in the dish. Apple sauce for
a stubble goose, gooseberry sauce for a green one. A
alass of port, a ladle of mustard, and some salt, put into
the goose when the apron is cut off, give an additional
flavour to the old goose.

To stew Giblets.

Do them as will be directed for giblet pie, until the
gizzavds are perfectly tender ; season them with salt
and pepper, and a very small piece of mace. Before
serving, give them one boil and a cup of cream, and a
piece of butter rubbed in a tea-spoonful of flour. Each
gizzard and liver divided into four, the neck into three,
and the wings into two,

Pigeons

May be dressed in such a variety of ways, that they are
most useful birds. See Directions for Poultry, for
cleaning, &e.
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Roast Pigeons

Should be stuffed with parsley, either cut or whole, and
seasoned within. Serve with parsley and butter. Peas
or asparagus should be dressed to eat with them,

Pigeons left from dinner may be either stewed ten
minutes in a good gravy, with forcemeat balls ready
fried ; or made into a pie : if the latter, let a beef-steak
be stewed tender in a little water, and put both at the
bottom of the dish, the pigeons next, and cover them
with a piece of fat bacon to keep them moist; season
as usual, and add the yolks of eggs boiled hard. The
crust in this case must be thin, that it may not require
long baking.

To stew Pigeons.

Take care that they are quite fresh, and carefully
cropped, drawn, and washed ; then soak them half an
hour. 1In the mean time, cut a hard white cabbage in
slices (as if for pickling) into water: drain it and then
boil it in milk and water ; drain it again, and lay some
of it at the bottom of a stewpan. Put the pigeons upon
it, but first season them well with pepper and salt ; and
cover them with the remainder of the cabbage. Add a
little broth, and stew gently till the pigeons are tender ;
then put among them two or three spoonsful of cream,
and a piece of butter and flour, for thickening. After
a boil or two, serve the birds in the middle, and the
cabbage placed round them.

Another way.

Stew the birds in a good brown gravy, either stuffed

or not; and seasoned high with spice and mushrooms
fresh, or a little ketchup.

To broil Pigeons.

After cleaning, split down the backs, pepper and

sf_ﬂt them, and broil them very nicely; pour over them

either stewed or pickled mushrooms in melted butter,
and serve as hot as possible,

I 2

—
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Wood Pigeons.

Let them hang to be tender; roast and serve with a
rich gravy. They must not be roasted so much as the

common pigeons,

To pickle Pigeons.

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

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

Pigeons in jelly : a beauliful dish.

Save some of the liquor in which a knuckle of veal
has been boiled : or boil a calf’s or a neat’s foot : put
the broth into a pan with a blade of mace, a bunch of
sweet herbs, some white pepper, lemon-peel, a slice of
lean bacon, and the pigeons. The heads and feet must
be left on, but the nails must be clipped close. Bake
them, and let them stand to be cold. Season them as
you like, before baking. When done, take them out of
the liquor, cover them close to preserve the colour, and
clear the jelly by boiling with the whites of two eggs;
then strain it through a thick cloth dipped in boiling
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water, and put into a sieve. The fat must be perfectly
removed before it be cleared. Put the jelly over and
round them rough. They must be trussed, and the neck
propped up with skewers, to appearin a natural state,
before they are baked.

Another way.

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

This dish has a very handsome appearance in the
middle range of a second course ; or, when served with
the jelly roughed large, it makes a side or corner thing,
its size being then less. The head should be kept up as
‘if alive, by tying the neck with some thread, and the
legs bent as if the pigeon sat upon them.

To pot Pigeons.

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

Larks and other small Birds.

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

GAME, &e.
To keep Game, &ec.

Game ought not to be thrown away even when it has
been kept a very long time ; for when it seems to be
spoiled, it may often l}e made fit for eating, by nicely
cleaning it, and washing with vinegar and water. If
there is danger of birds not keeping, draw, crop, and
pick them ; then wash in two or three waters, and rub
them with salt. Have ready a large saucepan of boiling
water, and plunge them into it one by one; drawing
them up and down by the legs, that the water may pass
through them. Let them stay five or six minutes in;
then hang them up in a cold place. When drained,
pepper and salt the inside well. DBefore roasting, wash
them well. -

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

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

To clarify Butter for potted Things.
Puat it into a sauce-boat, and set that over the fire in
a stewpan that has a little water in it.  When melted,
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take care not to pour the milky parts over the potted
things : they will sink to the bottom.

Pheasants and Partridges.

Roast them as a turkey ; and serve with a fine gravy
(into which put a very small bit of garlic) and bread-
sauce. When cold they may be made into excellent
patties, but their flavour should not be overpowered by
lemon. For the manner of trussing a pheasant or par-
tridge, see Plate 1X.

To pot Partridge.

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

A very cheap way of potling Birds.

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

The butter that has covered potted things will serve
for basting, or for paste for meat pies.

To pot Moor Game.

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

G‘J"‘ﬂ use.

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

To roast Wild Fowl.

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

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

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

Wild Ducks, Teal, Widgeons, Dun-Birds, &e.

Should be taken up with the gravy in. Baste them with
butter ; and sprinkle a little salt before they are taken
up, put a good gravy upon them, and serve with shalot-
sauce in a boat.

Woodcocks, Snipes, and Quails,

Keep good several days. Roast them without drawing,
and serve on toast. Butter only should be eaten with
them, as gravy takes off’ from the fine flavour. The
thigh and back are esteemed the most. In helping, the
aﬂ],r must be careful to remove first a small bitter bag
from the trail. For the manner of trussing a woodcock

or snipe, see Plate IX.
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To pot Woodcocks.

Pluck and draw six woodcocks, skewer their bills
through their thighs, put their legs through each other,
and their feet on their breasts. Season with pepper,
salt, and mace. Put them into a deep pot, with a pound
of butter on them. Bake them in a moderate oven, and
not too much. Draw the gravy from them, then put
them into potting-pots. Take all the clear butter from
the gravy, and put it upon them. Fill up the pots with
clarified butter. Keep them in a dry place. Snipes
may be done in the same manner.

Ruffs and Rees

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

To dress Plovers.

Roast the green ones in the same way as woodcocks
and quails (see above), without drawing ; and serve on

a toast. Gray plovers may be either roasted or stewed
with gravy, herbs, and spice.

Plovers’ Eqgs

Are anice and fashionable dish. Boil them ten minutes,

and serve either hot or cold : the former on a napkin ;
the latter on moss.

To roast Ortolans.

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

Guinea and Pea Fowl

Taste much like pheasant, if properly hung; dress and

serve the same way. Their eggs are delicate, and must
boil one minute and a half.
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Hares,

If properly taken care of, will keep a considerable time,
and even when the cook fancies them past eating may
be in the highest perfection ; which they cannot be if
eaten when fresh killed. As they are usually paunched
in the field, the cook cannot prevent this; but the hare
keeps longer, and eats much better, if not opened for
four or five days, or according to the weather.

If paunched, as soon as a hare comes in it should be
wiped quite dry, the heart and liver taken out, and the
liver scalded to keep for the stuffing. Repeat this wip-
ing every day ; mix pepper and ginger, and rub on the
inside ; and put a large piece of charcoal into it. If
the spice is applied early, it will prevent that musty
taste which long keeping in the damp occasions, and
which also affects the stuffing.

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

To roast Hare.

After it is skinned let it be extremely well washed,
and then soaked an hour or two in water ; and if old,
lard it, which will make it tender, as also will letting it
lie in vinegar. If, however, it is put into vinegar, it
should be exceedingly well washed in water afterwards.
Put a large lEIl':lllll” stuffing into the belly, and then
sew it up. Baste it well with milk till half done, and
afterwards with butter. If the blood has settled in the
neck, soaking the part in warm water, and putting it to
the fire warm, will remove it, especially if you also nick
the skin here and there with a small knife to let it out.
The hare should be kept at a distance from the fire at
first. Serve with a fine {roth, rich gravy, melted butter,
and currant-jelly sauce ; the gravy in the dish. For
stuffing use the liver, an anchnn, some fat ba{-ﬂn, a
little suet, herbs, pepper, salt, nutmeg, a little onion,
crumbs of bread, and an egg to bind it all. The ears
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must be nicely cleaned and singed, and made crisp.
They are reckoned a dainty.
For the manner of trussing a hare, see Plate IX.
The proper stuffing is directed under the article
Forcemeal.
To jug an old Hare.

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

Broiled and hashed Hare.

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

The other parts, warmed with gravy and a little stuff-
ing, may be served separately.

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

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

Rabbits
May be dressed in various ways .as follows :—
Roasted with stuffing and gravy, like hare, or withou t
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stuffing ; with sauce of the liver and parsley chopped
in melted butter, pepper, and salt, or larded. For the
manner of trussing a rabbit for either roasting or boil-
ing, see Plate IX,

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

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

Fricasseed, as before directed for chickens.

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

Potted.

To make a Rabbit taste much lihe Hare.

Choose one that is young, but full-grown ; hang it
in the skin three or four days; then skin it ; and lay it,
without washing, in a seasoning of black pepper and
allspice in a very fine powder, a glass of port wine, and
the same quantity of vinegar. Baste it occasionally
for forty hours ; then stuff' it, and roast it as a hare,
and with the same sauce. Do not wash off the l:qtmr
that it was soaked in.

To pot Rabbuts.

Cut up two or three young but full-grown ones, and
take the leg-bones oft at the thigh; pack them as closely
as p{:-ss:ble in a small pan, after seasoning them with
pepper, mace, cayenne, salt, allspice, all in very fine
powder. Make the top as smooth as you can. Keep
out the heads and the carcasses, but take off the meat
about the neck. Put a good deal of butter, and bake
the whole gently. Keep it two days in the pan; then
shift it into small pots, adding butter. The livers also
should be added, as they eat well.
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PART 1Y.
SOUPS AND GRAVIES.

General directions respecting Soups and Gravies.

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

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

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

If richness or greater consistency be wanted, a good
lump of butter, mixed with flour, and boiled in the
soup, will give either of these qualities.

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

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

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

If colour be wanting, fry some onions, with flour, of
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a good brown (but do not burn), and add to the soup;
or put a piece of bread, toasted as hard and brown as
possible, but not blackened. Or melt some fine white
sugar in an iron ladle till it becomes brown, pour upon
it boiling water, and stir it; give it a boil, and keep it
for use in a bottle,

The shank bones of mutton should be saved; and
after soaking and brushing may be added to give rich-
ness to gravies or soups. They are also particularly
nourishing for sick persons.

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

Truffles and morels thicken soups and sauces, and
give them a fine flavour. Wash half an ounce of each
carefully, then simmer them a few minutes in water, and
add them with the liquor, to boil in the sauce, &e., till
tender.

Marrow-bones, after the marrow has been taken out
for puddings, or roast-beef bones, make fine pea soup.

The water in which meat has been boiled makes ex-
cellent soups for the poor by the addition of vegetables.

sours, &c.
Colouring of Soups or Gravies.

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

A clear brown Stock for G-rm'y-ﬁ':mp or Gmry.

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

Mock Turtle.

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

A cheaper way toprepare Mock Turtle.

Prepare half a calf’s head, without the skin, as above ;
when the meat is cut off, break the bones and put them
into a saucepan with some gravy made of beel and veal
bones, and seasoned with fried onions, herbs, mace, and
pepper. Have ready two or three ox-palates boiled so
tender as to blanch, and cut into small pieces ; to which
a cow-heel, likewise cut into pieces, is a great improve-
ment. Brown some butter, flour, and onion, and pour
the gravy to it; then add the meats as above, and stew.

Half a pint of sherry, an anchovy, two spoonsful of
walnut-ketchup, the same of mushroom-ketchup, and
some chopped herbs as before. Balls, &e.

Another way.

Put into a pan a knuckle of veal, two fine cow-heels,
two onions, a few cloves, peppers, berries of allspice,
mace, and sweet herbs; cover them with water, then tie
a thick paper over the pan, and set it in an oven for
three hours. When cold, take off the fat very nicely ;
cut the meat and feet into bits an inch and a half
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square ; remove the bones and coarse parts; and then
put the rest on to warm, with a large spoonful of walnut
and one of mushroom ketchup, half a pint of sherry or
Madeira wine, a little mushroom-powder, and the jelly
of the meat. When hot, if it wants any more seasoning,
add some ; and serve with hard eggs, forcemeat balls,
a squeeze of lemon, and a spoonful of soy.
This 1s a very easy way, and the dish is excellent,

Another way.

Stew a pound and a half of scrag of mutton, with
from three pints of water to a quart; then set the broth
on, with a calf’s foot, and a cow-heel, cover the stewpan
tight, and simmer till you can get off the meat from the
bones in proper bits. Set it on again with the broth, a
quarter of a pint-of Madeira wine or sherry, a large
onion, half a tea-spoonful of Cayenne pepper, a bit of
lemon-peel, two anchovies, some sweet herbs, eichteen
oysters cut into pieces and then chopped fine, a tea-
spoonful of salt, a little nutmeg, and the liquor of
the oysters; cover it tight, and simmer three-quarters
of an hour, Serve with forcemeat balls, and hard eggs
in the tureen,

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

An excellent Soup.

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

An excellent while Soup.

Take a scrag of mutton, a knuckle of veal, after cut-
ting off as much meat as will make collops, two or three
shank-bones of mutton nicely clezned, and a quarter of
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a pound of very fine undressed lean gammon of bacon ;
with a bunch of sweet herbs, a piece of fresh lemon-
peel, two or three onions, three blades of mace, and a
dessert-spoonful of white pepper; boil all in three quarts
of water, till the meat falls quite to pieces. Next day
take off’ the fat, clear the jelly from the sediment, and
put it into a saucepan of the nicest tin. If macaroni
is used, it should be added soon enough to get perfectly
tender, after soaking in cold water. Vermicelli may be
added after the thickening, as it requires less time to
do. Have ready the thickening, which is to be made
as follows :—

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

A plainer white Soup.

Two or three pints of soup may be made of a small
knuckle of veal, with seasoning, as directed in the last
article ; and both served together, with the addition of a
quarter of a pint of good milk. Two spoonsful of cream,
and a little ground rice, will give it a proper thickness.

Giblet Smfp.

Scald and clean three or four sets of goose or duck
giblets ; set them to stew, with a pound or two of gravy-
beef, scrag of mutton, or the bone of a knuckle of veal,
an ox-tail, or some shanks of mutton, with three onions,
a large bunch of sweet herbs, a tea-spoonful of white
pepper, and a large spoonful of salt. TPut five pints of
water, and simmer fill the gizzards (which must be each
in four pieces) are quite tender ; skim nicely, and add a

K
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quarter of a pint of cream, two tea-spoonsful of mush-
room powder, and an ounce of butter mixed with a
dessert-spoonful of flour. Let it boil a few minutes,
and serve with the giblets. It may be seasoned, instead
of eream, with two ul;w-_sea of ahen‘y or madeira, a larce
spoonful of ketchup, and some cayenne. \When in the
tureen, add salt.
Partridge Soup,

Skin two old birds, and cut them into pieces, with
three or four slices of ham, a stick of celery, and three
large onlons cut into slices. Fry them all in butter till
brown, but take care not to burn them. Then put
them into a stewpan, with five pints of' boiling water,

a few peppercorns, a shank or two of mutton, and :
lltile salt. Stew it gently two hours; then strain 1l:
through a sieve, and put it again into a stewpan, with
some stewed celery and fried bread ; when it is near
boiling, skim it, pour it into a tureen, and serve it
up hot.

Grouse Soup

I's made in the same way, only using one onion ; adding
Jamaica pepper, and half a dozen of cloves, but no
celery.

Macarom Soup.

Boil a pound of the best macaroni in a quart of good
stock till quite tender ; then take out half and put it
into another stewpot. To the remainder add some
more stock, and boil it till you can pulp all the maca-
roni through a fine sieve. Then add together that, the
two Iu’luma, a pint or more of cream bmlmn hot, the
macaroni that was first taken out, and half a pmmd of
orated Parmesan cheese ; make it hot, but do not let it
boil.  Serve it with the crust of a FlEﬂLh roll cut into
pieces the size of a shilling.

A Pepper-pot to be served in a Tureen.
To three quarts of water put vegetables according to
the season : in summer, peas,. lettuce, and spinach ; in
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winter, earrots, turnips, celery, and onions in both.
Cut small, and stew with two pounds of neck of mutton,
or a fowl, and a pound of pickled pork, in three quarts
of water, till quite tender.

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

Pepper-pot may be made of various things, and is
understood to be a due proportion of fish, flesh, fowl,
vegetables, and pulse.

Grr:wy S'uup.

Wash and soak a leg of beef’; break the bone, and set
it on the fire with a gallon of water, a large bunch of
sweet herbs, two large onions, sliced, and fried a fine
brown, (but not burnt,) two blades of mace, three cloves,
twenty berries of allspice, and forty black peppers.
Stew till the soup is as rich as you choose ; then take
out the meat, which will be fit for the aer'nmt'-_. table,
with a little of the gravy. Next day take off the cake
of fat ; which will serve for basting, or for common pie-
crust. Have ready such vegetables as you choose to
serve. Cut carrots, turnips, and celery small, and sim-
mer till tender ; some people do not like them to be
sent to table, only the flavour of them. Boil vermicelli
a quarter of an hour, and add to it a large spoonful of
soy, and one of mushroom-ketchup. A French roll
should be made hot, put into the soup till moist through,
and served in the tureen. The soup must be strained
after the meat is removed.

Vegetable Soup.

Pare and slice five or six cucumbers; and add to
these the inside of as many cos-lettuces, a sprig or two
of mint, two or three onions, some pepper and salt, a

2
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pint and a half of young peas, and a little parsley. Put
these, with half a pound of fresh butter, into a sauce-
pan, to stew in their own liquor, near a gentle fire, half
an hour ; then pour two quarts of boiling water to the
vegetables, and stew them two hours ; rub down a little
flour into a tea-cupful of water, boil it with the rest
fifteen or twenty minutes, and serve it.

Very small suet dumplings, boiled in water, and
added to this and the following soups, in the tureen,
are an improvement.

Another way.

Peel and slice six large onions, six potfatoes, six car-
rots, and four turnips; fry them in half a pound of
butter, and pour on them four quarts of boiling water.
Toast a crust of bread as brown and hard as possible,
but do not burn it ; put that, some celery, sweet herbs,
white pepper, and salt, to the above ; stew it all gently
four hours, then strain it through a coarse cloth: have
ready sliced carrot, celery, and a little turnip, and add
to your liking ; and stew them tender in the soup. If
approved, you may add an anchovy, and a speonful of
ketchup.

Herb Soup.

Clean and ent small six Silesia or cabbage lettuces,
a large handful of spinach, purslain, white beet-leaves,
a few young onions, and a little parsley. Take the seeds
out of three laroe cucumbers, eut the cucumbers in slices,
and, with half a pint of spinach-juice, add to the above.
Put the vegetables into a stewpan, with half a pound of
butter ; stir round till the latter melts ; cover close, and
set the pan over a very gentle fire for two hours. Then
pour in boiling water, until of a proper thickness : season
with pepper and salt. Let the soup simmer an hour :
put in some asparagus tops, boiled and cut in bits ; and
if it be not of a proper consistence, or there appear any
fat on the top, mix a tea-spoonful of flour with half’ a
cup of cold water, and add it half an hour before serv-
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ing. A French roll quartered, fried bread, or suet
dumplings, may be put into the soup.
Turnip Soup.

Take off a knuckle of veal all the meat that can be
made into cutlets, &e., and set the remainder on to stew,
with an onion, a bunch of herbs, a blade of mace, some
whole pepper, and five pints of water: cover it close ;
and let it do on a slow fire, four or five hours at least.
Strain it, and set it by till next day ; then take the fat
and sediment from the jelly, and simmer it with turnips
cut into small dice till tender, seasoning it with salt
and pepper. Before serving, rub down half a spoonful
of flour with half a pint of good eream, and the size of
a walnut of butter, and boil a few minutes. Let a small
roll simmer in the soup till wet through, and serve this
with it. It should be as thick as middling cream.

Old Peas Soup.

Save the water in which beef or pork has been boiled ;
and, if too salt, put as much fresh water to it ; or use
fresh water entirely, with roast-beef bones, a ham or
cammon bone, or an anchovy or two. Simmer these
with some good whole or split peas; the smaller the
quantity of water, at first, the better. Simmer till the
peas will pulp through a colander; then set the pulp,
and some of the liquor that boiled the peas, with two
carrots, a turnip, a leek, and a stick of celery cut into
bits, to stew till all is quite tender.

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

If for maigre days, instead of bones, &c., four ounces
of butter will make it equally rich.

Green Peas Soup.

In shelling the peas, divide the old from the young ;

put the old ones, with an ounce of butter, a pint of

water, the outside leaves of a lettuce or two, two onions,
pepper, and salt, to stew till you can pulp the peas ; and
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when you have done so, put to the liquor that stewed
them some more water, the hearts and tender stalks of
the lettuces, the young peas, a handful of spinach cut
small, and salt and pepper to relish properly, and stew
till quite soft. If the soup is too thin, or notrich enough,
either of these faults may be removed by adding an
ounce or two of butter, mixed with a spoonful of rice or
wheat Hour, and boiled with it half an hour. Before
serving, boil some green mint, shred fine, in the soup.

When there is plenty of vegetables, no meat is neces-
sary : but if meat be preferred, a pig’s foot or ham-bone,
&c., may be boiled with the old peas, which is called
the stock. More butter than is mentioned above may
be used with advantage, if the soup is required to be
very rich. When peas first come in, or are very young,
the stock may be made of the shells, washed, and boiled,
till they will pulp with the above; more thickening
will then be wanted.

Use spring water for fresh peas soup.

Another, as used in Italy.

Boil three pints of full-grown peas in five pints of
water, until tender enough to pulp through a coarse
sieve ; then put the pulp, a cos-lettuce, two aood-sized
cucumbers sliced, and a pint of young peas, into the
liquor : stew gently, until the vegetables become ex-
tremely tender ; then add pepper and salt to your taste,
chopped mint, and two ounces of butter rubbed in a
spoonful of flour, and boil ten minutes.

Dried Green Peas Soup, quite equal to that made of
fried Peas.

Set on three half pints of split green peas, a quart of
soft water, and two ounces of fresh butter; letthem gently
simmer until they will entirely pass through a colander.
Have ready half a pint of spinach-juice and a lettuce,
and put with the peas as much water as will make the
soup, when boiled, a proper thickness. Let it simmer till
ready ; then remove the lettuce, and add some asparagus-
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heads ; or if you have none, two leaves of spinach cut
as small as middling-sized peas; and, with two ounces
of butter and a little flour, boil the soup twenty mi-
nutes. Young peas may be substituted to great advan-
tage for the asparagus, when they come into season;
and the soup being made of the dry split peas will be a
oreat convenience, should the crop be small. Season
with pepper and salt, and a good-sized knob of white
sugars
Carrot Soup.

Put some beef-bones, with four quarts of the liquor in
which a leg of mutton or beef has been boiled, two
large onions, a turnip, pepper, and salt, into a saucepan,
and stew for three hours. Have ready six large carrots
scraped and cut thin ; strain the soup on them, and
stew them till soft enough to pulp through a hair-sieve
or coarse cloth; then boil the pulp with the soup, which
IS to be as thick as peas soup. If too thick, add some
broth; if the contrary, add a little flour rubbed down
with two spoonsful of the soup. Use two wooden spoons
to rub the carrots through. Make the soup the day
before it is to be used. Pulp only the red part of the
carrot, and not the yellow. Season with salt, cayenne,
and three knobs of white sugar.

Onion Soup.

Into the water that has boiled a leg or neck of mut-
ton, put carrots, turnips, and (if you have one) a shank-
bone, and simmer two hours. Strain it on six onions,
first sliced and fried of a light brown ; simmer three
hours, skim it carefully, and serve. Put into it a little
roll, small dumplings, or fried bread.

Spinach Soup.

Shred two handsful of spinach, a turnip, two onions,
a head of celery, two carrots, and a little thyme and
parsley. Put all into a stewpot, with a bit of butter the
size of a walnut, and a pint of broth, or the water in
which meat has been boiled ; stew till the vegetables
are quite tender; work them through a coarse cloth or
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sieve with a spoon : then to the pulp of the vegetables,
and liquor, put a quart of fresh water, pepper, and salt,
and boil all together about an hour. Have ready some
suet dumplmpa the size of a walnut: and before you
put the soup into the tureen, put them into it. The
suet must not be shred too fine ; and take care that it
is quite fresh.

Beef and Cabbage Soup, as in Scotland.

Put a rump, or brisket of beef; of ten or twelve pounds,
into ten quarts of water, some carrots, turnips, whole
onions, and black pepper, tied in a bit of muslin, and
six good-sized cabbages in quarters. Stew slowly six
hours, or until the meat be quite tender. Serve the beef
in a soup-dish, with the soup and vegetables. All the
vegetables are sometimes omitted except the cabbage.

Scotch Leek Soup.

Put the water that has boiled a leg of mutton into a
stewpot, with a quantity of th_lpped Ieeks, and pepper
and salt ; simmer them an hour; then mix some oat-
meal with a little cold water quite smooth, pour it into
the soup, set it on a slow part of the fire, and let it
simmer gently ; but take care that it does not burn.

Scotch Cockie Leekie.

Stew a large fowl, a marrow-bone, and two or three
pounds of beef, with two or three Scotch pints of water,
and the white ends of two or three dozen of leeks, cut
in pieces, until well flavoured. Just before serving, add
half a pound of prunes, which, and the fowl, dish with
the soup; but not the meat or marrow-bone. The
latter, when put to boil, must be divided, and the mar-
row-bone left uncovered.

Another.

Put seven 1‘1{)1:11(15 of the upper end of a leg of beef,
and an old fowl, in a pot, with water enough to cover it,
the white parts uf two or three dozen of leeks half boiled
and sliced, and a pound of prunes. Stew till the meat
be tender, skimming it well.
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Scoteh Bﬂ?‘fﬂy Broth.

Set on the fire two ounces of pearl barley, with
three Scotch pints of salt water; when it boils, skim it,
and add what quantity of salt beef or fresh brisket you
choose, and a marrow-bone, with a good quantity of
leeks, cabbages, or savoys, and let it simmer four or
five hours. Or you may use turnips, onions, and grated
carrots.

Scotch Mutton Broth.

Soak a neck of mutton in water for an hour ; cut off
the scrag, and put it into a stewpan with two quarts of
water. As soon as it boils, skim it well, and then sim-
mer it an hour and a half'; then take the best end of
the mutton, cut it into pieces (two bones in each),
take some of the fat off, and put as many as you think
proper: skim the moment the fresh meat boils up, and
every quarter of an hour afterwards. Have ready four
or five carrots, the same number of turnips, and three
onions, all cut, but not small; and put them in soon
enough to get quite tender: add four large spoonsful of
Scotch barley, first wetted with cold water. The meat
should stew three hours. Salt to taste, and serve all
together. Twenty minutes before serving, put in some
chopped parsley and some salt. It is an excellent
winter-dish.

Hare Sﬂup.

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

Ox Tail Soup.

Two or three ox-tails will make it stronger than a
large quantity of meat without these, and form a very
nourishing soup.

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

Hessian Soup and Ragout.

Clean the root of a neat’s tongue very nicely, and
half an ox’s head, with salt and water, and soak them
afterwards in water only. Then stew them in five or
six quarts of water, till tolerably tender. Let the soup
stand to be cold ; take off the fat, which will make
good paste for hot meat-pies, or will do to baste. Put
to the soup a pint of split peas, or a quart of whole
ones, twelve carrots, six turnips, six potatoes, six large
onions, a bunch of sweet herbs, and two heads of ce-
lery. Simmer them without the meat, till the vegeta-
bles are done enough to pulp with the peas through a
sieve ; and the soup will then be about the thickness of
cream. Season it with pepper, salt, mace, allspice, a
clove or two, and a little cayenne, all in fine powder.
If the peas are bad, the soup may not be thick enough;
then boil it in a slice of roll, and put it through a co-
lander ; or add a little rice ﬂﬂul, mixing it by dﬂﬂll:'{«:-f«

For the Ragout, cut the nicest part of the head, the
kernels, and part of the fat of the root of the tongue,
into small thick pieces. Rub these with some of the
above seasoning, and put them into a quart of the
liquor, kept out for that purpose before the vegetables
were added; flour well, and simmer them till nicely
tender. T hen put a little mushroom and walnut -ketchup,
a little soy, a glass of port wine, and a tea-spoonful of
made !T]'.l‘-l"’lt(l ; and boil all up together before served.
If for company, serve with small eggs and forcemeat-

balls.

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

Soup-a-la Sap.

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

Portable Soup.

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

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

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

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

Anothier.

Flour and fry a quart of green peas, four onions
sliced, the coarse stalks of celery, a carrot, a turnip, and
a parsnip ; then pour on them three quarts of water.
Let it simmer till the whole will pulp through a sieve.
Then boil in it the best of the celery cut thin, and a
piece of butter rubbed in flour.

To stew Beef’s Check.

Clean and soak well half an ox-head, and a large heel ;
take the meat from the bones, and put it into a coarse
pan with three onious sliced, and fried brown, without
becoming burnt, in butter and flour, a bunch of sweet
herbs ; of allspice, pepper, and salt, a large spoonful each.
Lay the bones close on the meat, and pour on three
quarts of water. Cover the pan with a coarse brown
paper, tie closely, and let it stand in the oven ten hours;
or put it by the side of the fire, in a covered pot. When
done, take off the bones, and pour the soup and meat
into a pan : when to be used, take off the fat, and having
warmed the soup, cut little bits of the meat to come up
or not, as may be chosen. A little celery, carrot, and
turnip may be boiled in a basin of it In a very short
time, if minced small; and the flavour will be improved,
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without endangering its turning sour, by being put in
at first, as meat does not ferment so soon as vegetables.

Chicken Broth.

Skin an old fowl, cut it down the back, from which
remove the rump and the brown parts adhering to the
bones. Wash the fowl, and put it into three pints of
water, with two blades of mace, and a spoonful of washed
rice: let it boil up, skim it nicely twice, then stop the
saucepan close, and simmer three hours. The flavour
of parsley, &c., may be given.

Veal Broth.

Malke as above, of the scrag end of neck of veal: a
pound to a pint will make it pretty good.

Stock for brown or white Fish Soups.

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

The gravy from potted herrings, or hunter’s beef, gives
the most delicious flavour to soups; and in families
where fish soups are much used, the former would be
found a valuable preparation, if for that purpose only.

Eel Soup.

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

Skate Soup.

Malke it of the stock directed for fish soup, with an
ounce of vermicelli boiled in it, a little before it is served.
Then add half a pint of ecream, beaten with the yolks of
two eggs. Stir it near, but not on the fire. Serve it
with a small French roll made hot in a Dutch oven,
and then soaked in the soup an hour.

Excellent Lobster Soup.

Take the meat from the claws, bodies, and tails of six
small lobsters; take away the brown fur, and the bag in
the head ; beat the fins, chine, and small claws, in a
mortar. Boil it very gently in two quarts of water, with
the crumb of a French roll, some ground white pepper,
salt, two anchovies, a large onion, sweet herbs, and a
bit of lemon-peel, till you have extracted the goodness
of them all. Strain it off. Beat the spawn in a mortar,
with a bit of butter, a quarter of a nutmeg, and a tea-
spoonful of flour: mix it with a quart of eream. Cut
the tails into pieces, and give them a boil up with the
cream and soup. Serve with forcemeat-balls made of
the remainder of the lobster, mace, pepper, salt, a few
crumbs, and an ege or two. I.et the balls be made up
with a bit of flour, and heated in the soup.

Crayfish or Prawn Soup.

Boil six whitings, and a large eel, (or the eel and half
a thornback, well cleaned,) with as much water as will
cover them ; skim them clean; and put in whole pepper,
mace, ginger, parsley, an onion, a little thyme, and
three cloves. Boil to a mash. Pick a safficient num-
ber of crayfish, or prawns; pound the shells and a little
roll; but first boil them with a little water, vinegar,
salt, and herbs: put this liquor over the shells in a sieve:
then pour the other soup clear from the sediment. Chop
a lobster, and add this to it, with a quart of good beef-
oravy ; and also the tails of the crayfish, or the prawns,
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and some flour and butter ; and season as may be liked,
if not high enough.

Oyster Soup.,

Take two quarts of fish stock, as directed in page 141 :
beat the yolks of ten hard eggs, and the hard part of two
quarts of oysters, in a mortar, and add this to the stock.
Simmer it all for half an hour; then strain it off, and
put it and the oysters (cleared of the beards, and nicely
washed) into the soup. Simmer five minutes: have
ready the yolks of six raw eggs well beaten, and add
them to the soup. Stir it all well one way, on the side
of the fire, till it is thick and smooth, but do not let it
boil.  Serve with a roll moistened in the soup.

Another Oyster Soup, as made at Oystermouth, in South
Wales.

Make a rich mutton broth, with two large onions,

three blades of mace, and black pepper. When strained,

pour it on a hundred and fifty oysters, without the

beards, and a bit of butter rolled in flour. Simmer
aently a quarter of an hour, and serve with a roll.

GRAVIES.

Observations on Gravies, in addition to those given
in common with Soups.

As gravy meat is an article of considerable expense in
many families where a large table is not kept, every hint
which may tend to diminish superfluities, without de-
creasing the flavour of the dishes, must be acceptable
to a good economist,

Gravy may be made quite as good of the skirts of
beef, kidney, or milt, or of the liver of a fat ox, as of any
other kind of meat, if cut in pieces, fried with onions,
and seasoned with herbs and spices, as other gravies.
Gravy may also be made of the knuckle of dressed mut-
ton, if much be not required.

The bones and pieces of meat cut off’ to make joints
appear well, called trimmings, as likewise those of fowls,
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may be made by a skilful cook to answer the same
purpose.

All the shank-bones of legs and shoulders of mutton
should be thrown into water, and, after good soaking
and brushing, be long boiled ; the water in which they
are done will add greatly to the richness of gravy, as
does the jelly of cow-heels. The latter must lie all
night in water, which causes the jelly to be of a good
colour. When boiled three hours, and become cold, let
the fat be carefully taken off; and when apparently
quite clear, lay some white paper upon it, rubbing it close
with a spoon, which will remove every particle of grease,
and it will be as pure as the jelly of a calf’s foot.

Tarragon and knotted marjoram, by some called Lon-
don thyme, give the flavour of French cookery, and are
a great improvement to gravies; but should be added
only a short time before serving.

Truffles and morels thicken and improve the flavour
of gravies and soups: half an ounce being carefully
washed of each, simmer them in a pint of water, and
add the whole.

To make Gravy that will keep a week.

Cut lean beef thin, put it into a frying-pan without
any butter or fat, and set it on a fire covered, but take
care it does not burn: let it stay till all the gravy that
comes out of the meat is dried up into it again, often
shaking it: put as much water as will cover the meat,
and lei that stew away. Then put to the meat a small
quantity of water, herbs, onions, spice, and a bit of lean
ham : simmer till it is rich, and keep 1t in a cool place.
Do not take off the fat till going to be used.

Another way.

Lay meat at the bottom of a stewpan with two or
three ounces of butter, and herbs and roots strewed over
it : cover close, and set it on a slow part of the stove.
When the gravy is drawn out, shake it into the meat,
and let it remain till nearly dried up again; then add
as much water as required.
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Clear Gravy.

Slice beef thin; broil a part of it over a very clear
quick fire, just enough to give colour to the gravy, but
not to dress it put that and the raw into a very nicely
tinned stewpan, with two onions, a clove or two, whole
black pepper, berries of allspice, and a bunch of sweet
herbs ; cover it with hot water, give it one boil, and
skim it well two or three times: then cover it, and sim-
mer till quite strong.

Cullis, or brown Gravy.

Lay over the bottom of a stewpan as much lean veal
as will cover it an inch thick ; then cover the veal with
thin slices of undressed gammon, two or three onions,
two or three bay-leaves, some sweet herbs, two blades
of mace, and three cloves. Cover the stewpan, and set
it over a slow fire ; but when the iuices come out, let
the fire be a little quicker. When the meat is of a fine
brown, fill the pan with good beef broth, boil and skim
it, then simmer an hour: add a little water, mixed with
as much flour as will make it properly thick : boil it
half an hour, and strain it. This will keep a week.

Bechamel, or white Gravy.

Cut lean veal into small slices, and the same quantity
of lean bacon or ham ; put them into a stewpan with a
good piece of butter, an onion, a hlade of mace, a few
mushroom-buttons, a bit of thyme, and a bay-leaf; fry
the whole over a very slow fire, but not to brown it ;
thicken it with flour. Add an equal quantity of good
veal or mutton broth, and cream. Let it boil gently
one hour, stirring it all the time; strain it through a
soup-strainer.

A Gravy without Meat.

Put a glass of small beer, a glass of water, some pep-
per, salt, lemon-peel grated, a bruised clove or two, and
a spoonful of walnut-pickle or mushroom-ketchup into
a basin. Slice an onion, flour and fry it in a piece of
butter till it is brown. "Then turn all the above into a

L
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small tosser, with the onion, and simmer it covered
twenty minutes. Strain it ofl' for use, and when cold,
take off the fat.

A rich Gravy.

Cut beef into thin slices, according to the quantity
wanted : slice onions thin, and flour both ; fry them of
a light pale brown, but do not on any account suffer
them to get black : put them into a stewpan, pour boil-
ing water on the browning in the frying-pan, boil it up
and pour on the meat. Put toit a bunch of parsley,
thyme, and savory, a small bit of knotted marjoram,
the same of tarragon, some mace, berries of allspice,
whole black peppers, a clove or two, and a bit of ham
or gammon of bacon. Simmer till you have extracted
all the juices of the meat; and be sure to skim the mo-
ment it boils, and often after. If for a hare, or stewed
fish, anchovy should be added.

Gravy for a Fowl when there s no Meat to make it of.

Wash the feet nicely, and cut them and the neck
small : simmer them with a little bread browned, a slice
of onion, a bit of parsley and thyme, some pepper and
salt, and the liver and gizzard, in half a pint of water,
till half wasted. Take out the liver, bruise it, and
strain the liquor to it. Then thicken it with flour and
butter, and add a tea-spoonful of mushroom ketchup,
and it will be very good.

Veal Gravy.
Make it as directed for Cullis, (page 143,) but leave
out the spice, herbs, and flour. It should be drawn

very slowly ; and, if for white dishes, do not let the
meat brown,

A less expensive Veal Gravy.

When all the meat has been taken from a knuckle of
veal, divide the bones, and lay them, and a pound of the
scrag of a neck, in a stewpot ; and, if you like it, an
ounce of lean bacon, a bunch of pazsley, a little thyme,
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a bit of lemon-peel, and a dessert spoonful of pepper ;
add as much water as will cover them. Boil and skim
it nicely ; stop the pot down close, and let it simmer as
slowly as possible three hours. Strain off, and let it
stand till cold ; then skim it, and take the jelly from
the sediment. Pound some mace fine, and boil with
two spoonsful of water, and add to the gravy. If cream
is to be put to it, do not add the salt until the oTavy
comes ofl’ the fire.

A cheap and good Gravy.

Fry three onions in butter a nice brown ; toast a
large slice of bread a considerable time, till quite hard
and very brown, but not burnt. Set these, and any bit
of meat, or bone of a leg of mutton, &ec., and some
herbs, on the fire, with water in proportion, and stew
till the gravy is thick and rich ; add salt and pepper ;
strain off, and keep cool.

Gravy to make Muiton eat like Venison.

Pick a very stale woodcock or snipe, cut it in pieces,
(but first take out the bag from the entrails), and sim-
mer with as much unseasoned meat gravy as you will
want. Strain it, and serve in the dish.

Strong Fish Gravy.

Skin two or three eels, or some flounders: gut and
wash them very clean ; cut them into small pieces, and
put into a saucepan. Cover them with water, and add
a little crust of bread toasted brown, two blades of
mace, some whole pepper, sweet herbs, a piece of lemon-
peel, an anchovy or two, and a tea-spoonful of horse-
radish.  Cover close and simmer ; add a bit of butter
and flour, and boil with the above.

Savoury Jelly to put into cold Meat Pies.

Make it of a small bare knuckle of leg or shoulder of
veal, or a piece of scrag of that or mntlnu,, or if the
pie be of fowl or rabbit, the carcasces, necks, and heads,
added to any piece of meat, will be sufficient, observing

L. 3
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to give consistence by cow-heel, or shanks of mutton.
Put the meat, a slice of lean ham or bacon, a fagot of
different herbs, two blades of mace, an onion or two, a
small bit of lemon peel, a tea-spoonful of Jamaica pep-
per bruised, the same of whole pepper, and three pints
of water, in a stewpot that shuts very close. As soon as
it boils, skim it well, and let it simmer very slowly till
quite strong ; strain it, and when cold, take off the fat
with a spoon first, and then, to remove every particle of
grease, lay a clean piece of cap or blotting paper on it.
"When cold, if not clear, boil it a few mmutes with the
whites of two eggs, (but do not add the sediment,) and
pour it tl:nr_mnrh a nice sieve, with a napkin in it, which
has been dipped in boiling water, to prevent wasie.
Jelly to cover cold Fish.

Clean a skate and put it into three quarts of water,
with a calf’s foot or cow-heel, a stick of horseradish, an
onion, three blades of mace, some white pepper, a piece
of lemon-peel and a good slice of lean gammon. Stew
until it will jelly ; ‘strain it off'; when cold, remove
every bit of iut take it up from the sediment, and boil
1t with a glass of sherry, the whites of four or five eggs
and a piece of lemon. Boil without stirring ; and after
a few minutes set it by to stand half an hour, and strain

it through a bag or sieve, with a cloth in it. Cover
the fish with it, when cold, lightly roughed.

S ————————————————————————

PART ¥.

SAUCES, FORCEMEATS, VINEGARS,
KETCHUPS, PICKLES, &c.

A very good Sauce, especially to hide the bad colour of
Fowls.
Cur the livers, slices of lemon in dice, scalded parsley,
and hard eggs ; add salt, and mix them with butter;
boil them up, and pour over the fowls.
This will do for roast rabbit.
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White Sauce for Fricassee of Fowls, Rabbits, White
Meat, Fish, or Vegetables.

It is seldom necessary to buy meat for this favourite
sauce, as the proportion of that flavour is but small.
The water that has boiled fowls, veal, or rabbit; ora
little broth, that may be in the house ; or the feet and
necks of chickens, or raw or dressed veal, will suffice.
Stew with a little water any of these, with a bit of lemon-
peel, some sliced onion, some white peppercorns, a little
pounded mace or nutmeg, and a bunch of sweet herbs,
until the flavour be good ; then strain it, and add a
little zood cream, a piece of butter, and a /lifile flour:
salt to your taste. A squeeze of lemon may be added
after the sauce is taken off the fire, shaking it well.
Yolk of ege is often used in fricassee ; but if you have
any cream, it is better, as the former is apt to curdle.

A very good Sauce for botled Chickens.

Take the eggs and necks, with a small bit of the
scrag of veal or mutton ; put them into a saucepan with
two blades of mace, a few white peppercorns, an an-
chovy, a head of celery sliced, a bunch of sweet herbs,
and a small bit of lemon-peel. Boil these in a quart of
water to half a pint. Strain, and thicken it with a quarter
of a pound of butter and some flour; boil it five mi-
nutes : then put in two spoonsful of mushrooms ; and
having beaten up the yolks of two eggs with a tea-cup
of cream, put it into your sauce, dmd keep shaking it
one way over the fire till it is near boiling : then put it
into a sauce-tureen

Lemon white Sauce for boiled Fowls.

Put the peel of a small lemon, cut very thin, into a
pint of sweet rich cream, with a sprig of lemon- thyme,
and ten white peppercorns. Simmer gently till it tastes
well of the lemon : then strain it ; and thicken it with
a quarter of a pound of butter, and a dessert-spoonful
of flour rubbed in it. Boil it up; then pour the juice
of the lemon strained into it, stirring it well. Dish the
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chickens, and then mix a little white gravy, quite hot,
with the eream, but do not boil them together ; add salt
to your taste.

Another white Sauce for botled Fowis.

Boil a large blade of mace, two cloves, and fifteen
peppercorns, in half a pint of soft water, until the
flavour be obtained; strain it off, put it into a sauce-
pan, with four anchovies chopped fine, a quarter of a
pound of butter rolled in flour, and half a pint of
cream., Boil and stir well, two minutes. Put some
in a tureen, and the remainder in the dish.

A Sauce for roast Fowls.

Put into a small stewpan two slices of ham, a clove
of garlic, a laurel-leaf, and sliced onions ; add a little
good gravy, a sprig of knotted marjoram, and a spoon-
ful of tarragon vinegar : simmer slowly an hour ; strain
off, and put into the dish or a boat.

Sauce for Fowl of any sort.

Boil some veal-gravy, pepper, salt, the juice of a
Seville orange and a lemon, and a quarter as much of
port wine as of gravy; and pour it into the dish or
a boat.

Sauce for cold Fowl or Partridge.

Rub down in a mortar the yolks of two eggs boiled
hard, an anchovy, two dessert-spoonsful of oil, three of
vinegar, a shalot, cayenne, if approved, and a tea-
spoonful of mustard. All should be pounded before
the oil is added : then strain it. Shalot vinegar, instead
of shalot, eats well : but then omit one spoonful of the
common vinegar. Salt to your taste.

A very fine Mushroom Sauce for Fowls or Rabbits.

Wash and pick a pint of young mushrooms, and rub
them with salt, to take off the tender skin. Put them
into a saucepan with a little salt, some nutmeg, a blade
of mace, a pint of cream, and a good- piece of butter
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rubbed in flour. Boil them up and stir them till done ;
then pour it round the chickens, &c. Garnish with
lemon.

If you cannot get fresh mushrooms, use pickled ones,
done white, with a little mushroom-powder with the
cream, &c.

Sauce for Wild Fowl.

Simmer a tea-cupful of port wine, the same quantity
of good meat gravy, a little shalot, a little pepper, salt,
a ﬂmte of nutmeg, and a bit of mace, for ten minutes ;
pn!: in a bit anuttm and flour, give it all one boil, and
pour it through the birds. In general they are not
stuffed, but may be done so if liked.

Another for the same, or for Ducks.

Serve a rich gravy in the dish ; cut the breast into
slices, but do not take them off'; cut a lemon, and put
pepper and salt on it ; then squeeze it on the breast,
and pour a spoonful of gravy over it before you help.

An excellent Sawuce for boiled Carp or boiled Turkey.

Rub half a pound of butter with a tea-spoonful of
flour, put to it a lillle water, melt it, and add near a
quarter of a pint of thick c¢ream, and half an anchovy
chopped fine, not washed ; set it over the fire ; and as
it boils up, add a large spoonful of real India soy. If
that does not give it a fine colour, put a little more.
Turn it into the sauce-tureen, and put some salt and
half a lemon : stir it well, to prevent its curdling.

(rreen Sauce for Green Geese or Ducklings.

Mix a quarter of a pint of sorrel-juice, a glass of white
wine, some scalded gooseberries, some white sugar, and
a bit of butter. Boil them up, and serve in a boat.

Liver Sauce.

Chop. boiled liver of rabbits or fowls, and do it as
directed for lemon sauce, (page 149,) with a very little
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pepper and salt and some parsley; add these to some
melted butter, using milk or cream instead of water.

E qq Sauce.

Boil the eggs hard, and cut them into small pieces ;
then put them to melted butter.

Onion Sauce.

Peel onions, and boil them render: squeeze the water
from them: then chop them, and add to them butter
that has been melted rich and smooth, as will be here-
after directed, but with a little good milk instead of
water ; boil it up once, and serve it for boiled rabbits,
'[mrtrid:_l;c'?;, serag or knuckle of veal, or roast mutton. A
turnip boiled with the onions makes them milder.

Clear Shalol Sauce.

Put a few chopped shalots into a little gravy, boiled
clear, and near half as much vinegar; season with pep-
per and salt ; boil half an hour.

To make Parsley Sauce, when Parsley-leaves are not
to be had.

Tie up a little bruised parsley-seed in a bit of clean
muslin, and boil it ten minutes in some water. Use this
water to melt the butter; and throw into it a little
boiled spinach, minced, to look like parsley.

Bread Sauce.

Boil a large onion, eut into four, with some black
peppers and milk, till the onion is quite a pap. Pour
the milk strained on grated white stale bread, and cover
it. In an hour put it into a saucepan, with a good
piece of butter mixed with a little flour; boil the
whole up together, and serve.

Dutch Sauce, for Meat, Fowl, or Fish.

Put six spoonsful of water, and four of vinegar, into
a saucepan ; warm, and thicken it with the 'mll\s r.:uf two
egos.  Make it quite hot, but do not boil it ; stir it, or
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shake the pan all the time ; squeeze in the juice of half
a lemon, and strain it through a sieve.

Sauce Robart, for Rumps or Steaks.

Put a piece of butter, the size of an egg, into a sauce-
pan, set it over the fire, and when browning throw in a
handful of sliced onions cut small ; fry them brown, but
do not let them burn ; add half a spoonful of flour, shake
the onions in it, and give it another fry: then put four
spoonsful of gravy, and some pepper and salt, and boil
it gently ten minutes: when cold, skim off the fat ; add
a tea~spoonful of made mustard, a spoonful of vinegar,
and the juice of half a lemon ; boil it all, and pour it
round the steaks. 'They should be of a fine yellow
brown, and garnished with fried parsley and lemon.

Benton Sauce, for hot or cold roast Beef.

Grate, or scrape very fine, some horseradish, a little
made mustard, some pounded white sugar, and four
large spoonsful of vinegar. Serve in a saucer.

Sauce for Fish Pies, where Cream is not ordered.

Take equal quantities of white wine (not sweet) vine-
aar, ovster-liquor, and mushroom-ketchup ; boil them
up with an anchovy ; strain, and pour it through a fun-
nel into the pie, after it is baked.

Another.

Chop an anchovy small, and boil it up with three
spoonsful of gravy, a quarter of a pint of cream, and a
bit of butter and flour. Add to the pie when baked.

Tomata Sauce for hot or cold Mealts.

Put tomatas, when perfectly ripe, into an earthen jar,
and set it in an oven, when the bread is drawn, till they
are quite soft; then separate the skins from the pulp,
and mix this with capsicum-vinegar, and a few cloves of
garlic pounded, which must both be proportioned to the
quantity of fruit. Add powdered ginger and salt to
your taste. Some white-wine vinegar and cayenne may
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be used instead of capsicum-vinegar. Keep the mix-
ture in small wide-mouthed bottles, well corked and in
a dry cool place.

Apple Sauce for Goose and Roast Pork.

Pare, core, and slice some apples ; and put them in a
stone jar, into a saucepan of water, or on a hot hearth.
If on a hearth, let a spoonful or two of water be put in,
to hinder them from burning. When they are done,
bruise them to a mash, and put to them a piece of but-
ter the size of a nutmeg, and a little brown sugar.
Serve it in a sauce tureen.

The old Currant Sauce for Venison.

Boil an ounce of dried currants in half a pint of water
a few minutes ; then add a small tea-cupful of bread-
crumbs, six cloves, a glass of port wine, and a bit of
butter. Stir it till the whole is smooth.

Lemon Sauce.

Cut thin slices of lemon into very small dice, and put
them into melted butter; give it one boil, and pour it
over boiled fowls.

Carrier Sawce for Mution.

Chop six shalots fine ; and boil them up with a gill
of gravy, a spoonful of vinegar, some pepper and salt.
Serve in a boat.

Queen Mary’s Sauce for a Shoulder of Mutton.

Let a well-fed shoulder hang till tender. When three
parts roasted, put a soup-plate under it, with three
spoonsful of hot water, the same of port, a shalot, an
anchovy chopped fine, and a little pepper; baste the
meat with this, and the gravy that drops from it. When
the mutton is taken up, turn the inside upwards, score
it various ways, pour the gravy over, and cover it with
a quantity of fried crumbs of bread.

Sauce for Lamb.
Mix two ounces of butter with two spoonsful of shred
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parsley, a shalot, and two spoonsful of crumbs of bread ;
put it into a tosser with two spoonsful of good broth,
and as much white wine : simmer ten minutes: season
with pepper and salt, and when to be put into the dish,
add the juice of a small lemon.

Sauce for Veal, or any Meat.

Boil an unwashed anchovy, cut small, with a cup of
aravy, a glass of port, a shalot minced,'and the juice of
half 2 small lemon; strain, and mix in the dish with
the gravy of the meat.

Sorrel Sauce for Fricandeau or roast Veal.

Wash three handsful of sorrel ; put it into a silver
saucepan, or a very new block-tin one, with an ounce of
butter, and a little salt, Let it stew, covered, till the
leaves have no form ; and serve.

Ham Sauce.

When a ham is almost done with, pick all the meat
clean from the bone, leaving out any rusty part, and all
the fat: beat the meat and the bone to a mash with a
rolling-pin ; put it into a saucepan, with three spoons-
ful of gravy; set it over a slow fire, and stir it all the
time, or it will stick to the bottom. When it has been
on some time, put to it a small bundle of sweet herbs,
some pepper, and half a pint of beef gravy ; cover it up
and let it stew over a gentle fire,. When it has a good
flavour of the herbs, strain off the gravy. A little of
this is an improvement to all gravies.

Save the gravy that runs from hams for the samie
purpose.

Caper Sauce.

Cut them once, and put them to melted butter, in
which give them one boil up.

An excellent substitute for Caper Sauce.

Boil, slowly, some parsley, that it may not become a
bad colour ; cutit, but do not chop fine; put it to melted
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butter, with a dessert-spoonful of vinegar, and a tea-
spoonful of salt. Boil, and serve.

Capers, when their liquor is exhausted, may be kept
by adding fresh vinegar that has been scalded and be-
come cold. Keep them always from the air, which
makes them soft.

Nasturtiums for Capers.

Keep them a few days after they are gathered ; then
pour boiling vinegar over them, and, when cold, cover.
They will not be fit to eat for some months ; but are
then finely flavoured, and by many preferred to capers,

Sawce Piquante.

Put an ounce or two of butter, with two shred onions,
a carrot, a parsnip, a little thyme, laurel, basil, two
cloves, two shalots, a clove of garlic, and some ]mra]E},
into a stewpan ; turn the whole over the fire till it be-
comes brown ; then shake in some flour, and moisten
it with some broth and a spoonful of vinegar. Let 1t
boil over a slow fire; skim and strain it; then add
pepper and salt ; and serve with any dish you would
wish to be heightened.

Sauce Piquante, to serve cold.

With salad, cut very fine, mince half a clove of garlic
and two shalots; add mustard, sweet oil, a little vine-
gar, salt, and pepper.

A very fine Fish Sauce.

Put into a very fine tin saucepan a pint of fine port
wine, a gill of mountain, half a pint of fine walnut-
ketchup, twelve anchovies, and the liguor that belongs
to them, a gill of walnut-pickle, the rind and juice of
large lemnu, four or five shalots, some cayenne to taste,
thlLL ounces of scraped horseradish, three blades of
mace, and two tea-spoonstul of made mustard : boil it
all gently, till the rawness goes off ; then put it into
small bottles for use. Cork them very close, and seal

the top.
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Another.

Chop twenty-four anchovies, not washed, and ten
shalots, and scrape three spoonsful of horseradish ;
which, with ten blades of mace, twelve cloves, two sliced
lemons, half a pint of anchovy liquor, a quart of hock
or Rhenish wine, and a pint of water, boil to a quart;
then strain off ; and when cold, add three large spoons-
ful of walnut-ketchup, and put into small bottles well
corked.

Fish Sauce without Butler.

Simmer very gently a quarter of a pint of vinegar
and half a pint of water (which must not be hard,)
with an onion, half a handful of secraped horseradish,
and the following spices lightly bruised ; four cloves,
two blades of mace, and half a tea-spoonful of black
pepper. When the onion is quite tender, chop it small
with two anchovies, and set the whole on the fire to boil
for a few minutes, with a spoonful of ketchup. In the
mean time have ready and well beaten the yolks of
three fresh egos ; strain them, mix the liquor by degrees
with them, and when well mixed, set the saucepan over
a gentle fire, keeping the basin in one hand, into which
toss the sauce to and fro, and shake the saucepan over
the fire, that the eggs may not curdle. Do not boil
them, only let the sauce be hot enough to give it the
thickness of melted butter.

Fish Sauce d-la=Craster.

Thicken a quarterof a pound of butter with flour, and
brown it ; then put to it a pound of the best anchovies,
cut small, six blades of pounded mace, ten cloves, forty
berries of black pepper and allspice, a few small onions,
a fagot of sweet herbs (namely, savory, thyme, basil,
and knotted marjoram,) and a little parsley and sliced
horseradish ; on these pour half a pint of the best
sherry, and a pint and a half of strong gravy. Simmer
all gently for twenty minutes; then strain it through a
sieve, and bottle it for use. The way of using it is, to
boil some of it in the butter while melting.
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Oyster Sauce.

Save the liquor in opening the oysters; and boil it
with the beards, a bit of mace and lemon-peel. 1In the
mean time throw the oysters into cold water, and drain
it off. Strain the liquor, and putit into a saucepan with
them, and as much butter, mixed with a little milk, as
will make sauce enough ; but first rub a little flour with
it. Set them over the fire, and stir all the time; and
when the butter has boiled once or twice, take them off
and keep the saucepan near the fire, but not on it ; for
if done too much, the oysters will be hard, Squeeze a
little lemon-juice, and serve.

If for company, a little cream is a great improve-
ment. Observe, the oysters will thin the sauce, so put
butter accordingly.

Cockles make excellent sauce done as above, observ-
ing to clean them from any sand that may be in the
shells.

Lobster Sauce.

Pound the spawn, and two anchovies; pour on them
two spoonsful of gravy; strain all into some butter,
melted as will be hereafter divected; then put in the
meat of the lobster: give it all one boil, and add a
squeeze of lemon.

Another way.

Leave out the anchovies and gravy; and do it as
above, either with or without a little salt and ketchup,
as you like. Many prefer the flavour of the lobster
and salt only.

Sh?"i;rn.p Sauce.

If the shrimps are not picked at home, pour a little
water over them to wash them ; put them to butter
melted thick and smooth: give them one boil, and add

the juice of a lemon.
Anchovy Sauce.

Chop one or two anchovies without washing ; put



SAUCES. 159

them to some flour and butter, and a little drop of water :
stir it over the fire till it boils once or twice. When the
anchovies are good they will be dissolved ; and the colour
and flavour much better than by the usual way.

To melt Butter ; which is rarely well done, though a
very essential article.

Mix, in the proportion of a tea-spoonful of flour to four
ounces of the best butter, on a trencher. Put it into a
small saucepan, and two or three table-spoonsful of hot
water ; boil quick a minute, shaking it one way all the
time. Milk used instead of water requires rather less
butter, and looks whiter,

An excellent Currie Powder.

Reduce to the finest powder six ounces and a half of
coriander seeds, one ounce and a half of cumin seeds,
a quarter of an ounce of cardamom seeds, three ounces
of turmeric, and half an ounce of ginger, after being
cleared of the outsides. Put each sort before the fire to
dry ; then mix thoroughly. When quite cold, put toge-
ther twenty drops of oil of cinnamon, ten drops of oil
of cloves, and ten drops of oil of nutmeg ; and mixing
them well, rub by degrees the whole of the powder in
a mortar. Keep it in a bottle closely stopped ; and
have enough for twice using in a small one,

To make Mustard.

Mix the best Durham flour of mustard, by degrees,
with boiling water to a proper thickness, rubbing it
perfectly smooth: add a little salt, and keep it in a
small jar close covered, and put only as much into the

glass as will be used soon ; which should be wiped
daily round the edges.

Another way for immediate use.

Mix the mustard with new milk by degrees, to be
quite smooth, and add a little raw cream. It is much
solter this way, if not better, and will keep well.
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The patent mustard is by many preferred, and it is
perhaps as cheap, being always ready ; and if the pots
are returned, three-pence is allowed for each.

A tea-spoonful of sugar to half a pint of mustard is
a great improvement, and softens it.

Kitchen prper.

Mix in the finest powder, one ounce of ginger; of
cinnamon, black pepper, nutmeg, and Jamaica pepper,
half an ounce each ; ten clm*e&‘, and six ounces of salt.
Keep it in a bottle. It is an agreeable addition to any
brown sauces or soups.

Spice in powder, kept in small bottles close-stopped,
goes much farther than when used whole. It must be
dried before pounded ; and should be done in quantities
that may be wanted in three or four months. Nutmeg
need not be done, but the others should be kept in sepa-
rate bottles, with a little label on each.

To dry Mushrooms.

Wipe them clean; and of the large take out the
brown, and peel off’ the skin. Lay them on paper to
dry in a cool oven, and Leep them in paper bags, in a
dry place. When used, simmer them in the gravy, and
they will swell to near their former size: to simmer
them in their own liquor till it dry up into them, shaking
the pan, then drying on tin plates is a good way, with
-spice or not, as above, before made into powder.

Tie down with bladder; and keep in a dry place, or
in paper.

Mushroom Powder.

Wash half a peck of large mushrooms while quite
fresh, and free them from dirt and grit with flannel ;
scrape out the black part clean, and do not use any
that are worm-eaten ; put them into a ‘-tew]‘mn over
the fire without water, with two large onions, some
cloves, a quarter of an ounce of mace, “and two 0 spoons-
ful of white pepper, 2ll in powder ; simmer and shake
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them till all the liquor be dried up, but be careful they
do not burn. Lay them on tins or sieves, in a slow
oven till they are dry enough to beat to powder, then
put the powder in small bottles, corked and tied closely,
and keep in a dry place.

A tea-spoonful will give a very fine flavour to any
soup or gravy, or any sauce ; and it is to be added just
before serving, and one boil given to it after it is put in.

To pot Mushrooms, to keep a quarter of a year.

Choose large buttons, or such whose inside is not yet
the least brown ; peel and wipe out the fur of the larger
ones; and to every two quarts put half a drachm of
pounded mace, two drachms of white pepper, and six
or eight cloves in powder: set them over the fire ; shake
and let the liquor dry up into them. Then put to them
two ounces of butter, and stew them in it till they be
fit for eating ; pour the butter from them, and let them
become cold. Pack them close into a pot, making the
surface as even as possible ; add some butter lukewarm,
and then lay a bit of white paper over them, and pour
clarified suet upon it to exclude the air.

To choose Anchovies.

They are preserved in barrels with bay-salt. No
other fish has the fine flavour of the anchovy. The best
look red and mellow, and the bones moist and oily ; the
flesh should be high flavoured, the liquor reddish, and

have a fine smell. When the liquor becomes dry, put
in a little beef brine.

To make Essence of Anchovies.

Take two dozen of anchovies, chop them, and without
the bone, but with some of their own liquor strained,
add to them sixteen large spoonsful of water; boil
gently till dissolved, which will be in a few minutes ;
when cold, strain and bottle it. The quicker the pro-
cess, the finer will be the colour.

M
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To make Sprats taste like Anchovies.

Salt them well, and let the salt drain from them.
In twenty-four hours wipe them dry, but do not wash
them. Mix four ounces of common salt, an ounce of
bay-salt, an ounce of saltpetre, a quarter of an ounce
of sal-prunella, and half a tea-spoonful of cochineal, all
in the finest powder. Sprinkle it among three quarts
of the fish, and pack them in two stone jars. Keep in
a cold place ; fasten down with a bladder.

These are pleasant on bread and butter ; but use the
best for sauce.

Browning, to colour and flavour Made dishes.

Beat to powder four ounces of double-refined sugar,
put it into a very nice iron frying-pan, with one ounce of
fine fresh butter, mix it well over a clear fire, and when
it begins to froth hold it up higher; when of a very fine
dark brown, pour in a small quantity of a pint of port,
and the whole by very slow degrees, stirring all the
time. Put to the above half an ounce of Jamaica and
the same of black pepper, six cloves of shalots peeled,
three blades of mace bruised, three spoonsful of mush-
room and the same of walnut ketchup, some salt, and
the finely-pared rind of a lemon; beil gently fifteen
minutes, pour it into a basin till cold, take off the scum,
and bottle for use.

Casserol, or Rice Edged, for a Currie or Fricassee.

After soaking and picking fine Carolina rice, boil it
in water and a little salt, until tender, but not to a
mash ; drain, and put it round the inner edge of the
dish, to the height of two inches; smooth it with the
back of a spoon, and wash it over with yolk of egga,
and put it into the oven for three or four minutes, then
serve the meat in the middle.

FORCEMEATS.

Forcemeats, whether in the form of stuffing-balls or
patties, make a considerable part of good cooking, by
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the flavour they impart to whatsoever dish they are
added if properly made.

Exact rules for the quantities cannot easily be given ;
but the following observations may be useful, and
habit will soon give knowledge in mixing them to the
taste.

At many tables, where everything else is well done,
it is common to find very bad ﬂtufﬁnu‘r

According to what it is wanted for should be the
selection from the following list, observing that of the
most pungent articles least must be used. No one
flavour should predominate greatly; yet if several
dishes be served the same day, there should be a marked
variety in the tastes of the ['urcemeat, as well as of the
aravies. A general fault is, that the tastes of lemon-
peel and th}mc overcome '1]1 others, therefore they
should only be used in small quantities.

They should be consistent enough to cut with a
knife, but not dry and heavy.

Herbs are a very essential ingredient ; and it is the
copious but judicious use of them that chiefly gives
the cookery of the French its superior flavour.

Forcemeat I -ngredimi.s*.

Cold fowl, veal, or mutton. Cold sole.
Scraped ham or gammon.  Oysters.
Fat bacon, or the fat of Anchovy.

ham. Lobster.
Beef-suet. Tarragon.
Veal-suet. Savory.
Butter. Pennyroyal.
Marrow. Knotted marjoram,
Crumbs of bread. Thyme and lemon-thyme.
Parsley. Basil.
White pepper. Saoe.
Salt. Lemon-peel.
Nutmeg. Yolks of hard eggs.

M2
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Yolk and white of eges, Mace and cloves.
well beaten to bind the Cayenne.
mixture, Garlic.
Shalot.,
Onion.
Chives,
Chervil.
Jamaica pepper in fine
powder, or two or three
cloves.

The first column contains the articles of which the
forcemeat may be made, without any striking flavour ;
and to those may be added some of the different ingre-
dients of the second column to vary the taste.

Forcemeat, to force Fowls or Meat.

Shred a little ham or gammon, some cold veal or
fowl, some beef-suet, a small quantity of onion, some
parsley, very little lemon-peel, salt, nutmeg, or pounded
mace, and either white pepper or cayenne, and bread-
crumbs.

Pound it in a mortar, and bind it with one or two
ecos, beaten or strained. For forcemeat patties, the
mixture as above.

Forcemeal for Hare, or any thing in imitation of it.

The scalded liver, an anchovy, some fat bacon, a
little suet, some parsley, thyme, knotted marjoram, a
little shalot, and either onion or chives, all chopped
fine, crumbs of bread, pepper, and nutmeg, beat in a
_ mortar with an egg.

Forcemeats for mackerel, pike, haddock, and soles,
will be found by reference to those articles.

For cold savoury Pies.

Substitute the fat of bacon for suet, and make as for
fowls, adding the livers if the pie be of chicken or rab-
bit. Or mix the livers with the fat and lean of fresh
pork, and add to it a few crumbs, mace, pepper, salt,
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cayenne, a leaf of dried sage, pounded and incorporated
with the other ingredients, and egg.

Very fine Forcemeat-balls, for Fish, Soups, or Fish,
stewed on maigre days.

Beat the flesh and soft parts of a middling lobster,
half an anchovy, a large piece of boiled celery, the yolk
of a hard egg, a little cayenne, mace, salt, and white
pepper, with two table-spoonsful of bread crumbs, one
ditto of oyster-liquor, two ounces of butter warmed,
and two eggs long beaten : make into balls, and fry of
a fine brown in butter.

Forcemeat for Turtle, as at the ¢ Bush,” Bristol.

A pound of fine fresh suet, one ounce of ready-
dressed veal or chicken, chopped fine, crumbs of bread,
a little shalot or onion, salt, white pepper, nutmeg,
mace, pennyroyal, parsley, and lemon-thyme, finely
shred : beat as many fresh eggs, yolks and whites
separately, as will make the above ingredients into a
moist paste : roll into small balls, and boil them in
fresh lard, putting them in just as it boils up. When
of a light brown, take them out, and drain them before
the fire. If the suet be moist or stale, a great many
more eges will be necessary.

Balls made this way are remarkably light ; but being
greasy, some people prefer them with less suet and eggs.
Little Eqqs for Turtle.

Beat three hard yolks of eggs in a mortar, and make
into a paste with the yolk of a raw one, roll it into
small balls, and throw them into boiling water for two
minutes to harden.

VINEGARS.

As this is so necessary an article in a family, and
one on which such great profit is made, it is economi-
cal to have a barrel or two always preparing, from such
materials as may occur.

If the raisins of which wine has been made are
ready, that kind might be made: if great plenty of
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gooseberries makes them cheap, that sort: or if nei-
ther, then sugar-vinegar; so that the cask may not
remain empty to grow musty, but as one quantity is
bottled off another might be set to do.

Wine Vinegar.

The raisins must not be pressed, but drained from
the liquor: lay them in a tub, in a heap, to heat. In
three or four days add fifteen gallons of water to every
hundred weight. Let the mash be well beaten, and
stirred often, for forty-eight hours; then strain, and
press them in a hair bag. Put the liquor into a barrel,
with a toast covered with yest. Mind that the cask be
full, and set over a tub to work. When it ceases to
ferment, cover the bung-hole with a piece of slate.
Keep it in a warm place.

Gooseberry Vinegar.

Boil spring water ; and when cold, put to every three
quarts a quart of bruised gooseberries in a large tub.
Let them remain sixty hours, stirring often; then
strain through a hair bag, and to each gallon of liquor
add a pound of the coarsest sugar. Put it into a
barrel, and a toast and yest ; cover the bung-hole with
a bit of slate, &c., as above. Set the barrel in the sun,
observing that the cask be well painted, and the iron
hoops all firm. The greater quantity of sugar and
fruit, the stronger the vinegar; and as this is particu-
larly useful for pickles, it might be well to make it of
double the strength for that purpose.

Sugar Vinegar.

'To every gallon of spring water put two pounds of
the very coarsest sugar; boil and skim thoroughly ;
then put one quart of cold water to every gallon of hot.
When cool, put into it a toast spread with yest. Stir it
nine days ; then barrel, and set it in a place where the
sun will lie on it, with a bit of slate on the bung-hole.
Observe the caution about the barrel, as above. Make
in March ; it will be ready in six months.
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When sufficiently sour it may be bottled, or may be
used from the cask with a wooden spigot and faucet ;
but the former will be most advantageous.

Vinegar made of Mualt.

Pour ten gallons of boiling water on a bushel of
malt ; stir it well ; let it infuse the usual time, and draw
the wort off as in brewing ; but neither boil nor put
hops. Work it with yest ; and in two days tun it, and
put the barrel in the sun, with a bit of glass over the
bung-hole. Observe, that as there must be enough to
fill the cask, some little quantity of water must be al-
lowed for waste. It must be brewed in February, and
will be excellent in July, and fit for pickles.

Camp Vinegar.

Slice a large head of garlic, and put it into a wide-
mouthed bottle, with half an ounce of cayenne, two
tea-spoonsful of real soy, two of walnut Ketchup, four
anchovies chopped, a pint of vinegar, and enough co-
chineal to give it the colour of lavender drops. Let it
stand six weeks; then strain off quite clear, and keep
in small bottles sealed up.

Another Camp Vinegar.

Infuse in a quart of the best white-wine vinegar a
guarter of a pint of walnut ketchup, the same quantity
of mushroom ketehup, and also the same quantity of soy,
half an ounce of cayenne, four heads of garlic, ten
shalots, two ounces of black and two ounces of white
pepper, the same quantity of pimento and ginger, one
ounce of nutmeg, and three blades of mace, with ten
cloves, in a wide-mouthed two-quart bottle; and cover
very clnaely with cork, leather, and bladder. Let it
remain near the fire a mnnth, shaking it flt‘llllLl.‘ll’.I}
When any is taken out, put in as much fresh vinegar,
‘This is not only a very fine sauce, but a great preserva-
tive against infectious diseases, it taken freely.
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Cucumber Vinegar.

Pare and slice fifteen large cucumbers, and put them
in a stone jar, with three pints of vinegar, four larce
onions sliced, two or three shalots, a little garlic, two
large spoonsful of salt, three tea-spoonsful of pepper,
and half a tea-spoonful of cayenne. After standing four
days, give the whole a boil : when cold, strain, and filter
the liquor through paper. Keep in small bottles, to
add to salad, or take with meat.

Shalot Vinegar.

Split six or eight shalots ; put them into a quart
bottle, and fill it up with vinegar; shake often ; stop
it, and in a month it will be fit for use.

Vinaigrette for cold Fowl, or Meat.

Chop mint, parsley, and shalot; mix with salt, oil,
and vinegar. Serve in a boat.

KETCHUPS.
Pontac Ketchup for Fish.

Put ripe elderberries, picked from the stalk, into a
stone jar, with as much strong vinegar as will cover
them. Bake with the bread; and, while hot, strain.
Boil the liquor with a sufficient quantity of cloves,
mace, peppercorns, and shalots, to give it a fine flavour.
When that is obtained, put in half a pound of the hinest
anchovies to every quart of liquor: stir, and boil only
until dissolved. When cold, put it into pint bottles,
and tie double bladders over each cork. The same
method should be observed for preserving all ketchups.

Mushroom Ketch wp.

Take the largest broad mushrooms, break them into
an earthen pull;ﬁtl'ew salt over, and stir them now and
then for three days. Then let them stand for twelve,
till there is a thick €cum over: strain, and boil the
liquor with Jamaica and black peppers, mace, ginger, a
clove or two, and some mustard-seed. When cold,
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bottle it, and secure the corks as above, leaving the
spice in. At the end of three months, strain the liquor,
and boil with fresh spice, which put into the bottles;
and in a cool place it will keep two or three years.

Mushroom Ketchup, another way.

Take a stewpan full of the large flap mushrooms,
that are not worm-eaten, and the skins and fringe of
those you have pickled; throw a handful of salt among
them, and set them by a slow fire: they will produce a
areat deal of liquor, which you must strain ; and put to
it four ounces of shalots, two cloves of garlic, a good
deal of pepper, ginger, mace, cloves, and a few bay-
leaves ; boil slowly, and skim very well. When cold,
bottle, and cork close. In two months boil it up again
with a little fresh spice, and a stick of horseradish, and
it will then keep a year; which mushroom ketchup
rarely does, if not boiled a second time.

Walnut Ketchup, of the finest quality.

Boil or simmer a gallon of the expressed juice of
walnuts when they are tender, and skim it well ; then
put in two pounds of anchovies, bones and liquor, ditto
of shalots, one ounce of cloves, ditto of mace, ditto of
pepper, and one clove of garlic. Let all simmer till the
shalots sink ; then put the liquor into a pan till cold;
bottle, and divide the spice to each. Cork closely, and
tie bladder over.

I't will keep twenty years in the greatest perfection,
but is not fit for use the first year. Be very careful to
express the juice at home; for it is generally adulte-
rated, if bought.

Some people make liquor of the outside shell, when
the nut is ripe ; but neither the flavour nor colour is
then so fine ; and the shells being generally taken off
by dirty hands, there is much objection to this mode.

Cockle Hr.*!r;r’urf;.

Open the cockles, scald them in their own liquor;
add a little water, when the liquor settles, if you have
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not enough ; strain through a cloth, then season with
every savoury spice; and if for brown sauce, add port,
anchovies and garliec—if for white, omit these, and put
a glass of sherry, lemon-juice and peel, mace, nutmeg,
and white pepper. 1If for brown, burn a bit of sugar
for colouring. This is excellent in made dishes, or for
fish sauce.

Lemon Ketchup, or Pickle.

Cut three large juicy lemons across the top, and stuff
salt into them ; set them upright in a dish before the
fire, and turn them every day. When they become dry,
roast them in a Dutch oven until they are brown. Boil
a quart of vinegar, with a quarter of a pound of ancho-
vies, without the bones and scales (but do not wash
them), four blades of mace, half a nutmeg sliced, and a
spoonful of white pepper; boil gently ten minutes ; then
pour it, boiling-hot, on the lemons, in a stone jar, and
cover close. Iet it stand six weeks, then put it into
quarter-pint flat bottles. It is excellent for made dishes,
and the lemon eats well.

PICKLES.
Rules to be observed with Pickles.

Avoid as much as possible the use of metal vessels in
preparing them. Acids dissolve the lead that is in the
tinning of saucepans, and corrode copper and brass ;
consequently, if kept in such, for any length of time,
they become highly poisonous. When it is necessary
to boil vinegar, do it in a stone jar on a stove. Glazed
jars should never be used for pickles, as salt and vine-
gar dissolve the lead which is in the glaze.

Pickles should be kept from the air; exposure to it
makes them soft. A wooden spoon with holes 1n it
should be tied to each jar. Small jars should be occa-
sionally replenished from the large ones, to prevent the
frequent opening of the latter.

For greening pickles, see Young Cucumbers.
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India Pickles.

Lay a pound of white ginger in water one night ; then
scrape, slice, and lay it in salt in a pan till the other
ingredients shall be 1&;1[1}

Peel, llce, and salt a pound of garlic three days;
then put it in the sun to dry. Salt, and dry long pepper
in the same way.

Prepare various vegetables thus :—

Quarter small white cabbages, salt three days, squeeze,
and set them in the sun to dry.

Cauliflowers cut in their branches ; take off the green
from radishes: cut celery in three-inch lengths ; ditto
young French beans whole, after being stringed ; like-
wise shoots of elder, which will look like bamboo. Ap-
ples and cucumbers, choose of the least seedy sort; cut
them in slices, or quarters if not too large. All must be
salted, drained, and dried in the sun, except the latter;
over which you must pour boiling vinegar, and in twelve
hours drain them, but no salt must be used.

Put the spice, garlic, a quarter of a pound of mus-
tard-seed, and as much vinegar as you think enough for
the quantity you are to pickle, into a large stone jar, and
one ounce of turmeric to be ready against the vegetables
shall be dried. When they are ready, observe the fol-
lowing directions :—Put some of them into a two-quart
stone jar, and pour over them one quart of boiling vine-
gar. Next day take out those vegetables; and when
drained, put them into a large stock jar, and boiling the
vinegar, pour it over some more of the vegetables: let
them lie a night, and do as above. Thus proceed till
you have cleansed each set from the dust which must
inevitably fall on them by being so long in doing ; then,
to every gallon of vinegar pur. two ounces of flour of
mustard, mixing, by degrees, with a little of it boiling-
hot. The whole of the vinegar should have been pre-
viously scalded, but set to be cool before it was put to
the spice. E;tup the jar tight.

This pickle will not be rewtly for a year; but you may
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make a small jar for eating in a fortnight, only by giving
the caulifiower one scald in water, after salting and
drying as above, but without the preparative vinegar ;
then pour the vinegar, that has the spice and garlic,
boiling-hot over. [f at any time it be found that the
vegetables have not swelled properly, boiling the pickle,
and pouring it over them hot, will plump them.

To pickle Cucumbers and Onions sliced.

To every dozen of cucumbers put three large onions :
cut both in thick slices, and sprinkle salt over them;
next day drain them for five or six hours ; then put them
into a stone jar, pour boiling vinegar over them, and
keep them in a warm place. Repeat the boiling vine-
gar, and stop them up again instantly ; and so on till
green : the last time, put pepper and ginger. Keep in
small stone jars.

To pickle young Cucumbers.

Choose nice young gherkins: spread them on dishes ;
salt them, and let them lie a week. Drain them ; and,
putting them in a jar, pour boiling vinegar over them.
Set them near the fire, covered with plenty of vine-
leaves ; if they do not become a tolerably good green,
pour the vinegar into another jar, set it over the hot
hearth, and when it boils, pour it over them again, co-
vering with fresh leaves; and thus do till they are of as
good a colour as you wish :(—but as it is now known
that the very fine green pickles are made so by using
brass or bell-metal vessels, which, when vinegar is put
into them, become highly poisonous, few people like to
eat them.

To preserve the flavour of Cucumbers for Winter Salad,
and as a Sauce for cold Meat.
Pare and slice, as for eating, eight large cucumbers;
: = o o
season well with pepper and salt; put them into a stone
jar with two or three small onions, and as many shalots.
Pour on a quart of boiling vinegar. Cover close, and let
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it stand four days; then strain the vinegar through a
sieve. Put it into four-ounce phials, and some whole
black pepper in each. Seal down the corks.

The slices of cucumbers will keep in a jar closely
covered with bladders, without vinegar, and give a very
agreeable flavour to hashes.

An excellent, and not common Pickle, called Salade.

Fill a pint stone-jar with equal quantities of onions,
cucumbers, and sour apples, all cut into very thin slices,
shaking in, as you go on, a tea-spoonful of salt, and
three parts of a tea-spoonful of cayenne. Pour in a
wine-glass of soy, the same of white-wine, and fill up
the jar with vinegar. It will be fit for use the same day.

Englist Bamboo.

Cut the large young shoots of elder, which put out in
the middle of ’#‘Ia}f (the middle stalks are most tender) ;
peel off the outward peel or skin, and lay them in salt
and water, very strong, one night. Dry them, piece by
piece, in cloth. Have in readiness a pickle thus made
and-boiled : to a quart of vinegar put an ounce of white
pepper, an ounce of sliced ginger, a little mace and
plmentn, and pour boiling on the elder-shoots, in a stone
jar; stop close, and set b}r the fire two hours, turning
the jar often, to keep it scalding hot. If not green when
cold, strain off’ the liquor, and pour boiling-hot again ;
keep it hot as before. Or, if you intend to make India
pickle, the above shoots are a great improvement to it ;
in which case you need only pour boiling *;inegal and
mustard-seed on them ; and keep them till your jar of
pickles shall be ready to receive them. The cluatm of
elder flowers, before it opens, makes a delicious pickle
to eat with boiled mutton. It is prepared by only pour-
INg vinegar over.

Melon Mangoes.

There is a particular sort for this purpose, which the
gardeners know. Cut a square small piece out of one
side, and through that tuke out the seeds, and mix with
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them mustard-seed and shred garlic; stuff the melon
as full as the space will allow, and replace the square
piece. Bind it up with small new packthread. Boil a
good quantity of vinegar, to allow for wasting, with
pepper, salt, ginger, and pour boiling-hot over the man-
goes four successive days ; the last, put flour of mustard
and scraped horseradish into the vinegar, just as it boils
up. Stop close. Observe that there is plenty of vine-
gar. All pickles are spoiled if not well covered. Man-
goes should be done soon after they are gathered. Large
cucumbers, called green turley, prepared as mangoes
are excellent, and come sooner into eating.

Mark, the greater number of times bmlmﬂ' vinegar is
poured over either sort, the sooner it will be I‘E-J.d‘ﬁ'

To pickle Walnuts.

When they will bear a pin to go into them, put a
brine of salt and water, boiled, ,.-md strong Enuun'll to
bear an ege on it, hema* quite cold first. It must be
well skimmed while bm]mg. Let them soak six days;
then change the brine, let them stand six more ; then
drain them, and pour over them in a jar a pickle of the
best white-wine vinegar, with a good quantity of pepper,
pimento, ginger, mace, cloves, muatald-seed, and horse-
radish ; all hmled together, but cold. To every hun-
dred of walnuts put six spumﬁfu] of mustard-seed and
two or three heads of garlic or shalot, but the latter is
least strong.

Thus done, they will be good for several years, if close
covered. The air will soften them. They will not be
fit to eat under six months.

When the walnuts are used, boil up the pickle with
half a pound of anchovies to a gallon, and a tea-spoonful
of cayenne, and you will have a very good ketchup.

Another way.
Put them into a jar, cover them with the best vine-

oar cold, let them stand four months ; then pour off the
pickle, and boil as much fresh vinegar as will cover the
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walnuts, adding to every three quarts of vinegar one
quarter-pound of best Durham mustard, a stick of horse-
radish sliced, one half ounce of black pepper, one half-
ounce of cloves, one ounce of ginger, one half ounce of
allspice, and a good handful of salt; pour the whole,
boiling-hot, upon the walnuts, and cover them close:
they will be fit for use in three or four months, and will
keep three years. You may add two ounces of garlic
or shalot, but not boiled in the vinegar.

Of the pickle in which the walnuts stood for the first
four months you may make excellent ketchup.

An excellent way to pickle Mushroomns, io-’p?‘ﬁ'i‘rirve the
ﬁavﬂur

Buttons must be rubbed with a bit of flannel and
salt, and from the lareer take out the red inside ; for
when they are black they will not do, being too old.
Throw a little salt over, and put them into a stewpan
with some mace and pepper ; as the liquor comes out,
shake them well, and keep them over a gentle fire till
all of it be dried into them again ; then put as much
vinegar into the pan as will cover them, give it one
warm, and turn all into a glass or stone jar. They will
keep two years, and are delicious.

To pickle French Beans.

Giather them before they become stringy ; and with-
out taking off the ends, put them into a very strong
brine, until they become 3e]lnw drain the liquor from
thEm, and wipe them dry with a cloth. Put them into
a stone jar by the fire, and pour boiling vinegar upon
them every twenty-four hours, preventmg the escape of
the steam : in four or five days they will become green.

Do samphire the same way.

To pickle Nasturtiums.

Gather them young ; lay them in salt and water one
night. Drain : then cover them with hot vinegar, boiled
with a little black and Jamaica pepper. A couple of
capsicums put into the jar will be a great improvement.
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Piekled Onions.

In the month of September, choose the small white
round onions, take off the brown skin, have ready a very
nice tin stewpan of boiling water, throw in as many
onions as will cover the top ; as soon as they look clear
on the outside, take them up as quick as possible with
a slice, and lay them on a clean cloth ; cover them close
with another, and scald some more, and so on. Let
them lie to be cold, then put them in a jar or wide-
mouthed glass bottles, and pour over them the best
white-wine vinegar, just hot, but not boiling. When
cold, cover them. Should the ounter skin shrivel, peel
it off. They must look quite clear.

To pickle red Cahbbage.

Slice it into a colander, and sprinkle each layer with
salt ; let it drain two days, then put it into a jar, and
puur boiling vinegar eumln'h to cover, and put a few
slices of red beet-root. Choose the purple-red cabbage.
Those who like the flavour of spice will boil it with the
vinegar. Cauliflower cut in branches, and thrown in
after being salted, will look of a beautiful red.

Pickled Lemons.

They should be small, and with thick rinds: rub
them with a piece of flannel ; then slit them half down
in four quarters, but not through to the pulp: fill the
slits with salt hard pressed in, set them upright in a pan
for four or five days, until the salt melts; turn them
thrice a day in their own liquor, until tender; make
enough pickle to cover them, of rape-vinegar, the brine
of the lemons, Jamaica pepper, and ginger ; boil and
skim it ; when cold, put it to the lemons, with two
ounces of mustard-seed, and two cloves of garlic to six
lemons. When the lemons are used, the pickle will be
useful in fish or other sauces.

Olives.
They are of three kinds,—the French, Spanish, and

Italian. They differ in taste and appearance, and must
be chosen accordingly as each 1s preferred.
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PART VI.

PIES, PASTRY, PUDDINGS, FRITTERS, &ec.
PIES.
Observations on Pies.

Trere are few articles of cookery more generally liked
than relishing pies, if properly made ; and they may be
made so of a great variety of things. Some are best
eaten when Euid, and in that case there should be no
suet put into the forcemeat that is used with them. If
the pie is either made of meat that will take more dress-
ing, to make it extremely tender, than the baking of the
LI'.'U.‘-::L will allow, or if it is to be served in an earthen-
pie form, ﬂbhEI‘\E the following preparation :—

Take three pounds of the veiny piece of beef (for in-
stance) that has fat and lean ; wash it, and season it
with salt, pepper, mace, and allspice, in fine powder,
rubbing them well in. Set it by the side of a slow fire,
ina -..le.ant that will just hold it ; put to it a piece :}f
butter of about the weight of two mumEs, and cover it
quite close ; let it just simmer in its own steam till it
begins to shrink. When it is cold, add more seasoning,
forcemeat, and eggs: and if it is in a dish, put some
gravy to it before taking ; but if it is only in crust, do
not put the gravy till a.ﬂ.er it is cold and in jelly, as has
been described in pages 147 and 148. Forcemeat may
be put both under and over the meat, if preferred to
balls. :

Heating the oven properly is very material in baking.
Light paste requires it to be moderately hot; if too
quick, it will be burned and not rise well ; if too slow,
it will be soddened, not rise, and want colour,

: N
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Raised pies must be put into a quick oven, or the
crust will fall. The cook should accurately know the
proper heat for each article, as opening the door, to
observe their progress, lets in the air, and often spoils
them.

Cakes or tarts which are returned into the oven, after
icing, require heat enough to harden only.

Raised Crust for Meat Pies, or Fowls, §c.

Boil water with a little fine lard, and an equal quan-
tity of fresh dripping, or of butter, but not much of
either. While hot, mix this with as much flour as you
will want, making the paste as stiff as you can to be
smooth, which you will make it by good kneading and
beating: it with a rolling-pin. When quite smooth,
put a lomp into a cloth, or under a pan, to soak till
near cold.

Those who have not a good hand at raising crust may
do thus: Roll the paste of a proper thickness, and cnt
out the top and bottom of the pie, then a long piece for
the sides. Cement the bottom to the sides with egg,
bringing the former rather farther out, and pinching
both together : put egg between the edges of the paste
to make it adhere at the sides. Fill your pie and put
on the cover and pinch it and the side crust together.
The same mode of uniting the paste is to be observed
if’ the sides are pressed into a tin form, in which the
paste must be baked, after it shall be filled and covered ;
but in the latter case, the tin should be buttered, and
carefully taken off when done enough : and as the form
usually ‘makes the sides of a Ilﬂ'htm colour than is pro-
per, the paste should be put into the oven again for a
quarter of an hour. With a feather put egg over at
first.

Perigord Pie.
Make a forcemeat chiefly of green truffles, a small

gquantity of basil, thyme, p.nblfﬂ, knotted marjoram,
the liver of any lund of game, (if of woedeocks, that
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and the entrails, except the little bag,) a small quantity
of fat bacon, a few ecrumbs, the flesh of wild or tame
fowls, pepper, and salt. Lard the breasts of pheasants,
partridges, woodcocks, moor-game, or whatever birds
you have, with bacon of different sizes: cut the legs
and wings from the backs, and divide the backs. Sea-
son them all with white pepper, a little Jamaica pepper,
mace, and salt. Make a thick raised crust to receive
the above articles : it is thought better than a dish ; but
either will do. Line it closely with slices of fine, fresh,
fat bacon ; then cover it with stuffing, and put the dif-
ferent parts of the game lightly on it, with whole green
truffles, and pieces of stufling among and over it ; ob-
serving not to crowd the articles, so as to cause them to
be under-baked. Over the whole lay slices of fat bacon,
and then a cover of thick common crust. Bake itslowly,
according to the size of the pie, which will require a
long time.

Some are made with a pheasant in the middle, whole ;
and the other game cut up and put round it.

Eel Pie.

Cut the eels in lengths of two or three inches, after
skinning them ; season with pepper and salt, and place
in the dish, with some bits of butter, and a little water;
and cover it with paste. Middle-sized eels do best.

Cod Ple.

Talke a piece of the middle of a small cod, and salt it
well one night ; next day wash it ; season with pepper,
salt, and a very little nutmeg, nu}.ed place in a dish,
and put some butter on it, and a little ﬂuud broth of any
kind into the dish. Cover it with a erust; and when
done, add a sauce of a spoonful of broth, a quarter of a
pint of eream, a little flour and butter, a grate of lemon
and nutmeg, and give it one boil. Oysters may be
added.

Mackerel will do well, but do not salt them till used.

Parsley picked and put in may be used instead of
oysters,

N 2
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An incomparable Ling Pie.

Wash and soak the salt out of a piece of the thin
part ; boil it slowly ; remove the skin, and put layers
of the fish and hard egg sliced; add chopped parsley,
with two ounces of butter in bits among it, till the dish
is nearly full. Put in a seasoning made of a large tea-
cupful of gravy, with pounded mace and white pepper.
Lay over it a good pufl-paste ; and when that is suffi-
ciently baked, put in a cup of hot cream.

Sole Pie.

Split some soles from the bone, and cut the fins close ;
season with a mixture of salt, pepper, a little nutmeg,
and pounded mace, and put them in layers with oysters:
they eat excellently. A pair of middling-sized ones
will do, and half a hundred of oysters. Put in the dish
the oyster-liquor, two or three spoonsful of broth, and
some butter. When the pie comes home, pour in a cup-
ful of thick creain, boiled up with a tea-spoonful of flour.

Shrimp Pie.

Pick a quart of shrimps; if they are very salt, season
them with only mace and a clove or two. Mince two
or three anchovies ; mix these with the spice, and then
season the shrimps. Put some butter at the bottom of
the dish, and over the shrimps, with a glass of sharp
white wine. The paste must be light and thin. They
do not take long baking.

Lobster Pie.

Boil two lobsters, or three small, take out the tails,
cut them in two, take out the gut, cut each in four
pieces, and lay in a small dish, then put in the meat of
the claws, and that you have picked out of the body;
pick out the furry parts from the latter, and take out
the lady ; the spawn, beat in a mortar ; likewise all the
shells ; set them on to stew with some water, two or
three spoonsful of vinegar, pepper, salt, and some
pounded mace ; a large piece of butter, rolled in flour,
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must be added, when the goodness of the shells is ob-
tained ; give a boil or two; and pour into the dish
strained ; strew some crumbs, and put a paste over all ;
bake slowly, but only till the paste be done.

A remarkably fine Fish Ple.

Boil two pounds of small eels; having cut the fins
quite close, pick the flesh off, and throw the bones into
the liquor with a little mace, pepper, salt, and slice of
onion ; boil till quite rich and strain it. Make force-
meat of the flesh, an anchovy, parsley, lemon-peel, salt,
pepper, and crumbs, and four ounces of butter warmed,
and lay it at the bottom of the dish. Take the flesh of
soles, small cod, or dressed turbot, and lay them on the
forcemeat, having rubbed it with salt and pepper: pour
the gravy over, and bake.

Observe to take ofl’ the skin and fins, if cod or soles.

Pilchard and Leek Pie.

Clean and skin the white part of some large leeks;
scald in milk and water, and put them in layers into a
dish, and between the layers, two or three salted pil-
chards which have been soaked for some hours the day
before. Cover the whole with a good plain crust.
When the pie is taken out of the oven, lift up the side
crust with a knife, and empty out all the liquor ; then
pour in half a pint of scalded cream,

Oyster Pie.

As you open the oysters separate them from the liquor,
which strain ; parboil them after taking off the beards.
Parboil sweetbreads, and cutting them in slices, lay
them and the oysters in layers, season very lightly with
salt, pepper, and mace. Then put half a-tea-cup of
liquor, and the same of gravy. Bake in a slow oven ;
and before you serve, put a tea-cup of cream, a little
more oyster-liquor, and a cup of white gravy, all
warmed, but not boiled,
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Beef-steak Pie.

Take beef-steaks that have been well hung ; beat
them gently with a circular steak-beater : E:E':.,i:-.-ml with
pepper, salt, and a little shalot minced very fine. Roll
each slice with a good piece of fat, and fill vour dish.
Put some crust on the edge, and only an inch below it ;
and a cup of water or blnth in the dish. Cover \nth
rather a thick erust, and set in a moderate oven.

Becf-steak and Oyster Pie.

Prepare the steaks as above, without rolling ; and put
layers of them and of oysters. Stew the liquor and
beards of the latter, with a bit of lemon-peel, mace, and
a sprig of parsley. When the pie is baked, boil with the
above three spoonsful of cream, and an ounce of butter
rubbed in flour. Strain, and put it into the dish.

eal Pte.

Take some of the middle or scrag of a small neck ;
season it ; and either put to it, or not, a few slices ef
lean bacon or ham. If it is wanted of a high relish,
add mace, cayenne, and nutmeg, to the salt and pepper,
and also forcemeat and eggs ; and, if you choose, add
truffles, morels, mushrooms, sweetbreads cut into small
bits, and cocks’-combs blanched, if liked. Have a rich
gravy ready, to pour in after baking.—It will be very
good without any of the latter additions.

A rich Veal Pie.

Cut steaks from a neck or breast of veal ; season them
with pepper, salt, nutmeg, and a very little clove in
powder. Slice two sweetbreads, and season them in the
same manner. Lay a puff paste on the ledge of the
dish ; then put the meat, yolks of hard egas, the sweet-
breadq, and some oysters, up to the top of the dish. Lay
over the whole some very thin slices of ham, and fill up
the dish with water ; cover; and when it is taken out
of the oven, pour in at the top, throngh a funnel, some
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veal gravy and rich eream warmed together. Lay a
paper over the crust, that it may not be too brown.

Veal (or Chicken) and Parsley Pie.

Cut some slices from the leg or neck of veal ; if the
leg, from about the knuckle. Season them with salt ;
scald some parsley that is picked from the stems, and
squeeze it dry ; cnt it a little, and lay it at the bottom
of the dish; then put the meat, and so on, in layers.
Fill the dish with new milk, but not so high as to
touch the crust. Coverit; and when baked, pour out
a little of the milk, and put in half a pint of good
scalded cream. Chicken may be cut up skinned, and
made in the same way.

Cold Veal or Chicken Pte.

Lay a crust into a shallow tart-dish, and fill it with
the following mixture :—Shred cold veal or fowl, and
half the quantity of ham, mostly lean; put to it a
little cream ; season it with white pepper, salt, a grate
or two of nutmeg, and a bit of garlic or shalot minced
as fine as possible. Cover with crust, and turn it out of
the dish when baked : or bake the crust with a piece of
bread to keep it hollow, and warm the mince with a
little cream, and pour in.

Veal-Olive Pie.

Make the olives as directed in page 65; put them
round and round the dish, inaking the middle highest.
Fill it up almost with water, and cover it. Add gravy,
cream, flour, and mushroom powder, when baked.

Calf’s-head Pie.

Stew a knuckle of veal till fit for eating, with two
onions, a few isinglass shavings, a bunch of herbs, a
blade of mace, and a few peppercorns, in three pints of
water : keep the broth for the pie. Take off a bit of
the meat for the balls, and let the other be eaten, but
simmer the bones in the broth till it is very good. Half-
boil the head, and cut it into square bits; put a layer
of ham at the bottom ; then some head, first fat, then
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lean, with balls and hard eggs cut in half, and so on
till the dish be full ; but be particularly careful not to
place the pieces close, or the pie will be too solid, and
there will be no space for the jelly. The meat must be
first pretty well seasoned with pepper and salt, and a
scrape or two of nutmeg. Put a little water and a little
gravy into the dish, and cover it with a tolerably thick
crust ; bake it in a slow oven, and when done, pour into
it as mut:h gravy as it can pt}qqlhh hold, and do not cut
it till perfectly cold; in doing which, observe to use a
very sharp knife, and first cut out a large bit, going
down to the bottom of the dish ; and when done thus,
thinner slices can be cut ; the different colours and the
clear jelly have a beautiful marbled appearance.

A small pie may be made to eat hot, which, with
hich seasoning, oysters, mushrooms, truffles, morels,
&c., has a very good appearance.

The cold pie will keep many days. Slices make a
pretty side-dish.

Instead of isinglass, nse a calf’s-foot, or a cow-heel,
if the jelly is not likely to be stiff enough.

The pickled tongues of former calves’ heads may be
cut in, to vary the colour, instead of, or besides, ham.

FEaxcellent Pork Pies to eat cold.

Raise common boiled erust into either a round or
oval form, as you choose ; have ready the trimmings
and small bits of pork cut off when a hog is killed ;
and if these are not enough, take the meat off' a sweet
bone. Beat it well with a rolling-pin; season with
pepper and salt, and keep the fat and lean separate.
Put it in layers, quite close up to the top; lay on the
lid ; cut the edge smooth round, and pinch it ; bake in
a slow soaking oven, as the meat is very solid. Direc-
tions for raising the crust will be given hereafter. The
pork may be put into a common dish, with a ver y plain
crust, and be quite as good. OllHEHE to put no bone or
water into pork-pie ; the outside of the pieces will be
hard, unless they are cut small and pressed close.
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. Mutton Pie.

Cut steaks from a neck or loin of mutton that has
hung ; beat them, and remove some of the fat. Season
with salt, pepper, and a little onion ; put a little water
at the bottom of the dish, and a little paste on the
edge ; then cover with a moderately thick paste. Or
raise small pies, and breaking each bone in two to
shorten it, season, and cover it over, pinching the edge.
When they come out, pour into each a spoonful of gravy
made of a bit of mutton.

Squab Pie.

Cut apples as for other pies, and lay them in rows
with mutton chops ; shred onion, and sprinkle it among
them, and also some sugar.

Lamb Pie.

Make it of the loin, neck, or breast ; the breast of
house-lamb is one of the most delicate things that can
be eaten. It should be very lightly seasoned with pep-
per and salt, the bone taken out, but not the gristles :
and a small quantity of jelly gravy be put in hot; but
the pie should not be cut till cold. Put two spoonsful
of water before baking.

Grass-Lamb malkes an excellent pie, aird may either
be boned or not, but not to bone is perhaps the best,
Season with only pepper and salt; put two spoonsful of
water before baking, and as much gravy when it comes
from the oven.

Note.—Meat pies being fat, it is best to let out the
gravy on one side, and put it in again by a funnel, at
the centre, and a little may be added.

Chicken Ple.

Cut up two youne fowls, season with white pepper,
salt, a little mace, and nutmeg, all in the finest powder ;
likewise a little cayenne. Put the chicken, slices of ham,
or fresh gammon of bacon, forcemeat-balls, and hard
egas, by turns, in layers. If it is to be baked in a
dish, put a little water ; but none if in a raised crust.
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By the time it returns from the oven have ready,a
gravy of knuckle of veal, or a bit of the scrag, with
some shank-bones of mutton, seasoned with herbs,
onion, mace, and white pepper. If it is to be eaten
hot, you may add truffles, morels, mushrooms, &ec., but
not if to be eaten cold. If it is made in a dish, put as
much gravy as will fill it; but in a raised crust, the
gravy must be nicely strained, and then put in cold as
_jelly. 'To make the jelly clear, you may give it a boil
with the whites of two eggs, after taking away the
meat, and then run it through a fine lawn sieve.

Rabbits, if young and in flesh, do as well: their legs
should be cut short, and the breast-bones must not go
in, but will help to make the gravy.

Green (Goose Pre.

Bone two young green geese, of a good size ; but first
take away every plug, and singe them nicely. Wash
them clean; and season them high with salt, pepper,
mace, and allspice. Put one inside the other, and press
them as close as you can, drawing the legs inwards.
Put a good deal of butter over them, and bake them
either with or without crust ; if the latter, a cover to the
dish must fit close to keep in the steam. It will keep
long. Gravy-jelly may be added when to be served.

Staffordshire Goose Pies

Are made with birds prepared and seasoned as above.
A goose is to be outward, succeeded by a turkey, duck,
fowl, and then lesser birds, tongue, or forcemeat.
(Forcemeat may fill up the spaces between the crust
and fowls, and be omitted within.) The erust should
be ornamented ; and the top have a flower or knob, by
which to lift it, as it must not be cut, but be kept to
cover the pie.

A smaller and less-expensive pie may be made with-
out the goose and turkey.

Duclk Pre.
Bone a full-grown young duck and a fowl; wash
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them, and season with pepper and salt, and a small
proportion of mace and allspice in the finest powder.
Put the fowl within the duck, and in the former a calf’s
tongue, pickled red, boiled very tender and peeled.
Press the whole close; the skins of the legs should be
drawn inwards, that the body of the fowls may be quite
smooth. If approved, the space between the sides of
the crust may be filled with a fine forcemeat, made ac-
cording to the second receipt given for making force-
meat in page 164. Bake it in a slow oven, either in a
raised crust, or pie-dish, with a thick crust ornamented.

The cook should begin to bone any bird by first tak-
ing out the breast-bone ; when she will have sufficient
space to remove the back with a sharp small knife, and
then the leg-bones. The skin must be preserved whole ;
and the meat of the leg be pushed inwards.

Gihilet Pie.

After very nicely cleaning goose or duck giblets, stew
them with a small quantity of water, onion, black pepper,
and a bunch of sweet herbs, till nearly done. Let them
agrow cold ; and if not enough to fill the dish, lay a beef,
veal, or two or three mutton steaks, at bottom. Put the
liquor of the stew to bake with the above ; and when the
pie is baked, pour into it a large tea-cupful of cream.

Sliced potatoes added to it eat extremely well.

Rabbit Pie.

Cut two rabbits, and a pound of fat and lean pork
that has lain a week or two in pickle, into small bits ;
lay them, when seasoned with pepper and salt, into a
dish. Parboil the livers, and beat them in a mortar,
with their weight of fat bacon and bearded oysters,
some pepper, salt, mace, and sweet herbs, chopped fine.
Make this into small balls, and distribute in the dish
with some artichoke bottoms cut in dice. Grate half a
small nutmeg over, and add half a pint of port, and the
same of water. Cover with a tolerably thick erust; and
bake it an hour, in a quick, but not violently heated, oven.
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Note.—All pies made of white meats or fowls are
improved by a layer of fine sausage-meat, if that flavour
be approved.

Pigeon Pre.

Rub the pigeons with pepper and salt, inside and out ;
in the latter put a bit of butter, and if approved, some
parsley chopped with the livers, and a little of the same
seasoning. Lay a beef-steak at the bottom of the dish,
and the birds on it; between every two a hard egg.
Put a cup of water in the dish ; and if you have any
ham in the house, lay a bit on each pigeon: it is a
great improvement to the flavour.

Observe, when ham is cut for gravy or pies, to take
the under part rather than the prime.

Season the gizzards, and two joints of the wings, and
put them in the centre of the pie; and over them, in a
hole made in the crust, three feet nicely cleaned,
show what pie it is.

Partridge Pie.

Pick and singe four partridges; cut off the legs at
the knee ; season with pepper, salt, chopped parsley,
thyme, aml mushrooms. Lay a veal steak, and a slice
of ham, at the bottom of the dish ; put the partridges in,
and half a pint of good broth. Put puff paste on the

ledee of the dish, aml cover with the same ; brush it
over with egg, and bake an hour.

Huare Pie, to eat cold.

Season the hare after it is cut up ; and bake it, with
egos and forcemeat, in a raised crust, or dish. When
it is to be served, cut off the lid, and cover it with jelly-

eravy, as in page 148.
A French Pie.

Lay a pulf paste round the ledge of the dish, and put
in either veal in slices, rabbits or Cchickens jointed ; with
forcemeat-balls, sweetbreads cut in pieces, artichoke

bottom, and a few truffles.
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Vegetable Pie.

Scald and blanch some broad beans: cut young car-
rots, turnips, artichoke-bottoms, mushrooms, onions,
lettuces, parsley, celery, and add peas; or use any of
them you may have. Make them into a nice stew, with
a little good veal gravy ; season with pepper and salt;
bake a crust over a dish, with a little lining round the
edge, and a cup turned bottom upwards to prevent it
sinking. When baked, pour the stew into the dish, and
lay the crust over it. Winter vegetables may be used,
at that season, in the same way. A cup of cream is a
agreat improvement,

Macaront Pie.

Swell four ounces of pipe macaroni in milk, with a
large onion. Put a layer at the bottom of a ])le-dhh,
with some bits of butter and scraped Gloucester cheese
sprinkled lightly over. Cover the whole with a well-
seasoned beef-steak, then some more macaroni, then a
fowl, cut in joints and seasoned ; and then another beef-
steak ; cover the whole with macaroni, pieces of butter,
and grated cheese, instead of crust. Bake in a slow oven.

Parsley Pie.

Lay a fowl, or a few bones of the scrag of veal, sea-
soned, into a dish; scald a colander full of pickled
parsley in milk ; season it; and add it to the fowl or
meat, with a tea-cupful of any sort of good broth, or
weak gravy. When it is baked, pour into it a quarter
of a pint of cream scalded, with the size of a walnut of
butter, and a bit of flour. Shake it round, to mix with
the gravy already in.

Lettuces, white mustard leaves, or spinach, may be
added’to the parsley, and scalded before put in.

Turnip Pie.
Season mutton-chops with salt and pepper, reserving

the ends of the neck-bones to lay over the turnips, which
must be cut into small dice, and put on the steaks.
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Put two or three good spoonsful of milk in. You
may add sliced onions. Cover with a crust.

Potato Pie.

Skin some potatoes, and cut them into slices : season
them ; and also some mutton, beef, pork, or veal. Put
layers of them and of the meat.

An Herb Pie.

Pick two handsful of parsley from the stems, half the
quantity of spinach, two lettuces, some mustard and
cress, a few leaves of borage, and white beet leaves; wash,
and boil them a little; then drain and press out the
water : cut them small; mix, and lay them in a dish ;
sprinkle with some salt; mix a batter of flour, two eggs
well beaten, a pint of cream, and half a pint of 1]]1”\.
and pour it on the herbs ; cover with a good crust, :mfi

bake.

PASTRY.

Observations on Pastry.

An adept in pastry never leaves any part of it adher-
ing to the board or dish used in making. The best
thmn to make it upon is a slab of ma,rbie or slate;
which substances cause less waste, being cold and
smooth. The coolest part of the house, and of the day,
should be chosen for the process: the hands should be
previously washed in very hot water ; and the less they
touch the paste the better and lighter it will prove ; nor
should it be rolled much.

In whatever way paste be made, wetting it much will
render it tough.

Salt butter of the best quality makes a fine flaky
crust : if for sweet things, wash it.

Remarks on using preserved Fruits in Pastry.

Preserved fruits are usnally too dry when put into
paste that requires long baking : those that have been

done with their full proportion of sugar require no
baking : the crust for them should be baked in a tin
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shape, and the fruit afterwards added, and a cover may
be baked on croquant tins.

For fresh fruits short crust is very suitable.

Tarts may sometimes be iced.

Rich Puff’ Paslte.

Puffs may be made of any sort of fruit, but it should
be prepared first with sugar.

Weich an equal quantity of butter with as much fine
flour as you judge necessary : mix, with a silver spoon,
a little of the former with the latter, and wet it with as
little water as will make into a stiff paste. Roll it out,
and put all the butter over it in slices, turn in the ends,
and roll it thin; do this twice, and touch it no more
than can be avoided. The butter may be added twice ;
and to those who are not accustomed to make paste, it
may be better to do so.

A quicker oven than for short crust. Iaya paper
over to keep it from scorching.

A less rich Pie.

Weigh a pound of flour, and a quarter of a pound of
butter, rub them together, and mix into a paste with a
little water, and an egg well beaten. Roll and fold it
three or four times.

Another.

Rub extremely fine one pound of dried flour, six
ounces of butter, and a spoonful of white sugar; work
up the whole into a stiff paste with as little kot water
as possible.

Crust for Venison Pasty.

To a quarter of a peck of fine flour use two pounds
and a half of butter, and four eggs: mix into paste with
warm water, and work it smooth, and to a good con-
sistence. Put a paste round the inside, but not to the
bottom of the dish ; and let the cover be pretty thick,
to bear the long continuance in the oven.
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Transparent Crust for Tarts.

Beat an egg till it be quite thin ; have ready twelve
ounces of the purest well-washed butter, without salt,
melted without being oiled ; and when cool mix the egg
with it, and stir it into a pound of fine flour well-dried.
Make the paste very thin; line the pattypans as quickly
as you can; and when putting the tarts into the oven,
brush them over with water, and sift sugar on them.

If they are baked in a lightly-heated oven, they will
look beautiful.

Paste Royal for Pattypans.

Mix a pound of flour with half a pound of butter, two
ounces of sugar sifted, and four well-beaten eggs.

Floky Paste.

Wet half a pound of the finest flour, dried before the
fire, with as much water as will make it into a hard stiff
paste : rell it one way. Divide six ounces of butter
into little bits, and put it on the paste, with a knife, at
three different times; and be careful always to roll it
the same way,

Croquant Puaste for covering Preserves.

Dissolve a drachm of sugar in as much cold water as
will make four ounces of flour into a paste : knead and
beat it as smooth as possible. Roll it to the size of the
croquant form, and about a quarter of an inch thick.
Rub the form with Dbeef-suet, and lay it on the paste ;
and press it so closely as to cut the pattern completely
through. Then lay it on a tin to bake. With a bunch
of white feathers do over the paste with the white of an
ege beaten, and sift fine sugar on it. Bake it in a slow
oven ; and gently remove the paste from the tin while yet
warm, and lay it over the fruit it is to cover. The same
cover will serve many times, if kept in a dry place.

Rich Paste for Sweets.

Boil a quarter of a pound of ground rice in the
smallest quantity of water : strain from it all the mois-
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ture as well as you can; beat it in a mortar with half
an ounce of butter, and one egg well beaten, and it will
make an excellent paste for tarts, &e.

Rice Paste for relishing things.

Clean and put some rice, with an onion, and a little
water and milk, or milk only, into a saucepan, and
simmer till it swell. Put seasoned chops into a dish,
and cover it with the rice; by the addition of an egg,
the rice will adhere better.

Rabbits fricasseed, and covered thus, are very good.

Potato Paste.

Pound boiled potatoes very fine, and add, while warm,
a sufficiency of butter to make the mash hold together,
or you may mix with it an ege : then, before it gets
cold, flour the board pretty well, to prevent it from
sticking, and roll it to the thickness wanted.

If it is become quite cold before it be put on the dish,
it will be apt to crack.

Raised Crust for Custards or Fruil.

Put four ounces of butter into a saucepan with water,
and when it boils pour it into as much flour as you
choose ; knead and beat it till smooth ; cover it, as at
page 175. Raise it; and if for custard, put a paper
within, to keep out the sides till half done, then fill with
a cold mixture of milk, egg, sugar, and a little peach-
water, lemon-peel, or nutmeg. By cold is meant, that
the egor is not to be warmed, but the milk should be
warmed by itself—not to spoil the crust.

The above butter will make a great deal of raised
crust, which must not be rich, or it will be difficult to
prevent the sides from falling.

Execellent short Crust.

Make two ounces of white sugar, pounded and sifted,
quite dry ; then mix it with a pound of flour well dried,
rub into it three ounces of butter, so fine as not to be
seen ; into some cream put the yolks of two eggs, beaten,

0
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and mix the above into a smooth paste ; roll it thin, and’
bake it in a moderate oven.

Another.

Mix with a pound of fine flour dried, an ounce of
stigar pounded and sifted ; then crumble three ounces
of butter in it, till it looks all like flour, and, with a gill
of boiling cream, work it up to a fine paste.

K

Another, not sweet, but rich.

“Rub six ounces of butter in eight ounces of fine flour ;
mix it into a stiffish paste, with as little water as pos-
sible ; beat it well and roll it thin. This, as well as
the former, is proper for tarts of fresh or preserved fruits.
Bake in a moderate oven.

Awery fine Crust for Orange Cheesecakes or Sweetmeats,
when to be particularly nice.

o Dry a pound of the finest flour, mix with it three
ounces of refined sugar; then work half a pound of
butter with your hand till it come to froth ; put the
flour into it by degrees, and work into it, well beaten
and strained, the yolks of three and whites of two eggs.
If too llmber put some flour and sugar, to make it fit
to roll. Line your pattypans, and fill. A little above
fifteen minutes will bake them. Against they come
out, have ready some refined sugar beat up with the
white of an egg, as thick as you can ; ice them all over,

set them in the oven to harden, and serve cold. Use
fresh butter.

Light Paste for Tarts and Cheesecakes.

' Beat the white of an egg to a strong froth; then mix
it with as much water as wﬂ] make three- qtmtten of a
pound of fine flour into a very stiff paste: roll it very
thin, then lay the third part of half a pound of butter
apon it in little bits; dredee it with some flour left out
at first, and roll it up tight. Roll it out again, and
put the same proportion of butter; and so pmceerl till

all be worked up.
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Icing for Tarts.

Beat the yolk of an egg and some melted butter well
together, wash the tarts with a feather, and sift sugar
over as you put them into the oven. Or beat white of
ega, wash the paste, and sift white sugar. *

To prepare Venison for Pasty.

Take the bones out, then season and beat the meat,
lay it into a stone jar in large pieces, pour upon it some
plain drawn beef-gravy, but not a strong one ; lay the
bones on the top, then set the jar in a water-bath, that
is, a saucepan of water over the fire; simmer three or
four hours, then leave it in a cold place till next day.
Remove the cake of fat, lay the meat in handsome
pieces on the dish; if not sufficiently seasoned, add
more pepper, salt, and pimento, as necessary. Put
some of the gravy, and keep the remainder for the time
of serving. If the venison be thus prepared, it will not
require so much time to bake, or such a very thick

crust as is usual, and by which the under part is seldony
done through.

Venison Pasty.

A shoulder boned makes a good pasty, but it must
be beaten and seasoned, and the want of fat supplied
by that of a fine well-hung loin of mutton, steeped:
twenty-four hours in equal parts of rape, vinegar, and
port. .

The shoulder being sinewy, it will be of advantage
to rub it well with sugar for two or three days; and

when to be used wipe it perfectly clean from it and
the wine. !

A mistake used to prevail, that venison could not be
baked too much ; but as above directed, three or four
hours in a slow oven will be sufficient to make it tender,
and the flavour will be preserved. Either in shoulder
or side the meat must be cut in pieces, and laid with
fat between, that it may be proportioned to each person,
without breaking up the pasty to find it. Lay some

o2
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pepper and salt at the bottom of the dish, and some
butter, then the meat nicely packed, that it may be suf-
ficiently done, but not lie hollow, to harden at the edges.

The venison bones should be boiled with some fine
old mutton ; of this gravy put half a pint cold into the
dish ; then lay butter on the venison, and cover as well
as lme the sides with a thick crust, but do not put one
under the meat. Keep the remainder of the gravy till
the pasty comes from the oven; put it into the middle
by a funnel, quite hot, and shu]\e the dish to mix well.

It should be seasoned with pepper and salt.

To make a Pasty of Beef or Mutton, to eat as well as
“enison.

Bone a small rump or piece of sirloin of beef, or a
fat loin of mutton, after hanging several days. Beat it
very well with a rolling-pin: then rub ten pounds of
meat with four ounces of sugar, and pour over it a glass
of port, and the same of vinegar. I.et it lie five days
and nights; wash and wipe the meat very dry, and
season it very high with pepper, Jamaica pepper, nut-
meg and salt. Lay it in your dish, and to ten pounds
put one pound or near of butter; spread it over the
meat. Put a crust round the edges and cover with a
thick one, or it will be overdone before the meat be
soaked ; it must be done in a slow oven.

Set the bones in a pan in the oven, with no more
water than will cover them, and one glass of port, a
little pepper and salt, that you may have a little rich

gravy to add to the pasty when drawn.
Note. —Sugar gives a greater shortness and better

flavour to meats than salt, too ereat a quantity of which
hardens ; and it is quite as great a preservative, except
from the fly.

Apple Pie.

Pare and core the fruit, havine wiped the outside ;
which, with the cores, bull with a little water il it
tastes well ; strain, and put a little sugar, and a bit of



PASTRY. 197

bruised cinnamon, and simmer again. In the mean
time place the apples in a dish, a paste being put round
the edge ; when one layer is in, sprinkle halt the sugar,
shred lemon-peel, and squeeze some juice, or a glass of
cider. If the apples have lost their spirit, put in the
rest of the apples, sugar, and the liquor that you have
boiled. Cover with paste. You may add some butter
when cut, if eaten hot; or put quince-marmalade,
orange-paste, or cloves, to flavour.

Cherry Pie

Should have a mixture of currants or raspberries, or both.
Currant Pie,

With or without raspberries.
Mince Pies.

Of scraped beef or tongue, free from skin and strings,
weigh 2lb., 4lb. of suet picked and chopped, then add
6lb. of currants nicely cleaned and perfectly dry, jar-
raisins stoned and chopped 2lb., 3lb. of chopped apples,
the peel and juice of two lemons, a pint of sweet wine,
a quarter of a pint of brandy; a nutmeg, a quarter of
an ounce of cloves, ditto mace, ditto pimento, in finest
powder; press the whole into a deep pan when well
mixed, and keep it covered in a dry, cool place.
~ Half the quantity is enough, unless for a very large
family.

Have citron, orange, and lemon-peel ready, and put
some of each in the pies when made.

Mince Pies, without Meal.

Of the best apples six pounds, pared, cored, and
minced ; of fresh suet, and raisins stoned, each three
pounds, likewise minced: to these add of mace and
cinnamon, a quarter of an ounce each, and eight cloves,
in finest powder, three pounds of the finest powder
sugar, three-quarters of an ounce of salt, the rinds of
four and juice of two lemons, half a pint of port, the
same of brandy. Mix well, and put into a deep pan.
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Haxe ready washed and dried four pounds of cur-
rants, and add as you make the pies, with candied fruit.

Lemon Mince Pies.

Squeeze a large lemon, boil the outside till tender
-enough to beat to a mash, add to it three large apples
«chopped, and four ounces of suet, half a pound of cur-
rants, four ounces of sugar ; put the juice of the lemon,
and candied fruit, as for other pies. Make a short crust,
and fill the pattypans as usual. G By

Egqg Mince Pies.

il six eoos hard, shred them small ; shre u
Boil gos hard, shred tl 11 ; shred double
the quantity of suet: then put currants washed and
picked, one pound, or more if the eggs are large:; the
peel of one lemon shred very fine, and the juice, six
spoonsful of sweet wine, mace, nutmeg, sugar, a very
Jittle salt ; orange, lemon, and citron candied. Make a
- 3 - t’ .
light paste for them.
SV

Tart de Moz.

Put into a dish a light paste, then layers of all kinds
of sweetmeats, butter, biscuits, and marrow. Make a
‘moderately rich custard, not very sweet, and seasoned
with orange-flower water ; give it a scald, and pour over
the whole. Half an hour will bake it. Turn it out, to
‘eat hot or cold.

. Pippin Tarts.

Pare thin two Seville or China oranges, boil the peel
tender, and shred it fine; pare and core twenty apples,
and put them in a stewpan, and as little water as pos-
sible; when half done, add half a pound of sugar, the
orange-peel and juice; boil till pretty thick. When
cold, put it into a shallow dish, or pattypans lined with
paste, to turn out, and be eaten cold.

Prune Tart.
Give prunes a scald, take out the stones and break
them ; put the kernels into a little eranberry-juice, with
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-the prunes and sugar; simmer; and when cold make
a tart of the sweetmeat.

To prepare Cranberries for Tarts.

Simmer them in moist sugar, without breaking, twenty
minutes; and let them become cold before used. A
pint will require nearly three ounces of sugar. :

The Russian and American sorts are larger and
better flavoured than those of this country.

The juice, when expressed from the baked fruit, 'md
‘sweetened, makes a fine drink in fevers.

Stewed with sugar, they eat excellently with bread. ’

Orange Tﬂrf

“‘*queeze, pulp. and boil two Seville oranges tendey,
weigh them, and double of sugar: beat both together
‘to a paste, and then add the juice and pulp of the fruit,
and the size of a walnut of fresh butter, and beat all
together. Choose a very shallow dish, line it with a
light puff-crust, and lay the paste of orange in it. Ynu
may ice it,

Orange Tar ff'{’fj' or Puﬁa

* Line small pattypans ; or roll paste, if for the latter.
When baked, put in orange-marmalade made with
apple-jelly.

Lemon Tart,

Pare, rather thick, the rinds of four lemons, which
boil tender in two waters, and beat fine. Add to it four
ounces of blanched almonds, cut thin, four ounces of
lump sugar, the juice of the lemons, and a little grated
peel. Simmer to a syrup; when cold, turn it into a
shallow tin tart-dish, lined with a rich thm puﬂ—]mate,

and lay bars of the same over. As soon as the paste 1s
baked, take it out.

Codlin Tart.

Scald the fruit as will be directed under that article ;
when ready, take off the thin skin, and lay them whole.
an a dish, put a fliltle of the water that the apples were
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boiled in at bottom, strew them over with lump sugar
or fine Lisbon ; when cold, put a paste round the edges
and over. You may wet it with white of egg, and strew
sugar over, which looks well ; or cut the lid in quarters,
without touching the paste on the edge of the dish ;
and either put the broad end downwards, and make the
point stand up, or remove the lid altogether. Poura
good custard over it when cold ; sift sugar over.

Or line the bottom of a shallow dish with paste; lay
the apples in it, sweeten, and lay little twists of paste
over in bars.

Rhubard Tart.

Cut the stalks in lengths of four or five inches, and
take off the thin skin. If you have a hot hearth, lay
them in a dish, and put over a thin syrup of sugar and
water, cover with another dish, and let it simmer very
slowly an hour: or do them in a block-tin saucepan.

When cold, make into a tart as codlin. When tender,
the baking the crust will be sufficient.

Another way.

Take the stalks from the leaves, and peel off the thin
skin; cut them into pieces about an inch long, and as
you do so, sprinkle a little fine sugar into the basin.
For a quart basin, heaped, take a pound of common
Iump sugar ; boil it in nearly half a pint or water to a
thin syrup : when skimmed, put the rhubarb into it, and
as it simmers, shake the pan often over the fire. It will
turn yellow at first; but keep it very gently doing until
it greens, and then take it off. When cold, lay it in
the tart dish, with only as much syrup as will make it
very moist. Put a light crust over it; and when that
is baked, the tart will be done enough. Quarter the
crust, and fill the dish with custard or cream.

Raspberry Tart with Cream.

Roll out some thin puff-paste, and lay it in a patty-
pan of what size you choose ; put in raspberries ; strew
over them fine sugar; cover with a thin lid, and then
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bake. Cut it open, and have ready the following mix-
ture, warm : half a pint ol cream, the yolks of two or
three eges well beaten, and a little sugar ; and when
this is added to the tart, return it to the oven for five or

. SIX minutes.
Fried Patties.

Mince a bit of cold veal and six oysters, mixed with
a few crumbs of bread, salt, pepper, nutmeg, and a very
small bit of lemon-peel ; add the liquor of the oysters ;
warm all in a tosser, but do not boil ; let it get cold ;
have ready a good puff-paste, roll thin, and cut it in
round or square bits; put some of the above between
two of them, twist the edges to keep in the gravy, and
fry them of a fine brown.

This is a very good thing ; and baked, is a fashion-
able dish.

Wash all patties over with egg before baking.

Oysler Patties.

Put a fine puff-crust into small pattypans, and cover
with paste, with a bit of bread in each; and against
they are baked have ready the following to fill w1t]1
taking out the bread. Take off the beards of the
oysters, cut the other parts in small bits, put them in a
small tosser with a grate of nutmeg, the least white
pepper and salt, a morsel of lemon-peel, cut so small
that you can scarcely see it, a little eream, and a little
of the oyster liquor. Simmer a few minutes before you
fill.

Observe to put a bit of crust into all patties, to keep
them hollow while baking.

Lobster Patties.

Make with the same seasoning, a little cream, and
the smallest bit of butter.
Podovies, or Beef Patlies.

_Shred underdone dressed beef with a little fat, season
‘l-'-'ll‘ll pepper, salt,and a little shalot or onion. Make a
plain paste, roll it thin, and cut in shape like an apple
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pufl, fill it with mince, pinch the edges, and fry them
of a nice brown. The paste should be made with a
small quantity of butter, ego, and milk.

Veal Palties.

Mince some veal that is not quite done, with a little
parsley, lemon-peely a scrap of nutmeg, and a bit of
salt; add a little cream and gravy just to moisten the
meat; and if you have any ham, scrape a little, and
add to it. Do not warm it till the patties are baked.

Turkey Palties.

Mince some of the white part, and with grated lemon,
nutmeg, salt, a very little white pepper, cream, and a
‘very little bit of butter warmed, fill the patties.

A good Mince for Patties.

Two ounces of ham, four of chicken or veal, one egg
boiled hard, three cloves, a blade of mace, pepper, and
salt, in fine powder. Just before you serve, warm the
above with four spoonsful of rich gravy, the same of
‘cream, and an ounce of butter. Fill as usual.

Sweet Patlies.

Chop the meat of a boiled calf’s foot, of which you
use the liquor for jelly, two apples, one ounce of orange
and lemon-peel candied, and some fresh peel and juice;
mix with them half a nutmeg grated, the yolk of an
egg, a spoonful of brandy, and four ounces of currants,
washed and dried.

Bake in small pattypans.

Patties resembling Mince Pies.

Chop the kidney and fat of cold veal, apple, orange,
and lemon-peel capndied, and fresh currants, a little
wine, two or three cloves, a little brandy, and a bit of
sugar. Bake as before.

Apple Puffs.

Pare and core the fruit, and either stew them in a stone
jar on a hot hearth, or bake them. When cold, mix the
pulp of the apple with sugar and lemon-peel shred fine,
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.taking as little of the apple-juice as you can. Bake
them in thin paste, in a quick oven: a quarter of an
hour will do them, if small. Orange or quince marma-
lade is a great improvement. Cinnamon pounded, or
~orange-flower water, in change. .

Lemon Puffs.

Beat and sift a pound and a quarter of double-refined
‘sugar ; grate the rind of two large lemons, and mix it
well with the sugar; then beat the whites of three new-
laid eggs a great while, add them to the sugar and peel,
.and beat it-for an hour; make it up in any shape you
‘please, and bake it on paper put on tin plates, in a
moderate oven. Do not remove the paper till cold.
‘Oiling the paper will make it come off with ease.

Cheese Puffs.
Strain cheese-curd from the whey, and beat half a
‘pint basin of it fine in a mortar, with a spoonful and a
half of flour, three eggs, but only one white, a spoonful
of orange-flower water, a quarter of a nutmeg, and
sugar to make it pretty sweet. Lay a little of this paste
‘in very small round cakes, on a tin plate. 1If the oven is

hot, a quarter of an hour will bake them. Serve with
pudding sauce.

FEaxcellent L':'fﬁht P‘.'.':ﬁ'.

Mix two spoonsful of flour, a little grated lemon-peel,
some nutmeg, half a spoonful of brandy, a little loaf-
+sugar, and one egg ; then fry it enough, but not brown ;
beat it in a mortar with five eggs, whites and yolks ; put
a quantity of lard in a frying-pan, and when quite hot
-drop a dessert-spoonful of butter at a time ; turn as they
brown. Serve them immediately with sweet sance.

Cheap and excellent Custards.

Boil three pints of new milk, with a bit of lemon-peel,
a bit of cinnamon, two or three bay leaves, and sweeten
it. Meanwhile rub down smooth a large spoonful of
_rice-flour into a cup of cold milk, and mix with it twp



204 DOMESTIC COOKERY.

yolks of eggs well beaten. Take a basin of the boiling
milk, and mix with the cold, and then pour that to the
boiling ; stirring it one way till it begins to thicken, and
is just going to boil up; and then pour it into a pan,
stir it some time, add a large spoonful of peach-water,
two tea-spoonsful of brandy, or a little ratafia.

Marbles, boiled in custard, or anything likely to
burn, will, by shaking them in the saucepan, prevent it
from catching.

Rich Custard.

Boil a pint of milk with lemon-peel and cinnamon ;
mix a pint of cream, and the yolks of five eggs well
beaten ; when the milk tastes of the seasoning, sweeten
it enough for the whole ; pour it into the cream, stirring
it well ; then give the custard a simmer till of a proper
thickness. Do not let it boil ; stir the whole time one
way ; season as above. If to be extremely rich, put no
milk, but a quart of cream to the eggs.

Bahed Custard.

Boil one pint of cream, half a pint of milk, with mace,
cinnamon, and lemon-peel, a little of each. When cold,
mix the yolks of three eggs; sweeten, and make your
cups or paste nearly full. Bake them ten minutes.

Another baked Custard.

Boil a pint of cream, with some mace, cinnamon, and
a little lemon-peel : strain it ; and when cold, add it to
the yolks of four, and whites of two egys, a little orange-
flower water, and sugar to your taste. A little nutmeg
and two spoonsful of sweet wine may be added, if ap-
proved. Mix well; and bake in cups.

Lemon Custard.

Beat the volks of eight eggs .iill_t}ley are as white as
milk ; then put to them a pintof boiling water, the rinds
of two lemons grated, and the juice sweetened to your
taste. Stir it on the fire till thick enough : then add a
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large glass of rich wine, and half a glass of brandy ; give
the whole one scald, and put in cups to be eaten cold.

Orange Custar d.

Boil very tender the rind of half a Seville orange ;
beat it in a mortar to a paste; put to it a spoonful of
the best brandy, the juice of a Seville orange, four
ounces of lump sugar, and the yolks of four eggs beaten.
Beat all together ten minutes ; and pour in, by degrees,
a pint of boiling cream. Keep beating until the mix-
ture be cold: then put into custard cups, and set them
in a soup-dish of boiling water; let them stand until
thick, then put preserved orange-peel, in slices, upon
the custard. Serve either hot or cold.

Almond Custard.

Blanch and beat four onnces of almonds fine with a
spoonful of water; beat a pint of cream with two spoons-
ful of rose-water, and put them to the yolks of four eggs,
and as much sugar as will make it pretty sweet ; then
add the almonds : stir it all over a slow fire till it is of
a proper thickness, but do not boil.  Pour it into cups.

Cheesecakes.

Strain the whey from the curd of two quarts of milk ;
when rather dry, crumble it through a coarse sieve, and
mix with six ounces of fresh butter, one ounce of
pounded blanched almonds, a little orange-flower water,
half a glass of raisin wine, a grated biscuit, four ounces
of eurrants, some nutmeg and cinnamon in fine powder,
and beat all the above with three eggs, and half a pint
of cream, till'quite light : then fill the pattypans three
parts full.

A pla inmer sort.

Turn three quarts of milk to curd, break it, and drain
the whey : when dry, break it in a pan, with two ounces
of butter, till perfectly smooth ; put to it a pint and a
half of thin cream or good milk, and add sugar cinna-
mon, nutmeg, and three ounces of currants.
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Cheesecakes another way.

"Mix the curd of three quarts of milk, a pound of cur-
rants, twelve ounces of Lisbon sugar, a quarter of an
ounce of cinnamon, ditto of nutmeg, the peel of one
lemon, chopped so fine that it becomes a paste, the
yolks of eight and whites of six eggs, a pint of scalding
cream, and a glass of brandy. Put a licht thin puﬁ'—_
paste in the pattypans, and three parts ﬁll them.

Lemon Cheesecakes.

 Mix four ounces of sifted lump sugar and four ounces
of butter, and gently melt it ; then add the yolks of two
and. the white of one egg, the rind of three Jemons shred
fine, and the juice of one and a half, one Savoy biscuit,
some blanched almonds pounded, three apnnnaiul of
brandy ; mix well, and put in paste made as follows:
eight ounces of ﬂuur, six ounces of butter; two-thirds
of which mix with the flour first; then wet it with six
bpﬂﬂnsful of water, and roll the remainder in.

Another way.

Boil two large lemons, or three small ones, and after
squeezing, pound them well together in a mortar, with
four ounces of loaf sugar, the yolks of six eggs, and eight
ounces of fresh butter. Fill the pattypans half full.

Orange Cheesecakes.

When you have blanched half a pound of almonds,
beat them very fine, with orange-flower water, and half
a pound of fine sugar beaten and sifted, a pound of
butter that has been melted carefully without oiling,
and which must be nearly cold before you use it; then
beat the yolks of ten and whites of four eggs; pound
two candied oranges, and a fresh one with the bitterness
boiled out, in a mortar, till as tender as marmalade,
without any lumps; and beat the whole together, and
put into pattypans.

Bread Cheesecakes.
Pour a pint of boiling eream on the crumb of a penny
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loaf; let it stand two hours. Mix half a pound of
butter warm, with eight eggs and a grated nutmeg.
Beat the whole in a mortar ; then add half a pound of
currants washed and dried, two ounces of sugar, a
spoonful of wine, and the same of brandy.

Potato Cheesecakes.

Boil six ounces of potatoes, and four ounces of lemon-
peel ; beat the latter in a marble mortar, with four
ounces of sugar; then add the potatoes beaten, and
four ounces of butter melted in a little cream. When
well mixed, let it stand to grow cold. Put crust in
pattypans, and rather more than half fill them. Bake
in a quick oven half an hour; sifting some double-
refined sugar on them when going to the oven.

This quantity will make a dozen.

Almond Cheesecakes.

Blanch and pound four ounces of almonds, and a few
bitter, with a spoonful of water; then add four ounces
of sugar, pounded, a spoonful of cream, and the whites
of two eggs, well beaten ; mix all as quick as possible ;
put into very small pattypans, and bake in a pretty
warm oven under twenty minutes.

Another way.

Blanch and pound four ounces of almonds, with a
little orange-tflower or rose-water; then stir in the yolks
of six and whites of three eggs well beaten, five ounces
of butter warmed, the peel of a lemon erated, and a little
of the juice ; sweeten with fine Lisbon sugar. When
well mixed, bake in a delicate paste, in small pans.

Another way.

Press the whey from as mueli curd as will make two
dozen small ones; then put it on the back of a sieve,
and with half an uumc of butter rub it through with the
back of a spoon ; put to it six yolks and three whites of
egas, and a few bitter almonds pounded, with as much
sugar as will make the curd properly sweet: mix with
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it the rind of a lemon grated, and a glass of brandy.

Put a puff-paste into the pans, and ten minutes will
bake them,

To prepare Fruit for Children: a far more wholesome
way than in Pies or Puddings.

Put apples, sliced, or plums, currants, gooseberries,
&e., into a stone jar; and sprinkle among them as
much Lisbon sugar as necessary. Set the jar in an
oven, or on a hearth, with a tea-cupful of water, to pre-
vent the fruit from burning ; or put the jar into a
saucepan of water, till its contents be perfectly done.
Slices of bread, or rice, may be put into the jar, or
served to eat with the fruit.

Potato Pasty.

Boil, peel, and mash potatoes as fine as possible : mix
them with salt, pepper, and a good bit of butter. Make
a paste ; roll it out thin like a large puff, and put in the
potato ; fold over one half, pinching the edges. Bake
in a moderate oven.

Potato Wall, or Edging, to serve round Fricassee of
Fish.

Mash in a mortar as many potatoes as you may want,
with a good piece of butter. Then, with the bowls of
two silver spoons, raise a wall of it two inches and o
half high, within the rim of the dish to be used. ILet
the upper part be a little thinner than the lower;
smooth it; and after brushing it all over with egg, put
it into the oven to become hot, and a little coloured.
Before egeing it, the outside may be ornamented with
flowers, lem*ea &ec., by the small tin shapes used to cut

pabte.
PUDDINGS.

Ohservations on Puddings and Pancahes.

The outside of a boiled pudding has sometimes a dis-
agreeable taste, which arises from the cloth it is boiled
in not being nicely washed and kept in a dry place. It
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must be dipped in boiling water, squeezed dry, and
floured before used.

If the pudding be of bread, the cloth should be tied
so as to allow for swelling ; if of flour, tight. Basins or
forms are much better than cloths for bmlmrr puddings.

The water should boil quick when the pmldmg is put
in ; and it should be moved about for a minute or two,
that the ingredients may not separate.

Very good puddings may be made without eggs ; but
they should have very little liquid in them, and must
boil longer than puddings with eggs. 'Two or three
spoonsful of fresh table-beer, or one of yest, will serve
instead of eggs, as also will snow. Two large spoonsful
of snow will supply the place of one egg, and make a
pudding equally good. This is a useful piece of infor-
mation, as snow generally falls in the season when eggas
are dear. The sooner it is used after it falls the better ;
but it may be taken up from a clean spot, and kept in
a cool place some hours, without losing its good quali-
ties. Bottled malt liquors are also a good substitute
for exos: the sooner used after the cork is drawn the
better. The yvolks and whites, beaten long and sepa-
rately, make the article they are put into much lighter.
Egg&. must be always strained after beating,

"T'o avoid repetition, let it be observed, that when pud-
ding-sauce is ordered, wine, sugar, and very thick melted
buttLr, boiled up together, is the sauce intended.

All dishes in which puddings are baked must be
lined an inch or two below the edge, as well as on it ;
and that part of the dish must be first rubbed with
butter. If a pudding is to be turned out, the whole dish
must be buttered, and lined with paste.

The ingredients of puddings should not be put into
the basin or dish till the minute they go into the water
or oven.

Great care is mecessary to prevent rich crusts from
becoming brown, which makes them rank. A piece of
paper put over them will preserve the colour.

Sago, and all sorts of seeds, should lie in water an

p
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hour before they are made into puddings, and be well

washed ; the want of this caution causes an earthy taste.
If the butter be strong that is used in puddings, they

‘will not taste well, whatever good things be added.

A small pinch of salt improves the flavour of all mix-
tures, even when the other ingredients are sweet.

Well-made raisin wine will serve, in most cases, when
wine is ordered for puddings.

-As the goodness of boiled puddings greatly depends
upon keeping the water from the ingredients, the cook
‘should talke care to have moulds and basins in readiness
‘that will exactly hold the quantity directed.

Puddings of bread or flour are much better if all the
-ingredients be mixed (except the eggs) three hours
before boiling or baking ; and they should be well stirred
‘iust before they are put into the oven or saucepan.

When butter is ordered to be put warm into puddings,
the addition of a little milk or wine will prevent its
-oiling.

Half an hour should be allowed for boiling a bread
pudding in a half-pint basin, and so on in proportion.

A mealy potato, grated while hot, and beaten well
-with a spoonful of milk, will add greatly to the light-
ness of plum puddings, whether boiled or baked.

Almond Pudding.

Beat half a pound of sweet and a few bitter almonds
‘with a spoonful of water ; then mix four ounces of but-
‘ter, four eggs, two spoonsful of cream, warm with the
butter, one of brandy, a little nutmeg, and sugar to taste.
-Butter some cups, half fill, and bake the puddings.

Serve with pudding-sauce.

Another.

Beat fine four ounces of almonds, four or five bitter
~ditto, with a little wine, yolks of six eggs, peel of two
lemons grated, six ounces of melted butter, near a quart
of cream, and juice of one lemon. When well mixed,
‘bake it half an hour, with paste round the dish.

-
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Small Almond Puddings.

Pound eight ounces of almonds, and a few bitter, with
a spoonful of water; mix with four ounces of butter
-warmed, four yolks and two whites of eggs, sugar to
taste, two spoonfuls of cream, and one of brandy : mix
well, and bake in little cups buttered. Serve with pud-
ding-sauce.

Lemonade Pudding, to be ealen cold.

With two ounces of white sugar, and the juice of two
Seville oranges and two lemons, make a pint of lemonade
with cold water. Pour it upon a French roll rasped :
when it has soaked up all the liquor, stick it over
with half an ounce of blanched almonds. Beat half a

pound of currant jelly to a liquid, and pour over the
whole.

Sago Pudding.

Boil a pint and a half of new milk, with four spoons-
ful of sago nicely washed and picked, lemon-peel, cinna-
mon and nutmeg : sweeten to taste ; then mix four eggs,
put a paste round the dish, and bake slowly.

A very good Pudding.

Mix one pound and a half of suet, cut small, and free
. from skin, with two pounds of flour, a pound of currants
picked and dried, six eggs, a table-spoonful of infusion of
saffron, a glass of brandy, a little pounded ginger, and a
pint of milk. Put it into a basin that will just hold it :
tie a tloured cloth tight over, and put it into a pot of
water that is boiling very fast.  Boil it four hours.

Bread and Butter Pudding.

Slice bread spread with butter, and lay it in a dish with
currants between each layer; and sliced citron,orange or
lemon, if to be very nice. Pour over an unboiled custard
of milk, two or three eggs, a few pimentos, and a very
little ratafia, two hours at least before it is to be baked ;
and lade it over to soak the bread.

P2
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A paste round the edges makes all puddings look bet-
ter, but is not necessary.

Anolher.

To half a pound of crumbs of bread, and half a pound
of butter melted in a pint of milk, add five eggs, with
nutmeg, brandy, and sugar, to your taste. Bake itina
mould.

Orange Pudding.

Grate the rind of a Seville orange : putto it six ounces
of fresh butter, six or eight ounces of lump sugar
pounded : beat them all in a marble mortar, and add as
youdo it the whole of eight eges well beaten and strained ;
scrape a raw apple and mix with the rest ; put a p'l&-!{!
at the bottom and sides of the dish, and ov Er the orange
mixture put cross bars of paste. Half an hour will
bake it.

Another.

Rather more than two table-spoonsful of the orange
paste, mixed with six eggs, four ounces of sugar, and
four ounces of butter, melted, will make a nuurimmerl
pudding, with a paste at the bottom of the E].I":.h Bake
twenty minutes.

An exceedingly nice boiled Orange Pudding.

On half a pound of erumbs of bread pour a pint of
milk ; let it boil up: stir in two ounces of butter and
one of marrow, keeping the pan over the fire until all is
incorporated. Let it become cold; then mix in two
egos, two ounces of sugar, the same of orange marma-
lade, and a spoonful of or ;Htﬂ{:'ﬂll“’t‘t water. Choose a
basin that will exactly hold 1t,a11d tieit over with a floured
cloth very closely. [oil it an hour and a quarter.

For sauce, melted butter, sugar, a little lemon-juice,
and a spoonful of brandy.

An excellent Lemon Puddine.

Beat the volks ef fonreggs ; add four ounces of white
sugar, the rind of a lemon being rubbed with some
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lumps of it to take the essence ; then peel, and beat it in
a mortar with the juice of a large lemon, and mix all with
four or five ounces of butter warmed. Put a crust into
a shallow dish, nick the edges, and put the above into it.
When served, turn the pudding out of the dish.

This pudding, boiled, is equally good.

Cranberry Puddings.

Boil three half pints of cranberries, cleared of the
stalks, in four ounces of sugar and water, until they are
broken, and form a kind of jam. Make up a large ball
of it ; cover it well with rice washed clean and dry; then
round each fold a floured piece of cloth, which tie as for
dumplings. Boil them an hour; sift sugar over when
served, and butter in a boat.

A very fine Amber Pudding.

Put a pound of butter into a saucepan with three-quar-
ters of a pound of loaf-sugar finely powdered ; melt the
butter, and mix well with it; then add the yolks of fifteen
egos well beaten, and as much fresh candied orange as
will add colour and flavour to it, being first beaten to a
fine paste. Line the dish with paste for turning out ;
and when filled with the above, lay a crust over, as if it
were a pie, and bake it in a slow oven.

It is as good cold as hot.

Baked Apple Pudding.

Pare and quarter four large apples; boil them tender,
with the rind of ¢ lemon, in so little water that, when
done, none may rew:ain ; beat them quite firm in a mor-
tar; add the crumb of a small roll, four ounces of butter,
melted, the yolks of five and whites of three eggs, juice
of half a lemon, and sugar to taste; beat all together,
and lay it in a dish with paste to turn out.

A Friar’s Omelet.

Boil a dozen apples, as for sance ; stir in a quarter of
a pound of butter, and the same ot white sugar. When
cold, add four ezgs well beaten ; put it into a baking-
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dish thickly strewed over with crumbs of bread, so as to’
stick to the bottom and sides; then put in the apple
mixture ; strew crumbs of bread plentifully over the
top. When baked, turn it out, and grate pounded sugar
over it.

- A Swiss Pudding.

Put layers of erumbs of bread and sliced apples, with
sugar between, till the dish be as full as it will hold.
Let the crumbs be the uppermost layer; then pour:
melted butter over it, and bake.

Oatmeal Pudding.

Pour a quart of boiling milk over a pint of the best
Jine oatmeal : let it soak all night ; next day beat two
eggs, and mix a little salt ; butter a basin that will just
hn]d it : cover it tight Wlth a floured cloth, and boil it
an hour and a half. Eat it with cold butter and salt.

When cold, slice and toast it, and eat it as oat-cake,
buttered.

Barley Pudding.

Boil four ounces of French or Scotch barley till per-
fectly tender in new milk, the superfluous part of which
throw off; and having added to the barley a pint of
cream, two eggs beaten, four ounces of sugar, the same
of butter a little warm, a spoonful of rose-water, and a
little nutmeg, cover it over for an hour, and stir it often.
Bake in a buttered dish, half an hour.

Dutch Pudding, or Souster.

" Melt one pound of butter in half'a pint of milk, mix it
into two pounds of flour, eight eggs, four spoonsful of
vest ; add one pound of uumntu and a quarter of a
pound of sugar beaten and sifted. -

This is a very good pudding hot, and equally so as
a cake when cold. If for the latter, caraways may be
used instead of currants, An hour will bake it in a
quick oven.
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A Duich Rice Pudding.

Soak four ounces of rice in warm water half an hour;
drain the latter from it, and throw it into a stewpan,
with half a pint of milk, half a stick of cinnamon, and
simmer till tender. When cold, add four whole eggs
well beaten, two ounces of butter melted in a tea-cupful
of cream ; d.l'ld put three ounces of sugar, a quarter of a
nutmeg, and a good plELe of lemnn-]leel "

Put a light puif’-paqte in a mould or dish, or grated
tops and butmms and bake in a quick oven.

Light or German Puddings or Puffs.

Melt three ounces of butter in a pint of cream ; let it
stand till nearly cold ; then mix two ounces of fine flour
and two ounces of sugar, four yolks and two whites of
egos, and a little rose or orange-flower water. Bake in,
little cups buttered half an hour. They should be served
the moment they are done, and only when going to be
eaten, or they will not be light.

Tuarn out of the cups, and serve with white wine and
sugar.

A Sweetmeat Pudding.”

Cover a dish with thin puff-paste, and lay in it freshly-
candied orange, lemon, and citron, one ounce each,
sliced thin. Beat the yolks of eight and the whites of
two eggs, and mix with eight ounces of butter warmed,
but not oiled, and eight ounces of white sugar. Pour
the mixture over the sweetmeats, and bake one hour in
a moderate oven,

A rolled Sweetmeat Pudding.

Make a paste of half a pound of flour and five ounces
of finely-shred suet, wetted with water : roll it often till
quite smooth. The last time put upon it a layer of
apricot, raspberry, currant, or any other sort of jam.
Then roll it round ; wrap it in a nice floured cloth, and
tie up the ends.

Little Bread Puddings.
* Steep the crumb of a penny-loaf, grated in about a
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pint of warm milk ; when soaked, beat six eggs, whites
and volks, and mix with the bread, and two ounces of
butter, warmed, sugar, orange-flower water, a spoonful of
brandy, a little nutmeg, and a tea-cupful of cream. Beat
all well, and bake in tea-cups buttered. If currants are
chosen, a quarter of a pound is sufficient ; if not, they
are good without: or you may put orange or lemon-
candy. Serve with pudding-sauce.

Puddings in haste.

Shred suet, and put with grated bread, a few currants,
the yolks of four eggs and the whites of two, some
ﬂ'mted lemon-peel and ginger. Mix; and make into
Tittle balls about the size and shape of an egg, with a
little flour.

Have ready a skillet of boiling water, and throw them
in. Twenty minutes will boil lhem, but they will rise
to the top when done.

Serve with pudding-sauce.
New College Pudding.

Grate the crumb of a twopenny loaf, shred suet eight
ounces, and mix with eight ounces of currants, one of
citron mixed fine, one of orange, a handful of sugar, half
a nutmeg, three eggs beaten, yolk and white separately.
Mix and make into the size and shape of a goose-egg.
Put half a pound of butterinto a frying-pan ; and when
melted and quite hot, stew them gently n it over a
stove ; turn them two or three times till of a fine light
brown. Mix a glass of brandy with the batter.

Serve with pudt]mg sauce.
A Cheese Pudding.

Grate three ounces of cheese, and five of bread ; and
havi e war med one ounce of butter in a quarter of 4 plnt
of new milk, mix it with the above : add two well- bea.len
egas and a little salt.  Bake 1t half an hour.

Boiled Bread Pudding.
Grate white bread ; pour boiling milk over it, and
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cover close. When soaked an hour or two, beat it fine,
and mix with it two or three eggs well beaten.

Put it into a basin that will just hold it ; tie a floured
cloth over it, and put it into boiling water. Send it up
with melted butter poured over.

It may be eaten with salt or sugar.

Prunes, or French plums, make a fine pudding instead
of raisins, either with suet or bread pudding.

Another and richer.

On half a pint of erumbs of bread pour half a pint of
scalding milk ; cover for an hour. Beat up four eggs,
and when strained, add to the bread, with a tea-spoontul
of flour, an ounce of butter, two ounces of sugar, half a
pound of currants, an ounce of almonds beaten, with
orange-flowerwater,halfan ounce of orange, ditto lemon,
ditto citron. DButter a basin that will exactly hold it,
flour the cloth, tie ticht over, and boil one hour.

Brown Bread Pudding.

Half a pound of stale brown bread grated, ditto of
currants, ditto of shred suet; sugar and nutmeg ; mix
with four eggs, a spoonful of brandy, and two spoonfuls
of eream ; boil in a cloth or basin that exactly holds it,
three or four hours. Serve with sweet sauce.

Biscuit Pudding.

Slice four common biscuits thin ; boil them in three
gills of new milk, with a piece of lemon-peel shredded
as fine as possible.  Brealk it to a mash; to which put
three ounces of warmed butter, two ounces of sugzar, and
four eggs well beaten : add a large spoonful of brandy.
Buake or boil.

Another.

On three grated stale Naples biscuits pour a pint of
hmlin'g cream : when cold, add a tea-spoouful of cinna-
mon in finest powder, the yolks of four and whites of two
egas, a spoonful of orange-flower water, two ounces of
loaf-sugar, and half a spoonful of flour rubbed smooth,
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Boil it in a china basin, tied in a floured cloth, one hour:
sift fine sugar over, and serve plain butter round.

Muffin Pudding.

Cut six stale muffins in the thinnest slices ; lay them
in a soup-plate with half a pint of brandy, with which
baste them. Simmer half a pint of cream, with a good
piece of genuine cinnamon broken, the gnted eel of
a lemon, and four ounces of sugar, ten minutes. .Stlr till
cool ; then mix with it, by degrees, the yolks of eight
eges well beaten. Butter a plain mould of moderate
size ; lay the crust side of the muffins outwards ; and.
with alternate layers of dried cherries, put the crumb in.
When cold, pour into it the cold custard, flavoured with
orange-flower water. Let the mould stand in a dish of
hran till the custard be sunk in; then bake it half an
haour.

Nelson Pudding.

Put in a Dutch oven six small cakes called Nelson-
balls, or rice cakes, made in small tea-cups. When quite
hot, pour over them boiling melted butter, the juice of
half a lemon, white wine and sugar ; and serve. |

Eve’s Pudding.

Grate three-quarters of a pound of bread ; mixit with
the same quantity of shred suet, the same of apples and
also of currants ; mix with these the whole of four eggs,
and the rind of half a lemon shred fine. Put it into a
shape ; hoil three hours ; and serve with pudding-sauce,
the juice of half a lemon, and a little nutmeg.

Quaking Pudding.

Scald a quart of cream : when almost cold put to it
four egas well beaten, a spoonful and a half of flour,
some nutmerﬂ, and sugar; tie it close in a buttered cloth ;
boil it an hour : : and turn it out with cave, lest it should.

crack. Melted butter, a little wine, and sugar.
Duke of Cumberland’s Pudding.

" Mix six ouncés of grated bread, the same quantity of
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currants well cleaned and picked, the same of beef-suet
finely shred, the same of chopped apples, and also of
lump sugar, six eggs, half a nutmeg, a pinch of salt,,
the rind of a lemon minced as fine as possible ; and’
citron, orange, and lemon, a large spoonful of each
cut thin. Mix thoroughly. and put into a basin ; cover
very close with floured cloths, and boil three hours.
Serve it with pudding-sauce, and the juice of half a
lemon, boiled together.

Transparent Pudding.

Beat eight eggs very well; put them into a stewpan,:
with half a pound of sugar pounded fine, the same quan-
tity of butter, and some nutmeg grated. Set it-on the
fire, and keep stirring it till it thickens. Then set it
into a basin to cool ; put a rich puff-paste round the
edge of the dish; pour in your pudding, and bake it in
a moderate oven. It will cut light and clear. You
may add candied orange and citron, if you like.

Batter I’it{fff’iﬂg.

Rub three spoonsful of fine tlour extremely smooth
by degrees into a pint of milk, with a salt-ladle of salt ;
simmer till it thickens ; stir in two ounces of butter :
set it to cool ; then add the yolks of three eggs: flour a’
cloth that has been wet, or butter a basin, and put the
batter into it; tie it tight, and plunge it into boiling
water, the bottom upwards. Boil it an hour and a half;:
and serve with plain butter. If approved, a little gin-
ger, nutmeg, and lemon-peel may be added. Serve
with sweet sauce.

Batter Pudding with Meat.

Make a batter with flour, milk, eggs, pepper, and
salt ; pour a little into the bottom of a pudding-dish ;
then put seasoned meat of any kind into it, and a little
shred onion ; pour the remainder of the batter over, and
bake in a slow oven. -

Some like a loin of mutton baked in batter, being

first cleared of most.of the fat. i )

w
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Rice small Puddings.

Wash two large spoonsful of rice, and simmer it with
half a pint of milk till thick, then put the size of an
egg of butter, and near half a pint of thick cream, and
give it one boil. When cold, mix four yolks and two
whites of eggs well beaten, sugar and nutmeg to taste;
and add grated lemon and a little cinnamon,.

Butter little cups and fill thrvee parts full, putting at
bottom some orange or citron. Bake three-quarters of
an hour in a slowish oven. Serve the moment before
to be eaten, with sweet sauce in the dish, or a boat.

Plain boiled Rice Pudding.

Wash and pick some rice, throw among it some pi-
mento finely pounded, but not much ; tie the rice in a
cloth, and leave plenty of room for it to swell. Boil it
i a quantity of water for an hour or two. When done,
eat it with butter and sugar, or milk. Tut lemon-peel
if vou please.

It is very good without spice, and eaten with salt and
butter.

Another.

Soak four ounces of rice in water balf an hour, then
tie it up in a cloth (leaving rcom for it to swell) with
eicht ounces of raisins. Boil it two hours; and then
turn it out. Pour over it melted butler, with a little
sugar and nutmeg,

Another.

Tie a quarter of a pound of clean rice in a cloth,
leaving room for it to swell. DBoil it an hour. Take it
up, untie it, and stir in four ounces of butter, some
nutmeg and sugar. Tie it up again, and boil it another
hour. Serve with melted butter in the dish.

A rich Rice Pudding.

Boil half a pound of rice in water, with a little bit of
salt, till quite tender; drain it dry; mix it with the
yolks and whites of four eggs, a quarter of a pint of
cream, with two ounces of fresh butter melted in the



TUDDINGS. gal

latter, four ounces of beef-suet or marrow, or veal-suet
taken from a fillet of veal, finely shred, three-quarters
of a pound of curraats, two spoonsful of brandy, one of
peach-water or ratafia, nutmeg, and grated lemon-peel.
When well mixed, put a paste round the edge, and fill
the dish. Slices of candied orange, lemon, and citron,
if approved. Bake in a moderate oven.

Rice Pudding with Fruut.

Swell the rice with a very little milk over the fire ;
then mix fruit of any kind with it, (currants, goose-
berries scalded, pared and quartered apples, raisins, or
black currants ;) with one egg into the rice, to bind it:
boil it well, and serve with sugar.

Rice Pudding with dry Currants.

Boila tea cupful of rice as you would for currie ; when
cold, mix it with the same quantity of washed currants,
one ege, an ounce of butter, and two ounces of sugar.
Tie it up in a floured cloth, and boil it forty-five
minutes., Serve with sweet sauce.

Baked Rice Pudding.

Swell rice as above ; then add some more milk, an egg,
sugar, allspice, and lemon-peel. Bake in a deep dish.

Another for the family.

Put into a very deep pan half a pound of rice washed
and picked ; two ounces of butter, four ounces of sugar,
a few allspice pounded, and two quarts of milk. less
butter will do, or some suet. Bake in a slow oven.

A Porcupine Pudding.

Boil half a pint of rice in new milk until perfectly
tender, and not too dry ; then add six eggs beaten, a
spoonful of ratafia, as much suear as shall be suflicient,
and some grated fresh lemon ; mix well, and boil in a
mould one hour and a half. Turn it on a hot dish, and
stick it thick with almonds slit in six. Serve with a
rich custard round. It is equally good cold.
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A George Pudding.

¥ Boil very tender a handful of whole rice in a small
quantity of milk, with a large piece of lemon-peel. Let
it drain; then mix with it a dozen of good-sized apples,
‘boiled to a pulp as dry as possible ; add a glass of white
wine, the yolks of five eggs, two ounces of orange and
citron cut thin; make it pretty sweet. Line a mould or
_basin with a 1.{,1)? cood paste; beat the five whites of the
“eggs to a very strong froth, and mix with the other ingre-
_dients ; fill the Hmuld and bake it of a fine brown colour.
Serve it with the buttﬂm npward% with the following
“sauce : two glasses of wine, a spoonful of sugar, the
yolks of two eggs, and a bit Ufl}lltter as large as a wal-
nut; simimer without boiling, and pour to and from the
: saucepan, till of a proper thickness ; and put in the dish.

An excellent plain Potato Pudding.

Take eight ounces of boiled potatoes, two ounces of
butter, the yolks and whites of two eggs, a quarter of a
pint of cream, one spoonful of white wine, a morsel of
salt, the juice and rind of a lemon ; beat all to froth ;

«sugar to taste. A crust or not, as you like. Bake it.
If wanted richer, put three ounces more butter, sweet-
meats and almonds, and another egg.

Potato Pudding with Meat,

-7 Boil potatoes all fit to mash ; rub throngh a colander,
and make into a thick batter with milk and two eggs,
Lay some seasoned steaks in a dish, then some batter ;
and over the last layer pour the remaiunder of the batter.
Bake a fine brown.

An exceedingly good Potato Suet-Pudding.

To a pound of mashed potatoes, while hot, add four
ounces of suet and two ounces of flour, a little salt, and
as much milk as W i1l give it th+e mm:—zistum_:e ‘Ul. common

- suet-pudding. Put it into a dish, or roll it into dump-

lings, and bake of a fine brown.
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Steak or Kidney Pudding.

If kidney, split and soak it, and season that or the
meat. Make a paste of suet, ﬂmu' and milk : roll, and
line a basin with it: put the kidney or steaks in, cover
with paste, and pinch round the edge. Cover with-a
cloth, and boil a considerable time.

Beef-steak Pudding.

Prepare some fine steaks as in page 46 ; roll them
with fat between ; and if you approve, add a little
‘shredded onion. Lay a paste of suet in a basin, and
put in the rolls of steaks ; cover the basin with a paste,
and pinch the edges to keep the gravy in. Cover with
a cloth tied close; and let the pudding boil slowly, but
for a length of time.

Baked Beef-steak Pudding.

Make a batter of milk, two eges, and flour, or, which
is much better, potatoes boiled and mashed through a
colander ; lay a little of it at the bottom of the dish :
then put in the steaks prepared as above, and very well

seasoned ; pour the remainder of the batter over them,
and bake it.

Mutton Puddiny.

Season with salt, pepper, and a bit of onion; put one
layer of steaks at the bottom of the dish, and pour a
batter of potatoes, boiled and pressed through a colan-
der, and mixed with milk and an ego, over them; then
putting the rest of the steaks and batter, bake it,

Batter with flour, instead of potatoes, eats well, but

requires more egg, and is not so good.
Another.

Cut slices off a leg that has been underdone, and put
them into a basin lined with a fine suet crust. Season
with pepper, salt, and finely-shred onion or shalot.

Marrow Pudding.

Pour a quart of boiling cream upon the grated crumb
of a penny loaf; cover it over till cool ; then mix with

-
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it eight ounces of blanched almonds, beaten fine with
two spoonsful of rose-water, the volks of six eggs, six
ounces of shred candied lemon and citron, a pound of
beef-marrow, half’ a pound of currants, the grated rind
of half a lemon, two large spoonsful of brandy, and the
same of sweet wine. Put a paste round the dish, and
bake it thirty-five minutes. Sift sugar over when served.
While beating the eggs put in a pinch of salt.

Suet Fuddmg.

Shred a pound of suet; mix with a pound and a
quarter of flour, two eggs beaten separately, a little
salt, and as little milk as will make it. Boil four hours.
It eats well next day, cut in slices and broiled.

The outward fat of loins or necks of mutton, finely
shred, makes a more delicate pudding, than suet; and
both are far better for the purpose than butter, which
causes the pudding to be blagk and close.

Baked Suet Pudding.

Boil a pint of milk: when become cold, stir it into
eight ounces of flour, and six of shred suet; add two
eggs, and a tea-spoonful of salt. If to be‘ plum-pudding,
put in eight or ten ounces of stoned raisins, and omit
the salt. '

Veal-Suet Pudding.

Cut the crumb of a threepenny loaf into slices; boil
and sweeten two quarts of new milk, and pour over it.
When soaked, pour out a little of the milk; and mix
with six egas well beaten, and half a nutmeg. Lay the
slices of bread into a dish; with layers of currants and
veal-suet shred, a pound of each. Butter the dish well,
and bake; or you may boil it in a basiu if you prefer it.

Hunters® Pudding.

Mix a pound of suet, ditto flour, ditto currants, ditfo
aising, stoned and a little ent, the rind of half a lemon
shred as fine as possible, six Jamaica peppers, in fine
powder, four eggs, a olass of brandy,a little salt, and as
little milk as will make it of a proper consistence ; bail
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it in a floured cloth, or a melon-mould, eight or nine
hours. Serve with sweet sauce. Add sometimes a
spoonful of peach-water for change of flavour.

This pudding will keep, after it is boiled, six months,
if kept tied up in the same cloth, and hung up, folded
in a sheet of cap-paper to preserve it from dust, being
first cold. When to be used, it must boil a tull hour.

Plum Pudding.

The same proportions of flour and suet, and half the
quantity of fruit, with spice, lemon, a glass of wisgs
not, and one ege, and milk, will make an excellent
pudding, if long boiled.

Another.

Lay a pound of beef suet in lumps, the size of nut-
megs, in a basin, half a pound of jar-raisins, a large
spoonful of fine sugar, three eggs, a spoonful and a half
of flour, and a glass of brandy. Tie a wet cloth,
doubled and well floured, over the basin. Put it into a
pot of water that boils very fast, and move it about for
some minutes. Boil five or six hours.

Another, very light.

Mix grated bread, suet, and stoned raisins, four
ounces each, with two well-beaten eges, three or four
spoonsful of milk, and a little salt. Boil four hours.
A spoonful of brandy, sugar, and nutmeg, in melted
butter, may be served as sauce. '

National Plum Pudding.

Mix suet, jar-raisins, and currants, one pound each,
four ounces of crumbs of bread, two table-spoonsful of
sugar, one ditto of grated lemon-peel, half a nutmeg, a
small blade of mace, a tea-spoonful of ginger, and six
well-beaten ezgs. Boil it five hours.

Prune Pudding.

~ Take a few spoonsful from a quart of milk, and mix
into it by degrees four spoonsful of flour, two spoonsful
of sifted ginger, a little salt, six yolks and three whites

Q
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of egas; then add the remainder of the milk, and a
pound of prunes or damsons. Tie it up in a cloth,
wetted and well floured, or put it in a basin that will
exactly hold it. Boil it an hour; and pour over it
melted butter and sugar.

Custard Puddine q.

Mix by degrees a pint of good milk with a large
spoonful of flour, the yolks of ﬁve eggs, some orange-
flower water, and a little pounded cinnamon. Butter a

basin that will exactly hold it, peur the batter in, and
tie a flour-cloth over. Put in boiling water over the
fire, and turn it about a few minutes to prevent the egg
going to one side. Half an hour will boil it.

Put currant-jelly on it, and serve with sweet sauce.

Sponge Puddinyg.

Butter a mould thickly, stick it all over with dried
cherries, or the finest raisins. Fill the mould with
small sponge cakes, three parts; soak them through
with wine ; fill up the mould with a rich cold custard.
Butter a paper, and put on the mould; then tie a
floured cloth over it quite close, and boil it an hour.
Turn out the pudding carefully, and pour some cold
custard over it, and into the dish.

Macaroni Pudding.

Simmer an ounce or two of the pipe sort, in a pint of
milk, and a bit of lemon and cinnamon, till tender; put
it into a dish, with milk, two or three eggs, but only one
white, sugar,nutmeg, a spoonful of peach water, and half
a glass of raisin wine. Bake with a paste round the edges.

A layer of orange-marmalade, or raspberry-jam in a
macaroni pudding, for change, is a great improvement ;
in which case, omit the almond-water, or ratafia, which
you would otherwise flavour it with.

Botled Vermucelli Pudding.

Stir very gently four ounces of vermicelli into a pint
of new milk over the stove, until it be sealding hot, but
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not more ; then pour it into a basin, and add to it one
ounce of butter and two of sugar, while hot. When the
above is nearly cold, mix in it, very gently, two well-
beaten eggs, and immediately put it into a basin that
will emcllv hold it. Cover carefully with a floured
cloth ; and turning the basin the narrow end upwards,
stir it round for ten minutes, and boil an hour. Serve
the moment it is done, with pudding-sauce.
Baked Vermicelly Pudding.

Simmer four ounces of vermicelli in a pint of new
milk ten minutes ; then put to it half a pint of eream, a
tea-spoonful of pounded cinnamon, four ounces of butter
warmed, the same of white sugar. and the yolks of four
egos, well beaten. Bake in a dish without a lining.

Mullet Pur:idmg.

Wash three spoonsful of the seed ; put into the dish,
with a crust round the edges; pour over it as much new
milk as will nearly fill the dish, two ounces of butter
warmed with it, sugar, shred lemon, and a little scrape
of ginger and nutmeg. As you put it into the oven,
stir in two eggs beaten, and a spoonful of shred suet.

Carrot Pudding.

Boil a large carrot tender ; then bruise it in a marble
mortar, and mix with it a spoonful of biscuit powder,
or three or four little sweet biscuits without seeds, four
yolks and two whites of eggs, a pint of cream either
raw or scalded, a little ratafia, a large spoonful of orange
or rose-water, a quarter of a nutmeg, and two ounces
of sugar. Bake it in a shallow dish lined with paste ;
and turn it out to serve, with a little sugar dusted over.

Chesnal P*.'_.',n:.-'.n{iuq.

Boil eighteen chesnuts in water for a quarter of an
hour ; IJIanch, peel, and pound them in a mortar, with
some sweet wine and orange-flower watery till they
become a thin paste. Mix the yolks of twelve and
whites of six egas well beaten, with three pints of
cream, and half a pmmda‘fbutu.r warmed init; sweeten

Q 2
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to your taste ; and add some grated nutmeg, and a little
salt. Put to this the chesnut paste, and stir over the
fire till it is thick. Line a dish with puff paste, and
pour the mixture into it, and bake it.

If eream cannot be obtained, thicken three pints of
new milk with the beaten yolks of two or three eggs,
and a tea-spoonful of rice-flour.

Quince Puddinyg.

Scald some quinces till they are very tender; pare
them, and scrape off all the pulp. Strew over them
oinger, cinnamon, and as much sugar as will make
them very sweet. To a pint of cream put the yolks of
three or four eggs, and stir into it as much of the pulp
as will make it of a proper thickness. Line a dish,
and bake. White pears, plums, apricots, or other ﬁ'uit,
may be done in the same way.

An excellent Apricot Pudding.

Halve twelve large apricots, give them a scald till
they are soft; meantime pour on the grated erumbs of
a penny-loaf a pint of boiling cream; “When half cold,
four ounces of sugar, the \Duﬁ of four beaten eggs, and
a olass of white wine. Pound the .11111(:{11‘- in a mortar,
with some or all of the kernels ; mix then the fruit and
other ingredients together; put a paste round a dish,
and bake the pudding half an hour.

Baked Gooseberry Pudding.

Stew gooseberries in a jar over a hot hearth, or in a
saucepan of water, till they will pulp. Take a pint of
the juice pressed through a coarse sieve, and beat it
with three yolks and w hites of egas beaten and strained,
one ounce and a half of butter; sweeten it well, and
put a crust round the dish. A few crumbs of roll should
be mixed with the above to give a little consistence, or
four ounces of Naples biscuit.

Raspberries or currants may be used instead of goose-
berries, and are equally good.
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A Green-bean Pu{f{f;ﬂfﬂg.

Boil and blanch old beans, beat them in a mortar, with
very little pepper and salt, some cream, and the yolk of
an ego. A little spinach-juice will give a finer colour,
but it is as good without. Boil it in a basin that will
just hold it, an hour ; and pour parsley and butter over.

Serve bacon to eat with it.

A Tansy Pudding.

Beat seven egos, yolks and whites separately : add a
pint of cream, near the same of spinach-juice, and a
little tansy-juice gained by pounding in a stone mortar,
a quarter of a pound of Naples biscuit, sugar to taste, a
class of white wine and some nutmeg. Set all in a
saucepan, just to thicken, over the fire; then put it into
a dish lined with paste, to turn out, and bake it.

Cowslip Pudding.

Cut and pound small the flowers of a peck of cowslips,
with eight ounces of grated Naples biscuit, and three
pints of eream. Boil them ; and when a little cooled,
mix In sixteen eggs, with a little rose-water, and half a
cup of milk, previously beaten with them. Sweeten,
and bake in a lined or buttered dish. When baked,
throw fine sugar over it, and serve hot.

Shelford Pudding.

Mix three-quarters of a pound of currants or raisins,
one pound of suet, one pound of flour, six ecgs, a little
good milk, some lemon-peel, a little salt. Boil it in a
melon-shape six hours.

Brandy Pudding.

Line a mould with jar-raisins stoned, or dried cherries,
then with thin slices of French roll, next to which put-
ratafias, or macaroons ; then the fruit, rolls, and cakes,
i{l succession, until the mould be full ; sprinkling in at
times two glasses of brandy. Beat four eggs, yolks
and whites ; put to a pint of milk or cream, lightly
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sweetened, half a nutmeg, and the rind of half a lemon,
finely grated. Let the liquid sink into the solid part;
then flour a cloth, tie it tight over, and boil one hour;
keep the mould the right side up. Serve with pudding-
sauce.

-

Buttermilk Pudding.

Warm three quarts of new milk ; turn it with a quart
of buttermilk ; drain the curd through a sieve; when
dry, pound it in a marble mortar, with near half a
pound of sugar, a lemon boiled tender, the crumb of a
roll grated, a nutmeg grated, six bitter almonds, four
ounces of warm butter, a tea-cupful of good cream, the
yolks of five and whites of three eggs, a glass of sweet
wine, and ditto of brandy.

When well incorporated, bake in small cups or bowls
well buttered ; if the bottom be not brown, use a sala-
mander; but serve as quick as possible, and with pud-
ding-sauce.

Arrow-root Pudding.

Mix a dessert-spoonful of the powder in two of cold
milk ; pour upoen it a pint of boiling milk, in which
have been dissolved four ounces of butter and two of
sugar, stirring all the time. Add a little nutmeg and
five eggs. Bake half an hour in a dish lined with
paste. Turn it out.

Preserved fruits of any kind, laid at the bottom, eat
well. If to look clear, substitute water for milk.

Curd Puddings.

Turn two quarts of milk to curd, press the whey from
it, rub through a sieve, and mix four ounces of butter,
the crumb of a penny-loaf, two spoonsful of cream, half
a nutmeg, a small quantity of sugar, and two spoonsful
of white wine. Butter little cups, or small pattypans,
and fill them three parts. Orange-flower water is an
improvement. Bake them with care.

Serve with sweet sauce in a boat.
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Boiled Curd Pudding.

Rub the curd of two gallons of milk well drained
through a sieve. Mix it with six eggs, a little cream,
two spoonsful of orange-flower water, half a nutmeg,
flour and erumbs of bread each three spoonsful, cur-
-ants and raisins half a pound of each. Boil an hour
in a thick well-floured cloth.

A Duteh Curd Pudding.

Beat half'a pound of curd, and half a pound of butter
to a cream : whip into it seven well-beaten eggs, half a
pound of sugar, and the same of currants washed and
picked, half a lemon grated, and half a nutmeg. ' Beat
it to the moment of baking. Sift suzar over.

Pippin Pudding.

Coddle six pippins in vine leaves, covered with water,
very gently, that the inside be done without breaking
the skins. When soft, skin; with a tea-spoon take the
pulp from the core. Press it through a colander; add
two spoonsful of orange-flower water, three eggs beaten,
a glass of raisin wine, a pint of scalded cream, sugar
and nutmeg to taste. Lay a thin puff-paste at the
bottom and sides of the dish; shred very thin lemon-
peel as fine as possible, and put it into the dish; like-
wise lemon, orange and citron, in small slices, but not
so thin as to dissolve in the baking.

Yorkshire Pudding.

Mix five spoonsful of flour, with a quart of milk, and
three exgs well beaten. Butter the pan. When brown
by baking under the meat, turn the other side upwards,
and brown that. It should be made in a square pan,
and cut into pieces to come to table. Set it over a
chafing-dish at first, and stir it some minutes.

A quick-made Pudding.
Flour and suet half a pound each, four egys, a quar-

ter of a pint of new milk, a little mace and nutmeg, a
quarter of a pound of raisins, ditte of currants; mix
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well, and boil three-quarters of an hour with the cover
of the pot on, or it will require longer.

A Charlotte.

Cut as many very thin slices of white bread as will
cover the bottom and line the sides of a baking dish,
but first rub it thick with butter. Put apples in thin
slices into the dish, in layers, till full, strewing sugar
between and bits of butter. In the mean time, soak as
many thin slices of bread as will cover the whole, in
warm milk, over which lay a plate, and a weight to
keep the bread close on the apples. Bake slowly three
hours. To a middling-sized dish use half a pound of
butter in the whole.

Russian Seed, or Ground Rice Pudding.

Boil a large spoonful heaped, of either, in a pint of
new milk, with lemon-peel and cinnamon. When cold,
add sugar, nutmeg, and two eggs well beaten. Bake
with a crust round the dish.

Cream Pudding.

Boil a quart of cream, with a blade of mace, three
cloves, and half a nutmeg grated ; and let it *:tfmd to
cool. Beat eight eggs, but only three whites; strain,
and mix tl}em with a rq*n:ncunful of the finest flour, a
quarter of a pound of almonds blanched, and beaten
fine with a spoonful of orange-flower or rose water.
Mix these by degrees in the cream, and stir all well
together. Take a thick cloth, wet and flour it well;
pour in the mixture, tie it close, and plunge it into
boiling water. Keep it boiling, half an hour, very fast.
When done, turn it carefully on a dish, strew fine
sugar upon it, and serve pudding-sauce round.

A Welsh Pudding.

Let half a pound of fine butter melt gently, beat with

it the yolks of eight and whites of four egos, mix in six

ounces of loaf sugar, and the rind of a lemon orated.
Put a paste into a dish for turning out, and pour the

above in, and nicely bake it.
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A Herb Pudding.

Pick two handsful of parsley-leaves from the stems,
half the quantity of spinach, two hearts of lettuces, a
large handful of mustard and cress, a few leaves of
white beet, and a small handful of chives: wash, and
boil all together three minutes; drain the water from
them, and mash very fine ; mix well, and add salt and
pepper. Have ready a batter, made of an ounce of
flour, a pint of thin cream, and two eggs; stir it into
the herbs, and cover the dish with a good crust. This
pudding has much the flavour of omelet.

A very pretty Fish of Eqggs.

Break some eggs into a small tart-dish, without in-
juring the yolks, or laying one over the other. Drop
on them some warm butter, and lightly strew crumbs
of bread. Putit in the oven until the whites be set;
and serve with a wreath of parsley round the edge.

DUMPLINGS.
Oxford Dumplings.

Of grated bread two ounces, currants and shred suet
four ounces each, two large spoonsful of flour, a great
deal of grated lemon-peel, a bit of sugar, and a little
pimento in fine powder. Mix with two eggs and a
little milk, into five dumplings, and fry of a fine yellow
brown. Made with flour instead of bread, but half the
quantity, they are excellent.

Serve with sweet sauce,

Suet Dumplings.
Make as pudding (page 208) ; and drop into boiling
water, or into the boiling of beef: or you may bail
them in a cloth.

Apple, Currant, or Damson Dumplings, or Puddings.

Make as above, and line a basin with the paste to-
lerably thin: fill with the fruit, and cover it; tie a
cloth over tight, and boil till the fruit shall be done
enough.
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Yest or Suffolk Dumplings.

Make a very light dough with yest, as for bread, but
with milk instead of water, and put salt. Let it rise an
hour before the fire.

Twenty minutes before you are to serve, have ready
a large stewpan of boiling water ; make the dough into
balls, the size of a middling ..1pple ; throw them in, and
boil twenty minutes. If you doubt when done enough,
stick a clean fork into one, and if it come out clear, it
is done.

The way to eat them is to tear them apart on the
top with two forks, for they become heavy by their own
steam. Eat immediately with meat, or sugar and
butter, or salt.

Norfolk Dumplings.

With a pint of milk, two well-beaten eggs, and a
little salt, mix as much flour as will make a thick batter.
Drop a spuﬂnful at a time into a stewpan of boiling
water. Three minutes will do them. Take them up in
a sieve to drain; and serve quickly with cold butter.
The water must not cease boiling while they are doing.

PANCAKES.

Common Pancakes.

Make a light batter of eges, flour, and milk. Fry in
a small pan, in hot dripping or lard.  Salt, or nutmeg
and ginger, may be added.

Sugar and lemon should be served to eat with them.
Or, when egus are scarce, make the batter with flour,
and small beer, ginger, &c.: or clean snow, with flour,
and a very little milk, will serve as well as eggs.

Fine Pancakes, IFried without Bulter or Lard.
Beat six fresh egas extremely well : mix, when
strained, with a pml of cream, four ounces of sugar, a

olass of wine, hall a nutmeg "mlu] the orated rind of
a whole lemou, and as much flour as will make it almost
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as thick as ordinary pancake-butter, but not quite.
Heut the frying-pan tolerably hot, wipe it with a clean
cloth ; then pour in the batter, to make thin pancakes.

Pancakes of Rice.

Boil half a pound of rice to a jelly, in a small quan-
tity of water ; when cold, mix it with a pint of cream,
eicht eges, a bitof salt, and nutmeg; stir in eight ounces
of butter just warmed, and add as much flour as will
make the batter thick enough. Fry in as little lard or
dripping as possible.

Irish Pancakes.

Beat eight volks and four whites of eggs, strain them
into a pint of cream, put a grated nutmeg, and sugar to
your taste : set three ounces of fresh butter on the fire,
stir it, and as it warms pour it to the cream, which
should be warm when the eggs are put to it: then mix
smooth almost half a pound of flour. Fry the pancakes
very thin; the first with a bit of butter, but not the
others. Serve several on one another.

New-England Pancakes.

Mix a pint of cream, five spoonsful of fine flour, seven
yolks and four whites of egas, and a very little salt ; fry
them very thin in fresh butter, and between each strew

sugar and cinnamon. Send up six or eicht at once,

Cream Pancales.

Mix the yolks of two well-beaten eggs with a pint of
eream, two ounces of sifted sugar, a little nutmeg, cin-
namon, and mace. Rub the pan with a bit of butter;
and fry the pancakes thin.

FRITTERS,.

Make them of any of the batters directed for pan-
cakes, by dropping a small quantity into the pan; or
make the plainer sort, and put paired apples, sliced and
cored, into the batter, and fry some of it with each slice.
Currants, or sliced lemon, as thin as puaper, make an
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agreeable change. Fritters for company should be
served on a folded napkin in the dish. Any sort of
sweetmeat, or ripe fruit, may be made into_fritters.

Oyster Fritters.

-

See page 29.
Spanish Fritters,

Cut the erumb of a French roll into lengths, as thick
as your finger, in what shape you will.  Soak in some
cream, nutmeg, sugar, pﬂundr.cl cinnamon, and an egg.
When well suakul fry of a nice brown ; and serve with
butter, wine, and sugar-sauce.

Potato Fritters.

Boil two large potatoes, scrape them fine ; beat four
yolks and three whites of eggs, and add to the above
one large Epuuuﬁﬂ of cream, another of sweet wine, a
squeeze Df lemon and a little nutmeg. Beat this batter
half an hour at least. It will be ELLFEIT]E'I}-’ light. Put
a good quantity of fine lard in a stewpan, aud drop a
spoonful of the batter at a time into it. Fry them;
and serve as a sauce, a glass of white wine, the juice of
a lemon, one dessert-spoonful of peach-leaf or almond
water, and some white sugar, warmed together: not to
be served in the dish.

Another way.

Slice potatoes thin, dip them in a fine batter and fry.
Serve with white sugar sifted over them. Lemon-peel,
and a spoonful of orange-flower water, should be added

to the batter.
Buck-wheat Fritters, called Bockings.

Mix three ounces of buck-wheat Hour, with a tea-
cupful of warm milk, and a spoonful of yest ; let it
rise before the fire about an hour ; then mix four eggs,
well beaten, and as much milk as will make the batter
the usual thickness for pancakes, and fry them the
same.
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Pink-coloured Frilters.

Boil a large beet-root until it is tender ; beat it fine
in a marble mortar. Add the yolks of four eggs, two
spoonsful of flour, and three of cream, the juice and
peel of half a lemon, half a nutmeg, and a glass of
brandy. Mix all well together, and fry the fritters in
butter. Garnish them with green sweetmeats, preserved
apricots, or sprigs of myrtle.

Plain Fritters.

Grate the crumb of a penny loaf; put it into a pint of
milk over the fire, and beat it very smooth : when cold,
add the yolks of five eggs, three ounces of sifted sugar,
and half a nutmeg. Fry them in hog’s lard ; and serve
pudding-sauce in a boat.

Curd IFrilters.

Rub down in a mortar a quart of dried curd, with the
yolks of eight, and whites of four well-beaten eggs, two
ounces of sifted sugar, half a nutmeg, and half a spoon-
ful of flour. Drop the batter into a frying-pan, with a
little butter or fine lard.

PART YII.
FRENCH COOKERY.

FISH.

Une Granade.

Scrare gently the flesh of a large whiting from the
skin and bones; beat it in a mortar fifteen minutes :
having scraped two ounces of the finest fat bacon, beat
them together another fifteen minutes; then add a table-
spoonful of chopped parsley, two ounces of butter,a small
bit of garlic chopped to a mash,a blade of mace in powder,
and the beaten yolks of two eoes, and pound a full half
hour more: when to be used, mix well therein the fresh
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beaten whites of two eggs, reserving a tea-spoonful to be
used as hereafter directed. DMeantime take the bones
and fins from four or five little red-mullet, without in-
juring the skin, and cut them leng'thwise, an inch wide;
do the same by a good-sized sole, having split, but not
removed any of the skin. Then ath 1511141 veal sweet-
bread, a fresh artichoke bottom, eight oysters without
the beard, and two truffles cut in bits, a quarter of an
hour, in a little butter, and let it become cold. When
all the above are in readiness, line a casserole of five or
six inches in didtrw{er, with long slices of fat bacon,
placed quite close, in the centre ‘of which lay four bits
of carrot cut diamond shape, lengthwise; cover the bacon
with the strips of fish perfectly nmted,altenmtel_t putting
the brown and white of the sole, and the red of the
mullet next to the bacon, and on these half the force-
meat : then put in the sweetbread, &e., which cover with
the remainder of the forcemeat, smoothing it over with
the backof a spoon wetted with the white of the ego be-
fore directed to be preserved. Lay on it a buttered paper,
put the cover of the pan on, and bake twenty minutes.

When done turn the granade on the lid to drain,
carefully remove the imum without breaking the skin of
the fish, and serve very hot, with rich veal gravy round,
not over it. The entrails of the mullet will cive addi-
tional flavour to the forcemeat. Where they cannot be
had, the red part of lobsters used allenmteh with the
brown and white of the sole, or mackerel, will look

beautiful.
A similar dish may be made by substituting the flesh

of hare, the white part of partridge, and ham for the
fish ; the little ragout of sweetbread, &c., as before ; and
a forcemeat made of cold came, the lu er of young fowls,
the fat and lean of fine ham, eggs, butter, herbs, and
spice as in the above.

Grenadier de fil et de Sole.—Sole with Forcemeat
and Gherhins.

Split a fine sole downwards, take out the bone, and
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lard the inside with strips of gherkins and truffles, then
cover one-half of the sole with the following forcemeat,
which will be again covered by the remaining half of the
sole, fasten them together with four splinter skewers,
and bake with four or five spoonsful of weak meat or fish
oTAVY.

Make the forcemeat of any dressed fish, crumbs of
bread, the hard yolk of an egg, half a spoonful of boiled
celery-root, half an anchovy, a spoonful of parsley, and
half as muach chervil, both finely minced, a little fat
bacon or butter, and a raw egg, pepper and salt.

When dressed, keep the fish hot, while the gravy it
was baked in is warmed with a spoonful of caper vinegar,
and the same of the gherkin liquor, to serve round it,
with a few sliced gherkins.

Broiled Macherel.

Split them up the back, clean them very nicely, lay
them whole on the gridiron, having rubbed them inside
and out with butter, warmed in a bit of muslin. When
ready, put into each fish an ounce of butter rubbed, in
chopped chervil; when the butter is melted, dish them,
spread open, very hot,

Anguille Ritie.—KRoasted Ilel.

Skin a large silver eel ; lay on the inner side a force-
meat of two ounces of crumbs of bread, one ounce of fat
bacon, two large spoonsful of chopped parsley, four dried
leaves of sage, pepper, salt, and pounded mace, and the
yolk of an egg. Roll the eel, beginning at the tail, taking
care that I'.hE' seasoning come not too near the erlm:"r.
fasten the roll tight wnh twine and small silver faLewerq
(with which it may be served). Over all lay the skin,
having buttered it, and put it to the fire on a lark-spit :
when nearly dressed, remove the skin, wet the fish all
over with yolk of ege, and sifl over it some fine raspings
of bread. Serve the following sauce round it:—chop as
small as possible two large b]‘lﬂf)llflﬂ‘-: of capers, and two
unwashed anchovies ; put them in a saucepan with five
ounces of butter, two Epmmﬁt'ul of water, boiling hot, and
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one of caper vinegar : shake the pan over the fire until
all be completely mixed.

Trout in White Sauce.

Boil the fish gently in as much water and licht white
wine, in equal quantities, as will only cover them. Keep
them hot, when done, while you boil the liquor with a bit
of butter, and a little lour. Meantime hme ready beaten
two eggs, with a spoonful of cold water, and pour them
and the sauce to and fro at a little distance above the
stove, till they are of due thickness ; and serve the fish
in it, adding a little salt,

Trout in Green Sauce.

Beat in a mortar half an anchovy, a table-spoonful of
capers,one each of chivesand parsley, previously minced,
a good lump of butter, and a dessert-spoonful of flour.
When the trout is ready, keep it hot while this mixture
is boiled with the iiquor, in which serve it.

Truite cutte en papier.—Trout dressed in paper.

Cover the bottom of a small oval paper form with very
thiu slices of fat bacon : cut down the back six or eight
nicely-washed small trout, and having removed the bones,
lay the fish, open, flat upon the bacon, sprinkled with
chopped parsley, pepper, salt, a little mace, and two
cloves finely pounded. Care must be taken, when split-
ting the fish, to leave half the tail of each attached to
each half of the body, and to curl them inwards towards
each other. Bake half an hour in a quick oven, and
serve in a paper.

Truite fricassée.~—Fricasseed Trout.

Fry a beautiful colour, and serve in a very good fri-
cassee sauce.
Truite en salade.—Trout in Salad-sauce.
Fry two or three middling-sized trout, lay them in a
paper to remove the fat, and, when cold, serve in salad-
sauce, with mineed chervil and chives.
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MEAT.

Langue de Beuf piquée.—Neat’s longue larded.

Having removed the root and gullet of a small neat’s
tongue, rub it well with salt; next day hang it to drain,
and wipe it. Let it lie in salt one day, boil it half an
hour, blanch and remove the skin; then, having rolled
some fresh-cured fat bacon, in a seasoning of pepper,
salt, cloves, mace, cinnamon, and nutmeg, with parsley,
knotted marjoram, chives or chibols, and a little morsel
of garlic minced small, lard the tongue all over, except
a little space from the root to the tip in the middle, where
it is to be divided ; braise and glaze as usual, having,
after it is dressed, cut it in two, except at the two extre-
mities, and thus lay it on the dish, in form of a heart.

Palais de Beuf en sauce blanche.—QOx Palate in
white sauce.

Clean and stew the palates till they can be skinned,
then, while hot, throw them into cold water, for an
hour; having prepared the following sauce, simmer
them very slowly in it till perfectly tender. Put into a
casserole four ounces of lean veal, the same of lean
bacon ; the outsides being removed, two ounces of fat
bacon, the same of butter, half the thin rind of a lemon,
and, the white peel being removed, the remainder sliced,
a bay-leaf or two, one clove, one onion, and one carrot
sliced thin, with as much water as will just cover them ;
keep the pan closely stopped, and simmer till the gravy
be much reduced, stirring it often; add some good
broth, salt and white pepper, skim it and dress the
palates therein. Just before serving, mix in the yolk of
a new laid ego over the fire, but the sauce must not boil.

Colelettes de Veauw Farcies.— Veal Cutlets with Force-
meal.
Chop off the thick bone of a small neck of veal to the
end of the fifth rib : divide the steaks, and with a broad
R
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knife beat the meat of each flat, and cover it with force-
meat of lean veal, beef-suet, parsley, a small bit of garlic,
a little salt, mace, and pepper. Then roll the meat
round the bone, the end of which leave out at one ex-
tremity, put over a thin slice of fat bacon, and having
stuffed in the remainder of the forcemeat at the ends of
the roll, bind up with twine. At the bottom of a small
stewpan lay slices of turnip, onion, three inches of
celery, and two large carrots cut lengthwise, and the
steaks over ; add as much water, or beef broth, as shall
half cover them : set the pan on a moderate stove, and
some wood embers on the lid ; simmer slowly two hours,
then remove the twine, and placing the bones upwards,
leaning on each other, strain the gravy over them.

Queues de Veau.— Calves’ Tails.

Having nicely cleaned and soaked four calves’ tails,
cut off the small ends, and blanch them. Dry, flour,
and fry them a fine brown in butter, drain the fat from
them, and having ready a pint of weak broth, with a
bunch of sweet herbs, chibols, two bay-leaves, half a
pint of mushrooms, pepper, and salt, boiled up and
skimmed, wipe the sides of the casserole, put the tails
in, and simmer very slowly until they are quite tender.
Keep them hot while the gravy is strained, and boiled
to a olaze, to cover them. It you have no mushrooms,
mix a little of the powder into the gravy just before
serving. Have ready small onions, and peel to one
size to send up in the dish.

Ris de Veauw.—Sweetbreads.

Skin and blanch three sweetbreads ; boil till ready
for eating; dry, and brown with a salamander. Put
over a little glaze, and serve with real gravy and glazed
onions, or stewed mushrooms, round.

Ris de Veau en Cuises.—Sweelbreads in cases.

Blanch three sweetbreads, and simmer in a strong
well-flavoured gravy, till quite done. Iave ready three
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round pieces of white paper oiled, and lay them there-
on ; having left them lightly wetted with gravy, sprinkle
over them the finest crumbs or raspings of bread,
pepper, salt, and a very little nutmeg. Do them slowly
on a gridiron, and serve in the cases. Any of the
vegetable sauces may be served to eat with them.

Pieds de Veau en fricassée.— Calf’s Feet fricasseed.

Soak two fine calf’s feet in cold water six hours;
then simmer in a sufficiency of milk and water to cover
them completely, until the meat can be easily removed
from the bones in nice pieces ; sprinkle with erumbs of
bread, pepper, and salt, having previously dipped them
in yolk of ega : fry of a beautiful colour, and serve in
fricassee-sauce.

Pieds de Veaw en Sauce d’Oignons, ow en Sauce
Tomate.—Cualf’s feet in Onion or Tomata Sauce.

Boil the feet of a goed colour in milk and water;
drain, and serve in three divisions, with the sauce
between.

For another excellent method of dressing calf’s feet,
turn to Epaule d’ Agneaw au nalurel, p. 246.

Garniture en Ragotit.—Garniture in Ragout.

Having prepared and blanched sweethreads of veal,
or lamb (if house-lamb better), liver of lamb, and
rabbits, truffles and mushrooms, simmer gently half an
hour in rich veal broth ; then divide the several articles
into fit bits for helping, and stew the whole till very
tender. If, when finished, the gravy wants consistence,
boil up in it a good piece of butter rubbed in flour;
season it fifteen minutes before serving, with white
pepper, salt, and nutmeg only. Have ready and hot
hine forcemeat balls, in which finely-scraped ham, beef-
suet. the breast of a fowl, or cold veal, are the principal
ingredients.

It may be served in a tureen as soup, Or in an orna-
mented crust previously baked. If to be white, beat as

R 2
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many yolks of eggs as the quantity may require, and
simmer in the ragout two minutes: it must not boil.
Sometimes one or two whole pigeons, nicely prepared,
form a part of this much-admired dish, which in one
way or other is rarely omitted on well-covered tables.

Calves’ Ears stuffed.

The hair being scalded off the ears, after they have
been cut quite close to the head, scald and clean them
as well as possible ; boil them quite tender, and blanch
them in cold water. Observe that the gristle next the
head be cut so smooth as to allow the ears to stand up-
right ; they may be boiled in white gravy instead of
water, which will make them richer. When become
cold, fill up the cavity with a fine stufting, either of calf’s
liver, fat bacon, grated ham, bread soaked in eream or
aravy, herbs, an unbeaten egg, a little salt, and a small
piece of mace ; or substitute cold chicken fur the liver.
Rub ege over the ears and stufling, and fry of a beauti-
ful ]m*hl brown. Serve in brown or white gravy. Ifthe

calf he large, one foot will be sufficient for a corner dish.

Another way.

When prepared as above, boil them quite tender in
gravy, and serve them in chervil sauce ; or else boil
chervil to a mash, put to it melted bullm, pass it
through a sieve, and add to it white sauce, or use the
latter sole ly ; in which case put a little mushroom
powder into it; the same forcemeat may be used, or the
ears may be served without. They likewise eat well
(served in white or brown gravy) cut into slices; in the
latter case fry them before stewed in gravy.

Cou de Mouton a la Sainte Menlhould.—Neck of
Mutton a la Sainte Ménchowld.

Order the narrow part of a neck of small mutton to
be cut off before the sheep be divided, which leaves the
two scrags united. Soak in warm water, then hang it
two days ; lay it in a stewpot, with slices of fat bacon
over and under, two pounds of scrag of veal, three large
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carrots, three onions, a large bunch of sweet herbs, two
bay-leaves, and a table-spoonful of whole white pepper :
cover the whole with beef-broth, and simmer four hours.
Drain the gravy from the meat, which cover on all sides
with crumbs of bread, and bruwn it with a salamander.
In the meantime boil the gravy, uncovered, very quickly,
having strained it first, and serve in the dish: add salt.
Serve in the dish endive, tomata, or spinach sauce.

Huachée de Mouton, aux herbes fines.—Hashed Mutton
with herbs.

Put into a casserole a good piece of butter, some
finely-minced shalot, parsley, and half a pint of mush-
rooms; boil them gently in the butter; then, by degrees,
mix in a large spoonful of flour, lhllf a pint of bl-::uth
and stew till the flavour of all be obtained: let it
become a little cool, then mince some underdone mut-
ton in it, without boiling.

Rognons de Mouton.—Mullon Kidneys.

With a very sharp knife cut mutton kidneys in the
thinnest pﬂ%“lh]ﬂ slices ; flour, and fry quickly till they
are quite crisp. While frying, add pepper and salt,
Serve them in a good gravy, to which a bit of garlic
has given a very E:]I“'ht flavour. .

Cotelettes aux Haricots.— Mutlon Steaks with French
Beans.

Havine dressed French beans as usual, drain the
water from them, and simmer them with pepper and salt
in a good piece of butter. A few minutes before serving
add the beaten yolk of an egg, and shake the pan over
the fire, but they must not boil. In the meantime have
ready three mutton steaks, neatly trimmed, seasoned
with pepper, salt, and a few crumbs, and nicely boiled
or fried, and serve them on the French beans.

Blanquette &’ Agneaw.— White Fricassee of Lamb.

Cut the best part of the brisket of small lamb into
square pieces of four inches each ; wash, dry, and flour.
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Having boiled four ounces of butter, one of fat bacon,
and some parsley, ten minutes, put the meat to it: add
the juice of half a lemon, an onion cut small, pepper
and salt. Simmer the whole two hours: then put in
the yolks of two eggs, shake the pan over the fire two
minutes, and serve.

Epaule d’ Agneaw piquée.—Larded Shoulder of Lamb.

Take out the bone of a small shoulder of lamb ; lard
the under side with small lardons of bacon dipped in a
mixture of cloves, mace, cinnamon, nutmeg, pepper, and
salt, each in small proportions. Roll the meat neatly,
and bind it with twine. Glaze it after braising ; and
serve it on cucumbers stewed with cream, seasoned as

usual, or on mushroom-sauce.

Epaule d’ Agneau aw naturel.—Shoulder of Lamb
dressed plain.

Bone a small fat shoulder of lamb, leaving only an
inch and a half of the knuckle. Mince a little of the
fat with some white pepper and salt, and lay it on the
inner side. With a large needle anrl coarse thread,
aather together the circumference of the meat ; press it
ﬂat, and fasten the little bone as a handle in its proper
place. Then lay at the bottom of a casserole a large
sliced onion, half a lemon, without any of the peel,
three small carvots, cut lengthwise, and one clove ; on
these lay the lamb ; and round the lamb put strips of
bacon about the size of vour finger; throw in a little
parsley, and cover the meat with veal broth. Set the
pan on a very slow fire, and place wood embers on
the lid. Simmer two hours. Keep the meat hot while
the gravy is strained, and add to it a little velowte : botl
very quick, and throw it over the lamb.

Note.— At the same iime another little dish may be
prepared with the lamb, which will also add to its
richness.

Cut off the meat from two ealf’s feet as far down as
where the toes commence, but without removing them,
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or breaking the skin ; then roll the meat round the toes,
but do not cover them. Tie it ticht with strong twine,
and simmer it three hours with the above. Remove the
string when served. Lay it on tomata sauce.

POULTRY, &C.

Powlet auwx Truffes.—Fowl with Truffles.

Bone and skin a fine young fowl: take the odd bits
of it, four ounces of green truffles, a small carrot, (both
in thin slices,) with mace, pepper, and salt, and stuff
the inside of it: tie it lightly, and lay it on slices of fat
bacon ; and lay over it a whole lemon sliced, after cut-
ting ulf the rind. Put into a casserole a bay-leaf, two
c]me;, a small carrot, an onion, and as much water as
will cover the fowl. Simmer as slowly as possible, with
embers over the pan, two hours, by which time the liquor
will be much wasted ; strain, and add to it half a pint
of very strong gravy, and two ounces of sliced truffles:
continue to stew u*enth three-quarters of an hour, and
then serve ;1l'£nﬁ'eth-31 To some tastes, mushrooms,
substituted for tlulﬂe:-,-, might be more agreeable, with
the addition of a little butter.

Salade de Perdreaux.—Partridges in Salad.

Bone two partridges, and put into them a few sliced
trufes. Put them into a small casserole, with slices
of lean ham under and over, some slices of lemon, and
a small quantity of veal gravy, with which occasionally
wet them. Serve them next day with clear jelly of
veal, properly seasoned; and put round them, alter-
nately, hard eggs, split, but left in the whites, lettuces,
cut short and in (quarters, and nasturtium flowers.

Pupton of Pigeons.

Lay a forcemeat, made very savoury, in a small dish
like a paste lining, then put in layers very thin slices of
fat bacon, squab pigeons, sliced sweetbreads blanched,
asparagus-tops, mushrooms, cockscombs, a palate or two
boiled quite tender, and cut in slices, and the yolks of
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four eggs boiled hard. Lay more forcemeat over the
dish as a pie-crust; bake it, and turn it out to serve,
with rich gravy in the dish.

SoOUPs.

Soupe de Gibier.—Game Soup.

Put into a soup-pot three pounds of gravy-beef sliced,
two old partridges, an old pheasant, a knuckle of veal
bare of meat, six carrots, four heads of celery, three
cloves, a small bunch of fennel, and eight pints of water;
let it boil up; then carefully skim, and simmer it four
hours. Pound the meat of two cold partridges with the
crumb of a large French roll, previously soaked in
broth ; mix it with as much broth as will pass it through
a coarse sieve : strain the soup to it, and eat all together
without boiling ; add some salt.

Soupe de Poisson.—IFish Soup.

For a party of a dozen, clean and nicely wash twelve
pounds of dace, roach, or any common fish ; stew them
with twelve large carrots, eight lettuces, a handful of
leeks, six onions, and lhlee handsful of sorrel, in as
much water as will cover them, until the whu]e are
done to a mash ; strain it through a coarse cloth; and
boil the liquor, closely covered, one hour. Have ready
some of the above-mentioned vegetables, cut small;
flour, and boil them in butter ; and simmer them in the
soup halt an hour, with pepper, salt, and a few cloves.
Soften a rasped French roll in good broth, and having
mixed the yolks of six fresh eggs with a few crumbs, stir
them into the soup, and pour the whole over the roll.

Another.

Clean and scale four or five pounds of any cheap fish,
which, with six or eight large carrots, four turnips, four
leeks, and four onions, simmer in five pints of’ water,
until the whole will strain through fine strong ciulh.
In the mean time have ready the pulp of old or fresh
peas ; and add them, and as much of the water that
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boiled them, with four ounces of butter, pepper, and
salt, as will make the soup of a proper consistence.
Stir often ; and boil till ready to serve.

If green peas be in season, boil half a pint in the
latter dressing.

Pottage de Veauw.—Veal Pottage.

Stew a knuckle of veal of four or five pounds in two
quarts of water, with five carrots, one onion, and two
blades of mace, till the meat be fit for eating. Keep it
hot while the soup is boiled up with a large handful of
minced chervil, a large spoontul of flour rubbed in two
ounces of butter, sliced carrot, or young peas, pepper,
and salt.

Serve the meat in a dish of buttered rice.

Note.—A cup of thick sour cream, put into the tureen
first, and well mixed with meat soups, when going to be
served, gives a fine flavour. To thicken or enrich white,

or fish soups, pour them, boiling hot, on the beaten yolks
of two or three fresh eggs.

SAUCES, &c.

Put into a casserole three ounces of butter, four large
carrots, six middling onions, three roots of parsley sliced,
a small sprig of thyme, three cloves, three bay-leaves,
two pounds of roach, bream, or dace, cut small, with
salt, pepper, and half a bottle of white but not sweet
wine, and nearly as much broth. Cover close, and sim-
mer until the whole be mashed : strain it through a fine
sieve. In another casserole stew a piut of mushrooms, a
little parsley, and chibols, in half a pint of water, till the
flavour of all be obtained : strain both liquors, and heat
them together.

Pe!mm* of which the French make so much use to
heighten the tastes of soups and made dishes, may be well
substituted by rich beef or veal broth, in which the above
vegetables, the remains of a cold fowl, and a little spice,
have formed the chief part, without the more expensive
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articles, When cold, skim and strain, and reduce it by
a second beiling,
Anotler.

Mince extremely small three or four green truffles ;
heat them in butter a few minutes ; add five H;mnmﬂll
of veloute, and a soup-ladleful of beef-suet to thin it.
Simmer over a temperate heat fifteen minutes, and then
remove the fat. Put the sauce into a small vessel, and
keep it closely stopped in a saucepan of hot water, ready
to add to the dishes requiring it.

Sauce Tomate a I Italienne.—Tomata Sauce, in the
ltalian manner.

Slice five or six onions and a dozen of tomatas into a
stewpan, which, with a sprig of thyme, two bay-leaves,
six pods of pimento, two tea-spoonsful of curry-powder,
salt, a cup of rich gravy, simmer very gently until the
whole will pulp I;hmun'h a colander : stir well, that the
sauce may not burn.

Sauce Tomate a la Frangoise.—Tomata Sauce, in the
French manner.

Simmer the fruit with a little broth, salt, and pepper,
until it will pulp as above. 1If too thin, reduce it by
boiling. A minute or two before serving, add a little
velouté and a bit of butter, and give it one boil.

Savce aux Epinards.—Spinach Sauce.

The stalks being removed, wash and drain the leaves ;
then, without water, stew till they will beat to a mash.
Put in a good piece of butter and some milk ; simmer,
and stir over a slow fire till the sauce be of the consist-
ence of thick melted butter. Add a little pepper and
salt while dressing.

Endive Sauce and Sorrel Sauce make in the same
way, omitting the pepper and salt ; the green ends of

the former being cut off.
Sauce d’Oignon.—Onion Sauce.

Boil onions in milk ; beat them very fine; then boil



FRENCH COOKRERY. 251

them in fine melted butter, using a little of the milk
instead of water. Before serving, add a large spoonful
of unspiced white-wine vinegar.

Sauce de Cornichons.—Cucumber Sauce.

Slice thin some middling-sized cueumbers, drain the
liquor from them, and put them, with four onions, into
a casserole, with a piece of butter; when sufficiently
stewed to pulp through a cnhmﬂer add a large tea-
cupful of cream, a little flour and pepper. Boil twenty
minutes, and when going to serve, put in salt.

VEGETABLES.,
Pommes de terre (Potatoes) a o Maitre d’ Hotel.

Cut boiled potatoes in thick slices, and simmer them
in a few spoonsful of plain gravy, a bit of butter rubbed
in a little flour, chopped parsley, pepper and salt.

A most pleasant preparation of Potatoes.

Dress mealy potatoes by steam ; press them through a
colander; and with as much new milk as shall make the
mixture very thin, salt, pepper, and a piece of butter,
boil them a few minutes, stirring the while ; which oc-
casionally continue to do on a slow fire hdlf an hour.

Salade d’Haricots.—Salad of French Beans.

Boil French beans as usual : when cold, mix with
salad-liquor, but let the ego be unboiled.

Artichauts.—Artichokes.

Cut off the points of the leaves ; boil as usual ; remove
some of the inner leaves circularly, and fill their place

with a little relishing forcemeat, or thick melted butter,
salt, and vinegar.

Artichauts frits—Fried Artichokes.

Chip off about an inch and a half of the leaves, and
with a sharp knife cut each artichoke in slices down-
wards about the thickness of three-quarters of an inch
pick out the choke without injuring the bottom. Throw
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them into a stewpan half full of boiling-hot lard, and
boil them until quite crisp and of a fine colour. Lay
them on a sieve before the fire for about five minutes,
and serve them piled up : they eat deliciously.

The same liquor will serve several times, if not suf-
fered to become black.

Salad-sauce, with chervil, parsley, chives, with or

without anchovy, finely mm{:ed make a most agreeable
salad for cold meat, fish, or fowl.

Fritlers.

Mix two eggs well beaten and strained, with as much
new milk and flour as shall make one thick pancake,
which fry as pale as you can. Pound it in a mortar quite
smooth, and add the yolks of four and whites of two
eggs, one large spoonful of orange-flower water, or cin-
namon- w;.Lter one ounce of blanched almonds, beaten to
a paste, two ounces of white sugar, and a quarter of a
small nutmeg. Pound it all till it become smooth batter.
Have ready a large stewpan, half full of fine lard, quite
hot, and drop the batter into it, the size of large nuts,
until the surface be filled : as they brown, turn them ;
they will be very large: when done, remove them on
clean paper in a dish before the fire, and do the re-
mainder.  Serve as quickly as possible. They are
excellent.

Plum Pudding.

Mix six ounces of suet, seven ounces of grated bread,
two ounces of sugar, half a pound of F rench plumq,three
well-beaten egos, a small tea-cup of milk, and a dessert-
spoonful of ratafia. Let it stand two hours, and boil it
the same space of time. Observe to stir it well the last
thing.
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PART VIII.
VEGETABLES.

Observations on dressing Vegetables.

VEGETABLES should be carefully cleaned from insects,
and nicely washed. Boil them in plenty of water, and
drain them the moment they are done enough. If over-
boiled, they lose their beauty and crispness. “Bad cooks
sometimes dress them with meat; which is wrong,
except carrots with boiling beef.

To boil Vegetables green.

Be sure the water boils when you' put them in. Make
them boil very fast. Do not cover, but watch them ;
and if the water has not slackened, you may be sure they
are done when they begin to sink. Then take them uut
immediately, or the colour will change. Hard water,
especially if chalybeate, spoils the colour of such vegeta-
bles as should be green.

To boil them green in hard water, put a tea-spoonful
of salt of wormwood into the water when it boils before
the vegetables are put in,

To keep green Peas.

Shell, and put them into a kettle of water when it
boils; give them two or three warms only, and pour
them into a colander, When the water drains off, turn
them out on a dresser covered with cloth, and pour them
on another cloth to dry perfectly. Then bottle them in
wide-mouthed bottles, leaving only room to pour clarified
mutton suet upon them an inch thick, and for the cork.
Rosin it down ; and keep it in a -‘;L“-.'II", or in the earth,
as will be directed for gooseberries under the head {Jf
Keeping for Winter—When they are to be used, boil
them till tender, with a bit of butter, a spoonful of sugar,
and a bit of mint,
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Another way, as practised in the Emperor of Russia’s
kitchen.

Shell, scald, and dry them as above: put them on
tins, or earthen dishes, in a cool oven ouce or twice, to
harden. Keep them in paper bags hung up in the
kitchen. When they are to be used, let them lie an hour
in water; then set them on with cold water and a bit of
butter, and boil them till ready. Put a sprig of dried
mint to boil with them.

To boil green Peas.

Wash after shelling them : boil with a spoonful of sugar
in the water. Serve with scalded mint chopped—puta
piece of butter to the peas after they are taken up.

To stew green Peas.

Put a quart of peas, a lettuce, and an onion, both
sliced, a bit of butter, pepper, salt, and no more water
than hangs round the lettuce after washing. Stew them
two hours very gently. When to be served, beat up an
ego and stir it into them ; or a bit of flour and butter.

Some think a tea-spoonful of white powdered sugar is
an improvement. Gravy may be added, but then there
will be less of the flavour of the peas. Chop a bit of
mint, and stew in them.

To stew old Peas.

Steep them in water all night, if not fine boilers ;
otherwise only half an hour: put them into water enough
just to cover them, with a good bit of butter, or a piece
of beef or pork. Stew them very gently till the peas are
soft, and the meat is tender: if it is not salt meat,
add salt and a little pepper. Serve them round the
meat.

To boil Asparagus.

Cut the white stalk off about six inches from the
head ; throw them into cold water, and after soaking,
tie them in small bundles, and boil them rather quick ;
if overdone the heads will be broken, Toast a slice of
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bread very brown on both sides ; and when the aspara-
gus is done, take it very carefully up, dip the toast
quickly in the water, and lay the asparagus upon it,
leaving the white ends outwards each way; and pour
melted butter over the toast and green parts.

Asparagus forced,

Cut a piece out of the top of three French rolls ; take
out all the crumb ; do not enlarge the opening, or the
crust will not exactly fit again. Fry the rolls brown, in
fresh butter: have ready a pint of cream, the yolks of
cix eggs well beaten, a little salt and nutmeg. Stir this
mixture over a slow fire until it thickens.

Boil a hundred of small asparagus: save tops enough
to stick the tops of the rolls with, cut the remainder of
the green part of the grass small: put it into the cream,
and fill the rolls with it hot. Before the rolls are fried,
make a few holes in the pieces of crust cut off, and
stick the tops in.

This is for a side-dish in a second course,

To dress Artichokes.

Trim a few of the outside leaves off, and cut the stalk
even. If young, half an hour will Loil them. They are
better for being gathered two or three days first. Serve
them with melted butter in as many small cups as there
are artichokes, to help with each, having clipped off the
sharp points of the leaves.

Artichoke Bottoms.

If dried, they must be soaked, then stewed in weak
gravy, and served with or without forcemeat in each.
Or they may be boiled in milk, and served with eream-
sauce ; or added to ragouts, French pies, &c.

Jerusalem Artichokes

Must be taken up the moment they are done, or they
will be too soft.

They may be boiled plain, or served with white fricas-
see-sauce.
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To stew Cucumbers.

Slice them thick : or halve and divide them into two
lengths ; stew some salt and pepper, and sliced onions;
add a little broth, or a bit of butter. Simmer very
slowly ; and before serving, if no butter was in before,
put some, and a little flour ; or if there was butter in,
only a little flour, unless it wants richness.

Another way.
Slice the onions and cut the cucumbers large ; flour
them, and fry them in some butter; then pour on some

good broth or gravy, and stew them till done enough.
Skim off’ the fat.

© To stew Onions.

Peel six large onions; fry gently of a fine brown, but
do not blacken them ; then put them into a small stew-
pan, with a little weak gravy, pepper, and salt ; cover
and stew two hours gently. They should be lightly
floured at first.

Roast Onions

Should be done with all the skins on. They eat well
alone, with only salt and cold butter; or with roast
potatoes, or with beet-root made into salad.

To stew Celery.

Wash six heads, and strip off their outer leaves;
either halve, or leave them whole, according to their
size: cut into lengths of four inches. Put them into
a stewpan with a cup of broth, or weak white gravy:
stew till tender ; then add two spoonsful of cream, and
a little flour and butter, seasoned with pepper, salt, and
nutmeg, and simmer all together.

Celery is a great improvement to all soups and gravies.

To boil Cauliflowers.

Choose those that are close and white. Cut off the
oreen leaves, and look carefully that there are no cater-
pillars about the stalk. Soak an hour in cold water :
then boil them in milk and water; and take care to

L
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skim the saucepan, that not the least foulness may fall
on the flower. It must be served very white, and rather
crimp.

Cauliflower in white Sauce.

Half boil it; then cut it into handsome pieces, and
lay them in a stewpan with a little broth, a bit of mace,
a little salt, and a dust of white pepper; simmer half
an hour; then put a little cream, butter, and flour;
shake and simmer a few minutes, and serve.

To dress Cauliflowers and Parmesan.

Boil a caulifiower ; drain it on a sieve, and cut the
stalks so that the flower will stand upright about two
inches above the dish. Put it into a stewpan, with a
little white sauce ; let it stew till done enough, which
will be but a few minutes; then dish it with the sauce

round, and put parmesan grated over it. Brown it with
a salamander.

To dress Broccoli.

Cut the heads with short stalks, and pare the tough
skin off them. Tie the small shoots into bunches, and
boil them a shorter time than the heads. Some salt
must be put into the water. Serve with or without toast.

Poached eggs eat well with broccoli.

Broccoli and butlered Eqgs.

Keep a handsome bunch for the middle, and have
eight pieces to go round. Toast a piece of bread to fit
the inner part of the dish or plate. Boil the broccoli.
In the meantime have ready six (or more) eggs beaten:
put, for six, a quarter of a pound of fine butter into a
saucepan, with a little salt. Stir it over the fire, and as
it becomes warm, add the eggs, and shake the saucepan
till the mixture is thick enough. Pour it on the hot
toast, and lay the broccoli as above directed.

Spinach
Requires great care in washing and picking it. When
that is done, throw it into a saucepan that will just hold
S
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it, sprinkle it with a little salt, and cover close. The pan
must be set on the fire, and well shaken. When done,
beat the spinach well with a small bit of butter ; it must
come to table pretty dry ; and looks well if pressed into
a tin mould in the form of a large leaf, which is sold at
the tin-shops. A spoonful of cream is an improvement.

To dress Beans.

Boil tender with a bunch of parsley, which must be
chopped to serve with them. Bacon or pickled pork
must be served to eat with, but not boiled with them,

Fricasseed Windsor Beans.

When grown large, but not mealy, boil, blanch, and
lay them in a white sauce ready hot: just heat them
through in it, and serve. If any are notof a fine green,
do not use them for this dish.

French Beans.

String and cut them into four or eight ; the last looks
best. Lay them in salt and water ; and when the sauce-
pan boils, put them in with some salt. As soon as they
are done, serve them immediately, to preserve the green
colour.

Or when half-done, drain the water off,; and put them
into two spoonsful of broth strained ; and add a little
cream, butter, and flour, to finish dmng them.

Stewed Cabbage.~

When nicely washed, boil a cabbage in milk and water
till half-done; then let it become dry. Cut it; and
having seasoned with pepper and salt, put it tn stew
with 2 bit of butter, and a spoonful or two of cream.

To stew red Cabbage.

Slice a small, or half a large, red cabbage ; wash and
put it into a sancepan with pepper, salt, no water but
what hangs about it, and a piece of butter. Stew till
quite tender ; and when going to serve, add two or three
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spoonsful of vinegar, and give one boil over the fire.
Serve it for cold meat, or with sausages on 1it.

Another way.

Shred the cabbage ; wash it; and put it over a slow
fire, with slices of onion, pepper, and salt, and a little
plain gravy. When quite tender, and a few minutes
before serving, add a bit of butter rubbed with flour,
and two or three spoonsful of vinegar, and boil up.

Another.

Cut the cabbage very thin; and put it into the stew-
pan with a small slice of ham, and half an ounce of
butter, at the bottom, half a pint of broth, and a gill of
vinegar. Let it stew covered three hours. When it is
very tender, add a little more broth, salt, pepper, and a
table-spoonful of pounded sugar. Mix these well, and
boil them all till the liquor is wasted : then put it into
the dish, and lay fried sausages on it.

Stewed Tomatas.

Put a dozen and a hall tomatas in a stewpan, with
two table-spoonsful of vinegar, a little salt, and pepper ;
cover them close, and let them stew ten or twelve
minutes,

Mushrooms.

Cooks should be perfectly acquainted with the differ-
ent sorts of things called by this name by ignorant
people, as the death of many persons has been ocea-
sioned by carelessly using the poisonous kinds.

The eatable mushrooms at first appear very small and
of a round form, on a little stalk. They grow very fast,
and the upper part and stalk are white. As the size
in‘{:reuﬁes, the under part gradually opens, and shows a
frlllged fur of a very fine salmon colour; which con-
tinues more or less till the mushroom has gained some
size, and then turns to a dark brown. These marks
should be attended to, and likewise whether the skin
can be easily parted from the edges and middle. Those

s 2
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that have a white or yellow fur should be carefully
avoided, though many of them have the same smell
(but not so strong) as the right sort.

To stew Mushrooms.

The large buttons are best, and the small flaps while
the fur is still red. Rub the large buttons with salt,
and a bit of flannel ; cut out the fur, and take off the
skin from the others. Sprinkle them with salt, and
put into a stewpan with some peppercorns: simmer
slowly till done ; then put a small bit of butter and
flour, and two spoonsful of cream: give them one boil,
and serve with sippets of bread.

To stew Sorrel for Fricandeau and roast Meat.

Wash the sorrel ; and put it into a silver vessel, or
stone jar, with no more water than hangs to the leaves.
Simmer it as slow as you can ; and when done enough,
put a bit of butter, and beat it well.

French Salad.

Chop three anchovies, a shalot, and some parsley,
small, put them into a bowl with two table-spoonsful of
vinegar, one of oil, a little mustard and salt. When
well mixed, add by degrees some cold roast or boiled
meat in very thin aln::es put in a few at a time, not
exceeding two or three inches long. Shake them in
the seasoning, and then put more; cover the bowl
close, and let the salad be prepared three hours before
it is to be eaten. Garnish with parsley, and a few slices

of the fat.
Lobster Salad.

Make a salad, and put some of the red part of the
lobster to it, cut. This forms a pretty contrast to the
white and green of the vegetables Do not put much
oil, as shell fish absorb the sharpuess of vinegar. Serve
in a dish, not a bowl.

Where salads are constantly used, if the ingredients
are kept ready, much time and trouble will be saved.
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The following proportions make a most excellent salad :

Four mustard-ladles of mustard.

Four salt-ladles of salt.

Three dessert-spoounsful of essence of anchovies,

Four ditto of the best mushroom-ketchup.

Three ditto of the best sweet oil.

Twelve ditto of vinegar ; and

The yolks of three eggs boiled hard.

When the salad vegetables are cleaned, and put into
a bowl, pour over them a sufficient quantity of the
above, and stir it well.

A substitute for eqq in Salad.

Rub down a dessert-spoonful of a mashed potato, with
mustard and salt, and some cream, which answers for
oil when that is not at hand ; then add vinegar.

Tomatas make excellent salad.

To boil Potatoes.

Set them on a fire, without paring them, in cold
water; let them half-boil ; then throw some salt in, and
a pint of cold water, and let them boil again till almost
done. Pour off the water; and put a clean cloth over
them and then the saucepan cover, und set them by the
fire to steam till ready. Many persons prefer steamers.
Potatoes look best when the skin is peeled, not cut.

Do new potatoes the same; but be careful they are
taken off in time, or they will be watery. Before dress-
ing, rub off the skin with a cloth and salt, and then wash.

To broil Polatoes.

Parboil, then slice and broil them. Or parboil, and
then set them whole on the gridiron over a very slow
fire; and when thoroughly done, send them up with
their skins on. 'This last way is practised in many
Irish families.

To roast Potatoes.

Half-boil, take off the thin peel, and roast them of a
beautiful brown.
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To fry Potatoes.

Take the skin off raw potatoes, slice and fry them,
either in butter or thin batter.

To mash Potatoes.

Boil the potatoes, peel them, and break them to
paste ; then to two pounds of them, add a quarter of a
pint of milk, a little salt, and two ounces of butter, and
stir it all well over the fire. Kither serve them in this
manner, or place them on the dish in a form, and then
brown the top with a salamander; or in scallops.

Cale Cannon, as dressed in Ireland.

Boil three large potatoes with the skins on ; bruise
them to meal, and mix them with three cabbages, boiled,
pressed from the water, and chopped ; to which add
half an ounce of butter, two spoonsful of cream, pepper,
and salt, Heat and &.tn it over the fire ; and send it to
table in the shape of a cake, or in a mould.

Carrols
Require a good deal of boiling when old ; when young,
wipe off the skin after they are boiled : when old, boil
them with the salt meat and scrape them first.

To stew Carrots.

Half-boil, then nicely scrape, and slice them into a
stewpan. Put to them half a tea-cupful of any weak
broth, some pepper and salt, and half a cupful of
cream : simmer them till they are very tender, but not
broken. Before serving, rub a very little flour with a
bit of butter, and warm up with them. If approved,
chopped parsley may be added ten minutes before served.

To mash Parsnips.

Boil them tender; scrape, then mash them into a
stewpan with a little cream, a good piece of butter, and
pepper and salt.

Fricassee of Parsnips.
Boil in milk till they are soft. Then cut them length-
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ways into bits two or three inches long ; and simmer
in a white sauce, made of two spoonsful of broth, a bit
of mace, half a cupful of cream, a bit of butter, and
some flour, pepper, and salt.

To erisp Parsley. .
When picked and washed very clean, put it into a

Dutch oven, or on a sheet of paper, and keeping it at
a moderate distance from the fire, turn it till crisp.
For another way, see page 6.

To dress Chardoons.

Cut them into pieces of six inches long, and put on
a string ; boil till tender, and have ready a piece of
butter in a pan; flour, fry them brown, and serve.

Or tie them into bundles; and serve as asparagus
boiled, on toast, and pour butter over.

Or boil, and then beat them up in fricassee-sauce.

Or boil in salt and water, dry, then dip them into
butter, and fry them. Serve with melted butter.

Or stew in brown or white gravy; add cayenne,
ketchup, and salt. Thicken with a bit of butter, and
flour.

Beet-roots

Make a very pleasant addition to winter-salad ; of which
they may agreeably form a full half, instead of being
only used to ornament it, This root is cooling and very
wholesome,

It is extremely good boiled, and sliced with a small
quantity of onions ; or stewed with whole onions, large
or small, as follows :—

Boil the beet tender with the skin on; slice it into a
stewpan with a little broth, and a =,punniul of vinegar,
simmer till the gravy is tinged with the colour: then
put it into a small dish, and make a round of the but=-
ton-onions, first boiled till tender ; take off the skin just
before serving, and mind tth, ;lIL quite hot, and clear.

Or roast three large onions, and peel off’ the outer
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skins till they look clear ; and serve the beet-root stewed
round them.

If beet-root is in the least broken before dressed, it
parts with its colour, and looks ill.
The leaves of white beet yield much juice for green

or other soups ; and eat much like spinach, if similarly
dressed.

A Vegetable Olio.

Boil three heads of small, close cabbage, carrots,
turnips, potatoes, and small onions; drain them f{rom
the water, and cut them in pieces. Mix all with two
handsful of spinach-leaves, two ounces of butter, three
spoonsful of cream, salt and pepper, and stew them as
closely covered as possible two hours; then stir ina
bit of butter rolled in flour, over a clear fire.

In summer, peas, cucumbers, spinach, celery, lettuces,
and young onions, may be dressed the same way.

Frying Herbs, as dressed in Staffordshire.

Clean and dry a good quantity of spinach-leaves,
two large handsful of parsley, and a handful of green
onions. Chop the parsley and onions, and sprinkle
them among the spinach. Set them -all on to stew,
with some salt, and a bit of butter the size of a walnut:
shake the pan when it begins to grow warm, and let it
be closely covered over a close stove till done enough.
It is served with slices of broiled calves’ liver, small
rashers of bacon, and eggs fried; the latter on the
herbs, the other in a separate dish.

Sea Cale
Must be boiled very white, and served on toast like
asparagus.
Laver.
This is a plant that grows on the rocks near the sea
in the West of England, and is sent in pots or casks

boiled and prepared for dressing as follows :—
Set some of it on a dish over a lamp, with a bit of
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butter, and the squeeze of a Seville orange: stir it till
hot. It is eaten with roast meat, and is a great sweetener
of the blood. It is seldom liked at first, but people
become extremely fond of it by habit.

Note.---As the air spoils it, the best mode of keeping
it is to put it into jars covered with bladders, each con-
taining a sufficient quantity for one week’s consumption,

To preserve several Vegetables to eat in the Winter.

For French beans, pick them young, and throw into a
little wooden keg, a layer of them three inches deep;
then sprinkle them with salt, put another layer of beans,
and do the same as high as you think proper, alternately
with salt, but not too much of this. Lay over them a
plate or cover of wood, that will go into the keg, and
put a heavy stone on it. A pickle will rise from the
beans and salt. If they are too salt, the soaking and
boiling will not be sufficient to make them pleasant to
the taste. When they are to be eaten, cut, soak, and
boil them as if fresh.

Carrots, Parsnips, and Beet-roots should be kept in
layers of dry sand for winter use ; and neither they nor
potatoes should be cleared from the earth. Potatoes
should be carefully kept from frost.

Store-onions keep best hung up in a dry cold room.

Parsley should be cut close to the stalks; and dried
Ina warm room, or on tins in a very cool oven : it pre-
serves its flavour and colour, and is very useful in winter.

Artichoke-bottoms, slowly dried, should be kept in
paperbags ; and Truffles, Morels, Lemon-peel, &c., in a
dry place, ticketed.

Cauliflowers, cut when quite dry, with their leaves on,
hung up by the stalk, will keep long in a cellar. They
must lie in water two or three hours, and be boiled with
a great deal of salt.

Small close Cabbages, laid on a stone floor, before the
frost sets in, will blanch and be very fine, after many

weeks’ keeping, although the outer leaves be quite
spoiled.
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Substitutes for Garden Vegetables.

Hop-tops, that grow in hedees, are good in the spring,
boiled in little bunches, and served like asparagus. 3

Turnip-tops have a most pleasant bitter, and are an
acceptable substitute for greens in a frosty spring : and
are by many preferved with roast veal.

The tops of young green nettles may be used as above
in spring, and are considered to be particularly whole-
some.

PART IX.

SWEET DISHES, SWEETMEATS, PRE-
SERVES, &ec.

SWEET DISHES AMD SWEETMEATS.

Buttered Rice,

Wasm and pick some rice, drain, and put it with some
new milk, enough just to swell it, over the fire ; when
tender, pour off the milk and add a bit of butter, a little
sugar, and pounded cinnamon. Shake it, that it do not
burn, and serve.

Souflle of Rice and Apple.

Blanch Carolina rice, strain it, and set it to boil in
milk, with lemon-peel and a bit of cinnamon. ILet it
boil till the rice is dry; then cool it, and raise a rim
three inches high round the dish having egged the dish
where it is put, to make it stick. Then egg the rice all
over. Fill the dish half-way up with the marmalade of
apples ; have ready the whites of four eggs, beaten to a
fine froth, and put them over the marmalade : then sift
fine sugar over it, and set it in the oven, which should
be warm enough to give it a beautiful colour.
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Snow-balls.

Swell rice in milk, strain it off, and having pared and
cored apples, put the rice round them, tying each up in
a cloth. Put a bit of lemon-peel, a clove, or cinnamon,
in each, and boil them well.

Butter may be served in the dish, or sent up cold.

Lent Potatoes.

Beat three or four ounces of almonds and three or four
bitter, when blanched, putting a little orange-flower water
to prevent oiling ; add eight ounces of butter, four eggs
well beaten and strained, half a glass of raisin wine, and
sugar to your taste. Beat all well till quite smooth, and
orate in three Savoy biscuits. Make balls of the above
with a little flour, the size of a chesnut; throw them
into a stewpan of boiling lard, and boil them of a beau-
tiful yellow brown. Drain them on a sieve.

Serve sweet sauce in a boat, to eat with them.

Puits d’ Amour.

Cut a fine rich puff-paste rolled thin, with tin shapes
made on purpose, one size less than another, in a pyra-
midical form, and lay them so ; then bake in a moderate
oven, that the paste may be done sufficiently, but very
pale. Lay different coloured sweetmeats on the edges.

Spanish Puffs.

Mix by degrees two ounces of flour in half a pint of
new milk ; stir it over the fire till it becomes a stiffish
paste : while hot, pour it into a mortar, with the whole of
four eges well beaten. Beat the batter half an hour, and
immediately drop a spoonful at a time on floured tin
plates, and bake them in a quick oven. They may be
served hot, with pudding-sauce in a dish, or cold ; in the
latter case, the side should be opened, and jelly or mar-
malade put in.

A very nice dish of Macaroni dressed sweet.

Boil two ounces in a pint of milk, with a bit of lemon-
peel, and a good bit of cinnamon, till the pipes are
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swelled to their utmost size without breaking. Lay
them on a custard-dish, and pour a custard over them
hot: serve cold.

Vermicelli answers equally well, but requires to be
less done.

Floating Island.

Mix three half-pints of thin cream with a quarter of
a pint of raisin-wine, a little lemon juice, orange-flower
water, and sugar; put into a dish for the middle of the
table, and put on the cream a froth, as will be directed
in page 278, which may be made of raspberry or currant-
jelly.

Another way.

Scald a codlin before it be ripe ; or any sharp apple ;
pulp it through a sieve. Beat the whites of two eges
with sugar, and a spoonful of orange-flower water ; mix
in by degrees the pulp, and beat altogether until you
have a lurge quantity of froth ; serve it on a raspberry
cream; or you may colour the froth with beet-root,
raspberry, or currant-jelly, and set it on a white cream,
having given it the flavour of lemon, sugar, and wine,
as above ; or put the froth on a custard.

Flummery.

Put three large handsful of very small white oatmeal
to steep a day and night in cold water; then pour it otf
clear, and add as much more water, and let it stand the
same time. Strain it through a fine hair-sieve, and boil
it till it be as thick as hasty-pudding; stirring it w ell all
the time. When firststrained, put to it one large spoon-
ful of white sugar, and two of orange-flower water. Pour
it into shallow dishes ; and serve to eat with wine, cider,
milk, or cream and sugar. It is very good.

French Flummery.

Boil slowly two ounces of isinglass shavings in a quart
of cream fifteen minutes. Stir tlll the time, 1111-:1 sweeten
it with loaf sugar, not pounded lest any dust should be

in it; add a spoonful of rose-water, and the same of
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orange-flower water. Strain it into a basin or form;
and serve with baked pears round it.

Duteh Flummery.

Boil two ounces of isinglass in three half-pints of
water very gently half an hour; add a pint of white
wine, the juice of three, and the thin rind of one lemon,
and rub a few lumps of sugar on another lemon to ob-
tain the essence, and with them add as much more sugar
as shall make it sweet enough ; and having beaten the
yolks of seven eggs, give them and the above, when
mixed, one scald ; stir all the time, and pour it into a
basin ; stir it till half cold ; then let it settle, and put it
into a melon shape.

Rice Flummery.

Boil with a pint of new milk, a bit of lemon-peel,
and cinnamon; mix with a little cold milk as much
rice-flour as will make the whole of a good consistence,
sweeten, and add a spoonful of peach-water, or a bitter
almond beaten ; boil it, observing it do not burn; pour
it into a shape or pint basin, taking out the spice.
When cold, turn the flummery into a dish, and serve
with cream, milk, or custard round ; or put a tea-cupful
of cream into half a pint of new milk, a glass of white
wine, half a lemon squeezed, and sugar.

Somersetshire Frumenty.

To a quart of ready-boiled wheat, put by degrees two
quarts of new milk, breaking the jelly, and then four
ounces of currants, picked clean and washed ; stir them
and boil till they are done. Beat the yolks of three eggs,
and a little nutmeg, with two or three spoonsful of milk ;
add this to the wheat ; stir them together while over the
fire ; then sweeten, and serve cold in a deep dish. Some
persons like it best warm.

Curds and Cream.

Put three or four pints of milk into a pan a little warm,
and then add rennet or gallino. When the curd is come,
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lade it with a saucer into an earthen shape, perforated,
of any form you please. Fill it up as the whey drains
off, without breaking or pressing the curd. If turned
only two hours before wanted, it is very light; but those
who like it harder may have it so, by making it earlier,
and squeezing it. Cream, milk, or a whip of cream,
sugar, wine, and lemon, to be put in the dish, orinto a
glass bowl, to serve with the curd.

Another way.

To four quarts of new milk warmed, put from a pint
to a quart of buttermilk strained, according to its sour-
ness; Keep the pan covered until the curd be of firmness
to cut three or four times across with a saucer, as the
whey leaves it ; put it into a shape, and fill up until it
be solid enough to take the form. Serve with cream
plain, or mixed with sugar, wine, and lemon.

A Curd Star.

Set a quart of new milk upon the fire with two or three
blades of mace ; and when ready to boil, put to it the
yolks and whites of nine egos well beaten, and as much
::.'th as will lie upon a small knife’s point. Let it boil
till the whey is clear ; then drain it in a thin cloth, or
hair-sieve ; season it with sugar, and a little cinnamon,
rose-water, orange-flower water, or white wine, to your
taste ; and put into a star form or any other. Let it
stand some hours before you turn it into a dish; then
put round it thick cream or custard.

Blanc-mange, or Blamange.

Boil two ounces of isinglass in three half-pints of water
half an hour; strain it to a pint and a half of cream,
sweeten it, and add some peach-water, or a few bitter
almends ; let it boil once up, and put it into what forms
you please. If not to be very stiff, a little isinglass
will do. Observe to let the blamange settle before you
turn it into the forms, or the blacks will remain at the
bottom of them, and be on the top of the blamange when
taken out of the moulds.

L.
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An excellent Trifle.

Lay macaroons and ratafia dmpf-. over the bottom of
your dish, and pour in as much raisin-wine as they will
suck up ; which when they have done, pour on them cold
rich custard made with more eggs than directed in the
foregoing pages, and some rice-flour. Tt must stand
two or three inches thick ; on that put a layer of rasp-
berry jam and cover the whole with a very high whip,
made the day before, of rich cream, the whites of two
well-beaten egegs, sugar, lemon-peel and raisin wine,
well beat with a whisk kept only to whip syllabubs and
creams. If made the day before used, it has quite a
different taste, and is solid and far better.

Gooseberry or Apple Trifle.

Scald such a quaut,ltv of either of these fruits, as,
when pulped through a sieve, will make a thick layer at
the bottom of your dish: if of apples, mix the rind of
half a lemon grated fine ; and to both as much sugar as
will be pleasant.

Mix half a pint of milk, half a pint of cream, and the
volk of one ege ; ive it a scald over the fire, and stir it
all the time; do not let it boil ; add a little sugar only,
and let it grow cold. ILay it over the apples with a
spoon ; and then put on it a whip made the day before,
as for other trifles.

Chantilly Cake, or Cake Trifle.

Bake a rice-cake in a mould. When cold, cut it round
about two inches from the edge with ;Lahtup knife, taking
care not to perforate the bottom. Put in a thick cuatarrl
and some tea-spoonsful of raspberry-jam, and then put

on a high whip.
An Indian Trifle.

Boil a quart of new milk with a large piece of cinna-~
mon ; thicken it with flour of rice, first wetted with cold
milk ; and sweeten to your taste. Pour it into a dish ;
aud when cold cut it into the shape of a star, or any
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other shape you please. Take out the spare rice, and
fill the intervals with boiled custard. Ornament with
slit almonds and spots of currant-jelly.

Gooseberry Fool.

Put the fruit into a stone jar, and some good Lisbon
sugar ; set the jar on a stove ; or in a saucepan of water
over the fire; 1f the former, a large spoonful of water
should be added to the fruit. When it is done enough
to pulp, press it through a colander: have ready « suffi-
cient quantity of new milk, and a tea-cup of raw cream,
boiled together, or an egg instead of the latter, and left
to be cold; then sweeten pretty well with fine Lisbon
sugar, and mix the pulp by degrees with it.

Apple Fool.

Stew apples as directed for gooseberries, and then peel,
and pulp them. Prepare the milk, &c.,and mix as before.

Orange Fool.

Mix the juice of three Seville oranges, three-eggs well
beaten, a pint of cream, a little nutmeg and cinnamon,
and sweeten to your taste. Set the whole over a slow
fire, and stir it till it becomes as thick as good melted
butter, but it must not be boiled ; then pour it into a
dish for eating cold.

An excellent substitute for Cream to eat with Fruit.

Beat the yolks of two new-laid eggs, and strain into a
pint of new milk, with two knobs of white sugar: put it
on a stove, and stir it one way till it becomes as thick as
common cream.

This also does to mix with tea.

A Cream.

Boil halfa pint of cream, and half a pint of milk, with
two bay-leaves, a bit of lemon-peel, a few almonds,
beaten to a paste, with a drop of water, a little sugar,
orance-flower water, and a tea-spoonful of flour, h.l'-.lng‘
been rubbed down with a little cold milk, and mixed
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with the above. When cold, put a little lemon-juice to
the cream, or serve it in cups and lemonade-glasses.

An excellent Cream.

Whip up three-quarters of a pint of very rich cream
to a strong froth, with some finely-scraped lemon-peel,
a squeeze of the juice, half a glass of sweet wine, and
sugar to make it pleasant, but not too sweet; lay it on
a sieve, or in a form, and next day put it on a dish, and
ornament it with very light puff’ paste biscuits, made in
tin shapes the length of a finger, and about two thick,
over which sugar may be strewed, or a little glaze with
isinglass. Or you may use macaroons, to line the edges

of the dish.

Burnt Cream.

Boil a pint of cream with a stick of cinnamon, and
some lemon-peel ; take it off’ the fire, and pour it very
slowly into the yolks of four eggs, stirring till half-cold ;
sweeten and take out the spice, &e.; pour it into the
dish ; when cold, strew white pounded sugar over, and
brown it with a salamander.

Another way.

Make a rich custard without sugar, boiling lemon-
peel in it.  When cold, sift a good deal of sugar over
the whole, and brown the top with a salamander.

A very fine Italian Cream.

Whip together a quart of very thick scalded cream,
a quart of raw cream, the grated rind of four lemons,
and the strained juice, with ten ounces of white powdered
sugar, one hour; then add half a pint of sweet wine,
and continue to whisk it until it becomes quite solid.
Lay a piece of muslin in a sieve, and lade the cream
upon it with a spoon. In twenty hours turn it carefully
out, but mind that it does not break, and garnish it with
a wreath of flowers.

Sachk Cream.

Boil a pint of raw cream, the yolk of an egg well
T
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beaten, two or three spoonsful of white wine, sugar,
and lemon-peel ; stir it over a gentle fire till it be as
thick as rich cream, and afterwards till cold; then serve
it in glasses, with long pieces of dry toast.

Brandy Cream.

Boil two dozen of almonds blanched, and pounded
bitter almonds, in a little milk. When cold add to it
the yolks of five eggs beaten well in a little cream,
sweeten, and put to it two glasses of the best brandy ;
and when well mixed pour to it a quart of thin cream :
set it over the fire, but do not let it boil ; stir one way
till it thickens, then pour into cups or low glasses.

When cold it will be ready. A ratafia-drop may be
put in each, if you choose it. If you wish it to keep,
scald the cream previously.

Ratafia Cream.

Boil three or four laurel, peach, or nectarine leaves
in a full pint of cream ; Htram it ; and when cold, add
the yolks of three eggs beaten anrl strained, sugar, and
a l:uﬂ spoonful of bmndy stirred quick into II. Scald
till thick, stirring it-all the time.

Another way.

Mix half a quarter of a pint of ratafia, the same
quantity of 11mnnla|n wine, the juice of two or three
lemons, a pint of rich cream, and as much sugar as will
make it pleasantly flavoured. Beat it with a whisk,
and put it into olasses. This cream will keep eight or

ten days.
Lemon Cream.

Take a pint of thick cream, and put to it the yolks of
two eggs well Il beaten, four ounces of fine sugar, and the
thin rmd of a lemon ; boil it uyp, then stir it till almost
cold ; put the juice uf a lemon in a dish, or bowl, and
pour ‘the cream upon it, stirring it till quite cold.

Yellow Lemon-cream, without Cream.
Pare four lemons very thin into twelve large spoons-
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ful of water, and squeeze the juice on seven ounces of
finely-powdered sugar; beat the yolks of nine eggswell ;
add the peel and juice beaten together for some time ;
then strain it through a flannel into a silver or very
nice block-tin saucepan; set it over a gentle fire, and
stir it one way till pretty thick, and scalding hot ; but
not boiling, or it will curdle. Pour it into jelly-glasses.
A few lumps of sugar should be rubbed hard on the
lemons before they are pared, or after, as the peel will be
so thin as not to take all the essence, and the sugar will
attract it, and give a better colour and flavour.

White Lemon Cream

Is made the same as the above; only put the whites of
the eggs in lieu of the yolks, whisking it extremely well
to froth.

Vanilla Cream.

Boil half a stick of vanilla in a quarter of a pint of
new milk until it has a very high Havour; have ready
a jelly of an ounce of isinglass to a pint of water,
which mix with the milk, and a pint and a quarter of
fine cream ; sweeten with fine sugar unbroken, and stir
till nearly cold; then dip a mould into cold water, and
pour the whole into it. Make it the day before it be
wanted.

Imperial Cream.

Boil a quart of cream with the thin rind of a lemon,
then stir it till nearly cold ; have ready, in a dish or
bowl that you are to serve in, the juice of three lemons,
strained with as much sugar as will sweeten the cream ;
which pour into the dish from a large tea-pot, holding
it high, and moving it about to mix with the juice. It
should be at least six hours before it is served, and
will be still better if a day.

Almond Cream.

Beat four ounces of sweet almonds, and a few bitter,
both having been blanched, in a mortar, with a tea-
spoonful of water to prevent oiling. Put the paste to a

1 2
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quart of cream, and add the juice of three lemons
sweetened : beat it up with a whisk to a froth, which
take off on the shallow part of a sieve ; fill glasses with
some of the liquor and the froth.

Snow Cream.

Put to a quart of cream the whites of three eggs well
beaten, four spoonsful of sweet wine, sugar to your taste,
and a bit of lemon=peel ; whip it to a froth, remove the
peel, and serve in a dish.

Coffee Cream, much admired.

Boil a calf’s foot in water till it wastes to a pint of
jelly, clear of sediment and fat. Make a tea-cup of
very strong coffee ; clear it with a bit of isinglass to be
perfectly bright ; pour it to the jelly, and add a pint of
very good cream, and as much fine Lisbon sugar as is
pleasant ; give one boil up, and pour into the dish.

It should jelly, but not be stiff. Observe that your
coffee be fresh.

Chocolate Cream,

Scrape into one quart of thick cream an ounce of
the best chocolate, and a quarter of a pound of sugar ;
boil and mill it ; when quite smooth take it off and
leave it to be cold; then add the whites of nine eggs.
Whisk ; and take up the froth on sieves, as others are
done ; and serve the froth in glasses, to rise above some
of the cream.

Codlin Cream.

Pare and core twenty good codlins ; beat them in a
mortar, with a pint of cream ; strain it into a dish ; and
put sugar, bread-crumbs, and a glass of wine to it. Stir
it well.

Ezxcellent Orange Cream.

Bo the rind of a Seville orange very tender: beat it
fine in a mortar; put to it a spoonful of the best brandy,
the juice of a Seville orange, four ounces of loaf sugar,
and the yolks of four eggs; beat all together for ten
minutes ; then, by gentle degrees, pour in a pint of boil-
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ing cream : beat till cold ; put into custard-cups set into
a deep dish of boiling water, and let them stand till cold
again, Put at the top small strips of orange-paring cut
thin, or preserved chips.

Raspberry Cream.

Mash the fruit gently, and let them drain; then
sprinkle a little sugar over, and that will produce more
juice ; then put the juice to some cream, and sweeten it :
after which, if you choose to lower it with some milk, it
will not curdle ; which it would, if put to the milk before
the cream : but it is best made of raspberry jelly, instead
of jam, when the fresh fruit cannot be obtained.

Another way.

Boil one ounce of isinglass-shavings in three pints of
cream and new milk mixed, for fifteen minutes, or until
the former be melted ; strainit through a hair-sieve into
a basin ; when cold put about half a pint of raspberry-
juice, or syrup, to the milk and cream ; stir it till well
imcorporated ; sweeten, and add a glass of brandy ;
whisk it about till three parts cold ; then put it into a
mould till quite cold. In summer, use the fresh juice ;
in winter, syrup of raspberries.

Spa’ nach Cream.

Beat the yolks of eight eggs with a wooden spoon or a
whisk ; sweeten them a good deal ; and put to them a
stick of cinnamon, a pint of rich cream, three quarters of
a pint of new milk ; stir it well ; then add a quarter of
a pint of spinach-juice ; set it over a gentle stove, and
stir it one way constantly till it is as thick as a hasty
pudding. Put into a custard-dish some Naples biscuits,
or preserved orange, in long slices, and pour the mixture
over them. It is to be eaten cold ; and is a dish either
for supper, or for a second course.

Pistachio Cream.
Blanch four ounces of pistachio nuts; beat them fine,
with a little rose-water, and add the paste to a pint of
cream ; sweeten ; let it just boil,and put it into glasses,
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Another.

Mix half'a quarter of a pint of ratafia, the same quan-
tity of mountain wine, the juice of three lemons, a pint
of rich eream, and three ounces of fine sugar. Beat with
a whisk, and put it into glasses.

Clouted. Cream.

String four blades of mace on a thread ; put them to
a gill of new milk, and six spoonsful of rose-water ; sim-
mer a few minutes: then by degrees stir this liquor
strained into the yolks of two new ege's well beaten. Stir
the whole into a quart of very good cream, and set it
over the fire ; stir it till hot, but not boiling-hot ; pour
it into a deep dish, and let it stand twenty-four hours.
Serve it in a cream dish, to eat with fruits. Many people
prefer it without any flavour but that of cream; in which
case use a quart of new milk and the cream, or do it as
the Devonshire scalded cream.

When done enough, a round mark will appear on the
surface of the cream, the size of the bottom of the pan it
is done in, which in the country they call the ring ; and

= 2
when that is seen, remove the pan from the fire.

Ornamented Custard as used in France.

Put a rich custard into a shallow dish : when it shall
have become cold, lay on it, in any shape you please, the
beaten whites of two new-laid eggs in a firm froth, and
over that sift refined sugar. IP’ut it into anoven to be-
come a fine light brown.

A Froth to set on Cream, Custard, or Trifle, which looks
and eals well.

Sweeten half a pound of the pulp of damsons or any
other sort of scalded fruit, put to it the whites of four
exgs beaten, and beat the pulp with them until it will
stand as high as you choose ; and being put ou the
cream, &c., with a spoon, it will take any form: it
should be rough, to imitate a rock.
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A Carnel Cover for Sweetmeals.

Dissolve eight onnces of double-refined sugar in three
or four spoonsful of water, and three or four drops of
lemon-juice ; then put it into a copper untinned skillet ;
when it boils to be thick, dip the handie of a spoon in it,
and put that into a pint basin of water, squeeze the sugar
from the spoon into it, and so on till you have all the
sugar. Take a bit out of the water, and if it snaps and
is brittle when cold, it is done enough; but only let it
be three parts cold, then pour the water from the sugar,
and having a copper form oiled well, run the sugar on it,
in the manner of a maze, and when cold you may put
it on the dish it is to cover: but if on trial the sugar is
not brittle, pour off the water,and turn it into the skillet,
and boil it again. Tt should look thick, like treacle, but
of a bright ight gold colour. It isa most elegant cover.

Calf’s Feet Jelly.

Boil two feet in two quarts and a pint of water till the
feet are broken, and the water half wasted ; strain it, and
when cold, take off the fat, and remove the jelly from
the sediment; then put it into a saucepan, with sugar,
raisin wine, lemon juice to your taste, and some lemon-
peel. When the flavour is rich, put to it the whites of
five eggs well beaten, and their shells broken. Set the
saucepan on the fire, but do not stir the jelly aiter it
begins to warm. Let it boil twenty minutes after it rises
to a head, then pour it through a flannel jelly-bag, first
dipping the bag in hot water to prevent waste, and
squeezing it quite dry. Run the jelly through and
through until clear ; then put it into glasses or forms.

The following mode will greatlyfacilitate the clearing
of jelly :—When the mixture has boiled twenty minutes,
throw in a tea-cupful of cold water; let it boil five
minutes longer ; then take the saucepan off the fire,
covered close, and keep it half an hour ; after which, it
will be so clear as to need only once running through
the bag, and much waste will be saved.
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Observe, feet for all jellies are boiled so long by the
people who sell them, that they are less nutritious ; they
should be only scalded, to take off the hair. The liquor
will require greater care in removing the fat ; but the
jelly will be far stronger, and of course allow more water.

Note.—Jelly is equally good made of cow-heels nicely
cleaned ; and as they bear a less price than those of
calves, and make a stronger jelly, this observation may
be useful.

Another way.

Boil four quarts of water with three calf’s feet, or
two cow-heels, that have been only scalded till half
wasted : {ake the jelly from the fat and sediment ; mix
with it the juice of a Seville orange and twelve lemons ;
the peels of three ditto, the whites and shells of twelve
eggs, brown sugar to taste, near a pint of raisin wine,
one ounce of coriander-seeds, a quarter of an ounce of
allspice, a bit of cinnamon, and six cloves, all bruised,
after having previously mixed them cold. The jelly
should boil fifteen minutes without stirring ; then clear
it through a flannel bag. While running, take a little
jelly, and mix with a tea-cupful of water in which a bit
of beet-root has been boiled, and run it through the bag
when all the rest is run out ; and this is to garnish the
other jelly, being cooled on a plate; but this is matter
of choice, This jelly has a very fine high colour and

flavour.
Fruit in Jelly.

Put into a basin half a pint of clear calf’s-foot jelly ;
and when it has become stiff, lay in three fine peaches,
and a bunch of grapes with the stalk upwards; over
which put a few vine-leaves, and fill up the bowl with
jelly. Let it stand till next day, and then set the bowl
in hot water up to the brim for a minute ; then turn it
out carefully on a dish.

Orange Jelly.

Grate the rind of two Seville and two China oranges,
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and two lemons ; squeeze the juice of three of each, and
strain, and add a quarter of a pound of lump sugar and
a quarter of a pint of water, and boil till it almost
candies. Have ready a quart of jelly made with two
ounces of isinglass ; put toit the syrup, and boil it once
up ; strain off the jelly, and let it stand to settle as above,
before it is put into the mould.

Hartshorn Jﬂﬁy.

Simmer eight ounces of hartshorn shavings with two
quarts of water to one; strain it, and boil it with the
rinds of four China oranges and two lemons pared thin ;
when cool, add the juice of both, half a pound of sugar,
and the whites of six eggs beaten to a froth ; let the
jelly have three or four boils without stirring, and strain
it through a jelly-bag.

Cranberry Jelly.

Make a very strong isinglass jelly. When cold, mix
it with a double quantity of cranberry juice. Sweeten
and boil it up ; then strain it into a shape.

The sugar must be good loaf, or the jelly will not be
clear.

Cranberry and Rice Jelly.

Boil and press the fruit, strain the juice, and by de-
grees mixinto it as much ground rice as will, when boiled,
thicken toa jelly ; boil it gently, stirring it, and sweeten
to your taste. Put it in a basin or form, and serve to
eat as the before-directed jelly, with milk or eream.

Apple Jelly, to serve at table.

Prepare twenty golden pippins; boil them in a pint
and a half of water from the spring, till quite tender ;
then strain the liquor through a colander. To every pint
put a pound of fine sugar ; add grated orange or lemon ;
then boil to a jelly.

Another.

Prepare apples as before by boiling and straining ;
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have ready half an ounce of isinglass boiled in half a pint
of water to a jelly; put this to the apple water, and
apple strained as through a coarse sieve ; add sugar, a
little lemon-juice and peel ; boil all together, and put
into a dish. Take out the peel.

Apples a la Cremone ; a beauliful dish.

Choose such apples as will look clear when dressed ;
pare, and cut into pieces, the form of a brick, a sufficient
quantity to weigh a pound and a half; strew over them a
pound of good Lisbon sugar, and several long strips of
lemon-peel, and cover them close in a bowl. Next day
put the apples, piece by piece, into a small preserving-
pan,with the sugar, &c.,and two large spoonsfulof strong
cider. Simmer gently; and as the pieces of apple be-
come clear, take them out. When cold, build a wall
with them on a small oval dish, and place the lemon-peel
on the top; pour the syrup into the middle. Serve
eream to eat with it.

The peel of China orange, cut very thin, does as well
as lemon.

To scald Codlins.

Wrap each in a vine-leaf, and pack them close in a
nice saucepan ; and when full, pour as much water as
will cover them. Set it over a gentle fire, and let them
simmer slowly till done enough to take the thin skin off
when cold. Place themin a dish, with or without milk,
cream, or custard ; if the latter, there should be no
rﬂtﬂ-ﬁﬂ-. Dl]f-it. fine Sllg{ll" over the Hl]p]ES-

Stewed Golden Pippins.

Scoop out the core, pare them very thin, and as you
do it, throw them in water. For every pound of fruit,
make half a pound of single-refined sugar into syrup,
with a pint of water: when skimmed, put the pippins
in, and stew till clear ; then grate lemon over, and serve
in the syrup. Be careful not to let them break.

They are an elegant and good dish for a corner or

dessert,
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Black Caps.

Halve and core some fine large apples, put them in
a shallow pan, strew white sugar over, and bake them.
Boil a glass of wine, the same of waler, and sweeten
it for sauce.

Another way.

Take off a slice from the stalk end of some apples,
and core without paring them. Make ready as much
sugar as may be sufficient to sweeten them, and mix it
with some grated lemon, and a few cloves in fine
powder. Stuff the holes as close as possible with this,
and turn the flat end down on the stewpan ; set them
on a very slow fire, with half of raisin wine, and the
same of water ; cover them close, and now and then
baste them with the liquor; when done enough, black
the tops with a salamander.

Stewed Pears.

Pare and halve, or quarter large pears, according to
their size ; throw them into water, as the skin is taken
off, before they are divided, to prevent their turning
black. Pack them round a block-tin stewpan, and
sprinkle as much sugar over as will make them pretty
sweet, and add lemon-peel, a clove or two, and some
allspice cracked ; just cover them with water, and put
some of the red liquor, as directed in page 286. Cover
them close, and stew three or four hours ; when tender,
take them out, and pouar the liquor from them.

Buked Pears.

These need not be of a fine sort; but some taste bet-
ter than others, and often those that are least fit to eat
raw. Wipe, but do not pare, and lay them on tin
plates, and bake them in a slow oven. When enough
to bear it, flatten them with a silver spoon. When
done through, put them on a dish. They should be
baked three or four times, and very gently.
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Orange Budtter.

Boil six hard eggs, beat them in a mortar with two
ounces of fine sugar, three ounces of butter, and two
ounces of blanched almonds beaten to a paste. Moisten
with orange-flower water, and when all is mixed, rub
it through a colander on a dish, and serve sweet biscuits
between.

Orange Posset.

Boil the grated crumb of a penny-loaf in a pint of
water, with the grated peel of a Seville orange, till the
mixture be clear and thick: then add three ounces of
sweet and one bitter almond, beaten with half a glass
of brandy, half the juice of an orange, four ounces of
sugar, and a pint of mountain wine. Serve in a China

bowl.
Wine Roll.

Soak a penny French roll in raisin wine till it will
hold no more; put it in the dish, and pour round it a
custard, or cream, sugar, and lemon juice. Just before
it is served, sprinkle over it some nonpareil comfits; or
stick a few blanched slit almonds into it.

Sponge biscuits may be used instead of the roll.

To prepare Ice for Iceing.

Get a few pounds of ice, break it almost to powder,
throw a large handful and a half of rock salt among it.
You must prepare it in a part of the house where as little
of the warm air comes as you can possibly contrive.
The ice and salt being in a bucket, put your cream into
an ice-pot, and cover it; immerse it in the ice, and
draw that round the pot, so as to touch every possible
part. Ina few minutes put a spatula or spoon in, and
stir it well, removing the parts that ice round the
edges to the centre. If the ice cream or water be in a
fnrm shut the bottom close, and move the whole in the
ice, as you cannot use a spoon to that without danger
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of waste. There should be holes in the bucket, to let
off the ice as it thaws, |

Note.—When any fluid tends towards cold, the mov-
ing it quickly accelerates the cold ; and llkewme, when
any fluid is tending to heat, stirring it will facilitate its
boiling.

Ice Waters.

Rub some fine sugar on lemon or orange, to give the
colour and flavour, then squeeze the juice of either on
its respective peel ; add water and sugar to make a fine
sherbet, and strain it before it be put into the ice-pot.
If orange, the greater proportion should be of the
China juice, and only a little of Seville, and a small bit
of the peel grated by the sugar.

Currant or Raspberry-water Ice.

The juice of these, or any other sort of fruit, being
gained by squeezing, sweetened, and mixed with water,
will be ready for iceing.

Tce Creams.

To a pound of preserved fruit, of any kind, add a
quart of cream, the juice of two lemons, to thicken the
flavour, and sugar to your taste. Rub the whole
through a fine hair sieve; and to raspberry, or any
other red fruit, add a little cochineal colouring, to give
a better tint.

Brown Bread Ice.

Grate as fine as possible stale brown bread, soak a
small proportion in cream two or three hours, sweeten,
and ice it ; but keep stirring, that the bread may not
sink.

Ice Punch, as used in Italy.

Make a rich sherbet, and grate a piece of sugar on
a lemon or citron for flavour; then beat the whites of
five or six eggs to a froth, and by degrees stir it into
the sherbet : add rum and i ice, and serve in glasses.



286 DOMESTIC COOKERY.

[ced Ratafia Cream.

Blanch a quarter of an ounce of bitter almonds, and
beat them with a tea-spoonful of water in a marble mor-
tar: then rub with the paste two ounces of lump sugar,
and simmer ten minutes with a tea-cupful of cream,
which add to a quart more of cream, and having
strained, 1ce it.

Colourings to stain Jellies, Ices, or Cakes.

For a beautiful red, boil fifteen grains of cochineal
in the finest powder, with a dram and a half of cream
of tartar, in half a pint of water, very slowly, half an
hour. Add in boiling a bit of alum the size of a pea.
Or use beet-root sliced, and some liquor poured over.

For white, use almonds finely 1:.mﬂlmed, with a little
drop of water; or use cream.

For yellow, yolks of eggs or a bit of saffron steeped
in the liquor, and squeezed. Likewise the flower of
the crocus, which has no taste.

For green, pound spinach leaves or beet leaves, ex-
press the juice, and boil in a tea-cup in a saucepan of
water to take off the rawness.

London Syllabub.

Put a pint and a half of port or white wine into a
bowl, nutmeg grated, and a good deal of sugar, then
milk into it, near two quarts of milk, frothed up. If
the wine be not rather sharp, it will require more for
this quantity of milk.

In Devonshire, clouted cream is put on the top, and
pounded cinnamon and sugar.

Staffordshire Syllabub.

Put a pint of cider, and a glass of brandy, sugar, and
nutmeg, into a bowl, and milk into it; or pour warm
milk from a large teapot some height into it.

A very fine Somersetshire and Devonshire Syllabub.

In a large China bowl put a pint of port, and a pint
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of sherry, or other white wine ; sugar to taste. Milk
the bowl full. In twenty minutes’ time cover it pretty
hich with clouted cream; grate over it nutmeg, put
pounded cinnamon, and nonpareil comfits.

Devonshire Junket.

Put warm milk into a bowl; turn it with rennet ;
then put some scalded cream, sugar, and cinnamon, on
the top, without breaking the curd.

Everlasting or Solid Syllabubs.

Mix a quart of thick raw cream, one pound of refined
sugar, a pint and a half of fine raisin wine, in a deep
pan; put to it the grated peel and the juice of three
lemons. Beat or whisk it one way, half an hour; then
put it on a sieve with a bit of thin muslin laid smooth
in the shallow end till next day. Put it in glasses. It
will keep good, in a cool place, ten days.

Lemon Honeycomb.

Sweeten the juice of a lemon to your taste, and put
it in the dish that you serve it in. Mix the white of an
egg that is beaten with a pint of rich cream, and a little
sugar ; whisk it, and as the froth rises put it on the
lemon juice. Do it the day before it is to be used.

Sago, Rice, Russian Seed, Tapioca, Vermicelli, or
Macaront Milk.
Wash either of them well ; simmer with milk ; and
add sugar, lemon-peel, nutmeg, &c. &c., as you like.

A pretly Supper Dish.
Boil a tea-cupful of rice, having first washed it in
milk till tender; strain off the milk, lay the rice in little

heaps on a dish, strew over them some finely-powdered

sugar and cinnamon, and put warm wine and a little
butter into the dish.

Savoury Rice.
Wash and pick some rice, stew it very gently in a

small gnantity of veal or rich mutton broth, with an
onion, a blade of mace, pepper, and salt. When swelled
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but not boiled to mash, dry it on the shallow end of a
sieve before the fire, and either serve it dry, or put it
in the middle of a dish, and pour the gravy round,
having heated it.

Carrole of Rice.

Take some well-picked rice, wash it well, and boil it
five minutes in water, strain it, and put it into a stew-
pan with a bit of butter, a good slice of ham, and an
onion. Stew it over a very gentle fire till tender: have
ready a mould lined with very thin slices of bacon : mix
the yolks of two or three eggs with the rice, and then
line the bacon with it about half an inch thick ; put into
it a ragout of chicken, rabbit, veal, or of dlljthl:]ﬂ‘ else.
Fill up the mould, and cover it close with rice. Bake
it in a quick oven an hour, turn it over, and send it to
table in a good gravy, or curry-sauce.

Casserol, or Rice Edging, see page 162.

Salmagundy

Is a beautiful, small dish, if in nice shape, and if the
colours of the ingredients are varied. For this purpose
chop separately the white part of cold chicken or veal,
yolks of eggs boiled hard, the whites of eggs, pqrslev,
half a dozen anchovies, beet- root, red pickled cabbage,
ham and grated tongue, or anything well flavoured, and
of a good cﬂlﬂur. Smne people like a small proportion
of onion, but it may be better omitted. A saucer, large
tea-cup, or any other base, must be put into a small
dish ; then malke rows round it wide at bottom, and
growing smaller towards the top; choosing such of the
ingredients for each row as will most vary the colours.
At the top a little sprig of curled parsley may be stuck
in ; or without anything on the dish, the salmagundy
may be laid in rows, or put into the half whites of egas,
which may be made to stand upright by cutting off a
little bit at the round end. 1In the latter case, each
half-ege has but one ingredient. Curled butter and
parsley may be put as garnish between.
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Muacaront, as usually served.

Boil it in milk, or a weak veal broth pretty well fla-
voured with salt. When tender, put it into a dish with-
out the liquor,and among it put some bits of butter and
grated cheese, and over the top grate more, and a little
more butter. Set the dish into a Dutch oven a quarter
of an hour, but do not let the top become hard.

Another way.

Wash it well, and simmer in half milk and half broth
of veal or mutton, till it is tender. To a spoonful of this
liquor, put the yolk of an egg beaten in a spoonful of
cream: just make it hot to ‘thicken but not boil : put it
over the macaroni, and then grate fine old cheese all
over, and bits of butter. Brown with the salamander.

Another.

Wash the macaroni, then simmer it in a little broth,
with a little pounded mace and salt. When quite tender,
take it out of the liquor, lay it in a dish, grate a good
deal of cheese over, then cover that with bread grated
fine. Warm some butter without oiling, and pour it
from a boat through a little earthen colander all over the
crumbs, then put the dish in a Dutch oven to roast the
cheese, and brown the bread of a fine colour. 'The bread
should be in separate crumbs, and look light.

White Pot.

Boil a quart of new milk, with two ounces of sugar, a
tea-spoonful of pounded cinnamon, four tea-spoonsful of
rose-water, and a little nutmeg, and mix, when cool, with
four beaten eggs. Pour it over the crumb of a small
loaf sliced in a dish. Let it soak two hours; then bake
it half an hour with bits of butter scattered over.

Rice White Pot.

Boil a pound of cleaned rice in a quart of milk. Boil
also a pint of cream, three blades of mace, two large

U
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spoonsful of bread crumbs, four ounces of sugar, and
some rose-water ; when cool, beat it by degrees into four
well-beaten eggs, and mix all together. Pour it into a
deep dish, lay candied orange and lemon over, and bake
in a slow oven.

Omelet.

Make a batter of eggs and milk, and a very little flour;
put to it chopped parsley, green onions, or chives (the
latter is best), or a very small quantity of shalot, a little
pepper, salt, and a scrape or two of nutmeg. Make some
butter boil in a small frying-pan, and pour the above
batter into it ; when one side is of a fine yellow brown,
turn it, and do the other. Double it when served.
Bome scraped lean ham, or grated tongue, put in at first,
is a very pleasant addition. Four eggs will make a
pretty-sized omelet ; but many cooks will use eight or
ten. A small proportion of flour should be used.

If the taste be approved, a liftle tarragon gives a fine
flavour. A good deal of parsley should be used.

Ramakins and omelet, though usually served in the
course, would be much better if they were sent up after,
that they might be eaten as hot as possible.

Ramakins.

Scrape a quarter of a pound of Cheshire, and ditto of
Gloucester cheese, ditto of good fresh butter; then beat
allin a mortar with the yolks of four eggs,and the inside
of a small French roll boiled in cream till soft ; mix the
paste then with the whites of the exos previously beaten,
and put into small paper pans made rather long than
square, and bake in a Dutch oven till of a fine brown.
They should be eaten quite hot.  Some like the addition
of a glass of white wine.

The batter for ramakins is equally good over macaroni
when boiled tender; or on stewed brocoli, celery, or
cauliflower, a little of the gravy they have been stewed
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in being put in the dish with them, but not enough to
make the vegetables swim,

To prepare Barberries for Tartlets.

Pick barberries, that have no stones, from the stalks,
and to every pound weigh three quarters of a pound of
lump sugar; put the fruit into a stone jar, and either set
it on a hot hearth, or in a saucepan of water, and let them
simmer very slowly till soft : put them and the sugar into
a preserving-pan, and boil them gently fifteen minutes.
Use no metal but silver,

Barberries in bunches.

Have ready bits of flat white wood, three inches long
and a quarter of an inch wide. Tie the stalks of the
fruits on the sticks from wzithin an inch of one end to
beyond the other, so as to make them look handsome.
Simmer them insome syrup two successive days, cover-
ing them each time with it when cold. When they look
clear they are simmered enough. The third day, do
them like other candied fruit.

Apricot Checse.

Weigh an equal quantity of pared fruit and sugar, wet
the latter a very little, and let it boil quickly, or the
colour will be spoiled ; blanch the kernels, and add toit.
Twenty or thirty minutes will boil it. Put it in small
pots or cups half-filled.

Orange Marmalade.

Rasp the oranges, cut out the pulp, then boil the rinds
very tender, and beat fine in a marble mortar. Boil
three pounds of loaf-sugar in a pint of water, skim it,
and add a pound of the rind ; boil fast till the syrnp is
very thick, but stir it carefully ; then put a pint of the
pulp and juice, the seeds having been removed, and a
pint of apple liquor ; boil all gently until well jellied,
which it will be in about half an hour. Putit into small
pots,

v 2
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Lemon Marmalade do in the same way : they are very
good and elegant sweetmeats.

Transparent Marmalade.

Cut the palest Seville oranges in quarters; take the
pulp out and put in a basin, pick out the seeds and skins.
Let the outsides soak in water with a /little salt all night,
then boil them in a good quantity of spring water till
tender: drain, and cut them in very thin slices, and put
them to the pulp; and to every pound, a pound and a
half of double refined sugar beaten fine; boil them
together twenty minutes, but be careful not to break the
slices. If not quite clear, simmer five or six minutes
longer. It must be stirred all the time very gently.
When cold, put it into glasses.

To butter Oranges to be eaten hot.

Grate off a little of the outside rind of four Seville
oranges, and cut a round hole at the blunt end opposite
the stalk, large enough to take out the pulp, and seeds
and juice ; then pick the seeds and skin from the pulp ;
rub the oranges with a little salt, and lay them in water
for a short time. You are to save the bits cut out.
Set the fruit on to boil in fresh water till they ave tender,
shifting the water to take out the bitterness. In the
mean time make a thin syrup with fine sugar, and put
the oranges into it, and boil them up; turning them
round, that each part may partake of the syrup, as there
need not be enough to cover them, and let them remain
in it hot till they are to be served. About half an hour
before you want them put some sugar to the pulp, and
set over the fire ; mix it well and let it boil ; then add a
spoonful of white wine for every orange, give it a beil,
and then put in a bit of fresh butter, and stir over the
fire to thicken ; fill the oranges with it, and serve them
with some of the syrup in the dish. Put the bits on the

top.
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To fill preserved Oranges; a corner dish.

For five take a pound of Naples biscuits,some blanched
almonds, the yolks of four eggs beaten, sugar to your
taste, four ounces of butter warmed : grate the biscuits
and mix with the above, and some orange-tflower water.
Fill preserved oranges, and bake in a very slow oven.
If you like them imsted sift sugar over them as soon as
filled ; otherwise wipe them. Custard to fill will do as
well ; if so, you need not bake the oranges, but put itin
when become cold.

Whole Oranges carved.

Cut on the rinds any shape you please with a pen-
knife ; cut a bit off near and round the stalk, and with
an apple-scoop take all the pulp carefully out ; put them
into salt and water two days, changing it daily ; boil
them an hour or more in fresh salt and water ; drain
them quite dry: let them stand a night more in plain
water, and then another night in a thin syrup, in which
boil them the next day a few minutes. Do this four
days successively. Let them stand six or seven weeks,
observing often whether they keep well ; otherwise boil
the syrup again. Then make a rich syrup.

Buttered Orange-juice ; a cold dish.

Mix the juice of seven Seville oranges with four
spoonsful of rose-water, and add the whole to the yolks
of eight, and whites of four eggs, well beaten ; then strain
the liquor to half a pound of sugar pounded, stir it over
a gentle fire, and when it begins to thicken, put about
the size of a small walnut of butter ; keep it over the fire
a few minutes longer ; then pour it into a flat dish, and
serve it to eat cold.

If you have no silver saucepan, doit in a China basin
in a saucepan of boiling water, the top of which will
just receive the basin.

Orange Chips.

Cut oranges in halves, squeeze the juice through a
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sieve ; soak the peel in water ; next day boil in the same
till tender, drain them, and slice the peels, put them to
the juice, weigh as much sugar, and put all together
into a broad earthen dish, and put over the fire at a
moderate distance, often stirring till the chips candy ;
then set them in a cool room to dry. They will not be
so under three weeks.

Orange Biscuits, or little Cakes.

Boil whole Seville oranges, in two or three waters, till
most of the bitterness is gone ; cut them and take out
the pulp and juice ; then beat the outside very fine in a
mortar, and put to it an equal weight of double-refined
sugar, beaten and sifted. When extremely well mixed
to a paste, spread it thin on China dishes, and set them
in the sun, or before the fire ; when half-dry, cut it into
what form you please, turn the other side up, and dry
that. IKeepthem in a box with layers of paper.

They are for desserts ; and are also useful as a sto-
machic, to carry in the pocket on journies, or for gentle-
men when shooting, and for gouty stomachs.

Orange-flower Cakes.

Put four ounces of the leaves of the flowers into cold
water for an hour: drain, and put between napkins, and
roll with a rolling-pin till they are bruised ; then have
ready boiled a pound of sugar to add to it in a thick
syrup, give them a simmer until the syrup adheres to the
sides of the pan, drop in little cakes on a plate, and dry
as before directed.

Lemon Drops.

Girate three large lemons, with a large piece of double-
refined sugar ; then scrape the sugar into a plate, add
half a tea-spoonful of flour, mix well, and beat it into a
light paste with the white of an egg. Drop it upon
white paper, and put the drops into a moderate oven
on a tin plate.
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Barberry Drops.

'The black tops must be cut off ; then roast the fruit
betore the fire, till soft enough to pulp with a silver
spoon through a sieve into a China basin ; then set the
basin in a saucepan of water, the top of which will just
fit. it, or on a hot hearth, and stir it till it grows thick.
When cold, put to every pint a pound and a half of sugar,
the finest double-refined, pounded and sifted through a
lawn sieve, (which must be covered with a fine linen) to
prevent its wasting while sifting. Beat the sugar and
juice together three hours and a half if a lar oe qummh,,r
but two and a half for less; then drop it on sheets of
white thick paper, the size of the dropssold in the shops.

Some fruit is not so sour, and then less sngar is ne-
cessary. To know if there be enough, mix till well incor-
porated, and then drop ; if it run, there is not enough
sugar, and if there is too much, it will be rough. A dry
room will suffice to dry them. No metal must touch the
juice, but the point of the knife, justto take the drop off
the end of the wooden spoon, and then as little as pos-
sible.

Ginger Drops : a good Stomachic.

" Beat two ounces of fresh candied orange in a mortar,
with a little sugar, to a paste; then mix one ounce of
powder of white ginger, with one pound of loaf-sugar.
Wet the sugar with a little water, and boil altogether to
a candy, and drop it on paper the size of mint drops.

Peppermint Draps.

Pound and sift four ounces of double-refined sugar,
beat it with the whites of two eggs till perfectly smooth ;
then add sixty drops of oil of peppermint, beat it well

and drop on white paper, and dry at a distance from the
fire. _
Ratafia Drops.

Blanch and beat in a mortar four ounces of bitter, and
two ounces of sweet almonds, with a little of a pound of
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sugar sifted, and add the remainder of the sugar, and
the whites of two eggs, making a paste; of which put
little balls, the size of a nutmeg, on wafer-paper, and bake
gently on tin plates.

Raspberry Cakes.

Pick out any bad 1‘&%1‘11}&1‘1‘]% that are among the fruit,
weigh and boil what quantllv you please, and when
mashed, and the liquor is wasted, put to it sugar the
weight of the fruit you first put into the pan; mix it
well off the fire until perfectly dissolved, then put it on
China plates, and dry it in the sun. As soon as the top
part dries, cut with the cover of a canister into small
cakes, turn them on fresh plates, and when dry, put
them in boxes with layers of paper.

China-orange Juice. A very wseful thing to mix with
water in Fevers, when the fresh juice cannot be pro-
cured.

Squeeze from the finest fruit a pint of juice strained
throuch fine muslin, and gently simmer with three quar-
ters of a pound of double-refined sugar twenty minutes:
when cold, put in small bottles.

Orgeat.

Boil a quart of new milk with a stick of cinnamon,
sweeten to your taste, and let it grow cold ; then pour
it by degrees to three ounces of almonds, and twenty
bitter, that have been blanched and beaten to a paste,

with a little water to prevent oiling: boil all together, and
stir till cold, then add half a glass of brandy.

Another way.

Blanch and pound three-quarters of a pound of al-
monds, and thirty bitter, with a spoonful of water. Stir
in by degrees two pints of water, and three of milk, and
strain the whole through a cloth. Dissolve half a pound
of fine sugar in a pint of water, boil and skim it well ;
mix it with the other, as likewise two spoonsful uf'
orange-flower water, and a tea-cupful of the best brandy.
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PRESERVES, &c.

Observations on Preserves.

Preserves should be kept carefully from the air, and
in a very dry place. Unless they have a very small
;)r{)purtiﬂn of sugar, a warm one does not hurt; but
when not properly boiled (that is, long enough, but not
quick), heat makes them ferment; and damp causes
them to grow mouldy. They should be looked at two
or three times in the first two months, that they may be
gently boiled again, if not likely to keep. :

It is necessary to observe that the boiling of sugar
more or less constitutes the chief art of the confectioner ;
and those who are not practised in this knowledge, and
only preserve in a plain way for family use, are not aware
that in two or three minutes a syrup over the fire will
pass from one gradation to another, called by the con-
fectioners degrees of boiling, of which there are six, and
those subdivided. ButI am not versed in the minutiz,
and only make the observation to guard against under-
boiling, which prevents preserves from keeping ; and
quick boiling, and long, which brings them to candy.

Attention, without much practice, will enable a person
to do any of the following sorts of preserves, &c., and
they are as much as is wanted in a private family ; the
higher articles of preserved fruits may be bought at less
expense than made.

Jellies of fruit made with equal quantity of sugar, that
15, a pound to a pint, require no very long boiling.

A pan should be kept for the purpose of preserving ;
of double block-tin, with a bow-handle opposite the
straight one for safety, will do very well : and if putby
nicely cleaned in a dry place, when done with, will last
for several years. Those of copper or brass are im-
proper, as the tinning wears out by the scraping of the
sweetmeat-ladle. There is a new sort of iron with a
strong tinning, which promises to wear long. Sieves
and spoons should be kept likewise for sweet things,

Preserves keep bestin drawers that are not connected
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with awall. If there be the least damp, cover them only
with paper dipped in brandy, laid quite close ; putting a
little fresh over in spring, to prevent insect mould.

Dried sweetmeats, cakes, &ec., should be kept in tin
boxes, between layers of white paper, in a very dry but
not hot room.

When any sweetmeats are directed to be dried in the
sun or in a stove, it will be best in private families,
where there is not a regular stove for the purpose, to put
them in the sun on ﬂan g-stones, which reflect the heat,
and place a garden gIdaa over them to keep insects off ;
or if put into an oven, take care not to let it be too warm,
and watch that they do properly and slowly.

All fruits, for preserving, should be gathered in dry
weather ; but as this is not always practicable, much
inconvenience may be obviated by boiling the fruit for
jellies and jams long before the sugar is added. By so
doing the watery particles will evaporate ; and the pre-
serve will be better flavoured, by the sugar not being too
long on the fire.

To green Fruils for preserving or pickling.

Take pippins, apricots, pears, plums,” peaches, while
areen for the first, or radish-pods, French beans for the
latter, and eucumbers for both processes ; and put them
with vine-leaves under and over, into a block-tin pre-
serving pan with spring water to cover them, and then
the tin cover to exclude all air. Set it on the side of a
fire, and when they begin to simmer, take them off, pour
off the water, and if not green, put fresh leaves when
cold,and repeat the same. Take them out carefully with
a slice : they are to be peeled, and then done according
to the receipts for the several modes.

To clarify Sugar for Sweetmeats.

Break as much as required in large lumps, and put a
pound to halfa pint of water, in a bowl, and it will dis-
solve better than when broken small. Set it over the
fire, and the well-whipt white of an egg ; let it boil up,
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and when ready to run over, pour a little cold water in
to give it a check ; but when it rises a second time, take
it off the fire, and set it by in the pan, for a quarter of
an hour, during which the foulness will sink to the bot-
tom, and leave a black scum on the top, which take off
gently with a skimmer, and pour the syrup into a vessel
very quickly from the sediment.

To candy any sort of Fruet.

When finished in the syrup put a layer into a new
sieve, and dip it suddenly into hot water, to take off the
syrup that hangs about it ; put it ona napkin before the
fire to drain, and then do some more in the sieve. Have
ready sifted double-refined sugar, which sift over the
fruit on all sides till quite white. Set it on the shallow’
end of sieves ina lichtly warm oven, and turn it two or
three times. It must not be cold till dry. Watch it
carefully, and it will be beautiful.

To keep Currants.

The bottles being perfectly clean and dry, let the cur-
rants be cut from the large stalks with the smallest bit
of stalk to each, that the fruit not being wounded, no
moisture may be among them. It is necessary to gather
them when the weather is quite dry ; and if the servant
can be depended upon, it is best to cut them under the
trees, and let them drop gently into the bottles.

Stop up the bottles with cork and rosin,and put them
into the trench in the garden with the neck downwards;
sticks should be placed opposite to where each sort of
fruit begins.

Cherries and Damsons keep in the same way.

Currants may be scalded, as directed for gooseberries,
the first method.

Lo keep Codlins for several Months.

Gather codlins at Midsummer, of a middling size,
put them into an earthen pan, and pour boiling waterover
them, and cover the pan with cabbage-leaves. Keep them
by the fire till they would peel, but do not peel them ;
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then pour the water off' till both are quite cold. Place
the codlins then in a stone jar with a smallish mouth,
and pour on them the water that scalded them. Cover
the pot with bladder wetted, and tied very close, and
then over it coarse paper tied again.

It is best to keep them in small jars, such as will be
used at once when opened.

To keep Gooseberries.

Before they become too large, let them be gathered,
and take care not to cut them in taking off the stalks,
and buds. Fill wide-mouthed bottles ; put the corks
loosely in, and set the bottles up to the neck in water in
a boiler. When the fruit looks scalded, take them out ;
and when perfectly cold, cork close, and rosin the top.
Dig a trench in a part of the garden least used, suffi-
ciently deep for all the bottles to stand, and let the earth
be thrown over, to cover them a foot and a half. When
a frost comes on, a little fresh litter from the stable will
prevent the ground from hardening so that the fruit
cannot be dug up. Or scald as above ; when cold, fill
the bottles with cold water,cork them, and keep them in
a damp or dry place ; they will not be spoiled.

Another way.

In the size and preparation as above ; when done,
have boiling: water ready, either in a boiler or large
kettle; and put into it as much roche-alum as will,
when dissolved, harden the water, which you will m';te
by a little roughness; if there be too much it will spoil
the fruit. Put as many gooseberries into a large sieve
as will lie at the bottom without cov ering one ;umlher.
Hold the sieve in the water till the fruit hennn to look
scalded on the outside : then turn them gentl}' out of
the sieve on a cloth on the dresser, cover them with
another cloth, and put some more to be scalded, and so
on till all be finished. Observe not to put one quantity
on another, or they will become too soft. The next day
pick out any bad or broken ones, bottle the rest, and



S — T —

PRESERVES. 301

fill up the bottles with the alum-water in which they
were scalded, which must be kept in the bottles ; for if
left in the kettle, or in a elazed pan, it willspoil.  Stop
them close.

The water must boil all the time the process is carry-
ing on. Gooseberries done this way make as fine tarts
as when fresh off the trees.

Another way.

In dry weather, pick the gooseberries that ave full
arown but not ripe; top and tail them, and put into
open-mouthed bottles ; gently cork them with new velvet
corks ; put them in the oven when the bread is drawn,
and let them stand till shrunk a quarter part; take
them out of the oven, and immediately beat the corks in
tight, cut off the tops, and rosin down close ; set them
in a dry place ; and, if well secured from air, they will
keep the vear round.

If gathered in the damp, or the gooseberries’ skins are
the least cut in taking off the stalks and buds, they will
mould. The hairy sort only must be used for keeping,
and do them before the seeds become large.

Currants and damsons may be done the same.

To keep Damsons for Winter Ples.

Put them in small stone jars or wide-mouthed bottles ;
set them up to their necks in a boiler of cold water, and,
lichting a fire under, scald them. Next day, when per-
fectly cold, fill up with spring water: cover them.

Another way.

Boil one-third as much sugar as fruit with it, over a
slow fire, till the juice adheres to the fruit, and forms a
jam. Keepitin small jarsin a dry place. If too sweet,
mix with it some of the fruit that is done without sugar.

Another way.

(!hnnise steen-pots, if you can get them, which are of
equal size top and bottom (they should hold eight or
nine pounds), put the fruit in, about a quarter up, then
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strew in a quarter of the sugar ; then another quantity of
fruit, and so till all of both are in. The proportion of
sugar is to be three pounds to nine pounds of fruit. Set
the jars in the oven, and bake the fruit quite through.
When cold, put a piece of clean scraped stick into the
middle of the jar, and let the upper part stand above the
top ; then pour melted mutton-suet over the top, full half
an inch thick, having’ previously covered the fruit with
white paper. Keep the jars in a cool dry place, and use
the suet as a cover; which you will draw up by the
stick, minding to leave a little forked branch to it to
prevent its slipping out.
To keep Grapes as in Swilzerland.

Fasten packthread lines near the ceiling of a cool but
not damp room. Pick the grapes before they are dead
ripe ; cut out every one that is decayed, but do not let
their juice touch those that remain ; seal the extremity
of the stalk to keep it from drying, and hang the bunches
on the packthread.

Pears may be kept in the same way.

Grapes in Brandy.

Take some close bunches, black or white, not over-
ripe, and lay them in a jar. Put a good quantity of
pounded white sugar-candy upon them, and fill up the
jar with brandy. Tie them close down with a bladder,
and keep in a dry place. Each grape should be pricked

thrice.
They make a beautiful middle dish in a winter dessert.

To preserve Fruit for Tarts or Family Desserts.

Cherries, plums of all sorts, and American apples,
ather when ripe, and lay them in small jars that will
hold a pound ; strew over each jar six ounces of good
loaf-sugar pounded ; cover with.m'n_ bladders each, se-
parately tied down ; then set the jars in a large stewpan
of water up to the neck, and let it boil three hours gently.
Keep these and all other sorts of fruit free from damp.
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A beautiful Preserve of Apricols.

When ripe, choose the finest apricots ; pare them as
thin as possible, and weigh them. Lay them in halves
on dishes, with the hollow part upwards. Have ready
an equal weight of good loaf-sugar finely pounded, and
strew it over them ; in the mean time break the stones,
and blanch the kernels. When the fruit has laid twelve
hours, put it, with the sugar and juice, and also the ker-
nels, into a preserving pan. Let it simmer very gently
till clear ; then take out the pieces of apricots singly as
they become so; put them into small pots, and pour the
syrup and kernels over them. The seum must be taken
off as it rises. Cover with brandy-paper.

To preserve Apricots in Jelly.

Pare the fruit very thin, and stone it ; weigh an equal
quantity of sugar in fine powder, and strew over it,
Next day boil very gently till they are clear, move them
into a bowl, and pour the liquor over. The following
day pour the liquor to a quart of codlin-liquor, made by
boiling and straining, and a pound of fine sugar ; let it
boil quickly till it will jelly ; put the fruit into it, and
give one boil ; skim well, and put into small pots.

To preserve Green A primt&.

Lay vine or apricot leaves at the bottom of your pan,
then fruit, and so alternately till full, the upper layer
being thick with leaves ; then fill with spring water, and
cover down, that no steam may come out. Set the pan
-at a distance from the fire, that in four or five hours
they may be only soft but not eracked. Make a thin
- syrup of some of the water, and drain the fruit. When
both are cold, put the fruit into the pan, aud the syrup
-to it: put the pan at a proper distance from the fire till
the apricots green, but on no account boil or erack ; re-
move them very carefully into a pan with the syrup for
two or three days; then pour off as much of it as will
be necessary, and boil with more sugar to make a rich
«syrup, and put a little sliced ginger into it. When cold
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and the thin syrup has all been drained from the fruit,
pour the thick over it. The former will serve to sweeten
pies.

Apricots or Peaches in Brandy.

Wipe, weigh, and pick the fruit, and have ready a
quarter of the weight of fine sugar in fine powder. Put
the fruit into an ice-pot that shuts very close ; throw the
sugar over it, and then cover the fruit with brandy.
Between the top and cover of the pot, put a piece of
double cap-paper. Set the pot into a saucepan of water
till the brandy be as hot as you can possibly bear to put
your finger in, but it must not boil.  Put the fruit into a
jar, and pour the brandy on it. When cold, puta blad-
der over, and tie it down tight.

To dry Apricots in half.

Pare thin and halve four pounds of apricots, weighing
them after; put them in a dish; strew among them
three pounds of sugar in the finest powder. When it
melts, set the fruit over a stove to do very gently; as
each piece becomes tender, take it out, and putitintoa
china bowl. When all are done, and the boiling heat a
little abated, pour the syrup over them. In a day or
two remove the syrup, leaving only a little in each half.
In a day or two more turn them, and so continue daily
till quite dry, in the sun or a warm place. Kkeep in
boxes with layers of paper.

A ‘m‘imi Jam.

Divide fine apricots that have become yellow, but are
not over-ripe ; lay the hollow part uppermost on China
dishes, and strew over twelve ounces of sifted sugar to
every pound of fruit. Let it lie until it becomes moist;
then boil it twenty minutes, stirring it well. Blanch the
kernels, and boil with the jam.

To preserve Oranges or Lemons in Jelly.

Cut a hole in the stalk part, the size of a shilling, and
with a blunt small knife scrape out the pulp quite clear,
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without cutting the rind. Tie each separately in muslin,
and lay them in spring water two days, changing twice
a day: in the last boil them tender on a slow fire. Ob-
serve that there is enough at first to allow for wasting,
as they must be covered to the last. To every pound
of fruit, weigh two pounds of double-refined sugar, and
one pint of water; boil the two latter together with the
juice of the orange to a syrup, and clarify it, skim well,
and let it stand to be cold; then boil the fruit in the
syrup half an hour; if not clear, do this daily till they
are done,

Pare and core some green pipping, and boil in water
till it tastes strong of them ; do'not break them, only
gently press them with the back of a spoon : strain the
water through a jelly-bag till quite clear; then to every
pint put a pound of double-refined sugar, the peel and
juice of a lemon, and boil to a strong syrup. Drain off
the syrup from the fruit, and turning each orange with
the hole upwards in the jar, pour the apple jelly over it.
The bits cut out must go through the same process with
the fruit. Cover with brandy-paper,

To keep Oranges or Lemons for Puddings, &ec.

When you squeeze the fruit, throw the outside in
water, without the pulp; let them remain in the same
a fortnight, adding no more; boil them therein till
tender, strain it from them, and when they are tolerably
dry, throw them into any jar of candy you may have re-
maining from old sweetmeats; or if you have none, hoil
a small quantity of syrup of common loaf-sugar and
water, and put over them; in a week or ten days boil
them gently in it till they look clear ; and that they may
be covered with it in the jar, you may cut each half
of the fruit in two, and they will occupy small space.

To preserve Cilrons.

Throw them into water over night ; boil until so
tender that you can run a straw through them. Cut
them in half: remove the pulp, but do not touch the

X



306 DOMESTIC COOKERY.

rind; lay them in a china bowl for two or three days,
covered with double-refined sugar (a pound to each
citron of a moderate size). Boil the sugar, fruit, and
two or three spoonsful of water together for a quarter
of an hour. Two days after, pour the syrup off, and
boil it with one pound of sugar: skim, and pour it boil-
ing-hot upon the citrons. If the syrup be not rich
enough, the boiling must be repeated. Soak twelve
races of white ginger in water three days, scrape them
well, and boil them in a little thin syrup. When the
preserving syrup is boiled the last time, add the ginger
to the fruit. When cold, cover with paper:and bladder.

To preserve Strawberries whole.

Take equal weights of the fruit and double-refined
sugar ; lay the former in a large dish, and sprinkle half
the sugar in fine powder over ; give a gentle shake to
the (hsh, that the sugar may touch the under side of
the fruit. Next day make a thin syrup with the remain-
der of the sugar, and, instead of water, allow one pint
of red currant juice to every pound of strawberries ; in
this simmer them until sufficiently jellied. Choose the
largest scarlets, or others, when not dead ripe. In
either of the above ways, thE}? eat well served in thin
cream, in glasses.

To preserve Strawberries in Wine.
Put a quantity of the finest large strawberries into a

gooseberry-bottle, and strew in thlE{! large spoonsful of
fine sugar: fill up with Madeira wine, or fine sherry.

To dry Cherries with Sugar,

Stone six pounds of Kentish ; put them iuto a pre-
serving-pan, with two pmmd'-ni loaf-sugar pounded and
strewed among them ; simmer till they hﬂn‘m to shrivel;
then strain lhem from the juice ; h} them on a }mt

_hearth, or in an oven, when either is cool enough to
dry without baking them.

The same syrup will do another six pounds of fruit.
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To dry Cherries without Sugar.

Stone, and set them over the fire in the preserving-
pan; let them simmer in their own liquor, and shake
them in the pan. Put them by in china common
dishes; next day give them another scald, and put
them, when cold, on sieves, to dry, in an oven of attem-
perated heat as above. Twice heating, an hour each
time, will do them.

Put them in a box, with a paper between each layer.

To dry Cherries, the best way.

To every five pounds of cherries stoned, weigh one of
sugar double-refined. Put the fruit into the preserving-
pan, with very little water, make both scalding hot:
take the fruit immediately out and dry them ; put them
into the pan again, strewing the sugar between each
layer of cherries ; let it stand to melt ; then set the pan
on the fire, and make it scalding hot as before ; take it
off, and repeat this thrice with the sugar. Drain them
from the syrup; and lay them singly to dry on dishes,
in the sun or on the stove. When dry, put them in a
sieve, dip it into a pan of cold water, and draw it in-
stantly out again, and pour them on a fine soft cloth;
dry them, and set them once more in the hot sun, or
on a stove. Keep them in a box with layers of white
paper, in a dry place. This way is the best to give
plumpness to the fruit, as well as colour and flavour.,

Cherries in Brandy.

Weigh the finest morellas, having cut off half the
stalk ; prick them with a new needle, and drop them
into a jar or wide-mouthed bottle. Pound three-quarters
the weight of sugar] or white candy; strew over ; fill
up with brandy, and tie a bladder over.

Rolled Cherries, which taste as™if done in Brandy.
To every three pounds of morella cherries put one
pound of double-refined sugar, sifted in layers, ina large
stone jar, or small keg. Stop it perfectly close ; and
X2
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roll the jar to and fro for a short time every day, for
six weeks. Keep them in a cool place.

Cherry Jam.

To twelve pounds of Kentish or duke cherries, when
ripe weigh one pound of sugar; break the stones of
part, and blanch them ; then put them to the fruit and
sugar, and boil all gently till the jam comes clear from
the pan. Pour it into china plates to come up dry to
table. Keep in boxes with white paper between.

Currant Jam, black, red, or white.

Let the fruit be very ripe, pick it clean from the stalks,
bruise it, and to every pound put three-quarters of a
pound of loaf-sugar ; stir it well, and boil half an hour.

Currant Jelly, red or black.

Strip the fruit, and in a stone jar stew them in a
saucepan of water, or by boiling it on the hot hearth:
strain off the liquor, and to every pint weigh a pound of
loaf-sugar; put the latter in large lumpq into it, in a
stone or china vessel, till nearly ﬂl'i‘i[]l‘ied then put it in
a preserving-pan: simmer and skim as necessary. When
it will jelly on a plate, put it in small jars or glasses.

Currant Jelly, or Jam, as made in Scotland.

Strip what quantity of fruit you please; pound an
equal quantity of lump-sugar, and set both over the
fire. When done, pour the whole into a new sieve, and
let the liquor run through without pressing. Then boil
that and the currants separately for fifteen minutes,
skimming and stirring it well.

Apple Marmalade.

Scald apples till they will pulp from the core : then
take an equal weight of sugar in large lumps, just dip
them in water, ..md boiling it till it can be well skimmed,
and is a thick syrup, put to it the pulp, and simmer it
on a quick fire a quarter of an hour. Grate a little le-
mon-peel before boiled, but if too much it will be bitter.
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Apple Jelly for preserving Fruils.

Let apples be pared, quartered, and cored ; put them
into a stewpan, with as much water as will cover them ;
boil as fast as possible ; when the fruit is all in a mash,
add a quart of water; boil half an hour more, and run
through a jelly-bag.

If in summer, codlins are best ; in September, golden
rennets, or winter-pippins.

Red A}}}me in Jelly.

Pare and core some well-shaped apples; pippins or
colden rennets, if you have them, but others will do ;
throw them into water as you do them ; put them into
a preserving-pan, and with as little water as will only
half cover them ; let them coddle, and when the lower
side is done, turn them. Observe that they do not lie
too close when first put in. Mix some pounded cochi-
neal with the water, and boil with the fruit. When
sufficiently done, take them out on the dish they are to
be served in, the stalk downwards. Take the water,
and make a rich jelly of it with loaf-sugar, boiling the
thin rind and juice of a lemon. When come to a jelly,
let it grow cold, and put it on and among the apples;
cut the peel of the lemon in narrow strips, and put
across the eye of the apple.

Observe that the colour be fine from the first, or the
fruit will not afterwards gain it; and use as little of the
cochineal as will serve, lest the syrup taste bitter.

Dried Apples.

Put them in a cool oven six or seven times, and
flatten them by degrees, and gently, when soft enough
to bear it. If the oven be too hot, they will waste ;
and at first it should be very cool.

The biffin, the Minshul crab, or any tart apples, are
the sorts for drying.

To preserve Siberian Crab Apples.
Boil a pint of water and a pound and a half of refined
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sugar to a-fine clear syrup; skim it, and let it become
cold. Pare the crabs; and to this quantity of syrup
put a pound of fruit, and simmer slowly till tender.
Carefully remove each apple separately, and pour the
syrup over when a little cooled, and add orange and
lemon-peel boiled tender.

To preserve Jargonel Pears most bedutifully.

Pare them very thin, and simmer in a thin syrup;
let them lie a day or two. Make the syrup richer, and
simmer again ; and repeat this till they are clear; then
drain and dry them in the sun or a cool oven a very
little time. They may be kept in syrup, and dried as
wanted, which makes them more moist and rich.

Gooseberry Jam for Tarts.

Put twelve pounds of the red hairy gooseberries,
when ripe and gathered in dry weather, into a preserv-
ing-pan, with a pint of currant-juice, drawn as for
jelly ; let them boil pretty quick, and beat them with
the spoon ; when they begin to break, put to them six
pounds of pure white Lisbon sugar, and simmer slowly
to a jam. It requires long boiling, or it will not keep ;
but it is an excellent and not expensive thing for tarts
or pufis. Look at it in two or three days, and if the
syrup and fruit separate, the whole must be boiled
longer. Be careful it does not burn to the bottom.

Another.

Gather young gooseberries (the clear white or green
sort) when ripe ; top and tail, and weigh them ; a pound
to three-quarters of a pound of fine sugar, and half a
pint of water ; boil and skim the sugar and water; then
put the fruit, and boil gently till clear: then break, and
put into small pots.

White Gooseberry Jam.

Gather the finest white gooseberries,; or green if you
choose, when just ripe; top and tail them. To each
pound put three-quarters of a pound of fine sugar, and
half a pint of water. Boil and clarify the sugar in the
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water as directed in page 298; then add the fruit ;
simmer gently till clear, then break if, and in a few
minutes put the jam into small pots.

Gooseberry Hops.

Of the largest green walnut kind, take and cut the
bud end in four q_ualtem leaving the stalk end whole ;
pick ont the seeds, and with a strong needle and thread
fasten five or six together, by running the thread through
the bottoms, till they are of the size of a hop. Luy
vine-leaves at the bottom of a tin preserving-pan, cover
them with the hops, then a layer of leaves, and so on;
lay a good many on the top, then fill the pan with
water. Stop it so close down that no steam can get out,
set it by a slow fire till scalding hot, then take it off
till cold, and so do, till, en opening while cold, the
gﬂ-ﬂ'ﬁ-EbEl‘l"IE& are nfa rr::md green. Then drain them on
sieves, and make a thin syrup of a pound of sugar to a
pint of water; boil and skim it well: when half cold,
put in the fruit ; next day give it one boil; do this thrice.
If the heps are to be dried, which way they eat best,
and look well, they may be set to dry in a week: but if
to be kept wet, make a syrup in the above proportions,
adding a slice of ginger in boiling : when skimmed and
clear, give the gooseberries one boil, and when cold,
pour it over them. If the first syrup be found too sour,
a little sugar may be added and boiled in it, before the
hops that are for drying have their last boil.

The extra syrup will serve for pies, or go towards
other sweetmeats.

Raspherry Jam.

Weigh equal quantities of fruit and sugar; put the
former in a preserving-pan, boil and break it, stir con~
stantl}', and let it boil very quickly. When most of the
Juice is wasted, add the sugar, and simmer half an hour.

This way i.he jam is greatly superior in colour and fla-
vour to that which is made by putting the sugar in at first.

Another way.
Put the fruit in a jar in a kettle of water, or on a hot
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hearth, till the juice will run from it: then take away
a quarter of a pint from every pound of fruit: boil and
bruise it half an hour, then put in the weight of the
fruit in sugar, and adding the same quantity of currant-
juice, boil it to a strong jelly.

The raspberry-juice will serve to put into brandy, or
may be boiled with its weight in sugar for making the
jelly for raspberry-ice, or cream.

To preserve Cucumbers.

Choose the greenest and most perfect green Turk
cucumbers, and cut them in pieces, and some small ones
of the same sort to preserve whole. Put them in brine
in a jar, with a cabbage-leaf or two over them. Then
simmer them over the fire in water with a little salt in
it. Take out the seeds, and put them into cold water
two or three days, to soak out the salt. Make a syrup
of a pound of refined sugar and a half-pint of spring-
water ; boil and skim it: then put in the thin rind of
a lemon, and an ounce of white ginger from which the
outside has been scraped. When the syrup is tolerably
thick, take it off’; let it grow cold, and put the cucum-
bers, nicely wiped, into it. Boil them up; and repeat
the boiling every three days for about a fortnight.

T'o preserve Greengages.

Choose the largest when they begin to soften ; split
them without parving, and stew a part of the sugar
which you have previously weighed an equal quantity
of. Blanch the kernels with a small sharp knife. Next
day pour the syrup from the fruit, and boil it with the
other sugar, six or eight minutes, very gently ; skim,
and add the plums and kernels. Simmer till clear,
taking off any scum that rises ; put the fruit singly into
small pots, and pour the syrup and kernels to it. If
you would candy it, do not add the syrup, but observe
the directions that will be given for candying fruit :
some may be done each way.
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Damson Cheese.

Bake or boil the fruit in a stone jar in a saucepan of
water, or on a hot hearth. Pour off some of the juice,
and to every two pounds of fruit weigh half a pound of
sugar. Set the fruit over a fire in a pan, let it boil
quickly till it begin to look dry; take out the stones,
and add the sugar, stir it well in, and simmer two hours
slowly, then boil it quickly half an hour, till the sides of
the pan candy ; pour the jam then into potting-pans or
dishes about an inch thick, so that it may cut firm. If
the skins be disliked, then the juice is not to be taken
out ; but after the first process, the fruit is to be pulped
through a very coarse sieve with the juice, and managed
as above. The stones are to be cracked, or some of them,
and the kernels boiled in the jam. All the juice may be
left in, and boiled to evaporate, but do not add the sugar
until it has done so. The above looks well in shapes.

Mussel-plum Cheese.

Weigh six pounds of the fruit, bake it in a stone jar,
remove the stones, and take out the kernels, to put in.
Pour half the juice on two pounds and a hall’ of good
Lisbon; when melted, and simmered a few minutes,
skim it, and add the fruit. Keep it doing very gently
till the juice is much evaporated, taking care to stir it
constantly lest it burn. Pour it into small moulds,
pattypans, or saucers. The remaining juice may serve
to colour cream, or be added to a pie.

Biscuits of Fruit.

To the pulp of any scalded fruit put an equal weight
of sugar sifted, beat it two hours, then put it into little
white paper forms, dry in a cool oven, turn the next
day, and in two or three days box them.

Quince Marmalacde.

Pare and quarter quinces, weigh an equal quantity
of sugar; to four pounds of the latter put a quart of
water, boil and skim, and have it ready against four
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pounds of quinces are tolerably tender by the following
mode : lay them in a stone jar, with a tea-cup of water
at the bottom, and pack them with a little sugar,
strewed between; cover the jar close, and set it on a
stove or cool oven, and let them soften till the colour
become red; then pour the fruit-syrup and a quart of
quince-juice into a preserving-pan, and boil all together
till the marmalade be completed, breaking the lumps of
fruit with the preserving-ladle.

'This fruit is so hard, that if it be not done as above,
it requires a great deal of time.

Stewing quinces in a jar, and then squeezing them
through a cheese-cloth, is the best method of obtaining
the juice to add as above: dip the cloth in boiling
water first and wring it.

To preserve whole or half Quinces.

Into two quarts of boiling water put a quantity of the
fairest golden pippins, in slices not very thin, and not
pared, but wiped clean. Boil them very quick, close
covered, till the water becomes a thick jelly : then scald
the quinces. 'To every pint of pippin-jelly put a pound
of the finest sugar; boil it, and skim it clear. Put
those quinces that are to be done whole into the syrup
at once, and let it boil very fast; and those that are to
be in halves by themselves: skim it, and when the fruit
is clear, put some of the syrup into a glass to try whether
it jellies before taking off the fire. The quanfity of
quinces is to be a pound to a pound of sugar, and a
pound of jelly already boiled with the sugar,

Excellent Sweetmeats for Tarts,when Fruit is plentiful.

Divide two pounds of apricots when just ripe, and
take out and break the stones; put the kernels without
their skins to the fruit; add to it three pounds of green-
gage plums, and two pounds unr;i_ a half of lump-sugar ;
simmer until the fruit be a clear jam. The sugar should
be broken in large pieces, and just dipped in water, and
added to the fruit over a slow fire. Observe that it does
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not boil, and skim it well. If the sugar be clarified, it
will make the jam better.

Put it into small pots, in which all sweetmeats keep
best.

Almack.

Put into a pan four dozen split plums, two dozen
apples, and two dozen pears, pared thin and cored.
Boil them without water. When well blended together,
and the stones taken out, stir in three pounds of sugar,
and boil them an hour. Put it into shallow pans or
soup-plates, and dry in the sun or a cool oven.

Magnum Bonum Plums: excellent as a Sweetmeat or
in Tarts, though very bad to eat raw.

Prick them with a needle to prevent bursting, simmer
them very gently in a thin syrup, put them in a china
bowl, and when cold pour it over. Let them lie three
days ; then make a syrup of three pounds of sugar to
“five of fruit, with no more water than hangs to ]Ellf‘"‘E
lumps of the sugar dlpped quickly, and 1111'-,~t.',u1tlj,r broug ht
out. Boil the plums in this fresh syrup, after dmmmg
the first from them. Do them very gently till they are
clear, and the syrup adheres to them. Put them one by
one into small pots, and pour the liquor over. Those
you may like to dry, keep a little of the syrup for
longer in the pan, and boil it quickly ; then give the
fruit one warm more, drain, and put them to dry on
plates in-a cool oven. These plums are apt to ferment,
if not boiled in two syrups; the former will sweeten
pies, but will have too much acid to keep. You may
reserve part of it, and add a little sugar, to do those
that are to dry; for they will not require to be so sweet
as 1f kept wet, and will eat very nicely if only boiled as
much as those. Do not break them. One p'tttel may
be done after another, and save much sugar.

Candied Angelica.

While the stalks are tender, cut them in lengths of
three or four inches. Cover close, and boil with very
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little water. Peel them, and boil again till green ; then
dry them with a cloth. Put a pound of sugar to a
pound of the stalks in an earthen pan. Let it stand
covered two days, and then boil the angelica till clear
and green, and put it into a colander to drain. Strew
as much pounded sugar over as will adhere to it, and
let it dry, but not become hard, in a slack oven.

To keep Lemon-juice.

Buy the fruit when cheap, keep it in a cool place two
or three days; if too unripe to squeeze readily, cut the
peel off some, and roll them under your hand to make
them part with the juice more readily: others you may
leave unpared for grating, when the pulp shall be taken
out and dried. Squeeze the juice into a china basin ;
then strain it through some muslin which will not per-
mit the least pulp to pass. Have ready half and quar-
ter ounce phials, perfectly dry ; fill them with the juice
so near the top as only to admit half a spoonful of sweet
oil into each; or a little more, if for larger bottles.
Cork the bottles, and set them upright in a cool place.

When you want lemon-juice, open such a sized bottle
as you shall use in two or three days; wind some clean
cotton round a skewer, and dipping it in, the oil will be
attracted ; and when all shall be removed, the juice will
Le as fine as when first bottled.

Hang the peels up to dry, then keep them from the

dust.
CHEESE, ANCHOVY TOAST, EGGS, &c.

Stewed Cheese.

Grate two ounces of cheese, put it into a basin, and
mix with it a small tea-cup of cream, and an ege beaten
and strained. Put into a small saucepan an ounce or
butter, or less if the cheese be very fat; let it melt;
then stir in the other ingredients, and boil until well in-
corporated. Serve hot, either a little browned or not.

Potted Cheese.
Scrape and pound four ounces of Cheshire cheese with
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one ounce and a half of fine butter, a tea-spoonful of
white sugar, a small bit of pounded mace, and a glass of
white wine. Press it into a potting-pot.

Des Fondas.

Boil half a pint of milk, one ounce of butter, and a
little bit of salt ; then by degrees mix the liquor with a
spoonful of flour, and stir it over the fire five minutes.
Take it off, and mix it with half a pound of grated
cheese, the yolks of eight eggs and whites of two, well
beaten. When perfectly incorporated, add to it half a
pint of cream, and the whites of six eggs, beaten to a
froth. The batter should be as thick as cream. Make
little paper trays, fill them three parts, and bake them
in a very slow oven eighteen minutes.

Fondue.

Grate four ounces of Parmesan cheese, beat it in a
mortar to a paste ; then add a piece of butter, and beat
it well : stir in the yolks of six eggs and a gill of cream.
When the whole is perfectly mixed, add slowly the
whites of the above eggs beaten till the moment of
mixing, and four ounces of fine sifted sugar. The dish
into which it is put should be of silver or block tin ; and
be very deep, to allow for rising. Stir the mixture a few
minutes after it is put into the oven.

Roast Cheese, to come up after Dinner.

Grate three ounces of fat Cheshire cheese, mix it with
the yolks of two eggs, four ounces of grated bread, and
three ounces of butter; beat the whole well in a mortar,
with a dessert-spoonful of mustard, and a little salt and
pepper. Toast some bread, cut it into proper pieces, lay
the paste as above thick upon them, put them into a
Dutch oven covered with a dish, till hot through, remove
the dish, and let the cheese brown a little. Serve as hot
as possible.

Welsh Rabbit.

Toast a slice of bread on both sides, and butter it ;

toast a slice of Gloucester cheese on one side, and lay
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that next the bread, and toast the other with a salaman-
der : rub mustard over, and serve very hot, and covered.

Cheese Toast.

Mix some fine butter, made mustard, and salt into a
mass ; spread it on fresh-made thin toasts, and grate or
scrape Gloucester cheese upon them.

Anchovy Toast.

Bone and skin six or eight anchovies ; pound them to
a mass with an ounce of fine butter till the colour is
equal, and then spread it on toast or rusks.

Another way.

Cut thin slices of bread into any form, and fry them
in clarified butter. Wash three anchovies split, pound
them in a mortar with some fresh butter, rub them
through a hair sieve, and spread on the toast when cold.
Then quarter and wash some anchovies, and lay them on
the toast. (arnish with parsley or pickles.

To poach Eqgs.

Set a stewpan of water on the fire ; when boiling, slip
an egg, previously broken into a cup, into the water ;
when the white looks done enough, slide an ega-slice
under the egg, and lay it on toast and butter, or spinach.
As soon as enough are done, serve hot. If not fresh
laid, they will not poach well, and without breaking.
Trim the ragged parts of the whites, and make them
look round.

Buttered Eqgs.

Beat four or five eggs, yolk and white together, put
a quarter of a pound of butter in a basin, and then put
that in boiling water ; stir it till melted, then pour that
butter and the eggs into a saucepan; keep a basin in
your hand, just hold the saucepan in the other over a
slow part of the fire, shaking it one way, as it begins to
warm ; pour it intoa basin and back, then hold it again
over the fire, stirring it constantly in the saucepan, and
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pouring it into the basin, more perfectly to mix the egg
and butter, till they shall be hot without boiling. .

Serve on toasted bread ; orina basin, to eat with salt
fish or red herrings.

Scotch Eqggs.

Boil hard five pullets’ eggs, and without removing the
white, cover completely with a fine relishing forcemeat,
in which let scraped ham, or chopped anchovy, bear a
due proportion. Fry of a beautiful yellow brown, and
serve with a good gravy in the dish.

Cold Butter

May be served in various forms :—Sent up in small pats;
—rolled in the form of a pine, making the roughness
with the handle of a silver spoon ;—done in erimping
rollers, and cuardled ;—worked through a colander;—or
scooped in shell-forms with the bowl of a tea-spoon. It
may be served in the centre or round grated beef or
grated tongue; or with anchovies, and garnished with
curled parsley ; or with alternate radishes, &e.

PART X.
CAKES, BREAD, &e.

Observations on ma-kin.g and haking Cuakes.

Courrants should be verynicely washed, dried ina cloth,
and then set before the fire. If damp, they will make
cakes or puddings heavy. Before they are added, a dust
of dry flour should be thrown among them, and a shake
given to them, which causes the thing that they are put
to to be lighter.

Eggs should be very long beaten, whites and yolks
apart, and always strained.

Sugar should be rubbed to a powder on a clean board,
and sifted through a very fine hair or lawn sieve.

Lemon-peel should be pared very thin, and with a
little sugar beaten in a marble mortar to a paste ; and
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then mixed with a little wine, or cream, so as to divide
easily among the other ingredients.

After all the articles are put into the pan, they should
be thoroughly and long beaten, as the lightness of the
cake depends much on their being well incorporated.

Whether black or white plum-cakes, they require less
butter and eggs for having yest, and eat equally light
and rich, If the leaven be only of flour, milk and water,
and vest, it becomes more tough, and is less easily di-
vided, than if the butter be first put with those ingre-
dients, and the dough afterwards set to rise by the fire.

The heat of the oven is of great importance for cakes,
especially those that are large. If not pretty quick, the
batter will not rise. Should you fear its catching, by
being too quick, put some paper over the cake to pre-
vent its being burnt. Ifnotlong enough lighted to have
a body of heat, or it is become slack, the cake will be
heavy. To know when it is soaked, take a broad-bladed
knife that is very bright, and plunge it into the very
centre ; draw it instantly out, and if the least stickiness
miherea, put the cake immediately in, and shut up the
oven.

If the heat was sufficient to raise, but not to soak, I
have, with great success, had fresh fuel quickly put in,
and kept the cakes hot until the oven was fit to finish
the soaking, and they turned out extremely well. But
those who are employed ought to be particularly careful
that no mistake occurs imm negligence when large cakes
are to be baked.

Bread and cakes wetted with milk eat best when new ;
but become stale sooner than others.

Cakes kept in drawers or wooden boxes have a dis-
agreeable taste. Earthen pans and covers, or tin boxes,
preserve them best.

cakes, &ec.
Iceing for Cakes,

TFor a large one, beat and sift eicht ounces of fine
sugar put into a mortar, with four spoonsful of rose-
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water, and the whites of two eggs beaten and strained ;
whisk it well, and when the cake is almost cold, dip a
feather in the iceing and cover the cake well ; set it in
the oven to harden, but do not let it stay to discolour.
Put the cake in a dry place.

To ice a very large Cake.

Beat the whites of twenty fresh egos; then by degrees
beat a pound of double-refined sugar sifted through a
lawn sieve ; mix these well in a deep earthen pan; add
orange-flower water, and a piece of fresh lemon-peel ;
of the former enough to flavour, and no more. Whisk
it for three hours till the mixture is thick and white ;
then with a thin broad bit of board spread it all over
the top and sides, and set it in a cool oven, and an hour
will harden it.

A common Cake.

Mix three-quarters of a pound of flour with half a
pound of butter, four ounces of sugar, four eggs, halt an
ounce of caraways, and a glass of raisin-wine. Beat it
well, and bake in aquick oven. Fine Lisbon sugar will
do.

A very good common Cake.

Rub eight ounces of butter in two pounds of dried
flour; mix it with three spoonsful of yest, that is not
bitter, to a paste. Let it rise an hour and a half; then
mix in the yolks and whites of four eggs beaten apart,
one pound of sugar, some milk to make it a proper
thickness (about a pint will be sufficient), a glass of
sweet-wine, the rind of a lemon, and a tea-spoonful of
ginger. Add either a pound of currants, or some cara-
ways, and beat well.

An excellent Cake.

Rub two pounds of dry fine flour, with one of
butter washed in plain and rose water; mix it with
three spoonsful of yest in a little warm milk and water.
Set il'.. to rise an hour and a half before the fire; then
beat into it two pounds of currants, one pound of sugar
sifted, four ounces of almonds, six ounces of stoned

¥
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raisins, chopped fine, half a nutmeg, cinnamon, allspice
and a few cloves, the peel of a lemon chopped as fine as
possible, a glass of wine, ditto of brandy, twelve yolks
and whites of eggs beat separately and long, orange,
citron, and lemon. Beat exceedingly well, and butter
the pan. A quick oven.

A very fine Cake.

Wash two pounds and a half of fresh butter in water
first, and then in rose-water, beat the butter to a cream ;
beat twenty eggs, yolks and whites separately, half an
hour each. Have ready two pounds and a half of the
finest flour, well dried, and Kkept hot, likewise a pound
and a half of sugar, pounded and sifted, one ounce of
spice in finest powder, three pounds of currants nicely
cleaned and dry, half a pound of almonds blanched, and
three-quarters of a pound of sweetmeats cut not too
thin. Let all be kept by the fire, mix all the dry ingre-
dients ; pour the eggs strained to the butter ; mix half
a pint of sweet-wine with a large glass of brandy, pour
it to the butter and eggs, mix well, then have all the dry
things put in by degrees; beat them very thoroughly ;
you can hardly do it too much. Having half a pound
of stoned jar-raisins chopped as fine as possible, mix
them carefully, so that there should be no lumps, and
add a tea-cupful of orange-flower water. Beat the in-
gredients together a full hour at least. Have a hoop
well buttered, or, if you have none, a tin or copper cake-
pan ; take a white paper, doubled and buttered, and put
in the pan round the edge: if the cake batter, fill it more
than three parts, for space should be allowed for rising:.
Bake in a quick oven. It will require three hours,

Rout Drop-Cakes.

Mix two pounds of flour, one ditto butter, one ditto
sugar, one ditto currants, clean and dry ; then wet into
a stift’ paste, with two eggs, a large spoonful of orange-
flower water, ditto rose-water, ditto sweet wine, ditto
brandy, drop on a tin plate floured ; a very short time
bakes them.
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Flat Cakes, that will keep long in the house good.

Mix two pounds of flour, one pound of sugar, and one
ounce of caraways, with four or five eggs, and a few
spoonsful of water, to make a stiff paste ; roll it thin,
and cut it into any shape. Bake on tins lightly floured.
While baking, boil a pound of sugar in a pint of water
to a thin syrup ; while both are hnt dip each cake into
it, and put them on tins into the oven to dry for a short
time ; and when the oven is cooler still, return them
there again, and let them stay four or five hours.

Litile white Cakes.

Dry half a pound of flour, rub into it a very little
pounded sugar, one ounce of butter, one egg, a few
caraways, and as much milk and water as to make a
paste ; roll it thin, and cut it with the top of a canister
or glass. Bake fifteen minutes on tin plates.

Little short Cakes.

Rub into a pound of dry flour four ounces of butter,
four ounces of white powdered sugar, one egg and a
spoonful or two of thin cream to make it into a paste.
When mixed, put currants into one half, and caraways
into the rest. Cut them as before, and bake on tins.

Mariborough Cakes.

Beat eight eggs and a pound of pounded sugar three-
quarters of an hour; then by degrees mix in twelve
ounces of fine flour well dried ; add two ounces of cara-
way-seeds, and bake in soup plates, or tin pans, in a
brisk oven.

Plum Cakes.

Mix thoroughly a quarter of a peck of fine flour, well
dried, with a pound of dry and sifted loaf-sugar, three
pnumh of currants washed and very dry, ]:ld“ a 1]Dl|l|(l
of raisins stoned and chopped, a quarter of an ounce
of mace and cloves, twenty J.Jtmuw. peppers, a grated
nutmeg, the peel of a lemon cut as fine as possible, and
half a pound of almonds blanched and beaten with

Yy 2
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orange-flower water. Melt two pounds of butter in a
pint and a quarter of cream, but not hot; put to it
a pint of sweet wine, a glass of brandy, the whites and
yolks of twelve eggs beaten apart, and halt’ a pint of
good yest. Strain this liquid by degrees into the dry
ingredients, beating them together a full hour, then
butter the hoop or pan, and bake it. As you put the
batter into the hoop or pan, throw in plenty of citron,
lemon, and orange candy.

If you ice the cake, take half a pound of double-
refined sugar, sifted, and put a little with the white of
an egg, beat it well, and by degrees pour in the re-
mainder. It must be whisked near an hour, with the
addition of a little orange-flower water, but mind not
to put much. When the cake is done, pour the iceing
over, and return it to the oven for fifteen minutes : but
if the oven be warm, keep it near the mouth, and the
door open, lest the colour be spoiled.

Another.

Flour dried, and currants washed and picked, four
pounds ; sugar pounded and sifted, one pound and a
half'; six orange, lemon, and citron peels, cut in slices :
mix these.

Beat ten eggs, yolks and whites separately : then
melt a pound and a half of butter and a pint of cream ;
when lukewarm, put to it half a pint of ale-yest, near
half a pint of sweet wine, and the eggs ; then strain the
lignid to the dry ingredients, beat them well, and add
of cloves, mace, cinnamon, and nutmeg, half an ounce
each. Butter the pan, and put it into a quick oven.
Three hours will bake it.

Very good common Plum Cakes.

Mix five ounces of butter in three pounds of dry flour,
and five ounces of fine Lisbon sugar ; add six cunces of
currants, washed and dried, and some pimento, finely
powdered. Put three spoonsful of yest into a Win-
chester pint of new milk warmed, and mix into a light
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dough with the above. Make it into twelve cakes, and
bake on a flour tin half an hour.

Little Plum Cakes to keep long.

Dry one pound of flour, and mix with six ounces of
finely-pounded sugar ; beat six ounces of butter to a
cream, and add to three eggs well beaten half a pound
of currants washed and nicely dried, and the flour and
sugar ; beat all for some time, then dredge flour on tin
plates, and drop the batter on them the size of a wal-
nut., If properly mixed, it will be a stiff paste. Bake
in a brisk oven.

A good Pound Cake.

Beat a pound of butter to a cream, and mix with it
the whites and yolks of eight egas beaten apart. Have
ready warm by the fire, a pound of flour, and the same
of sifted sugar; mix them and a few cloves, a little nut-
meg and cinnamon, in fine powder together; then by
degrees work the dry ingredients into the butter and
ecgrs. When well beaten, add a glass of wine and some
caraways. [t must be beaten a full hour. Butter a
pan, and bake it a full hour in a quick oven.

The above proportious, leaving out four ounces of
the butter, and the same of sugar, make a less luscious
cake, and to most tastes a more pleasant one.

A cheap Seed Cake.

Mix a quarter of a peck of flour with half a pound
of sugar, a quarter of an ounce of allspice, and a little
ginger ; melt three-quarters of a pound of butter with
half a pint of milk ; when just warm, put to it a quarter
of a piut of yest, and work up to a good dough. Let
it stand before the fire a few minutes before it goes to
the oven: add seeds, or currants; bake an hour and a

half.
Anolher.

Mix a pound and a half of flour, and a pound of com-
mon lump-sugar, eight exes beaten separately, an ounce
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of seeds, two spoonsful of yest, and the same of v?mill-:
and water. o

Note.—Milk alone causes cake and bread soon to dry.

Common Bread Cake.

Take the quantity of a quartern loaf from the douch,
when making white bread, and knead well into it two
ounces of butter, two of Lisbon sugar, and eight of cur-
rants. Warm the butter in a tea-cupful of good milk.

By the addition of an ounce of butter or sugar, or an
ego or two, you may make the cake the better. A tea-
cupful of raw cream improves it much. It is best to
bake it in a pan, rather than as a loaf, the outside being
less hard.

Queen Cake.

Mix a pound of dried flour, the same of sifted sugar,
and of washed clean currants. Wash a pound of butter
in rose-water, beat it well, then mix with it eight eggs,
yolks and whites beaten separately, and put in the dry
ingredients by degrees ; beat the whole an hour ; butter
little tins, tea-cups or saucers, and bake the batter in,
filling only half. Sift a little fine sugar over just as
you put into the oven.

Another way.

Beat eight ounces of butter, and mix with two well-
beaten egos strained ; mix eight ounces of dried flour,
and the same of lump-sugar, and the grated rind of a
lemon ; then add the whole together, and beat full halt
an hour with a silver spoon. Butter small pattypauns,
half fill, and bake twenty minutes in a quick oven.

Swiss Cahe.

Blanch and pound six ounces of sweet and two of
bitter almonds, adding by degrees six ounces of lump-
sugar, and then the yolks of seven and the whites of
five fresh eggs, beaten separately, and to the last mo-
ment, with a spoonful of rose-water ; when well incor-
porated, put in the whole of another egg, with a spoon-
ful more of rose-water, and beat the cake ten minutes.
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Sponge Cakes.

Weigh ten eggs, and their weight in very fine sugar,
and that of six in flour ; beat the yolks with the flour,
and the whites alone, to a very stiff' froth ; then by de-
grees mix the whites and the flour with the other ingre-
dients, and beat them well hall’ an hour. Bake in a
quick oven an hour.

Another, without Bulter.

Dry one pound of flour, and one and a quarter of
sugar ; beat seven egos, yolks and whites apart; grate
a lemun, and, with a qpnnniu] of brandy, beat the whole
together with your hand for an hour. Bake in a but-
tered pan, in a quick oven.

Sweetmeats may be added, if approved.

Tea Cakes.

Rub fine four ounces of butter into eight ounces of
flour ; mix eight ounces of currants, and six of fine
Lisbon sugar, two yolks and one white of eggs, and a
spoonful of brandy. Roll the paste the thickness of an
Oliver biscuit, and cut with a wine-glass. You may
beat the other white, and wash over them ; and either
dust sugar, or not, as yon like.

Benton Tea Cahes.

Mix a paste of flour, a little bit of butter, and milk ;
roll as thin as possible, and bake on a hack-stone over
the fire, or on a hot hearth.

Another sort, as Biscuits.

Rub into a pound of flour six ounces of butter, and
three large spoonsful of yest, and make into a paste,
with a sufficient quantity of new milk ; make into bis-
cuits, and prick them with a clean fork.

Another sort.
Melt six or seven ounces of butter, with a sufficiency
of new milk warmed to make seven pounds of flour into
a stifl paste; roll thin, and make into biscuits.
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A Biscuit Calke. a

One pound of flour, five exgs, well beaten and strained,
eight ounces of sugar, a little rose or orange-flower
water ; beat the whole thoroughly, and bake one hour.

Macaroons.

Blanch four ounces of almonds, and pound with four
spoousful of orange-flower water ; whisk the whites of
four eggs to a froth, then mix it,.and a pound of sugar,
sifted with the almonds, to a paste ; and laying a sheet
of wafer-paper on a tin, put it on in different little
cakes, the shape of macaroons.

Wafers.

Dry the flour well which you intend to use, mix a
little pounded sugar and finely-pounded mace with it;
then make it into a thick batter with cream ; butter the
wafer-irons ; let them be hot: put a tea-spoonful of the
batter into them, so bake them carefully, and roll them
off the iron with a stick.

Crack-nuts.

Mix eight ounces of flour, and eight ounces of sugar;
melt four ounces of butter, in two spoonsful of raisin
wine : then, with four eges beaten and strained, make
into a paste ; add caraways, roll out as thin as paper,
cut with the top of a glass, wash with the white of an
egg, and dust sugar over.

Crachknels.

Mix with a quart of flour half a nutmeg grated, the
yolks of four eggs beaten, with four spoonsful of rose-
water, into a stiff paste, with cold water; then roll in a
pound of butter, and make them into a m'uckuel?slmpe I
put them into a kettle of boiling water, and hfnl them
till they swim, then take out, and put them into cold
water; when hardened, lay them out to dry, and bake
them on tin plates,
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Bake it in a large tart-dish, well buttered, with an
iron plate over, on which place some hot wood embers;
but though the heat iihm'e must exceed that below, be
careful not to make the cake black.

Three-quarters of an hour in a moderate oven will be
sufficient, and the iron-plate must be removed exactly
fifteen minutes before taking the dish out of the oven.
It is excellent, hot or cold.

Swiss ._»‘lﬂemmn Cakes.

Mix four ounces of fine flour, two ounces of sifted
sugar, the grated peel of a lemon, and half a pound of
butter, to a paste, with the white of an egg, and a suf-
ficient quantity of milk. Roll it thin, eut into biscuits,
and brush them over with the yolk of an egg, over

which sift fine sugar: bake them on tins.

Spanish Cake.

Put twelve egas, cleared of the trails, intoa large cho-
colate-pot, and mill them to a froth. Mix by degrees
three-quarters of a pound of double-refined sugar, one
pound of flour dried, and half a pound of almonds beaten
to a paste with orange-flower water ; to which add four
spoonsful of rose-water, a glass of mountain wine, and
half an ounce of pounded cinnamon. When all the in-
gredients are in the pot, mill them three-quarters of an
hour. Butter a pan, and bake in a slow oven.

Port ugat Cakes.

Mix a pound of fine dried flour, with the same of
sifted loaf-sugar: rub into it a pound of fresh butter
till it resembles crumbled bread. Then add two spoons-
ful of rose-water, two of white wine, and ten eggs;
whisk it well, and eight ounces of currants. Butter
smaull tin pans, and half fill.

Shrewsh ury Clakes.

Sift one pound of sugar, some pounded cinnamon,
and a nutmeg grated, into three pounds of flour, the
finest sort ; add a little rose-water to three egeos, well
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beaten, and mix these with the flour, &c. ; then pour
into it as much butter melted as will make it a good
thickness to roll out.

Mould it well, and roll thin, and cut it into such
shapes as you like.

Tunbridge Cakes.

Rub six ounces of butter quite fine into a pound of
flour, then mix six ounces of sugar, beat and strain two
eges, and make with the above into a paste. Roll it
very thin and cut with the top of a glass; prick them
with a fork, and cover with caraways, or wash w ith the
white of an egg, and dust a little white sugar over.

Rice Cake.

Mix ten ounces of ground rice, three ounces of flour,
eicht ounces of pounded sugar; then sift by degrees
into eight yolks and six whites of eggs, and the peel of
a lemon shred so fine that it is quite mashed ; mix the
whole well in a tin stewpan over a very slow fire with a
whisk, then put it immediately into the oven in the
same, and bake forty minutes.

Another.

Beat twelve yolks and six whites of eggs with the
peels of two lemons grated. Mix one pound of flour of
rice, eight ounces of flour, and one pound of sugar
pounded and sifted ; then beat it well with the eggs
by degrees, for an hour, with a wooden spoon. DButter
a pan well, and put it in at the oven-mouth.

A gentle oven will bake it in an hour and a half.

Walter Cakes.

Dry three pounds of fine flour, and rub it into one
pound of sugar sifted, one pound of butter, and one
ounce of Lamway-ﬁeed Make it into a paste with
three-quarters of a pint of boiling new milk, rell very
thin, and cut into the size you choose ; punch full of
holes, and bake on tin plates in a cool oven.
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Kringles.

Beat well the yolks of eight and whites of two eggs,
and mix with four ounces of butter just warmed, and
with this knead a pound of flour and four ounces of
sugar to a paste. Roll into thick biscuits; prick them,
and bake on tin plates.

A good plain Bun, that may be eaten with or wilhout
toasting and butter.

Rub four ounces of butter into two pounds of flour,
four ounces of sugar, a nutmeg, or not, as you like ;
a few Jamaica peppers; a dessert-spoonful of caraways;
put a spoonful or two of cream into a cup of yest, and
as much good milk as will make the above into a li aht

paste. Set it to rise by a fire till the oven be reudy.
They will quickly bake on tins.

Richer Buns.

Mix one pound and a half of dried flour with half a
pound of sugar ; melt a pound and two ounces of butter
in a little warm water ; add six spoonsful of rose-water,
and knead the above into a light dough, with half a

pint of yest; then mix five ounces of caraway-comfits
in, and put some on them.

Madeira Buns.

Beat eight ounces of butter to a eream, to which add
two eges long beaten. Have ready fourteen ounces of
flour, six ounces of lump-sugar sifted, half a nutmeg, a
tea-spoonful of sifted ginger, and a hrcre spumﬂul of
caraway-seeds, and, after mixing, work them well into
the butter; beat it half an hour; then add a large
wine-glass of sherry. Bake in tin pattypans, in a mo-
derately quick oven.

Gingerbread.

Mix with two pounds of flour half a pound of treacle,
three-quarters of an ounce of caraways, one ounce of
ginger finely sifted, and eicht ounces of butter.

Roll the paste into what form you please, and bake
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on tins, after having worked it very much, and kept it
to rise.

If you like sweetmeats, add orange candied ; it may
be added in small bits.

Another sort.

To three-quarters of a pound of treacle beat one ego
strained ; mix four ounces of brown sugar, half an
ounce of ginger sifted ;" of cloves, mace, allspice, and
nutmeg, a quarter of an ounce, beaten as fine as pos-
sible ; coriander and caraway seeds, each a quarter of
an ounce: melt one pound of butter, and mix with the
above; and add as much flour as will knead into a
pretty stiff paste ; then roll it out, and cut into cakes.

Bake on tin plates in a quick oven. A little time
will bake them.

Of some, drops may be made.

A good plain sort.

Mix three pounds of flour with half a pound of
butter, four ounces of brown sugar, halt an ounce of
pounded ginger ; then make into a paste with one
pound and a quarter of treacle warmn.

A qgood sort, without butter.

Mix two pounds of treacle ; of orange, lemon, and
citron, and candied ginger, each four ounces, all thinly
sliced ; one ounce of coriander-seeds, one ounce of cara-
ways, and one ounce of beaten ginger, in as much flour
as will make a soft paste; lay it in cakes on tin plates,
and bake it in a quick oven. Keep it dry in a covered
earthen vessel, and it will be good for some months.

Rusks.

Beat seven ecgs well, and mix with half a pint of new
milk, in which have been melted four ounces of butter;
add to it a quarter of a pint of yest, and three ounces
of sugar, and put them, by degrees, into as much flour
as will make a very light paste, rather like a batter,
and let it rise before the fire half an hour; then add
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some more flour to make it a little stiffer, but not stiff.
Work it well, and divide it into small loaves, or cakes,
about five or six inches wide, and flatten them. When
baked, and cold, slice them the thickness of rusks, and
put them in the oven to brown a little.

Note.—'The cakes, when first baked, eat deliciously
buttered for tea ; or, with earaways, to eat cold,

To make Yest.

Thicken two quarts of water with fine flour, about
three spoonsful ; boil half an hour, sweeten with near
half a pound of brown sugar ; when near cold, put into
it four spoonsful of fresh yest in a jug, shake it well
together, and let it stand one day to ferment near the
fire, without being covered. There will be a thin liquor
on the top, which must be poured off’; shake the remain-
der, and cork it up for use. Take always four spoonsful
of the old to ferment the next quantity, keeping it always
in succession,

A half-peck loaf will require about a gill.

Another way.

Boil one pound nf'putatnea to a mash : when half cold,
add a cupful of yest, and mix it well.

It will be ready for use in two or three hours, and
keeps well.

Use double the quantity of this to what you do of
beer-yest.

To take off the bitter of yest, put bran into a sieve,

and pour it through, having first mixed a little warm
water with it.

BEREAD.

Let flour be kept four or five weeks before it is begun
to bake with. Put half a bushel of good flour into a
trough or kneading-tub ; mix with it between four and
five quarts of warm water, and a pint and a halfof good
yest; put it into the ﬂmu, and stir it well with your
hands till it becomes tough. et it rise about an hour
and twenty minutes, or less if it rises fast; then, before
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it falls, add four quarts more of warm water, and half a
pound of salt; work it well, and cover it with a cloth.
Put the fire then into the oven ; and by the time it is
warm enough, the dough will be ready. Make the loaves
about five pounds each ; sweep out the oven very clean
and quick, and put in the bread; shut it up close,
and two hours and a half will bake it. In summer the
water should be milk-warm, in winter a little more, and
in frosty weather as hot as you can well bear your hand
in, but not scalding, or the whole will be spoiled. If
baked in tins, the crust will be very nice.

The oven should be round, not long ; the roof from
twenty to twenty-four inches high, the mouth small, and
the door of iron to shut close. This construction will
save firing and time, and bake better than long and
high-roofed ovens.

Rolls, muffins, or any sort of bread, may be made to
taste new when two or three days old, by dipping them
uncut into water, and baking afresh or toasting.

American Flour,

Requires almost twice as much water to make it into
bread as is used for English flour, and therefore it is
more profitable ; for a stone of the American, which
weighs fourteen pounds, will make twenty-one pounds
and a half of bread; but the best sort of English flour
produces only eighteen pounds and a half.

The Rev. Mr Hagget's Economical Bread.

Only the coarse flake bran to be removed from the
flour : of this take five pounds, and boil it in rather
more than four gallons of water, so that when per-
fectly smooth, you may have three gallons and three
quarts of bran-water clear. With this knead hfty-six
pounds of the flour, adding salt and yest in the same
way and proportions as for other bread. When ready
to bake, divide it into loaves, and bake them two hours
and a half.
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Thus made, flour will imbibe three-quarters more of
bran-water than of plain; so that it not only produces a
more nutritious, substantial food, but makes an increase
of one-fifth of the usual quantity of bread, which is a
saving of one day’s consumption out of six ; and if this
was adopted throughout the kingdom, it would make a
saving of ten millions sterling a year, when wheat was
at the price it stood in the scarcity, reckoning the con-
sumption to be two hundred thousand bushels a day.
The same quantity of flour, which, kneaded with water,
produces sixty-nine pounds eight ounces of bread, will in
the above way make eighty-three pounds eight ounces,
and gain fourteen pounds. At the ordinary price of flour,
four millions would be saved. When ten days old, if
put into the oven for twenty minutes, this bread will
appear quite new again.

Rice-and- Wheat Bread.

Simmer a pound of rice in two quarts of water till it
becomes perfectly soft ; when it is of a proper warmth,
mix it extremely well with four pounds of flour, and
vest and salt as for other bread ; of yest about four large
spoonsful ; knead it extremely well ; then set it to rise
before the fire. Some of the flour should be reserved to
make up the loaves. The whole expense, including
baking, will not exceed three shillings, for which eight
pounds and a half of exceeding good bread will be pro-
duced. If the rice should require more water, it must be
added, as some rice swells more than other,

French Bread.

With a quarter of a peck of fine flour mix the yolks
of three and whites of two eggs, beaten and strained, a
little salt, half a pint of good yest that is not bitter, and
as much milk, made a little warm, as will work into a
thin light dough. Stir it about, but do not knead it.
Have ready three quart wooden dishes, divide the dough
among them, set to rise, then turn them out into the
oven, which must be quick. Rasp when done.
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To discover whether Bread has been adulterated with
Whiting or Chalk.

Mix it with lemon-juice, or strong vinegar, and if this
puts it into a state of fermentation, you may be certain
it has a mixture of alkaline particles; and these are
sometimes in large quantities in bakers’ bread.

To detect Bones, Jalap, Ashes, &c., in Bread.

Slice a large loaf very thin, the crumb only: setit over
the fire with water, and let it boil gently a long time ;
take it off, and pour the water into a vessel ; let it stand
till near cold ; then pour it gently out, and in the sedi-
mentwill be seen the ingredients which have been mixed.
The alum will be dissolved in the water, and may be
extracted from it. If jalap has been used, it will form a
thick film at the top, and the heavy ingredients will sink
to the bottom.

Laxcellent Rolls.

Warm one ounce of butter in half a pint of milk, put
to it a spoonful and a half of yest of small beer, and a
little salt. Put two pounds of flour into a pan, and mix
in the above. Let it rise an hour ; knead it well ; make
into seven rolls, and bake in a quick oven.

If made in cakes three inches thick, sliced and but-
tered, they resemble Sally Lunns, as made at Bath.

The foregoing receipt, with the addition of a little
saffron, boiled in half a tea-cupful of milk, makes them
remarkably good.

French Rolls.

Rub an ounce of butter into a pound of flour : mix
one ege beaten, a little yest that is not bitter, and as
much milk as will make a dough of a middling stiff-
ness. Beat it well, but do not knead ; let it rise, and
bake on tins.

Brentford Rolls.

Mix with two pounds of flour a little salt, two ounces
of sifted sugar, four ounces of butter, and two eggs
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beaten with two spoonsful of yest, and about a pint of
milk. Knead the dough well, and set it to rise before
the fire. Make twelve rolls, butter tin plates, and set
them before the fire to rise, till they become of a proper
size ; then bake half an hour.

Potato Rolls.

Boil three pounds of potatces, bruise and work them
with two ounces of butter, and as much milk as will
make them pass through a colander. Take half or three-
quarters of a pint of yest, and half a pint of warm water,
mix with the potatoes, then pour the whole upon five
pounds of flour, and add some salt. Knead it well : if
not of a proper consistence, put a little more milk and
water warm ; let it stand before the fire an hour to rise ;
work it well, and make into rolls. Bake about half an
hour in an oven not quite so hot as for bread.

They eat well toasted and buttered.

Mufjins.

Mix two pounds of flour with two eggs, two ounces
of butter melted in a pint of milk, and four or five
spoonsful of yest ; beat it thoroughly, and set it to rise
two or three hours. Bake on a hot earth, in flat cakes.
When done on one side, turn them.

Note—Muflins, rolls, or bread, if stale, may be made
to taste new, by dippiug in cold water, and toasting, or
heating in an oven, or Dutch oven, till the outside be
crisp.

Yorkshire Cakes.

Take two pounds of flour, and mix with it four ounces
of butter melted in a pint of good milk, three spconsful
of yest, and two eggs ; beat all well together, and let it
rice ; then knead it, and make into cakes : let them rise
on tins before you bake, which do in a slow oven.

Another sort is made as above, leaving out the butter.
The first sort is shorter, the last lighter.

Hard Biscuits.

Warm two ounces of butter in as much skimmed
Z
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milk as will make a pound of flour into a very stiff paste,
beat it with a rolling-pin, and work it very smooth.
Roll it thin, and cut it into round biscuits: prick them
full of holes with a fork. About six minutes will bake
them.

Plain and very E?'isp Biscuils.

Make a pound of flour, the yolk of an ezg, and some
milk, into a very stiff paste ; beat it well, and knead till
quite smooth: roll very thin, and cut into biscuits.
Bake them in a slow oven till quite dry and ecrisp.

Oliver’s Biscuits.

Mix a large spoonful of yest in two spoonsful of new
milk put into a pound and a half of flour, and let it rise
half an hour. Melt two ounces of butter and half an
ounce of white sugarin as much milk as shall make the
flour into a dough. Roll it out thin, cut into biscuits,
prick it well, and bake in a middling hot oven.

e e —— e ——

PART XI.
HOME-BREWERY, WINES, &ec.

To brew very fine Welsh Ale.

Pour forty-two gallons of water hot, but not quite boil-

ing, on eight bushels of malt; cover and let it stand
three hours. In the mean time infuse four pounds of
hops in a little hot water, and put the water and hops
into the tub, and run the wort upon them, and boil them
together three hours. Strain off the hops, and keep for
the small beer. Let the wort stand in a high tub till
cool enough to receive the yest, of which put two quarts
of ale, or, i you cannot get it, of small-beer yest. Mix
it thoroughly and often. When the wort has done
working, the second or third day, the yest will rather
sink than rise in the middle : remove it then, and tun
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the ale; as it works out pour a quart in at a time, and
gently, to prevent the fermentation from continuing too
long, which weakens the liquor. Put a bit of paper over
the bunghole two or three days before stopping up.

Strong Beer or Ale.

Twelve bushels of malt to the hogshead for beer, (or
fourteen if you wish it of a very good body,) eight for
ale ; for either, pour the whole quantity of water hot,
but not boiling, on at once, and let it infuse three hours
close covered ; mash it in the first half hour, and let it
stand the remainder of the time. Run it on the hops
previously infused in water ; for strong beer, three-
quarters of a pound toa bushel ; if for ale, half a pound.
Boil them with the wort two hours from the time it
begins to boil. Cool a pailful to add two quarts of yest
to, which will prepare it for putting to the rest when
ready next day; but if possible put them together the
same night. Tun as usual. Cover the bunghole with
paper when the beer has done working ; and when it is
to be stopped, have ready a pound and a half of hops
dried before the fire, put them into the bunghole, and
fasten it up.

Let it stand twelve months in casks, and twelve in
bottles, before it be drunk. It will keep, and be very
fine, eight or ten years. It should be brewed the begin-
ning of March.

Great care must be taken that the bottles are perfectly
prepared, and that the corks are of the best sort.

The ale will be ready in three or four months ; and, if
the vent-peg be never removed, it will have spirit and
strength to the very last. Allow two gallons of water
at first for waste.

After the beer or ale is run from the grains, pour a
hogshead and a half for the twelve bushels, and a hogs-
head of water if eicht were brewed ; mash, and let stand,
and then boil, &c. Use some of the hops for this table-
beer that were boiled for the strong.

When thunder or hot weather causes beer to turn sour,

z2
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a tea spoonful, or more, if required, of salt of wormwood
put into the jug will rectify it. Let it be drawn just
before it is drunk, or it will taste flat.

Excellent Table Beer.

On three bushels of malt pour of hot water the third
of the quantity you are touse, which is to be thirty-nine
aallons: cover it warm half an hour, then mash, and let
it stand two hours and a half more, then set it to drain.
When dry, add half the remaining water, mash, and let
it stand half an hour, run that into another tub, and pour
the rest of the water on the malt, stir it well, and cover
it, letting it infuse a full hour. Run that off, and mix all
together. A pound and a half of hops should be infused
in water, as in the former receipt, and be put into the
tub for the first running.

Boil the hops with the wort an hour from the time it
first boils. Strain off and cool. If the whole be not
cool enough that day to add to the yest, a pail or two of
wort may be prepared, and a quart of yest put to it over-
night. Before tunning, all the wort should be added
together, and thoroughly mixed with the ladepail.
When the wort ceases to work, put a bit of paper on the
bunghole for three days, when it may safely be fastened
close. In three or four weeks the beer will be fit for
drinking.

Note.—Servants should be directed to put a cork into
every barrel as soon as the cork is taken out, and to
fasten in the vent-peg, the air causing casks to become
musty.

To refine Beer, Ale, Wine, or Cyder.

Put two ounces of isinglass-shavings to soak in a quart
of the liquor that you want to clear, beat it with a whisk
every day till dissolved. Draw off a third part of the
cask, and mix the above with it; likewise a quarter of
an ounce of pearl-ashes, one mmcc of salt of tartar
caleined, and one ounce of burnt alum powdered. Stir
it well, then return the liquor into the cask, and stir it
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with a clean stick. Stop it up, and in a few days it will
be fine.

Extract of Malt for Coughs.

Over half a bushel of pale ground malt pour as much
hot (not boiling) water as will just cover it. In forty-
eight hours, drain off the liquor entirely, but without
squeezing the grains; put the former into a large sweet-
meat pan, or saucepan, that there may be room to boil
as quick as possible, without boiling over; when it be-
ains to thicken, stir constantly. It must be as thick as
treacle.

A dessert-spoonful thrice a day.

To preserve Fesl.

When you have plenty of yest, begin to save itin the
following manner : whisk it until it becomes thin, then
take a new large wooden dish, wash it very nicely, and
when quite drv lay a layer of yest over the inside with a
soft brush ; let it dry, then put another layer in the same
manner, and so do until you have a sufficient quantity,
observing that each coat dry thoroughly before another
be added. It may be put on two or three inches thick,
and will keep several months; when to be used, cut a
piece out ; stir it in warm water.

If to be used for brewing, keep it by dipping large
handsful of birch tied together; and when dry repeat
the dipping once, You may thus do as many as you
please ; but take care that no dust comes to them, or
the vessel in which it has been prepared. When the
wort is set to work, throw into it one of these bunches,
and it will do as well as with fresh yest; but if mixed
with asmall quantity first, and then added to the whole,
it will work sooner.

Remarks on English Wines

Englishwines would be found particular Iy useful, now
foreign are so high priced ; and they may be made at a
quarter of the expense. If carefully made, and kept
three or fouryears, a proportionable strength being given,
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they would answer the purpose of foreign wines for
health, and cause a very considerable reduction in the
expenditure.

A rich and pleasant Wine.

Take new cider from the press, mix it with as much
honey as will support an egg, boil gently fifteen minutes,
but not in an iron, brass, or copper pot. Skim it well :
when cool, let it be tunned, but de not quite fill. In
March following bottle it, and it will be fit to drink in
six weeks, but will be less sweet if kept longer in the
cask. You will have a rich and strong wine, and it will
keep well. This will serve for any culinary purposes
which sack or sweet wine is directed for.

Honey is a fine ingredient to assist, and render pa-
latable, new crabbed austere cyder.

Rmp.-'mrry HWine.

To every quart of well-picked raspberries put a quart
of water; bruise, and let them stand two days; strain
off the liquor, and to every gallon put three pounds of
lump-sugar; when dissolved, put the liquor in a barrel,
and when fine, which will be in about two months, bottle
it, and to each bottle put a spoonful of brandy, or a
glass of wine.

Raspberry or Currant Wine.

To every three pints of fruit, carefully cleared from
mouldy or bad, put one quart of water ; bruise the former,
In twenty-four hours strain the liquor, and put to every
quart a pound of sugar, of good middling quality of Lis-
bon. If for white currants, use lump-sugar. It is best
to put the fruit, &c., in a large pan ; and when in three
or four days the scum rises, take that off before the liquor
be put into the barrel.

Those who make from their own gardens may not
have sufficiency to fill the barrel at once: the wine
wilt not be hurt if made in the pan, in the above pro-
portions, and added as the fruit ripens, and can be
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gathered in dry weather. Keep an account of what is
put in each time.
Another way.

Put five quarts of currants, and a pint of raspberries,
to every two gallons of water ; let them soak a night;
then squeeze and break them well. Next day rub them
well on a fine wire sieve, till all the juice is obtained,
washing the skins again with some of the water ; then
to every gallon put four pounds of very good Lisbon
sugar, but not white, which is often adulterated ; tun it
immediately, and lay the bung lightly on. Do not use
any thing to work it. In two or three days put a bottle
of brandy to every four gallons ; bung it close, but leave
the peo out at top a few days; keep it three years, and
it will be a very fine agreeable wine ; four years would
malke it still better.

Black Currant Wine, very fine.

To every three quarts of juice, put the same of water
unboiled ; and to every three quarts of the liquor, add
three puundﬁ of very pure moist sugar. Put it into a
cask, reserving a little for filling up. Put the cask ina
warm dry room, and the llqut}r will ferment of itself.
Skim off the refuse, when the fermentation shall be over,
and fill up with the reserved liquor. When it has ceased
working, pour three quarts of brandy to forty quarts of
wine. Bung it close for nine months, then bottle it, and
drain the thick part through a jelly-bag until it be clear,
and bottle that. Keep it ten or twelve months.

Excellent Ginger Wine.

Put into a very nice boiler ten gallons of water, fifteen
pounds of lump-sugar, with the whites of six or eight
egos well beaten and strained ; mix all well while cold ;
when the liquor boils, skim it well ; put in half a pound
of common white ginger bruised, boil it twenty minutes.
Have ready the very thin rinds of seven lemons, and
pour the liquor on them; when cool, tun it with two
spoonsful of yest; put a quart of the liquor to two
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ounces of isinglass-shavings, while warm, whisk it well
three or four times, and pour altogether into the barrel.
Next day stop it up; in three weeks bottle, and in three
months it will be a delicious and refreshing liquor; and
though very cool, perfectly safe,

Another.

Boil nine quarts of water with six pounds of lump-
sugar, the rinds of two or three lemons very thinly
pared, with two ounces of bruised white ginger, half an
hour ; skim. Put three-quarters of a pound of raisins
into the cask ; when the liquor is lukewarm, tun it with
the juice of two lemons strained, and a spoonful and a
half of yest. Stir it daily, then put in half a pint of
brandy, and half an ounce of isinglass-shavings : stop
it up, and bottle it in six or seven weeks. Do not put
the lemon-peel in the barrel.

Excellent Cowslip Wine.

To every gallon of water, weigh three pounds of lump-
sugar, boil the quantity halfan hmu taking oft the scum
as it rises. When cool enough, put to it a crust of
toasted bread dipped in thick yest, let the liquor ferment
in the tub thirty-six hours : then into the cask put for
every gallon the peel of two and rind of one lemon, and
both of one Seville orange, and one gallon of cowslip-
pips, then pour on them the liquor. It must be carefully
stirred every day for a week ; then to every five gallons
put in a bottle of brandy. Let, the cask be close-stopped,
and stand only six weeks before you bottle off. Observe
to use the best corks.

Elder Wine.

To every quart of berries put two quarts of water, boil
half an hour, run the liquor and break the fruit through
a hair sieve ; then to every quart of juice put three-
guarters of a pound of Lisbon sugar, coarse, but not the
very coarsest. Boil the whole a quarter of an hour, with
some Jamaica peppers, ginger, and a few cloves. Pour
it into a tub, and, when of a proper warmth, into the
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barrel, with toast and yest to work, which there is more
difficulty to make it do than most other liquors. When
it ceases to hiss, put a quart of brandy to eight gallons,
and stop up. Bottle in the Spring or at Christmas. The
liquor must be in a warm place to make it work.

White Elder Wine, very much like Frontintac.

Boil eighteen pounds of white powdered sugar, with six
callons of water, and two whites of eggs well beaten ;
lheu skim it, and put in a quarter of’ a peck of elder-
flowers from the tree that bears while berries : do not
keep them on the fire. When near cold, stir it, and put
in six spoonsful of lemon- juice, four or five of yest, and
beat well into the liquor; stir it every day; put six
pounds of the best raisins, stoned, into the cask, and
tun the wine. Stop it close, and bottle in six months.
When well kept, this wine will pass for Frontiniac.

Clary Wine.

Boil fifteen gallons of water with forty-five pounds of
sugar, skim it, when cool put a little to a quarter of a
pint of yest, and so by degrees add a little more. In
an hour pour the small qu*mtﬂ} to the large, pour the
liquor on clary-flowers, picked in the dry: ‘the quantity
for the above is twelve quarts. Those who gather from
their own garden may not have sufficient to put in at
once, and may add as they can get them, keeping ac-
count of each quart. When it ceases to hiss, and the
flowers are all in, stop it up for four months. Rack it
off, empty the barrel of the dregs, and adding a gallon
of the best brandy, stop it up, and let it stand six or
eight weeks, then bottle it.

Exeellent Raisin Wine.

To every gallon of spring water put eight pounds of
fresh ‘:myrnaa in a large tub; stir it thoroughly every
day for a month ; then press the raisins iu a horse-hair
bag as dry as possible ; put the liquorinto a cask ; and

when it has done hissing, pour in a bottle of the best
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brandy ; stop it close for twelve months; then rack it
off, but without the dregs ; filter them thmugh a bag of
flannel of three or four folds ; ; add the clear to the quan-
tity, and pour one or two quarts of brandy, according to
the size of the vessel. Stop it up, and at the end of
three years, you may either bottle it, or drink it from
the cask.

Raisin wine would be extremely good, if made rich of
the fruit, and kept long, which improves the flavour
greatly.

Raisin Wine with Cyder.

Put two hundred weight of Malaga raisins into a cask
and pour upon them a hnﬂ shead of good sound cyder
that is not rough; stir it well two or three days; stop if,
and let it stand six months : then rack into a cask that
it will fill, and put in a gallon of the best brandy.

If raisin wine be much used, it would answer well to
keep a cask always for it, and bottle off one year’s wine
just in time to make the next, which, allowing the six
months of infusion, would make the wine to be eighteen
months old. In cyder counties this way is very econo-
mical ; and even if not thought strong enough, the addi-
tion of another quarter of a hundred of raisins would be
sufficient, and the wine would still be very cheap.

When the raisins are nressed through a horse-hair bag
they will either produce a good spirit by distillation, :md
must be sent to a chemist “who will do'it (but if for that
purpose they must be very little pressed): or they will
make excellent vinegar, on which article see page 166.

The stalks should be picked out for the above, and
may be thrown into any cask of vinegar that is n‘ml-;illg,
being very acid.

Raisin Wine without Cyder.

On four hundred weight of Malagas pour one hogs-
head of spring-water, stir well daily for fourteen days,
then squeeze the raisins iir a horse-hair bag in a press,
and tun the liquor; when it ceases to hiss, stop it close,
In six months rack it off into another cask, or mmto a
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tub, and after clearing out the sediment, return it into
the same, but do not wash it: add a gallon of the best
brandy, stop it close, and in six months bottle it.

Take care of the pressed fruit, for the uses of which
refer to the preceding receipt.

Sack Mead.,

To every gallon of water put four pounds of honey,
and boil it three-quarters of an hour, taking care to skim
it. To every gallon add an ounce of hops ; then boil it
half an hour, and let it stand till next day : put it into
your cask, and to thirteen gallons of the liquor add a
quart of brandy. Let it be lightly stopped till the fer-
mentation 1s over, and then stop it very close. If you
make a large cask, keep it a year in cask.

5

Cowslip Mead.

Put thirty pounds of honey into fifteen gallons of
water, and boil till one gallon is wasted : skim it, take it
off the fire, and have ready a dozen and a half of lemons
quartered ; pour a gallon of the liquor boiling-hot upon
them ; put the remainder of the liquor into a tub, with
seven pecks of cowslip-pips; let them remain there all
night, and then put the liquor and the lemons to eight
spoonsful of new yest, and a handful of sweet-brier :
stir all well together, and let it work for three or four
days. Strain it, and put into the cask : let it stand six
months, and then bottle it for keeping.

Imperial.

T_’uL two ounces of cream of tartar, and the juice and
paring of two lemons, into a stone jar: pour on them
seven quarts of boiling water, stir and cover close.
When cold, sweeten with loaf-sugar, and, straining it,
bottle and cork it tight.

This is a very pleasant liquor, and very wholesome ;
but from the latter consideration was at one time drunk
in such quantities as to become injurious. Add, in bot-
tling, half’ a pint of rum to the whole quantity.
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Ratafia.

Blanch two ounces of peach and apricot kernels,
bruise and put them into a bottle, and fill nearly up
with brandy. Dissolve half a pound of white sugar-
candy in a cup of cold water, and add to the brandy
after it has stood a month on the kernels, and they are
strained off ; then filter through paper, and bottle for
use. The leaves of peaches and nectarines, when the
trees are cut in the spring, being distilled, are an excel-
lent substitute for ratafia in puddings.

Ruﬁpbm‘r’y B?'mm’y.

Pick fine dry fruit, put into a stone jar, and the jar
into a kettle of water or on a hot hearth, till the juice
will run ; strain, and to every pint add half a pound of
sugar, give one boil, and skim it ; when cold, put equal
quantities of juice and brandy, shake well and bottle.
Some people prefer it stronger of the brandy.

An excellent method of making Punch.

Take two large fresh lemons with rough skins, quite
ripe, and some large lumps of dmlble-lehﬂedwnar Rub
the sugar over the lemons till it has absorbed all the
vellow parts of the skins. Then put into the bowl these
lumps and as much more as the juice of the lemons may
be supposed to require: for no certain weight can be
mentioned, as the acidity of a lemon cannot be known
till tried, and therefore this must be determined by the
taste. Then squeeze the lemon-juice upon the sugar;
and with a bruiser press the sugar and the juice particu-
larly well together, for a great cleaI of the richness and
fine flavour of the punch depends on this rubbing and
mixing process being thoroughly performed. "Then
mix this up very well with boiling water, (soft water is
best,) till the whole is rather coc I.  When this mixture
(which is now called the sherbet) is to your taste, take
brandy and rum in equal quantities, and put them to it,
mixing the whole well together again. The quantity
Uf‘lulum must be d.CLUlthllﬂ to your taste : two good
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lemons are generally enough to make four quarts of
punch, including a quart of liquor, with half a pound
of sugar : but this depends much on taste, and on the
strength of the spinit.

As the pulp is disagreeable to some persons, the sher-
bet may be strained before the liquor is put in. Some
strain the lemon before they put it to the sugar, which
is improper ; as when the pulp and sugar are well mixed
together, it adds much to the richness of the punch.

When only rum is used, about half a pint of porter
will soften the punch ; and even when both rum and
brandy are used, the porter gives a richness, and to
some a very pleasant flavour.

This receipt has never been in print before, but is
areatly admired amongst the writer’s friends. It is
impossible to take too much pains in all the processes
of miring, and in minding to do them eatremely well,
that all the different articles may be most thoroughly
incorporated together.

Verder, or Milk Punch.

Pare six oranges, and six lemons, as thin as you can,
grate them after with sugar to get the flavour. Steep
the peels in a bottle of rum or brandy stopped close
twenty-four hours. Squeeze the fruit on two pounds of
sugar, add to it four quarts of water, and one of new
milk, boiling hot ; stir the rum into the above, and run
it through a jelly-bag till perfectly clear. Bottle, and
cork close immediately.

Norfolk Punch.

In twenty quarts of French brandy, put the peels of
thirty lemons and thirty oranges, pared so thin that not
the least of the white is left. Infuse twelve hours. Have
ready thirty quarts of cold water that has boiled ; put
to it fifteen pounds of double-refined sugar, and, when
well mixed, pour it upon the hrandy and peels, adding
the juice of the oranges and of twenty-four lemons;
mix well ; then strain through a very fine hair sieve
into a very clean barrel that has held spirits, and put
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two quarts of new milk. Stir, and then bung it close ;
let it stand six weeks in a warm cellar: bottle the liquor
for use, observing great care that the bottles are per-
fectly clean and dry, and the corks of the best quality,
and well put in. This liquor will keep many years,
and is improved by age.

Another way.

Pare six lemons and three Seville oranges very thin,
squeeze the juice into a large tea-pot, put to it two
quarts of brandy, one of white wine, and one of milk,
and one pound and a quarter of sughr. Let it be mixed,
and then covered for twenty-four hours: strain through
a jelly-bag till clear, then bottle it.

White Currant Shrub.

Strip the fruit, and prepare it in a jar as fer jelly;
strain the juice, of which put two quarts to one gallon
of rum, and two pounds of lump-sugar ; strain through
a jelly-bag.

Lemonade to be made a day before wanted.

Pare two dozen of tolerably-sized lemons as thin as
possible, put eight of the rinds into three quarts of hot,
not boiling, water, and cover 1t over for three or four
hours. Rub some fine sugar on the lemous to attract
the essence, and put it into a China bowl, into which
squeeze the juice of the lemons. To it add one pound
and a half of fine sugar, then put the water to the
above, and three quarts of milk made boiling hot ; mix,
and pour through a jelly-bag till perfectly clear.

Another way.

Pare a number of lemons according to the quantity
you are likely to want; on the peels pour hot water,
but more juice will be necessary than you need use the
peels of. While infusing, boil sugar and walter to a
aood syrup with the white of an egg whipt up; when
it boils, pour a little cold water into it ; set it on again,
and when it boils up,take the pan off, and set it to settle.
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If there is any scum, take it off, and pour it clear from
the sediment to the water the peels were infused in, and
the lemon-juice ; stir and taste it, and add as much
more water as shall be necessary to make a very rich
lemonade. Wet a jelly-bag, and squeeze it dry, then
strain the liquor, which is uncommonly fine.

Lemonade that has the flavour and appearance of Jelly.

Pare two Seville oranges and six lemons as thin as
possible, and steep them four hours in a quart of hot
water. Boil a pound and a quarter of loaf-sugar in
three pints of water, and skim it. Add the two liquors
to the juice of six Chiua oranges, and twelve lemons ;
stir the whole well, and run it through a jelly-bag till
clear. Then add a little orange water, if you like the

flavour, and, if wanted, more sugar. It will keep well
if corked.

Raspberry Vinegar.

Put a pound of fine fruit into a China bowl, and pour
upon it a quart of theybest white-wine vinegar; next
day strain the liquor on a pound of fresh raspberries ;
and the following day do the same, but do not squeeze
the fruit, only drain the liquor as dry as you can from it.

. PART XII.

DAIRY AND POULTRY.

DAIRY.

Tue servants of each country are generally acquainted
with the best mode of managing the butter and cheese
of that country, but the following hints may not be un-
acceptable, to give information to the mistress.

On the Management of Cows, &c.

Cows should be carefully treated ; if their teats are
sore, they should be soaked in warm water twice a day;
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and either be dressed with soft ointment, or done with
spirits and water. If the former, great cleanliness is
necessary. The milk, at these tlmes should be given
to the pigs.

When the milk is brought into the dairy, it should be
strained and emptied into clean pans immediately in
winter, but not till cool in summer. White ware is
preferable, as the red is porous, and cannot be so
thoroughly scalded.

The greatest possible attention must be paid to clean-
liness in a dairy ; all the utensils, shelves, dressers, and
the floor shonld be kept with the most perfect neatness,
and cold water thrown over every part very often.
There should be shutters to keep out the sun and the
hot air. Meat hung in a dairy will spoil milk.

The cows should be milked at a regular and early
hour, and the udders emptied, or tire quantity will de-
crease. The quantity of milk depends on many causes,
as the goodness, breed, and health of the cow, the pas-
ture, the length of time from cal ing, the having plenty
of clean water in the field she ieeds in, &e. A change
of pasture will tend to increase it. People who attend
properly to the dairy will feed the cows particularly well
two or three weeks before they calve, which makes the
milk more abundant after. In gentlemen’s dairies more
attention is paid to the size and beauty of the cows®
than to their produce, which dairymen look most to.

For making cheese, the cows should calve from Lady-
day to May, that the large quantity of milk may come
into use about the same time; but in gentlemen’s

families, one or two should cahe in August or Sepiem-
ber, for a supply in winter. In m.,ml pastures, the
average produce of a dairy is about three gallons a day
each cow, from Lady-day to Michaelmas; and from
thence to Christmas, one gallon a day. Cows will be
profitable milkers to fourteen or fifteen years of age, it
of a proper breed.

When a calf is to be reared, it should be taken from
the cow in a week at farthest, or it will cause great
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trouble in rearing, because it will be difficult to make
it take milk in a pan. Take it from the cow in the
morning, and keep it without food till the next morn-
ing ; and then, being hungry, it will drink without
dlfﬁc,ult}' Skimmed milk and fresh whey, just as warm
as new milk, should be given twice a day in such
quantity as is required. If milk runs short, smooth
gruel mixed with milk will do. At first let the calf be
out only by day, and feed it at night and morning.

When the family is absent, or there is not a great
call for cream, a careful dairy-maid seizes the opportu-
nity to provide for the winter-store : she should have a
book to keep an account, or get some one to write
down for her the produce of every week, and set down
what butter she pots. The weight the pot will hold
should be marked on each in making at the pottery.
In another part of the book should be stated the poultry
reared, and the weekly consumption.

Observations respecting Cheese.

This well-known article differs according to the pas-
ture in which the cows feed. Various modes of prepar-
ing may effect a great deal ; and it will be bad or 2ood
of its kind, by being in unskilful hands, or the contrary ;
but much will still depend on the former circumstance.
The same land rarely makes very fine butter and re-
markably fine cheese; yet due care may give one
pretty good, while the other excels in quality.

When one is not as fine as the other, attention and
change of method may amend the inferior. There is
usually, however, too much prejudice in the minds of
dairy-people, to make them give up an old custom for
one newly recommended. This calls for the eye of the
'-_rﬂpEliDl" A gentleman has been at the expense of pro-
curing cattle f'rum every county noted for good cheese,
and it is affirmed that the Cheshire, double Gloucester,
North Wiltshire, Chedder, and many other sorts, are so
excellent.as not o discredit their names. As the cows
are all on one ‘estate, it ‘'should seem that the mode of

2 A
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making must be a principal cause of the difference in
flavour ; besides, there is much in the size and manner
of keeping.

Cheese made on the same ground, of new, skimmed,
or mixed milk, will ditfer greatly, not in richness only,
but also in taste. Those who direct a dairy in a gen-
tleman’s family should consider in which way it can be
managed to the best advantage. Even with few cows,
cheese of value may be made from a tolerable pasture,
by taking the whole of two meals of milk, and propor-
tioning the thickness of the vat to the quantity, rather
than having a wide and flat one, as the former will be
most mellow. The addition of a pound of fresh-made
butter, of a good quality, will cause the cheese made on
poor land to be of a very different quality from that
usually produced by it.

A few cheeses thus made, when the weather is not
extremely hot, and when the cows are in full feed, will
be very advantageous for the use of the parlour. Cheese
for common family use will be very well produced by
two meals of skim, and one of new milk ; or, in good
land, by the skim-milk enly. Butter likewise should
be made, and potted down for winter-use, but not to in-
terfere with the cheese, as above, which will not take
much time.

To prepare Rennet to turn the Milk.

Take out the stomach of a calf as soon as killed, and
scour it inside and out with salt, after it is cleared of the
curd always found in it. Let it drain a few hours; then
sew it up with two good handsful of salt in it, or stretch
it on a stick well salted; or keep it in the salt wet, and
soak a bit, which will do over and over by fresh water.

Another way.

Clean the maw as above; next day take two quarts
of fresh spring water, and put into it a handful of haw-
thorn-tops, a handful of sweet-brier, @ handlul of rose-
leaves, a stick of cinnamon, forty cloves; four blades of
mace, a sprig of knotted marjoram, and two large
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spoonsful of salt. Let them boil gently to three pints of
water; strain it off ; and when only milk-warm, pour it
on the vell (that is, the maw). Slice a lemon into it ;
let it stand two days; strain it again, and bottle it for
use. It will keep good at least twelve months, and has
a very fine flavour, You may add any sweet aromatic
herbs to the above. It must be pretty salt, but not
brine. A little will do for turning. Salt the vell again
for a week or two, and dry it stretched on sticks crossed,
and it will be nearly as strong as ever. Do not keep it
in a hot place when dry.

To make Cheese.

Put the milk into a large tub, warming a part till it
is of a degree of heat quite equal to new ; if too hot,
the cheese will be tough. Put into it as much rennet
as will turn it, and cover it over. Let it stand till com-
pletelv turned ; then strike the curd down several times
with the skimming-dish, and let it separate, still cover-
ing it. There are two modes of breaking the curd ; and
there will be a difference in the taste of the cheese, ac-
cording as either is observed ; one is to gather it with
the hands very gently towards the side of the tub, let-
tino the whey pass through the fingers till it is cleared,
and lading it off as it collects. The other is to get the
whey from it by early breaking the curd; the last
method deprives it of many of its oily particles, and is
therefore less proper.

Put the vat on a ladder over the tub, and fill it with
curd by the skimmer : press the curd close with your
hand, and add more as it sinks; and it must be finally
left two inches above the edge. Before the vat is filled,
the cheese-cloth must be laid at the bottom ; and when
full, drawn smooth over on all sides.

There are two modes of salting cheese ; one by mixing
it in the curd while in the tub after the whey is out ;
and the other by putting it in the vat, and crumbling
the curd all to pieces with it, after the first squeezing
with the hands has dried it. The first method appears
best on some accounts, but not on all, and therefore the

2A2
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custom of the country must direct. Put a board under
and over the vat, and place it in the press : in two hours
turn it out, and put a fresh cheese-cloth; press it
again for eight or nine hours : then salt it all over, and
turn it again in the vat, and let it stand in the press
fourteen or sixteen hours ; cbserving to put the cheeses
last made undermost. Before putting them the last
time into the vat, pare the edges if they do not look
smooth. The vat should have holes at the sides and at
bottom to let all the whey pass through. Put on clean
boards, and change and scald them.

To preserve Cheese sound.

Wash in warm whey, when you have any, and wipe
it once a month, and keep it on a rack. If you want to
ripen it, a damp cellar will bring it forward. When a
whole cheese is cut, the larger quantity should be
spread with butter inside, and the outside wiped, to
preserve it. To keep those in daily use moist, let a
clean cloth be wrung out from cold water, and wrap
round them when carried from table. Dry cheese may
be used to advantage to grate for serving with macaroni
or eating without. These observations are made with
a view to make the above articles less expensive, as in
most families where much is used there is waste.

To make Sage Cheese.

Bruise the tops of young red sage in a mortar, with
some leaves of spinach, and squeeze the juice; mix it
with the rennet in the milk, more or less, according as
you like for colour and taste. When the curd is come,
break it eently, and put it in wjith the skimmer, till it is
pressed two inches above the vat. Press it eight or ten
hours. Salt it, and turn every day.

Cream Cheese. .

Put five quarts of strippings, that is, the last of the
milk, into a pan, with two spoonsful of rennet. When
the curd is come, strike it down two or three times with
the ﬁl{imming‘-di&ll just to break it. Let it stand two
hours, then spread a cheese-cloth on a sieve, put the
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curd on it, and let the whey drain ; break the curd a
little with your hand, and put it into a vat with a two-
pound weight upon it. Let it stand twelve hours, take
it out, and bind a fillet round. Turn every day till dry,
from one board to another ; cover them with nettles, or
clean dock-leaves, and put between two pewter-plates
to ripen. If the weather be warm, it will be ready in
three weeks.

Another.

Have ready a kettle of boiling water, put five quarts
of new milk into a pan, and five pints of cold water,
and five of hot ; when of a proper heat, put in as much
rennet as will bring it in twenty minutes ; likewise a
bit of sugar. When come, strike the skimmer three or
four times down, and leave it on the curd. In an hour
or two lade it into the vat without touching it; put a
two-pound weight on it when the whey has run from it,
and the vat is full.

Another sort.

Put as much salt to three pints of raw cream as shall
season it ; stir it well, and pour it into a sieve in which
you have folded a cheese-cloth three or four times, and
laid at the bottom. When it hardens, cover it with
nettles on a pewter plate.

Rush Cream-Cheese.

To a quart of fresh cream put a pint of new milk
warm enough to make the cream a proper warmth, a
bit of sugar, and a little rennet.

Set near the fire till the curd comes ; fill a vat made
in the form of a brick, of wheat-straw or rushes sewed
together. Have ready a square of straw or rushes sewed
fiat, to rest the vat on, and another to cover it ; the vat
being open at top and bottom. Next day take it out,
and change it as above to ripen. A half-pound weight
will be sufficient to put on it.

Another way.
Take a pint of very thick sour cream from the top of
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the pan for gathering butter, lay a napkin on two plates,
and pour half into each ; let them stand twelve hours,
then put them on a fresh wet napkin in one plate, and
cover with the same ; this do every twelve hours until
you find the cheese begins to look dry, then ripen it
with nut-leaves : it will be ready in ten days.

Fresh nettles, or two pewter-plates, will ripen cream-
cheese very well,

Observations respecting Butler.

There is no one article of family consumption more
in use, of greater variety in goodness, of more conse-
quence to have of a superior quality, and the econo-
mizing of which is more necessary, than this. The
sweetness of butter is not affected by the cream being
turned of which it is made. When cows are in turnips,
or eat cabbages, the taste is very disagreeable, and
the following ways have been tried with advantage to
obviate 1t :

When the milk is strained into the pans, put to eévery
six gallons one gallon of boiling water. Or dissolve one
ounce of nitre in a pint of spring-water, and put a
quarter of a pint to every fifteen gallons of milk. Or
when you churn, keep back a quarter of a pint of the
sour cream, and put it into a well-scalded pot, into which
you are to gather the next cream ; stir that well, and
do so with every fresh addition.

To make Bulter.

During summer, skim the milk when the sun has not
heated the dairy; at that season it should stand for
butter twenty-four hours without skimming, and forty-
eight in winter. Deposit the cream-pot in a very cold
cellar, if your dairy is not more so. If you cannot churn
daily, change it into scalded fresh pots ; but never omit
churning twice a week. 1f possible, put the churn in
a thorough air ; and if not a barrel one, set it in a tub
of water two feet deep, which will give firmness to the
butter. When the butter is come, pour off the butter-
milk, and put the butter into a fresh-scalded pan, or
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tubs which have afterwards been in cold water. Pour
water on it, and let it lie to acquire some hardness be-
fore you work it; then change the water, and beat it
with flat boards so perfectly, that not the least taste of
the buttermilk remain, and that the water, which must
be often changed, shall be quite clear in colour. Then
work some salt into it, weigh, and make it into forms ;
throw them into cold water, in an earthen pan and
cover of the queen’s ware. You will then have very
nice and cool butter in the hottest weather. It requires
more working in hot than in cold weather; but it
neither should be left with a particle of buttermilk, nor a
sour taste, as is sometimes done.

To preserve Buitter.

Take two parts of the best common salt, one part
good loaf-sugar, and one part saltpetre; beat them
well together. To sixteen ounces of butter thoroughly
cleansed from the milk, put one ounce of this compo-
sition ; work it well, and pot down when become firm
and cold.

The butter thus preserved is the better for keeping,
and should not be used under a month. This article
should be kept from the air, and is best in pots of the
best glazed earth, that will hold from ten to fourteen
pounds each.

To preserve Butter for Winter, the best way.

When the butter has been prepared as above directed,
take two parts of the best common salt, one part of good
loaf sugar, and one part of saltpetre, beateri and blended
well together. Of this composition put one ounce to
sixteen ounces of butter, and work it well together in a
mass. Press it into the pans after the bulter is become
cool ; for friction, though it be not touched by the hands,
will soften it. The pans should hold ten or twelve
pounds each. On the top put some salt ; and when that
is turned to brine, if not enough to cover the butter en-
tirely, add some strong salt and water. It requires only
then to be covered from the dust.
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To manage Cream for Whey Buiter.

Set the whey one day and night, skim it, and so till
you have enough ; then boil it, and pour it into a pan
or two of cold water. As the cream rises, skim it till
no more comes ; then churn it. Where new-milk cheese
1s made daily, whey-butter for common and present use
may be made to advantage.

To scald Cream, as in the West of England.

In winter let the milk stand twenty-four hours, in
the summer twelve at least ; then put the milk pan on
a hot hearth, if you have one ; if not, set it in a wide
brass kettle of water large enough to receive the pan.
It must remain on the fire till quite hot, but on no
account boil, or there will be a skim instead of cream
upon the milk. You will know when done enough, by
the undulations on the surface looking thick, aud hav-
ing a ring round the pan the size of the bottom. The
time required to scald cream depends on the size of the
pan and the heat of the fire; the slower the better.
Remove the pan into the dairy when done, and skim it
next day. In cold weather it may stand thirty-six hours,
and never less than two meals.

The butter is usually made in Devenshire of cream
thus prepared, and if properly, it is very firm.

Buttermalk,

If made of sweet cream, is a delicious and most whole-
some food. Those who can relish sour buttermilk find
it still more light; and it is reckoned more beneficial
in consumptive cases.

Buttermilk, if not very sour, is also as good as cream
to eat with fruit, if sweetened with white sugar, and
mixed with a very little milk. It likewise does equally
for cakes and rice-puddings, and of course it is ccono-
mical to churn before the cream is too stale for any-
thing but to feed pigs.

To keep Milk and Cream.
In hot weather, when it is difficult to preserve milk
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from becoming sour, and spoiling the cream, it may be
kept perfectly sweet by scalding the new milk very
gently without boiling, and setting it by in the earthen
dish or pan that it is done in. This method is pursued
in Devonshire ; and for butter and eating, would equally
answer in small quantities for coffee, tea, &c. Cream
already skimmed may be kept twenty-four hours if
scalded without sugar; and by adding to it as much
powdered lump sugar as shall make it pretty sweet,
will be good two days, keeping it in a cool place.

Syrup of Cream

May be preserved, as above, in the proportion of a pound
and a quarter of sugar to a pint of perfectly fresh cream ;
keep it in a cool place for two or three hours ; then put
it into one or two ounce phials, and cork it close. It
will keep good thus for several weeks, and will be found
very useful in voyages.

Gallino Curds and Whey, as in Ttaly.

Take a number of the rough coats that line the giz-
zards of turkeys and fowls ; clean them from the pebbles
they contain ; rub them well with salt, and hang them
to dry. This makes a more tender and delicate curd
than common rennet., When to be used, break off some
bits of the skin, and put on it some boiling water ; in
eight or nine hours use the liquor as you do other rennet.

To choose Butter at Market.

Put a knife into the butter, if salt, and smell it when
drawn out ; if there is anything rancid or unpleasant,
it is bad. Being made at different times, the layers
in casks will vary greatly ; and you will not easily come
at the goodness but by unhooping the cask, and trying
it between the staves. Fresh butter ought to smell like
a nosegay, and be of an equal colour all through: if
sour 1n smell, it has not been sufficiently washed ; if
veiny and open, it is probably mixed with staler or an
inferior sort.
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POULTRY-YARD.

Management of Fowls.

In order to have fine fowls, it is necessary to choose a
good breed, and have proper care taken of them. The
Dartford sort is thought highly of ; and it is desirable
to have a fine large kind, but people differ in their
opinion of which is best. The black are very juicy, but
do not answer so well for boiling, as their legs partake
of their colour. They should be fed as nearly as pos-
sible at the same hour and place. Potatoes boiled un-
skinned, in a little water, and then cut, and either wet
with skimmed milk or not, form one of the best foods.
Turkeys and fowls thrive amazingly on them. The milk
must not be sour.

The best age for setting a hen is from two to five
years ; and you should remark which hens make the
best breeders, and keep those to laying who are giddy
and careless of their young. In justice to the animal
creation, however, it must be observed, there are but
few instances of bad parents for the time their nursing
1S necessary.

Hens sit twenty days. Convenient pluces should be
provided for their ]:nmn' as these will be proper for
sitting likewise. If the h{*n house is not secured from
vermin, the egas will be sucked and the fowls destroyed.

Those hens are usually preferred which have tufts of
feathers on their heads ; those that crow are not looked
upon as profitable. SﬂlTlE fine young fowls should be
reared every year, to keep up a stock ﬂf aood breeders ;
and by this attentmn, and removing b“"id lavers 'md

careless nurses, you will have a chance of a trnml stock.

Let the hens lay some time before you set them,
which should be done from the end of I¥ ‘ebrua.r"sr to tile
beginning of May. While hens are laying, feed them
well, and sometimes with oats.

Broods of chickens are hatched all through the sum-
mer, but those that come out very late require much
are till they have gained some strength.
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If the eggs of any other sort are put under a hen with
some of her own, observe to add her own as many days
after the others as there is a difference in the length of
their sitting. A turkey and duck sit thirty days. Choose
large clear eggs to put her upon, and such a number as
she can properly cover. If very large eggs, there ave
sometimes two yolks, and of course neither will be pro-
ductive. Ten or twelve are quite enough.

A hen-house should be large and 111n'h ; and should
be frequently cleaned out, or the vermin of fowls will
increase greatly. But hens must not be disturbed while
sitting ; for, if frightened, they sometimes forsake their
nests. Wormwood and rue should be planted plenti-
fully about their houses : boil some of the former, and
sprinkle it about the floor, which should be of smooth
earth, not paved. The windows of the house should be
open to the rising sun ; and a hole must be left at the
door, to let the smaller fowls go in ; the larger may be
let in and out by opening the door. There should be
a small sliding board to shut down when the fowls are
gone to roost, which would prevent the small beasts of
prey from committing ravages ; and a good strong door
and lock may possibly, in some measure, prevent the
depredations of human enemies.

When some of the chickens are hatched long before
the others, it may b2 necessary to keep them in a basket
of wool till the others come forth. 'The day after they
are hatched give them some crumbs of white bread, and
small (or rather cracked) grits soaked in milk. Assoon
as they have gained a little strength, feed them with
curd, cheese-parings cut small, or any soft food, but
nﬂthmn- sour; and give them c]ean water twice a day.
Keep the hen under a pen till the young have strength
to follow her about, which will be in two or three
weeks ; and be sure to feed her well.

r[‘he food of fowls goes first into their crop, which
softens it, and then passes into the gizzard, which by
constant friction macerates it, and this is facilitated by
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small stones, which are generally found there, and
which help to digest the food.

If a sitting hen is troubled with ver min, let her be
well washed with a decoction of white lupines. The pip
in fowls is occasioned by drinking dirty water, or taking
filthy food. A white thin scale on the tongue is the
symptom. Pull the scale oif’ with your nail, and rub
the tongue with some salt, and the complaint will be
removed.

It answers well to pay some boy employed in the farm
or stable so much a score for the eggs he brings in.
It will be his interest then to save them from being
purloined, which nobody but one in his situation can
prevent ; and sixpence or eightpence a score will be
buying eggs cheap.

To fatten Fowls or Chickens in four or five days.

Set rice over the fire with skimmed milk, only as
much as will serve one day. Let it boil till the rice is
quite swelled out ; you may add a tea-spoonful or two
of sugar, but it will do well without. Feed them three
times a day, in common pans, giving them only as
much as will quite fill them at once. When you put
fresh, let the pans be set in water, that no sourness
may be conveyed to the fowls, as that prevents them
from fattening. Give them clean water, or the milk of
the rice, to drink ; but the less wet the latter is when
perfectly soaked, the better. By this method the flesh
will have a clear whiteness which no other food gives ;
and when it is considered how far a pound of rice '-.HH
go, and how much time is saved by this mode, it will be
found to be as cheap as barley- meal, or more so. The
pen should be daily cleaned, and no food given for six-
teen hours before poultry be killed.

To choose Eggs at Market, and preserve them.

Put the large end of the egg to your tongue ; if it feels
warm, it is new. In new- l.ud egys, there isa '-m..iIl divi-
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sion of the skin from the shell, which is filled with air,
and is perceptible to the eye at the end. On looking
through them against the sun ora candle, if fresh, eggs
will be pretty clear. If they shake they are not fresh.

Eggs may be bought cheapest when the hens first
begin to lay in the spring, before they sit ; in Lent and
at Easter they become dear. They may be preserved
fresh by dipping them in boiling water and instantly
taking them out, or by oiling the shell ; either of which
ways is to prevent the air passing through it; or kept
on shelves with small holes to receive one in each, and
be turned every other day; or close-packed in a keg,
and covered with strong lime-water.

Feathers.

In towns, poultry being usually sold ready-picked, the
feathers, which may occasionally come in small quan-
tities, are neglected ; but orders should be given to put
them into a tub free from damp, and as they dry to
change them into paper bags, a few in each; they
should hang in a dry kitchen to season ; fresh ones must
not be added to those in part dried, or they will occasion
a musty smell, but they should go through the same pro-
cess. Ina few months they will be fit to add to beds or
to make pillows, without the usual mode of drying them
in a cool oven, which may be pursued if they are wanted
before five or six months.

Ducks

Generally begin to lay in the month of February. Their
eggs should be daily taken away except one, till they
seem inclined tosit: then leave them, and see that there
are enough. "They require no attention while sitting,
except to give them food at the time they come out to
seek it ; and there should be water placed at a moderate
distance from them, that their eggs may not be spoiled
by their long absence in seeking it. Twelve or thirteen
eggs are enough: in an early season it is best to set
them under a hen: and then they can be kept from
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water, till they have a little strength to bear it, which in
very cold weather they cannot do so well. They should
be put under cover, especially in a wet season; for
though water is the natural element of ducks, yet they
are apt to be killed by the cramp before they are covered
with feathers to defend them.

Ducks should be accustomed to feed and rest at one
place, which would prevent their straggling too far to
lay. Places near the water to lay inare advantageous;
and these might be small wooden houses, with a parti-
tion in the middle, and a door at each end. They eat
any thing ; and when to be fattened, must have plenty,
however coarse, and in three weeks they will be fat.

Geese

Require little expense, as they chiefly support them-
selves on commons or in lanes, where they can get water.
The largest are esteemed best, as also are the white
and gray. The pied and dark-coloured are not so good.
Thnrl:jI days are generally the time the goose sits, but in
warm weather she will sometimes hatch sooner. Give
them plenty of food, such as scalded bran and light oats;
and as soon as the goslings are hatched, Leep them
housed for eight or ten {Iap and feed them with barley-
meal, bran, curda &c. For green geese, begin to fatten
them at six or seven weeks old, and feed them as above.
Stubble geese require no fattening if they have the run
of good fields.

Turkeys

Are very teudm when young. As soon as hatched, put
three peppercorns down their throats. Great care is
necessary to their well-being, because the hen is so
careless, that she will walk about with one chick, and
leave the remainder, or even tread upon and kill them.
Turkeys are violent eaters ; and must therefore be left
to take charge of themselves in general, except oune
aood. feed a {1;1} The hen sits twenty-five or thirty
da ays; and the young ones must be kept warm, as the
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least cold or damp kills them. They must be fed often,
and at a distance from the hen, who will eat every thing
from them. They should have curds, green-cheese
parings cut small, and bread and milk with chopped
wormwood in it; and their drink milk and water, but
not left to be sour. All young fowls are a prey for
vermin, therefore they should be kept in a safe place,
where none can come : weasels, stoats, ferrets, &c.,
creep in at very small crevices.

Let the hen be under a coop, in a warm place exposed
to the sun for the first three or four weeks; and the
young should not be suffered to go out in the dew at
morning or evening. Twelve eggs are enough to put
under a turkey ; and when she 1s about to lay, lock her
up till she has laid every morning. They usually begin
to lay in March and sit in April. Feed them near the
hen-house ; and give them a little meat in the evening,
to accustomn them to roosting there. Fatten them with
sodden oats or barley for the first fortnight ; and the last
fortnight oive them as above, and rice swelled with warm
milk over the fire, twice a day. The flesh will be beau-
tifully white and fine flavoured. The common way is to
cram them, but they are so ravenous that it seems un-
necessary, if they are not suffered to go far from home,
which makes them poor.

Pea Fowl.

Feed them as you do turkeys. They are so shy that
they are seldom found for some days after hatching ; and
it is very wrong to pursue them, as many ignorant people
do, in the idea of bringing them home : for it only causes
the hen to carry the young ones through dangerous places,
and by hurrying she treads upon them. 'The cock kills
all the young chickens he can get at, by one blow on the
centre of the head with his bill ; and he does the same
by his own brood before the feathers of the crown come
out. Nature therefore impels the hen to keep them out

. of his way till the feathers rise.
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Guinea Hens

Lay a great number of eggs; and if you can discover
the neat, it is best to put them under common hens,
which are better nurses.- They require great warmth,
quiet, and careful feeding with rice swelled with milk,
or bread soaked in it. Put two peppercorns down their
throat when first hatched.

Pi qeons

Bring two young ones at a time; and breed every
month, if well looked after and plentifully fed. They
should be kept very clean, and the bottom of the dove-
cote be strewed with sand once a month at least. Tares
and white peas are their proper food. They should have
plenty of fresh water in their house. Starlings and other
birds are apt to come among them, and suck the eggs.
Vermin are likewise their ﬂlE‘dt enemies, and :}eatuw
them. If the breed should be too small, put a few tame
pigeons of the common kind, and of their own colour,
among them, Observe not to have too large a proportion
of cock birds: for they are quarrelsome, and will soon
thin the dove-cote.

Pigeons are fond of salt, and it keeps them in health.
Lay a large heap of clay near the house, and let the
salt-brine that may be done within the family be poured
upon it.

Bay-salt and cummin-seeds mixed are an universal re-
medy for the diseases of pigeons. The backs and breasts
are sometimes scabby ; in which case, take a quarter of
a pound of bay-salt, and as much common salt; a pound
of fennel-seed, a pound of dill-seed, as much cummin-
seed, and an ounce of assafeetida; mix all with a little
wheaten flour, and some fine worked clay : when all are
well beaten together, put it into two earthen pots, and
bake them in the oven. When cold, put them on the
table in the dove-cote; the pigeons will eat it, and thus

be cured.
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Rabbits.

The wild ones have the finest flavour, unless great
care is taken to keep the tame delicately clean. The
tame one brings forth every month, and must be allowed
to go with the buck as soon as she has kindled. The
sweetest hay, oats, beans, sow-thistles, parsley, carrot-
tops, cabbage-leaves, and bran, fresh and fresh, should
be given to them. If not very well attended, their stench
will destroy themselves, and be very unwholesome to all
who live near them; but attention will prevent this in-
convenience.

PART XIIL

COOKERY FOR THE SICK, AND FOR THE
POOR.

SICK CODEERY.
General Remarks.

Tue following pages will contain cockery for the sick ;
it being of more consequence to support those whose bad
appetite will not allow them to take the necessary nou-
rishment, than to stimulate that of persons in health.
It may not be unnecessary to advise that a choice be
made of the things most likely to agree with the patient;
that a change be provided ; that some one at least be
always ready ; that not too much of those be made at
once which are not likely to keep, as invalids require

variety ; and that they should succeed each other in dif-
ferent forms and flavours.

A clear Broth that will keep long.

Put the mouse-round of beef, a knuckle bone of veal,
and a few shanks of mutton, into a deep pan, and cover
close with a dish or coarse crust ; bake till the beef is
done enough for eating, with only as much water as

2B
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will cover it. When cold, cover it close in a cool place.
‘When to be used, give what flavour may be approved.

A quick-made Broth.

Take a bone or two of a neck or loin of mutton, take
off the fat and skin, set it on the fire in a small tin
saucepan, that has a cover, with three-quarters of a pint
of water, the meat being first beaten, and cut in thin
bits ; put a bit of thyme and parsley, and, if approved, a
slice of onion. Let it boil very quick; skim it nicely;
take off the cover, if likely to be too weak ; else cover it.
Half an hour is sufficient for the whole process.

A very supporting Broth against any kind of weakness.

Boil two pounds of loin of mutton, with a very large
handful of chervil, in two quarts of water, to one. Take
off part of the fat. Any other herbs or roots may be
added. Take half a pint three or four times a day.

A very nourishing Veal Broth.

Put the knuckle of a leg or shoulder of veal, with very
little meat to it, an old fowl, and four shank-bones of
mutton extremely well soaked and bruised, three blades
of mace, ten peppercorns, an onion, and a large bit of
bread, and three quarts of water, into a stewpot that
covers close, and simmer in the slowest manner after
it has boiled up, and been skimmed ; or bake it ; strain,
and take off' the fat. Salt as wanted. It will require
four hours.

Broth of Beef, Mutton, and Feal.

Put two pounds of lean beef, one pound of serag of
veal, one pound of scrag of mutton, sweet herbs, and ten
peppercorns, into a nice tin saucepan, with five quarts of
water ; simmer to three quarts, and clear from the fat
when cold. Add one onion, if approved.

Soup and broth made of different meats are more sup-
porting, as well as better flavoured.

To remove the fat, take it off when cold as clean as
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possible : and if there be still any remaining, lay a bit of

.clean blotting or cap paper on the broth when in the

basin, and it will take up every particle.

Calf’s-feet Broth.

Boil two feet in three quarts of water, to half; strain
and set it by ; when to be used, take off the fat, put a
large tea-cupful of the jelly into a saucepan, with half a
class of sweet wine, a little sugar and nutmeg, and heat
it up till it be ready to boil, then take a little of it, and
beat by degrees to the }full{ of an egg, and adding a bit
of butter, 1he size of a nutmeg, stir it all tﬂnethm :
but do not let it boil. Grate a piece of fresh lemnn—peel
into it.

Another.

Boil two calf’s feet, two ounces of veal, and two of
beef, the bottom of a penny-loaf, two or three blades
of mace, half a nutmeg sliced, and a little salt, in three

quarts of water, to I.hree pints ; strain, and take off
the fat.

Chicken Broih.

Put the body and legs of the fowl that chicken panada
was made of, as in page 374, after taking off the skin
and rump, into the water it was boiled in, with one blade
of mace, one slice of onion, and ten white peppercorns.
Simmer till the broth be of a pleasant flavour, If not
waler enough, add alittle. Beat a quarter of an ounce
of sweet almonds with a tea-spoonful of water, fine, boil
it in the broth, strain, and when cold, remove the fat.

Eel Broth.

Clean half a pound of small eels, and set them on with
three pints of water, some parsley, one slice of onion, a
few peppercorns; letthem simmer till the eels are broken,
and the broth gum_l Add salt, and strain it off.

The above should make three half pints of broth.

2e2
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Tench Broth.

Make as eel broth. They are both very nutritious and
lizht of digestion.

Beef Tea.

Cut a pound of fleshy beef in thin slices; simmer with
a quart of water twenty minutes, after it has once boiled,
and been skimmed. Season, if approved; but it has
cenerally only salt.

Dr., Rateliff’s Restorative Pork Jelly.

Take a leg of well-fed pork, just as cut up, beat it,
and break the bone. Set itover a rrentle fire, with lhree
eallons of water, and simmer to one. Let half an ounce
of mace, and the same of nutmegs, stew in it. Strain
through a fine sieve. When cold, take off the fat. Give
a chocolate-cup the first and last thing, and at noon,
putting salt to taste.

Shank Jelly.

Soak twelve shanks of mutton four hours, then brush
and scour them very clean. Lay them in a saucepan
with three blades of mace, an onion, twenty Jamaica
and thirty or forty black peppers, a bunch of sweet
herbs, and a erust of bread made very brown by toasting.
Pour three quarts of water to them, and set them on a
hot hearth close covered ; let them simmer as gently as
possible for five hours, then strain it off, and put it in a
cold place.

This may have the addition of a pound of beef, if ap-
proved, for flavour. It is a remarkably good thing for
people who are weak.

Arrow-root Jelly.

Of this beware of having the wrong sort, for it has
been counterfeited with bad effect. If genuine, it is very
nourishing, especially forweak bowels. Put ||1tn-1 sance-
pan half a pint of water, a glass of sherry, or a spoonful
of brandy, grated nutmeg, and fine sugar ; boil up once,
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then mix it by degrees into a dessert-spoonful of arrow-
root, previously rubbed smooth with two spoonsful of
cold water ; then return the whole into the saucepan ;
stir and boil it three minutes.

Tapioca Jelly.

Choose the largest sort, pour cold water on to wash it
two or three times, then soak it in fresh water five or six
hours, and simmer it in the same until it become
quite clear; then put lemon-juice, wine, and sugar.
The peel should have been boiled in it. It thickens
very much.

Gloucester Jelly.

Take rice, sago, pearl-barley, hartshorn shavings, and
eringo-root, each an ounce ; simmer with three pints of
water to one, and strain it. When cold it will be a jelly;
of which give, dissolved in wine milk, or broth, in
change with other nourishment.

Panada, made in_five minutes.

Set a little water on the fire with a glass of white
wine, some sugar, and a scrape of nutmeg and lemon-
peel ; meanwhile grate some crumbs of bread. The
moment the mixture boils up, keeping it still on the fire,
put the crumbs in, and let it boil as fast as it can. When
of a proper thickness just to drink, take it off.

Another.

Make as above, but instead of a glass of wine, put in
a tea-spoonful of rum, and a bit of butter; sugar as
above, This is a most pleasant mess.

Another.

Put to the water a bit of lemon-peel, mnix the erumbs
in, and when nearly boiled enough, put some lemon or
orange syrup. Observe to boil all the ingredients, for
if any be added after, the panada will break, and not

jelly.
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Chicken Panada.

Boil a chicken till about three parts ready,in a quart
of water; take off the skin, cut the white meat off when
cold, and put into a marble mortar: pound it to a paste
with a little of the water it was boiled in, season with a
little salt, a grate of nutmeg, and the least bit of lemon-
peel. Boil gently for a few minutes to the consistency
you like : it should be such as you can drink, though
tolerably thick.

This conveys great nourishment in small compass.

Sippets, when the stomach will not receive meat.

On an extremely hot plate put two or three sippets of
bread, and pour over them some gravy from beef, mutton,
or veal, with which no butter has been mixed. Sprinkle
a hittle salt over.

Eqgs.

Aun egg broken into a cup of tea, or beaten and mixed
with a basin of milk, inakes a breakfast more supporting
than tea solely.

An egy divided, and the yolk and white beaten sepa-
rately, then mixed with a glass of wine, will afford two
very wholesome draughts, and prove lighter than when
taken together.

Egas very little boiled, or poached, taken in small
quantity, convey much nourishment; the yolk only,
when dressed, should be eaten by invalids.

A great Restorative.

Bake two calf’s feet in two pints of water, and the
same quantity of new milk, in a jar close-covered, three
hours and a half. When cold, remove the fat.

Give a large tea-cupful the first and last thing. What-
ever flavour is approved, give it by baking in it lemon-
peel, cinnamon, or mace. Add sugar after.

Another.

Simmer six sheep’s trotters, two blades of mace, a
little cinnamon, lemon-peel, a few hartshorn-shavings,
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and a little isinglass, in two quarts of water to one;
when cold, take off the fat, and give near halfa pint twice
a day, warming with it a little new milk.

Another.

Boil one ounce of isinglass shavings, forty Jamaica
peppers, and a bit of brown crust of bread, in a quart of
water to a pint, and strain it.

This makes a pleasant jelly to keep in the house ; of
which a large spoonful may be taken in wine and water,
milk, tea, soup, or any way.

Another, a most pleasant Draughd.

Boil a quarter of an ounce of isinglass shavings with
a pint of new milk, to half: add a bit of sugar, and, for
change, a bitter almond.

Give this at bed-time, not too warm.

Dutch flummery, blamange, and jellies, as directed in
pages 268, 270, and 372, or less rich according to judg-
ment.

"Caudle.

Make a fine smooth gruel of half-grits ; strain it when
boiled well ; stir it at all times till cold. When to be used,
add sugar, wine, and lemon-peel, with nutmeg. Some
like a spoonful of brandy besides the wine ; others like
lemon-juice.

Another.

Boil up half a pint of fine gruel, with a bit of butter
the size of a large nutmeg, a large spoonful of brandy,
the same of white wine, one of capillaire, a bit of lemon-
peel und nutmeg.

Another.

Into a pint of fine gruel, not thick, put, while it is
boiling-hot, the yolk of an egg beaten with sugar, and
mixed with a large spoonful of cold water, a glass of
wine, and nutmeg. Mix by degrees. It is very agree-
able and nourishing. Some like gruel, with a glass of
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table-beer, sugar, &c., with or without a tea-spoonful of
brandy.

Cold Caudle.

Boil a quart of spring-water ; when cold, add the yolk
of an egg, the juice of a small lemon, six spoonsful of
sweet wine, sugar to your taste, and syrup of lemons one
ounce.

A Flour Caudle.

Into five large spoonsful of the purest water rub
smooth one dessert-spoonful of fine flour. Set over the
fire five spoonsful of new milk, and put two bits of sugar
into it : the moment it boils, pour into it the flour and
water ; and stir it over a slow fire twenty minutes. It
is a nourishing and gently astringent food. This is an
excellent food for babies who have weak bowels.

Rice Caudle.

When the water boils, pour into it some grated rice
mixed with a little cold water; when of a proper con-
sistence, add sugar, lemon-peel, and cinnamon, and a
olass of brandy to a quart. Boil all smooth.

Another.

Soak some Carolina rice in water an hour, strain it,
and put two spoonsful of the rice into a pint and a
quarter of milk ; simmertill it will pulp through a sieve,
then put the pulp and milk into the saucepan with a
bruised clove and a bit of white sugar. Simmer ten
minutes ; if too thick, add a spconful or two of milk; and

serve with thin toast.
To mull Wine.

Boil some spice in a little water till the flavour is
aained, then add an equal quantity of pfart, some sugar
and nutmeg ; boil together, and serve with toast.

Anotlier way.

Boil a bit of cinnamon and some grated nutmeg a few
minutes, in a large tea-cupful of water ; then pourtoita
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pint of imrt wine, and add sugar to your taste; beat it up
and it will be ready.
Or it may be made of good British wine.

To make Coffee.

Put two ounces of fresh-ground coffee, of the best
quality, into a coffee-pot, and pour eight coffee-cups of
boiling water on it ; let it boil six minutes, pour out a
cupful two or three times, and return it again; then
put two or three isinglass-chips into it, and pour one
large spoonful of boiling water on it; and boil it five
minutes more, and set the pot by the fire to keep hot
for ten minutes, and you will have coifee, of a beautiful
clearness.

Fine cream should always be served with coffee, and
either pounded sugar-candy, or fine Lisbon sugar.

If for foreigners, or those who like it extremely
strong, make only eight dishes from three ounces. If
niot fresh roasted, lay it before the fire until perfectly hot
and dry : or you may put the smallest bit of fresh butter
into a preserving-pan of a small size, and, when hot,
throw the coffee in it, and toss it about until it be fresh-
ened, letting it be cold before ground.

Coffee Milk.

Boil a dessert-spoonful of ground coffee in nearly a
pint of milk, a quarter of an ' hour ; ; then putinto it a
shaving or two of isinglass, and clear it; let it boil a
few minutes, and set it on the side of the fire to grow
fine.

This is a very fine breakfast ; it should be sweetened
with real Lisbon sugar of a good quality.

Chocolate.

Those who use much of this article will find the
following mode of preparing it both useful and eco-
nnmlml cut a cake of chocolate in very small bits;
put a pint of water into the pot, and, when it boils,
put in the above; mill it off the fire until quite melted,
then on a gentle fire till it boil ; pour it into a barsm,
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and it will keep in a cool place eicht or ten days, or
more. When wanted, put a spoonful or two into milk,
boil it with sugar, and mill it well.
This, if not made thick, is a very good breakfast or
supper.
Patent Cocoa

Is a light wholesome breakfast.
Saloop.

Boil a little water, wine, lemon-peel, and sugar to-
gether : then mix with a small quantity of the powder,
previously rubbed smooth with a little cold water; stir
it altogether, and boil it a few minutes.

Milk-Porridge.

Make a fine gruel of half-grits, long boiled ; strain
off; either add cold milk, or warm with milk, as may
be approved. Serve with toast.

French Milk-Porridge.

Stir some oatmeal and water together, let it stand to
be clear, and pour off the latter ; pour fresh water upon
it, stir it well, let it stand till next day; strain through a
fine sieve, and boil the water, adding milk while doing.
The proportion of water must be small.

This is much ordered, with toast, for the breakfast of
weak persons, abroad.

Ground Rice Milk.

Boil one spoonful of ground rice, rubbed down
smooth, with three half-pints of milk, a bit of cinna-
mon, lemon-peel, and nutmeg. Sweeten when nearly
done. :

Sdl{;ﬂ.

To prevent the earthy taste, soak it in cold water an
hour, pour that off, and wash it well; then add more,
and simmer gently till the berries are clear, with lemon-
peel and spice, if approved. Add wine and sugar, and
boil all up together.



SICK COOKERY. 379

Sago Milk.

Cleanse as above, and boil it slowly, and wholly with
new milk. It swells so much, that a small quantity
will be sufficient for a quart, and when done it will be
diminished to about a pint. It requires no sugar or
flavouring. -

Asses® Milk

Far surpasses any imitation of it that can be made.
It should be milked into a glass that is kept warm by
being in a basin of hot water.

The fixed air that it contains oives some people a pain
in the stomach. At first a tea-spoonful of rum may be
taken with it, but should only be put in the moment it
is to be swallowed.

Artificial Asses® Milk.

»  Boil together a quart of water, a quart of new milk,
an ounce of white sugar-candy, lmli an ounce of eringo-
root, and half an ounce of conserve of roses, till half be
wasted.

This is astringent, therefore proportion the doses to
the effect, and the quantity to what will be used while
sweet.

Another.

Mix two spoonsful of boiling water, two of milk and
an egg well beaten; sweeten with pounded white sugar-
candy. This may be taken twice or thrice a day.

Another.

Boil two ounces of hartshorn shavings, two ounces of
pearl-barley, two ounces of candied eringo-root, and one
dozen of snails that have been bruised, in two quarts of

water, to one. Mix with an equal quantity of new milk,
when taken twice a day,

Water Gruel.

Put a large spoonful of oatmeal by degrees into a
- pint of water, and when smooth boil it.
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Another way.

Rub smooth a large spoonful of oatmeal, with two of
water, and pour it into a pint of water boiling on the
fire; stir it well and boil it quick; but take care it
does not boil over. In a quarter of an hour strain it
off ; and add salt and a bit of butter when eaten. Stir
until the butter be incorporated.

Bm‘ﬁey Gruel.

Wash four ounces of pearl-barley; boil it in two
quarts of water with a stick of cinnamon, till reduced
to a quart; strain and return it into the saucepan with
sugar, and three-quarters of a pint of port wine. IHeat
up, and use as wanted.

A very agreeable Drink.

Into a tumbler of fresh cold water, pour a table-spoon-
ful of capillaire, and the same of good vinegar.

Tamarinds, currants fresh or in jelly, or scalded cur-
rants or cranberries, make exceilent drinks; with a
little sugar or not, as may be agreeable.

A refreshing Drink in a Fever.

Put a little tea-sage, two sprigs of balm and a /lltle
wood-sorrel, into a stone jug, having first washed and
dried them; peel thin a small lemon, and clear from
the white ; slice it, and put a bit of the peel in; then
pour in three pints of boiling water, sweeten and cover
it close.

Another Drink.

Wash extremely well an ounce of pearl-barley ; sift
it twice, then put to it three pints of water, an ounce
of sweet almonds beaten fine, and a bit of lemon-peel;
boil till you have a smooth liquor, then put in a little
syrup of lemons and capillaire.

Another.

Boil three pints of water with an ounce and a half of
tamarinds, three ounces of currants, and two ounces of
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stone raisins, till near a third be consumed. Strain it
on a bit of lemon-peel, which remove in an hour, as it
gives a bitter taste if left long.

A most pleasant Drink.

Put a tea-cupful of cranberries into a cup of water,
and mash them. In the mean time boil two quarts of
water with one large spoonful of oatmeal and a bit of
lemon-peel ; then add the cranberries, and as much
fine Lisbon sugar as shall leave a smart flavour of the
fruit ; and a quarter of a pint of sherry, or less, as may
be proper : boil all for half an hour, and strain off.

Soft and fine Draught for those who are weak and
have a Cough.

Beat a fresh-laid egg, and mix it with a quarter of a
pint of new milk warmed, a large spoonful of capillaire,
the same of rose-water, and a little nutmeg scraped.
Do not warm it after the egg is put in. Take it the
first and last thing.

Toast and Waler.

Toast slowly a thin piece of bread till extremely
brown and hard, but not the least black ; then plunge
it into a jug of cold water, and cover it over an hour
before used. This is of particular use in weak bowels.
It should be of a fine brown colour before drinking it.

Barley Waler.

Wash a handful of common barley, then simmer it
gently in three pints of water with a bit of lemon-peel.

This is less apt to nauseate than pearl-barley; but
the other is a very pleasant drink.

Another way.

Boil an ounce of pearl-barley a few minutes to
cleanse, then put on ita quart of water ; simmer an
hour : when half done, put into it a bit of fresh lemon-
peel, and oue bit of sugar. If likely to be too thick,

you may put another quarter of a pint of water. Lemon-
juice may be added, if chosen.
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Lemon-water, a delighiful Drink.

Put two slices of lemon thinly pared into a tea-pot,
a little bit of the peel, and a bit of sugar, or a large
spoonful of capillaire; pour in a pint of boiling water,
and stop it close two hours.

Apple-waler.

Cut two large apples in slices, and pour a quart of
boiling water on them ; or on roasted apples; strain
in two or three hours, and sweeten lichtly.

Raspberry-vinegar Water.

(See page 351.) 'This is one of the most delightful
drinks that can be made.

Whey.

That of cheese is a very wholesome drink, especially
when the cows are in fresh herbage.

White-wine Whey.

Put half a pint of new milk on the fire; the moment
it boils up, pour in as much sound raisin-wine as will
completely turn it, and it looks clear; let it boil up,
then set the saucepan aside till the curd subsides, and
do not stir it. Pour the whey off, and add to it half a
pint of boiling water, and a bit of white sugar. Thus
you will have a whey perfectly cleared of milky par-
ticles, and as weak as you choose to make it.

Vinegar and Lemon Wheys.

Pour into boiling milk as much vinegar or lemon-juice
as will make a small quantity quite clear, dilute with
hiot water to an agreeable smart acid, and put a bit oy
two of sugar. This is less heating than if made of
wine ; and if only to excite perspiration, answers as well

Buttermilk, with Bread or without.

It is most wholesome when sour, as being less likely to
be heavy ; but most agreeable when made of sweet cream.
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Dr. Boerhaave's sweet Buttermilh.

Take the milk from the cow into a small churn, of
about six shillings price ; in about ten minutes begin
churning, and continue till the flakes of butter swim
about pretty thick, and the milk is discharged of all the
greasy particles, and appears thin and blue.  Strain it
through a sieve, and drink it as frequently as possible.

It should form the whole of the patient’s drink, and
the food should be biscuits and rusks in every way and
sort; ripe and dried fruits of various kinds, when a
decline is apprehended.

Baked and dried fruits, raisins in particnlar, make
excellent suppers for invalids, with biscuits, or common
cake.

O:‘gfﬂt.

Beat two ounces of almonds, with a tea-spoonful of
orange-flower water, and a bitter almond or two: then
pour a quart of milk and water to the paste. Sweeten
with sugar or capillaire. This is a fine drink for those
who hf.L\E a tender chest ; and in the gout it is highly
useful, and with the addition of half an ounce of gum
ambm has been found to allay the painfulness of the
attendant heat. Half a glass of brandy may be added
if thought too cooling in f.he latter E{un]}Iamtq, and the
olass of orgeat may be put into a basin of warm water.

Orangeade, or Lemonacle.

Squeeze the juice; pour boiling water on a little of
the peel, and cover close. Boil water and sugar to a
thin syrup, and skim it. When all are cold, mix the
juice, the infusion, and the syrup, with as much more
water as will make a rich Hht‘lbLt, strain through a

jelly-bag. Or squeeze the juice, and strain it, and add
water and capillaire.

Liqg Wine.
Beat an ega, mix with it a spoonful of cold water;
set on the fire a glass of white wine, half a glass of
water, sugar, and nutmeg. When it boils, pour a little
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of it to the ege by degrees, till the whole be in, stirring
it well; then return the whole into the saucepan, put
it on a gentle fire, stir it one way for not more than a
minute ; for if it boil, or the egg be stale, it will curdle.
Serve with toast.

Egg wine may be made as above, without warming
the ege, and it 1s then lighter on the stomach, thnurrh
not so pleasant to the taste.

COOKERY FOR THE POOR.

General Remarks and Hints.

I promised a few hints, to enable every family to
assist the poor of their neighbourhood at a very trivial
expense ; and these may be varied or amended at the
discretion of the mistress.

Where cows are kept, a jug of skimmed milk is a
raluable present, and a very common one.

When the oven is hot, a large pudding may be baked,
and given to a sick or young family; and thus made,
the trouble is little :—Into a deep coarse pan put half
a pound of rice, four ounces of coarse sugar or treacle,
two quarts of milk, and two ounces of dripping ; set it
cold into the oven. It will take a good while, but be
an excellent, solid food.

A very good meal may be bestowed in a thing called
brewis, which is thus made :—Cut a very illif.}x upper
crust of bread, and put it into the pot w here salt beef is
boiling and near ready ; it will attract some of the fat,
and, when swelled out, will be no unpalatable dish to
those who rarely taste meat.

A baked Soup.

Put a pound of any kind of meat cut in slices; two
onions, two carrots, ditto; two ounces of rice, a pint of
split peas, or whole ones, if previously soaked, pepper
and salt, into an earthen jug or pan, and pour one gallon
of water. Cover it very close, and bake it with the bread.
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The cook should be charged to save the boiling of
every piece of meat, ham, t:;-nrrue,&c however salt ; and
it is easy to use uulj,r a part of that, and the rest of ilesh_
water, and by the addition of more vegetables, the bones
of the meat used in the family, the ]}IEEES of meat that
come from table on the plates, and rice, Scotch barley,
or oatmeal, there will be some gallons of nutritious soup
two or three times a week. The bits of meat should be
only warmed in the soup, and remain whole ; the bones,
&ec., boiled till they yield their nourishment. If the
things are ready to put in the boiler, as soon as the meat
is served, it will save lighting fire, and second cooking.

Take turnips, carrots, leeks, potatoes, the outer leaves
of lettuce, celery, or any sort of vegetable that is at
hand; cut them small, and throw in with the thick
part of peas, after they have been pulped for soup, and
grits, or coarse oatmeal, which have been used for gruel.

Should the soup be of poor meat, the long bn:]mg of
the bones and different upet;&biecs will afford better
nourishment than the laborious poor can obtain ; espe-
cially as they are rarely tolerable cooks, and have not
fuel to do justice to what they buy. But in every family
there is some superfluity; and if it be prepared with
cleanliness and care, the benefit will be very great to
the receiver, and the satisfaction no less to the giver.

I found, in a time of scarcity, ten or fifteen gallons of
soup could be dealt out weekly at an expense not worth
mentioning, though the vegetables were bought. If
in the villages about London, abounding with opulent
families, the quantity of ten gallons were made in ten
gentlemen’s houses, there would be a hundred gallons
of wholesome, agreeable food given weekly for the sup-
ply of forty poor f.llIHlIEH, at thL rate of two gallens and
a half each.

What a relief to the labouring husband, instead of
bread and cheese, to have a warm comfortable meal !
To the sick, aged, and infant branches, how important
an advantage! nor less to the industrious mother,
whose forbearance from the necessary quantity of food,

2 C



386 DOMESTIC COOKERY.

that others may have a large share, frequently reduces
that strength upon which the welfare of her family es-
sentially depends.

I't very rarely happens that servants object to second-
ing the kindness of their superiors to the poor; but
should the cook in any family think the adoption of this
plan too troublesome, a gratuity at the end of the
winter might repay her,if the love of her fellow-creatures
failed of doing it a hundred-fold. Did she readily enter
into it, she would never wash away, as useless, the peas
or grits of which soup or gruel had been made, broken
potatoes, the green heads of celery, the necks and feet
of fowls, and particularly the shanks of mutton, and

various other articles which, in preparing dinner for

the family, are thrown aside.

Fish atfords great nourishment, and that not by the
part eaten only, but the bones, heads, and fins, which
contain an isinglass. When the fish is served, let the
cook put by some of the water, and stew in it the above ;
as likewise add the gravy that is in the dish, until
she obtain all the goodness. If to be eaten bv itself,
when it makes a cl{,lxnhttul broth, she should add a
very small bit of onion, some pepper, and a little rice-
flour rubbed down smooth with it.

But strained, it makes a delicious improvement to
the meat-soup, particularly for the sick; and when
such are to be supplied, the milder parts of the spare
bones and meat should be used for them, with little, if
any, of the liquor of the salt meats.

The fat should not be taken off the broth or soup, as
the poor like it, and are nourished by it.

An excellent Soup for the Weakly.

Put two cow-heels and a breast of mutton into a
large pan with four ounces of rice, one onion, twenty
Jamaica peppers, and twenty black, a turnip, a carrot,
and four gallons of water; cover with brown paper,
and bake six hours.

s e e 'u
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Sago.

Put a tea-cupful of sago into a quart of water, and a
bit of lemon-peel ; when thickened, grate some ginger,
and add half a pint of raisin-wine, brown sugar, and
two spoonsful of Geneva; boil all up together.

- It is a most supporting thing for those whom disease
has left very feeble.

Caudle for the Sick and Lying-in.

Set three quarts of water on the fire ; mix smooth as
much oatmeal as will thicken the whole, with a pint of
cold water ; when boiling, pour the latter in, and
twenty Jamaica peppers in fine powder ; boil to a good
middling thickness ; then add sugar, half a pint of well
fermented table-beer, and a glass of gin. Bmi all.

This mess twice, and once or twice of broth, will be
of incalculable service.

'There is not a better occasion for charitable commi-
seration than when a person is sick. A bit of meat or
pudding sent unexpectedly has often been the means of
recalling long-lost appetite.

Nor are the indigent alone the grateful receivers ; for
in the highest houses a real good HILL cook is rarely met
with ; and many who possess all the goods of fortune
have attributed the first return of health to an appetite
excited by good kitchen-physic, as it is called.

PART XIV.
VARIOUS RECEIPTS, AND DIRECTIONS TO
SERVANTS.
VARIOUS RECEIPTS.
To make soft Pomatum.

Beat half a pound of unsalted fresh lard in common
water ; then soak and beat it in two rose-waters, drain

2e2
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it, and beat it with two spoonsful of brandy ; let it drain
from this ; add to it some essence of lemon, and keep it
in small pots,

Another way.

7 Soak half a pound of clear beef-marrow, and a pound
of unsalted fresh lard, in water, two or three days,
changing and beating it every day. Put it into a sieve,
and when dry, into a jar, and the jar into a saucepan of
water. When melted, pour it into a basin, and beat it
with two spoonsful of brandy ; drain off the brandy;
and then add essence of lemon, bergamot, or any other
scent that is liked.

Hard Pomatum.

Prepare equal quantities of beef-marrow, and mutton-
suet as belore, using the brandy to preserve it, and
adding the scent ; then pour it into moulds, or, if you
have none, into phials ot the size you choose the rolls
to be. When cold, break the bottles, clear away the
olass carefully, and put paper round the rolls.

Pomade Divine.

Clear a pound and a half of beef-marrow from the
strings and bone, put it into an earthen pan or vessel
of water fresh from the spring, and change the water
nicht and morning for ten days; then steep it in rose-
water twenty-four hours, and drain it in a cloth till
quite dry. Take an ounce of each of the following
articles, namely, storax, gum-benjamin, odoriferous Cy-
press powder, or of Florence, half an ounce of cinna-
morn, two drachms of cloves, and two drachms of nut-
meg, all finely powdered ; mix them with the marrow
above prepared ; then put all the ingredients into a
pewter pot, that holds three pints; make a paste of
white of egg and flour, and lay it upon a piece of rag.
Over that must be another piece of linen to cover the
top of the pot very close, that none of the steam may
evaporate. Put the pot into a large copper pot with
water, observing to keep it steady, that it may not
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reach to the covering of the pot that holds the marrow.
As the water shrinks, add more, boiling hot ; for it
must boil four hours without ceasing a moment. Strain
the ointment through a linen cloth into small pots, and,
when cold, cover them. Dao not touch it with anything
but silver. It will keep many years.

A fine pomatum may be made by putting half a pound
of fresh marrow, prepared as above, and two ounces of
hog’s-lard, on the ingredients ; and then observing the
same process as above.

Pot Pourrt.

Put into a large China jar the following ingredients
in layers, with bay-salt strewed between the layers:—
two pecks of damask-roses, part in buds and part blown ;
violets, orange-flowers, and jasmine, a handful of each ;
orris-root sliced, benjumin, and storax, two ounces of
each ; a quarter of an ounce of musk; a quarter of a
pound of angelica-root sliced ; a quart of the red parts
of clove-gillyflowers ; two handsful of lavender-flowers ;
half a handful of rosemary-flowers; bay and l:.tun:l
leaves, half a handful of each ; three Seville oranges,
stuck as full of cloves as possible, dried in a cool oven,
and pounded ; half a handful of knotted marjoram ;
and two handsful of balm of Gilead dried. Cover all
quite close. When the pot is uncovered, the perfume
is very fine.

A quicker sort of Sweet Pot.

Take three handsful of orange-flowers, three of clove-
aillyflowers, three of damask roses, one of knotted mar-
joram, one of lemon-thyme, six bay-leaves, a handful of
rosemary, one of myrtle, half one of mint, one of laven-
der, the rind of a lemon, and a quarter of an ounce of
cloves. Chop all; and put them in l.r.l.jﬂ'l‘-w with pounded
bay-salt between, up to the top of the jar.

~ If all the ingredients cannot be got at once, put them
in as you get them ; always throwing in salt with every
new article,
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To make Wash-Balls.

Shave thin two pounds of new white soap into about
a tea-cupful of rose-water, then pour as much boiling-
water on as will soften it. Put into a brass pan a pint
of sweet oil, four-pennyworth of oil of almonds, half a
pound of spermaceti, and set all over the fire till dis-
solved ; then add the soap, and half an ounce of cam-
phor that has first been reduced to powder by rubbing
it in a mortar with a few drops of spirit of wine, or
lavender-water, or any other scent. Boil ten minutes,
then pour it into a basin, and stir it till it i1s quite thick
enough to roll up into hard balls, which must then be
done as soon as possible. If essence is used, stir 1t in
quick after it is taken oll the fire, that the flavour may
not fly ofl.

Paste for chapped Hands, and which will preserve

them smooth by constant use.

Mix. a quarter of a pound of unsalted hog’s-lard,
which has been washed in common and then rose-water,
with the yolks of two new-laid eggs, and a large spoon-
ful of honey. Add as much fine oatmeal or almond
paste as will work into a paste.

For chapped Lips.

Put a quarter of an ounce of benjamin, storax, and
spermaceti, two - pennyworth of alkanet-root, a large
juicy apple chopped, a bunch of black grapes bruised, a
quarter of a pound of unsalted butter, and two ounces
of bees-wax, into a new tin saucepan. Simmer gently
till the wax, &c, are dissolved, and then strain it
through linen. When cold, melt it again, and pour it
into small pots or boxes; or if to make cakes, use the
Lottoms of tea-cups.

Hungary Water.

To one pint of highly rectified spirit of wine, put an
ounce of oil of rosemary, and two drachms of essence of
ambergris ; shake the bottle well several times, then let
the cork remain out twenty-four hours. After a month,
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during which time shake it daily, put the water into
small bottles.

Honey Water.

Take a pint of spirit as above, and three drachms of
essence of ambereris; shake them well daily.

Lavender Waler.

Take a pint of spirit as above, essential oil of lavender
one ounce, essence of ambergris two drachms ; put all
into a quart bottle, and shake it extremely well.

An excellent Water to ﬁ?ﬂ'ﬂﬂf Hair from falling off,
and to thicken it

Put four pounds of unadulterated honey into a still,
with twelve handsful of the tendrils of' vines, and the
same quantity of rosemary tops. Distil as cool and as
slowly as possible. The liquor may be allowed to drop
till it begins to taste sour.

Black Paper for Drawing Patterns.

Mix and smooth lamp-black and sweet oil ; with a bit
of flannel cover a sheet or two of large writing-paper with
this mixture; then dab the paper dry with a bit of fine
linen, and keep it by for using in the following manner :

Put the black side on another sheet of paper, and
fasten the corners together with small pins. Lay on the
back of the black paper the pattern to be drawn, and go
over it with the point of a steel pencil : the black paper
will then leave the impression of the pattern on the
under sheet, on which you must draw it with ink.

If you draw patterns on cloth or muslin, do it with a
pen dipped in a bit of stone blue, a bit of sugar, and
a little water, mixed smooth in a tea-cup, in which it
will be always ready for use, if fresh ; wet to a due con-
sistence as wanted.

Black Inlk.

Take a gallon of rain or soft water, and three-quarters
of a pound of blue galls bruised : infuse them three
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weeks, stirring daily. Then add four ounces of green
copperas, four ounces of logwood chips, six ounces of
gum arabic, and a wine-glassful of brandy.

Another way.—The ink powder sold in Shoe-lane is
one of the best preparations in this useful article. Di-
rections are given with it how to mix it; in addition to
which, a large cup of sweetwort to two papers of the
powder gives it the brightness of the japan ink. - If
a packet of six papers is bought together, it costs only
eighteen-pence, and that quantity will last a long time.

To cement broken China.

Beat lime into the most impalpable powder, sift it
through fine muslin : then tie some into a thin muslin ;
put on the edges of the broken china some white of egg,
then dust some lime quickly on the same, and unite

them exactly.
An excellent Slucco, which will adhere to Wood-work.

Take a bushel of the best lime-stone, a pound of yel-
low ochre, and a quarter of a pound of brown umber, all
in fine powder. Mix them with a sufficient quantity of
hot (but not boiling) water, to a proper thickness; and
lay it on with a white-washer’s brush, which should be
new. If the wall be quite smooth, one or two coats will
do; but each must be dry before the next is put on.
The month of March is the best season for doing this.

Masons® Washes for Stucco.

Blue.—To four pounds of blue vitriol, and a pound
of the best whiting, put a gallon of water in an iron or
brass pot. Let it boil an hour, stirring it all the time.
Then pour it into an earthen pan; and set it by for a
day or two till the colour is settled. Pour off the water,
and mix the colour with white-washer’s size. Wash the
walls three or four times, according as is necessary.

Yellow.— Dissolve in soft water over the fire equal
quantities separately of umber, bright ochre, and blue
black. Then put some of each into as much white-wash
as you think sufficient for the work, and stir it all to-
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cether. If either cast predominates, add more of the
others till you have the proper tint,

The most beautiful white-wash is made by mixing
the lime and size with skimmed milk instead of water.

Roman Cement or Mortar, for outside plastering or
brick-work.

This will resist all weather; and may be used to great
advantage to line reservoirs, as no water can penetrate it.

Take eighty-four pounds of drift sand, twelve pounds
of unslacked lime, and four pounds of the poorest
cheese grated through an iron grater. When well
mixed, add enough hot (but not boiling) water to make
into a proper consistence for plastering such a quantity
of the above as is wanted. It requires very good and
quick working. One hod of this mortar will go a great
way, as it is to be laid on in a thin smooth coat, without
the least space being left uncovered. The wall or lath-
work should be covered first with hair-and-lime mortar,
and well dried. This was used by the ancients, and is
now adopted among us. The Suffolk cheese does better
than any other of this country.

To take Stains of any kind out of Linen.

Stains caused by Acids.—Wet the part, and lay on it
some salt of wormwood. Then rub it, without diluting
it with more water.

Another.—Let the cloth imbibe a little water without
dipping, and hold the part over a lichted match at a
due distance. The spots will be removed by the sul-
phureous gas,

Another way.—'Tie up in the stained part some pearl-
‘ash; then scrape some soap into cold soft water to make
a lather, and boil the linen till the stain disappears.

Stains of Wine, Fruit, §c., after they have been long
in the Linen.—Rub the part on each side with yellow
soap. Then lay on a mixture of starch in cold water
very thick ; rub it well in, and expose the linen to the
sun and air till the stain comes out. If not removed in
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three or four days, rub that off, and renew the process.
When dry, it may be sprinkled with a little water.

Muny other stains may be taken out by dipping the
linen in sour buttermilk, and drying in a hot sun. Then
wash it in cold water, and dry it, two or three times a day.

Iron-moulds should be wetted, then laid on a hot
water-plate, and a little essential salt of lemons put on
the part. If the linen becomes dry, wet it, and renew
the process; observing that the plate is kept boiling
hot. Much of the powder sold under the name of salt
of lemons is a spurious preparation ; and therefore it is
necessary to dip the linen in a good deal of water, and
wash it as soon as the stain is removed, to prevent the
part from being worn into holes by the acid.

1o take out Mildew.—Mix soft soap with starch pow-
dered, half as much salt, and the juice of a lemon ; lay
it on the part on both sides with a painter’s brush. Let
it lie on the grass day and night till the stain comes out.

To make Flannels keep their Colour and not shrink.

Put them into a pail, and pour boiling water on,
letting them lie till cold, the first time of washing.

To preserve Furs and Woollens from Moths.

Let the former be occasionally combed, while in use,
and the latter be brushed and shaken. When not
wanted, dry them first, let them be cool, then mix
among them bitter apples from the apothecary’sin small
muslin bags, sewing them in several folds of linen,
carefully turned in at the edges, and keep from damp.

To dye the Linings of Furniture, §c.

Buff or Salbmon-colowr, according to the depth of the
hate.—Rub down on a pewter-plate two pennyworth of
Spanish arnatto, and then boil 1t in a pail of water a
quarter of an hour. Put into it two ounces of potash,
stir it round, and instantly put in the lining ; stir 1t
about all the time it is boiling, which must be five or six
minutes; then put it into cold pump water, and hang



VARIOUS RECEIFTS, 395

the articles up singly without wringing. When almost
dry, fold and mangle it. ,

Pink.—The calico must be washed extremely clean
and be dry. Then boil it in two gallons of soft water,
and four ounces of alum ; take it out, and dry in the
air. In the mean time boil in the alum-water two
handsful of wheat-bran till quite slippery, and then
strain it. Take two scruples of ecochineal, and two
ounces of argall finely powdered and sifted ; mix with it
the liquor by little at a time. Then put into the liquor
the calico ; and boil it till it is almost wasted, moving it
about. Take out the calico, and wash it in chamber ley
first, and in cold water after : then rinse it in water-
starch strained, and dry it quick without hanging it in
folds. Mangle it very highly, unless you have it calen-
dered, which is best.

Blue.—Let the calico be washed clean and dried ;
then mix some of Scott’s liquid blue in as much water
as will be sufficient to cover the things to be dyed, and
put some starch to it, to give a slight stiffness. Dry a
bit, to see whether the colour is deep enough ; set the
linen, &c., into it, and wash it; then dry the articles
singly, and mangle or calender them.

To dye Gloves to look like York-lan or Limerick, ac-
cording to the deepness of the Dye.

Put some saffron into a pint of soft water boiling-hot,
and let it infuse all night ; next morning wet the leather
over with a brush. The tops should be sewn close, to
prevent the colour from getting in.,

To dye White Gloves a beautiful Purple.

Boil four ounces of logwood, and two ounces of roche
alum, in three pints of soft water till half wasted. Let
it stand to be cold, after straining. Let the gloves be
nicely menedd ; then do them over with a brush, and
when dry repeat it. Twice is sufficient, unless the
colour is to be very dark. When dry, rub off the loose
dye with a coarse cloth. Beat up the white of an egg,
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and with a sponge rub it over the leather. The dye
will stain the hands, but wetting them with vinegar
will take it off before they are washed.

A liguor to wash old Deeds, &c., on Paper or Parch-
ment, when the writing is ohliterated, or, when sunk,
to make it legible.

Take five or six galls, bruise them, and put them into
a pint of strong white wine ; let it stand in the sun two
days. 'Then dip a brush into the wine, and wash the
part of the writing which is sunk ; and by the colour you
will see whether it is strong enough of the galls.

To prevent the Rot in Sfmep.

Keep them in the pens till the dew is off the grass.
To prevent Green Hay from Firing.
Stuff a sack as full of straw or hay as possible ; tie
the mouth with a cord ; and make the rick round the
sack, drawing it up as the rick advances in height, and

quite out when finished. ‘The funnel thus left in the
centre preserves it.

To preserve a Granary from Insects and Weasels.
Make the tfloor of Lombardy poplars.

To destroy Crickets.
Put Scotch snuff upon the holes where they come out.

DIRECTIONS TO SERVANTS.

To clean Calico Furnilure when taken down for the
Summer.

Shake off the loose dust, then lightly brush with a
small long-haired furniture-brush ; after which wipe it
closely with clean flannels, and rub it with dry bread.

If properly done, the curtains will look nearly as well
as at first ; and if the colour be not light, they will not
require washing for years.

Fold in large parcels, and put cavefully by.

While the furniture remains up, it should be pre=
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served from the sun and air as much as possible, which
injure delicate colours ; and the dust may be blown off
with bellows.

By the above mode curtains may be kept clean, even
to use with the linings newly dipped.

To clean Plate.

Boil an ounce of prepared hartshorn-powder in a
quart of water: while on the fire, put into it as much
plate as the vessel will hold ; let it boil a little, then take
it out, drain it over the aaucemn, and dry it before the
fire. Put in more, and serve the same, till you have
done. Then put into the water some clean linen rags
till all be soaked up. When dry, they will serve to clean
the plate, and are the very best things to clean the
br’i:ﬁ locks and finger- i}lath of doors. When the plate
is quite dry, it must be rubbed bright with leather.
This is a very nice mode. In many phtte powders there
is a mixture of quicksilver, which is very injurious ; and,
among other disadvantages, it makes silver so brittle,
that from a fall it will break.

To clean Looking-glasses.

Remove the fly-stains, and other soil, by a damp rag ;
then polish with woollen cloth and powder blue.

To preserve Gilding, and clean il.

It is not possible to prevent flies from staining the
gilding without covering it ; before which, blow off the
light dust, and pass a feather or clean brush over it :
then with strips of paper cover the frames of your
glasses and do not remove till the flies are gone.

Linen takes off the gilding, and deadens its bright-
ness ; it should therefore never be used for wiping it.

Some means should be used to destroy the flies, as
they injure furniture of every kind, and the paper like-
wise. Bottles hung about with sugar and vinegar, or
beer, will attract them: or fly- watur, put into little ahells
]}Lmed about the room, but out of the reach of children.
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To clean Paint.

Never use a cloth, but take off the dust with a little
long-haired brush, after blowing off’ the loose parts with
the bellows. With care, paint will look well for a length
of time. When soiled, dip a sponge or a bit of flannel
into soda and water, wash it off quickly, and dry im-
mediately, or the strength of the soda will eat off the
colour.

When wainscot requires scouring;, it should be done
from the top downwards, and the soda be prevented from
running on the unclean part as much as possible, or
marks will be made which will appear after the whole
is finished. Omne person should dry with old linen, as

fast as the other has scoured off the dirt and washed
the soda off.

To clean Paper Hangingys.

First blow off the dust with the%bellows. Divide a
white loaf of eight days old into eight parts. Take the
crust into your hand, and beginning at the top of the
paper, wipe it downwards in the lightest manner with
the crumb. Do not cross, nor go upwards. The dirt of
the paper and the erumbs will fall together. Observe,
you must not wipe above half a y ard at a stroke, and
after doing all the upper part, go round again, beginning
a little above where you left off. If you do not do it
extremely lightly, you will make the dirt adhere to the
paper.—It will look like new if properly done.

To give a Gloss to fine Oak-wainscot.
- If oreasy, it must be washed with warm beer ; then
boil two quarts of strong beer, a bit of bees-wax as large

as a walnut, and a Lun'e spoonful of sugar; wet it ;11]
over with a large bruah, and when dry rub it till bright.

To give a fine Colour to Mahogany.

Let the tables be washed perfectly clean withvinegar,
having first taken out any ink stains there may be with
spirit of salt: but it must be used with the greatest care,
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and only touch the part affected, and be instantly washed
off. Use the following liquid :—Into a pint of cold-
drawn linseed-oil, put four-pennyworth of alkanet-root,
and two-pennyworth of rose-pink, in an earthen vessel ;
let it remain all night ; then stirring well, rub some of
it all over the tables with a linen rag ; when it has lain
some time, rub it bright with linen cloths.

Eating tables should be covered with mat, oil-cloth,
or baize, to prevent staining, and be instantly rubbed
when the dishes are taken off, while still warm.

To take Ink out of Mahogany.

Dilute half a tea-spoonful of oil of vitriol, with a large
spoonful of water, and touch the part with a feather;
watch it, for if it stays too long it will leave a white
mark. It is therefore better to rub it quick, and repeat
if not quite removed.

Floor-cloths

Should be chosen that are painted on a fine cloth, which
is well covered with the colour, and the flowers on which
do not rise much above the ground, as they wear out
first. The durability of the cloth will depend much on
these two particulars, but more especially on the time it
has been painted, and the goodness of the colours. If
they have not been allowed sufficient space for becoming:
thoroughly hardened, a very little use will injure them ;
and as they are very expensive articles, care in pre-
serving them is necessary. It answers to keep them
some time before they are used, either hung up in a
dry barn where they will have air, or laid down in
a spare room.

When taken up for the winter, they should be rolled
round a carpet-roller, and observe not to crack the
paint by turning the edges in too suddenly.

Old carpets answer extremely well, painted and sea-
soned some months before laid down. If for passages,
the width must be directed when they are sent to the
manufactory, as they are cut before painting.
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To clean Floor-cloths.

Sweep, then wipe them with a flannel ; and when all
dust and spots are removed, rub with a waxed flannel,
and then with a dry plain one ; but use little wax, and
rub only enough with the latter to give a little smooth-
ness, or it may endanger falling.

Washing now and then with milk after the above
sweeping and dry-rubbing them, gives as beautiful a
look, and they are less slippery.

To dust Carpets and Floors.

Sprinkle tea-leaves on them, then sweep carefully.

The former should not be swept frequently with a
whisk brush, as it wears them fast: only once a week,
and the other times with the leaves and a hair-brush.

Fine carpets should be gently done with a hair hand-
brush, such as for clothes, on the knees.

1o clean Carpets.

Take up the carpet, let it be well beaten, then laid
down, and brush on both sides with a hand-brush : turn
it the right side upwards, and scour it with ox-gall and
soap and water, very clean, and dry it with linen cloths.
. Then lay it on grass, or hang it up to dry.

To give to boards a beautiful Appearance.

After washing them very nicely clean with soda and
warm water, and a brush, wash them with a very large
sponge and clean water. Both times observe to leave
no spot untouched ; and clean straight up and down, not
crossing from board to board ; then dry with clean
cloths, rubbed hard up and down in the same way,

The floors should not be often wetted, but very
thoroughly when done ; and once a week dry-rubbed
with hot-sand, and a heavy brush, the right way of the
boards.

The sides of stairs or passages on which are carpets
or floor-cloth, should be washed with sponge instead of
linen or flannel, and the edges will not be soiled. Dif-
ferent sponges should be kept for the above two uses;
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and those and the brushes should be well washed when
done with, and kept in dry places.

To extract Oil from Boards or Slone.

Make a strong ley of pearl-ashes and soft water, and
add as much unslaked lime as it will take up ; stir it toge-
ther, and then let it settle a few minutes ; bottle it, and
stop close; have ready some water to lower it as used,
and scour the part with it. If the liquor should lie long
on the boards, it will draw out the colour of them ; there-
fore do it with care and expedition.

To clean Stone Stairs and Halls.

Boil a pound of pipe-maker’s clay with a quart of
water, a quart of small beer, and put in a bit of stone blue.
Wash with this mixture, and when dry, rub the stones
with flannel and a brush.

To blacken the fronts of Stone Climney-pieces.

Mix oil-varnish with lamp-black, and a little spirit of
turpentine to thin it to the consistence of paint. Wash
the stone with soap and water very clean ; then sponge
it with clear water; and when perfectly dry brush it
over twice with this colour, letting it dry between the
times. It looks extremely well. The lamp-black must
be sifted first.

To take Stains out of Marble.

Mix unslaked lime in finest powder, with the stronger
soap-ley, pretty thick; and instantly, with a painter’s
brush, lay it on the whole of the marble. In two months’
time wash it off perfectly clean ; then have ready a fine
thick lather of soft soap, boiled in soft water ; dip a brush
in it, and scour the marble with powder, not as common
cleaning. This will, by very good rubbing, give a beau-
tiful polish. Clear off the soap, and finish with a smooth
hard brush till the end be effected.

To take Iron Stains out of Marble.

An equal quantity of fresh spirit of vitriol and lemon-
juice being mixed in a bottle, shake it well; wet the
2D

e
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spots, and in a few minutes rub with soft linen till they
disappear.

To preserve Irons from Rust.

Melt fresh mutton-suet, smear over the iron with it
while hot ; then dust it well with unslaked lime pounded,
and tied up in a muslin. Irons so prepared will keep
many months. Use no oil for them at any time, except
salad oil, there being water in all other.

Fire-irons should be kept wrapt in baize, in a dry
place, when not used.

Another way.

Beat into three pounds of unsalted hog’s lard, two
drams of camphor, sliced thin, till it is dissolved : then
take as much black-lead as will make it of the colour of
broken steel. Dip a rag into it, and rub it thick on the
stove, &c., and the steel will never rust, even if wet.
When it is to be used, the grease must be washed off with
hot water, and the steel be dried before polishing.

To take Rust out of Steel.

Cover the steel with sweet oil well rubbed on it, and
inforty-eicht hours use unslaked lime finely powdered,
to rub until all the rust disappears.

To clean the Back of the Grate, the inner Hearth, and
the Fronts of Cast-Iron Stoves.

Boil about a quarter of a pound of the best black-lead
with a pint of small beer and a bit of soap the sizeof a
walnut. When that is melted, dip a painter’s brush,
and wet the grate, having first brushed off all the soot
and dust; then take a hard brush and rub it till of a
beautiful brightness.

Another way to clean Cast-Iron and Black Hearths.

Mix black-lead and whites of eggs well beaten toge-
ther : dip a painter’s brush, and wet all ov er; then rub
it bright with a hard brush.

i o
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To take the Black off the bright Bars of polished stoves
in a few minules.

Rub them well with some of the following mixture on
a bit of broad-cloth ; when the dirt is removed, wipe them
clean, and polish with glass, not sand-paper.

The mixture—Boil slowly one pound of soft soap in
two quarts of water to one. Of .this jelly take three

or four spoonsful, and mix to a consistence with emery,
No. 3.

To clean tin Covers and patent pewter Porler-pots.

. Get the finest whiting, which is only sold in large
cakes, the small being mixed with sand ; mix a little of
it powdered, with the least drop of sweet oil, and rub
well, and wipe clean; then dust some dry whiting in a
muslin bag over, and rub bright with dry leather. The
Jast is to prevent rust, which the cook must be careful to
guard against by wiping dry, and putting by the fire
when they come from the parlour ; for if but once hung
up without, the steam will rust the inside.

To prevent the creaking of a Door.
Rub a bit of soap on the hinges.
A strong Paste for Paper.

To two large spoonsful of fine flour, put as much
pnunded rosin as will lie on a shilling ; mix with as much
strong beer as will make it of a due consistence, and boil
half an honr.  Let it be cold before it is used.

Fine Blacking for Shoes.

Take four ounces of ivory black, three ounces of the
coarsest sugar, a t.l.hle-apumlful of sweet oil, and a pint
of small beer-; mix them gradually cold.

2D 2
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BILLS OF FARE, FAMILY DINNERS, &e.

BILLS OF FARE, &c.
List of various Articles in Season in different Months.
JANUARY.

Poultry.—Game. . Pheasants. . Partridges. . Hares. .
Rabbits . . Woodcocks . . Snipes . . Turkeys. .Capons. .
Pullets. . Fowls. . Chickens. . Tame Pigeons.

Fish.—Carp. . Tench ,.Perch . .Lampreys. .Eels. .
Crayfish. .Cod. . Soles. . Flounders. . Plaice. . Turbot. .
Thornback. .Skate . . Sturgeon . . Smelts .. Whitings. .
Lobsters. . Crabs. . Prawns. . Oysters.

Vegetables.—Cabbage. . Savoys. . Colewort.. Sprouts
. « Broccoli..Leeks. . Onions. . Beet..Sorrel. .Chervil..
Endive. .Spinach..Celery..Garlic..Scorzonera..Pota-
toes. . Parsnips..Turnips.. Broceoli, white and purple..
Shalots. . Lettuces. .Cresses. . Mustard . . Rape . . Sal-
safy . . Herbs of all sorts, dry, and some green .. Cu-
cumbers. . Asparagus and mushrooms to be had, though
not in season.

Fruit. —Apples. . Pears. . Nuts.. Walnuts. . Medlars
. Grapes. -

FEBRUARY AND MARCH.

Meat, Fowls, and Game, as in January, with the ad-
dition crt ducklings and chickens ; which last are to be
buun'htmLumlun most, if not all, tllL}LM but very dear.

Fish—As the last two months ; ; except that cod is
not thought so good from February to July, but may
be buught.

Vegetables.--'The same as the former months, with the

addition of Kidney-Beans.
Fruit.—Apples. . Pears. . Forced Strawberries.
SECOND QUARTER.—APRIL, MAY, AND JUNE.
Meut.—Beef. . Mutton. .Veal. . Lamb. . Venison, in

June.
Poultry.—Pullets. ,Fowls. . Chickens. . Ducklings..

Pigeons. . Rabbits, . Leverets.
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Fish.—Carp. .Tench. .Soles. .Smelts. . Eels..Trout
.. Turbot.. Lobsters. .Chub .. Salmon .. Herrings ..
Crayfish., Mackerel. . Crabs. . Prawns. . Shrimps.

Vegetables.—As before ; and in May, early Potatoes. .
Peas. .Radishes. .Kidney-Beans. . Carrots. . Turnips..
Early Cabbages..Cauliflowers.. Asparagus.. Artichokes
. . All sorts of Salads, forced.

Fruit.—In June ; Strawberries..Cherries. . Melons. .
Green Apricots. . Currants and Gooseberries for Tarts.—
In July; Cherries..Strawberries. .Pears .. Melons..
Gooseberries. . Currants. . Apricots. . Grapes .. Necta-
rines, and some Peaches.— But most of these are forced.

THIRD QUARTER.—JULY, AUGUST, AND SEPTEMBER.

Meat as before.

Poultry—Pullets. . Fowls .. Chickens .. Rabbits..
Pigeons..Green Geese..Leverets..Turkey Poults.—
Two former months, Plovers..Wheatears. .Geese in
September.

Fish.—Cod. . Haddock. . Flounders. . Plaice'. . Skate
Thornback. .Mullets. . Pike. .Carp. . Eels .. Shell-fish,
except Oysters. . Mackerel the first two months of the
quarter, but not good in August.

P'lrtn[iire-*-uhuntmcr berrma the first of September ;
what is therefore used before is poached.

Vegetables.—Of all sorts, Beans.. Peas .. French
Beans, &ec. &c.

Fruu. In July; Strawberries. . Gooseberries. . Pine-
Apples . . Plums, various. . Cherries. . Apricots. . Rasp-
berries. . Melons. . Currants. . Damsons.

In August and September, Peaches.. Plums.. Figs..
Filberts. . Mulberries . . Cherries.. Apples.. Pear-. i
\eatarmes. . Grapes.—Latter mnnihs-:, Pines, Melons. .
Strawberries. . Medlars and Quinces in the latter month
.. Morella Cherries. . Damsons, and various Plums.

OCTOBER.

Meat as before, and Doe=Venison.

Y
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Poultry and Game.—Domestic fowls as in former
quarter.. Pheasants from the Ist of October.. Partridges
. . Larks. . Hares. . Dotterels.—The end of the month,
Wild-Ducks. . Teal. . Snipes. . Widgeon. . Grouse.

Fish.—Dories..Smelts. . Pike. . Perch®.. Holibets. .
Brills. . Carp. .Salmon-Trout . . Barbel .. Gudgeons. .
Tench. . Shell-fish. :

Fegetables—As in January, French Beans, last crops
of Beans, &ec.

Fruit. -—Pmehes .. Pears. . Figs. . Bullace. . Grapes
.- Apples. . Medlars. . Damsons. . Filberts . . Walnuts. .
Nuts. ,Quinces. . Services. . Medlars.

NOVEMBER.

Meat.—DBeef. .Mutton. .Veal. . Pork. . House Lamb
« . Doe-Venison. .Poultry and Game as the last month.

Fish as the last month.

Vegetables.—Carrots . . Turnips . . Parsnips . . Pota-
toes. . Shu rets. .Scorzonera..Onions. . Leeks. . Shalots
..Cabbage. . Savoys . . Colewort .. Spinach . . Chard-
Beets .. Chardoons. . Cresses. .Endive.. .Celery.. Let~
tuces. .Sahtl Herbs. . Pot-Herbs.

- PFruit—DPears. . Apples. . Nuts ... Walnuts . . Bullace
. . Chestnuts. . Medlars. . Grapes.

DECEMBER.

Meat—DBeef. . Mutton. . Veal. . House Lamb .. Pork
and Venison.
 Poultry and Game.—Geese. .Turkeys .. Pullets..
Pigeons. . Capons. . Fowls. . Chickens.. Rabbits.. Hares

. . Snipes. . Woodcocks . . Larks. . Pheasants.. Partridges
. .Sea. Fowls. . Guinea-Fowls . . Wild-Ducks . . Teal. .
Widgeon. . Dotterels. . Dun-birds. . Grouse.

Fish.—Cod. . Turbot. . Holibets. . Soles. . Gurnets. .,
Sturgeon. . Carp..Gudgeons. . Codlings. . Eels. . Dories
. . Shell-fish.

Vegetables—As in the last mouth. Asparagus forced,
&e.

Fruit as the last, except Bullace.
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FIVE DISHES.
Knuckle of Veal stewed with Rice.
Bread and Butter
Pudding.
Loin of Pork roasted.

Apple Sauce. Potatoes.

Peas Soup.
Remove— Boiled Fowl.
Oyster Sauce.
Apple-pie. _
Roasted Beef. Brocceoli.
Benton Sauce.

Potatoes.

Pig Souse fﬁed in Batter.
(Remove for Yorkshire Pudding.)
Peas Soup.

Potatoes Roasted Veal.

Salad.

Hessian Ragolit.
Stewed Beet Hessian Soup

and Onions. of the above.
Leg of Lamb Roasted.

Potatoes.

Beef Podovies.
(Remove.— Curd Pudding.)

Mashed Potatoes _ Carrots
grilled. Mutton Broth. and Turnips.

Neck of Mutton.

Broiled Haddocks stuffed.
Light Suet Carrots
Dumplings. and Turnips.
Round of Beef.
Crimped Cod.
Gooseberry Jerusalem
Salad - Pudding. Artichokes.
Leg of Mutton.

Potatoes
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51X DISHES.

Spitchcock Eels.
(Remove— Chine of Lamb in Cresses.)
Stewed

Potatoes. Damson Pudding. Caxrols

Cold Beef.

Scrag of Veal smothered with Onions.
(Remove—a Fruit Pie.)
Mashed Potatoes
trimmed with

: : Peas Soup. Broccoli.
small slices of
Bacon.
Hashed Hare.
Half Calf’s Head, grilled.
(Remove— Pie or Pudding.)
Tongue Bacon.

Carrot Soup.

Saddle of Mutton.
(Potatoes and Salad on side table.)

and Brains. Greens round.

Boiled Neck of Mutton.

‘;f oung Baked Plum Pudding. Turnips.
Irecns.

Currie of dressed Meat in Casserole of Rice.

R—— —

Edgebone of Beef.

Vegetable Soup.

Carrots. Pulled Tuskey or Fowl, Greens.
Leg broiled.
Boiled Fowls.
(Remove—Snowballs.)
Polings Patties of Greens ,ﬂ"d,
A dressed Meat. mashed Turnips.

Chine of Bacon Pork, boiled.
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SEVEN DISHES.
Salmon and fried Smelts.

Macaroni _ ‘ ‘
Pudding. Stewed Celery.
Giblet Soup.

Potatoes. Veal Patties.

Roast Beef.

Leg of Pork boiled.

Peas Pudding. Bread Sauce.
Onion Soup.
Turnips Plum Pudding,
and Potatoes. baked.

Large Fowl, dressed as Turkey.

Minced Veal,
garnished with fried erumbs.

Small Meat Hot Apple Pie, Potatoes.
Pie. in change for Soup. in a Form,
Stewed Onions. Beans and Bacon.

Saddle of Mutton.

FOUR AND FIVE,
(FIRST COURSE.)
Soup.
Carrots. Mashed Turnips.
Bouiliie.
(SECOND COURSE.)
Fricassee of Sweetbreads.

Mushrooms :
emon Pu o, 3.
el L dding ~ Pea
Green Goose,
(FIRST COURSE.)
Mackerel broiled, with Herbs.
Greens a1
Bacon. Butter. 1s and

Carrots.

Boiled Chickens.
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(SECOND COURSE.)
Beef Cecils.

Salad. . Fruit Pie. i SR

Fore-quarter of Lamb roasted.

SEVEN AND SEVEN,
(FIRST COURSE.)
Broiled Salmon.

(Remove—Chine of Pork.)

Stewed Mince
Spinach.. Pies.
Peas Soup.

Oxford Peas
Dumplings. Pudding.
Fillet of Veal.

(Potatoes and mashed Turnips on side table.)

(SECOND COURSE.)
Ragolit of Palates.

Orange Fool. Potted Beef.

Curd Star with whip.
Collared Eel. Stewed Pears.
Pheasant.
(Bread-Sauce on side table.)

(FIRST COURSE.)
Cod’s Head and Shoulders.
(Remove—boiled Turkey.)
Currie of Patti
atties,
Rabbit. SRl

Giblet Soup.
Boiled Neck

: of Mutton,
Eel Pie. 7 Bones.
Small Leg of Pork.
Four Small Dishes of Vegetables may be put round the
Soup, or two served at the side table.
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(SECOND COURSE.)
Fricandeau.
Orange Pudding. Scraped Beef.
Lemon Creams.
Anchovy Toast. Tarts.
Teal, or other wild Fowls.
SEVEN AND NINE.
(FIRST COURSE.)

Pepperpot.
Brocceoli. Tongue braised.
Hunter’s pudding.
Chickens Celery,
boiled. dished in a Pyramid.

Saddle of Mutton.
(Greens and Potaloes on the side table.)
(SECOND COURSE.)
Roasted Partridges.

Almond Potted
Cheesecakes. Cheese.
Celery in Raspberry Chardoons
White Sauce. Cream. stewed.
Collared beef. Lemon-pudding.
Hare.

NINE AND SEVEN.
(FIRST COURSE.)
Stewed Carp.

Chickens. Cheek
Parsley of Bacon.
Butter. Butter.
Cod-sounds Rabbits
white. LEREE F and Onions.
Currant .
Selly: Gravy.
Stewed | Cutlets
Pigeons. Maintenon.

Green Peas cﬁ[ﬂl]]
(Remove— Haunch of Venison.)
(Vegetables on side table.)
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(SECOND COURSE.)

o Sweetbreads.

ushrooms : Blamange in

stewed. Sauce Robart. small forms.
Trifle.

Currant Tart
with Custard.

Stewed

Bread Sauce.
Cucumbers.

Roasted Partridges.

NINE AND ELEVEN ; AND A REMOVE.
(FIRST COURSE.)

Turbot.
(Remove— Chickens.)
Palates. Liver and Lemon Sauce. Lamb’s Frv.
French " Tonaue
Pie. Carrot Soup. in Tuﬁ‘nips.
Veal Rabbit brown

: Butter. ap el
Olives. in Fricassee.

Edgebone of Beef.
(Fegetables on side table.)
(SECOND COURSE.)
Wild Fowl.

Stewed French Lobster in

Pipkins. Beans. Fricassee Sauce.

Scalloped Solid Syllabub Stewed

Oysters. in a glass dish. Mushrooms.

Crayfish Piis. Apricot Tn rt,

in Jelly. open cover.
Goose.

NINE D'SHES, TWO REMOVES, AND ELEVEN.
(FIRST COURSE.)

Fish.
(Remove—Stewed Beef)
Oxford Dumplings. (. Fricandeau.
Small Hﬂm.p | WL At Turkey boiled.
Lamb Steaks Oyster Sauce.
round Potatoes. Lobster Patties.
Fish.

(Remove—Saddle of Mutton.)

-

=B i e L
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(SECOND COURSE.)
Sweetbreads larded.
French beans,

Lol g Orange Jelly. Prawns.
: . Sago
Open Tart. Raspberry Cream. Pudding.
S
Lobster. Form. , te*:ved
Mushrooms.

Green Goose.

(FIRST COURSE.)

Fish.
(Remove— Hashed Calf’s Head.)
Rabbit and Onions. Sauce. Lamb’s Fry.
Macaroni Transparent Beef-steak
Pudding. Soup. Pie.
Veal Butt Stewed Pigeons
Cutlets. b with Cabbage.
Fish.
(Remove—Sirloin of Beef.)
(SECOND COURSE.)
Chickens,
Cheesecakes. Stewed Lobster.
Raspberry Cream.
Peas. Trifle. Asparagus.
Lemon Cream.
Macaroni. Apricot open Tart.
Ducklings.
ELEVEN AND NINE.
(FIRST COURSE.)
Fish.
(Remove— Ham glazed.)
Pigeons Giic Sweetbreads
Stewed. o e orilled.
Gravy Soup.
Tongue. Beef-steak Pie,
Butter.
Boiled Mutton. Boiled Chickens,

Fillet of Veal.
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(SECOND COURSE.)

. Pheasant.
Raspberry Tartlets. Bread Sauce. Artichokes.
Collared Eel. Plateau. Collared Beef.
Stewed Gravy and Jelly Stewed
Celery. ' for Hare. ' Pears.
Hare.

ELEVEN AND ELEVEN.
(FIRST COURSE.)
Stewed Beef.
Oxford Puddings. White Soup.  Veal Fricandeau.

Ham Turkey.
braised. Oyster Sauce.
Lamb Steaks. Fish. Lobster
Potatoes. Saddle of Mutton. . Patties.

(SECOND COURSE.)
Sweethreads,

%lﬁ ighﬁfsz.:i Orange Jelly. Prawns.
Open | Whipped Muffin
Tartlet. . Cream. Pudding.

Anchov kT Stewed

'.[‘«:l:l-s,t.}r . Wine Roll. Mushrooms.

Green Goose.

ELEVEN AND ELEVEN, AND TWO REMOVES.
( FIRST COURSE.)

Salmon.
(Remove—DBrisket of Beef stewed, and high Sauce.)
Cauliflower.
Fry. Shrimp Sauce, Pigeon Pie.
Stewed ICE EOY Stewed Peas
Cucumbers- I BIEN e and Lettuce.
: Potatoes.
Cutlets Veal Olives

d " Anchovy Sauce. :
Maintenon. - braised.

Soles fried.
(Remove— Quarter of Lamb roasted.)
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(SECOND COURSE.)

Young Peas.

Coffee Cream. Ramakins.
Lobster.
Raspberr : Orange
Tgrt. y Trifle. Tour?.
Grated Beef.
Omelet. Roughed Jelly.
Ducks.

LONG TABLE ONCE COVERED.

Fish.

One Turkey or
Two Poults. Blamange.

Mock Turtle Soup.

Fruit Tart.

TR .Sweetbreads
RIS larded.
Mashed Fur1}1ps, Jerusalem Artichokes Stewed
Carrots thick Biiign a1 :
fricasseed. Spinach.
round. .
Crayfish. Savoy Cake. Drded Salmon

in Papers.
Macaroni Pudding.
Ham braised. Trifle. Chickens.
Freuch Pie.
Casserole of Rice :
with Giblets. Picked Crab.
Stewed Celery.
Sea Cale. Young Sprouts.
Apple Pie and Custard.
Ox Rumps, and
Spanish Onions.
Rich White Soup.
Jelly Form. Cheesecakes.
Fish.
(Remove— Venison, or Loin of Veal.)

Fricandeaun.



416 DOMESTIC COOKERY.

GENERAL REMARKS ON DINNERS.

Things used at first Courses.—Various Soups. . Fish,
dressed many ways . .Turtle .. Mock Turtle .. Boiled
Meats and stewed..Tongue..Ham..Bacon..Chawls
of Bacon, Turkey and Fowls, chiefly boiled..Rump,
Sirloin, and Ribs of Beef roasted..Leg, Saddle, and
other roast Mutton. . Reast Fillet, Loin, Neck, Breast,
and Shoulder of Veal..Leg of Lamb..Loin..Fore-
quarter..Chine.. Lamb’s-head and Mince.. Mutton,
stuffed and roasted. . Steaks, variously prepared..Ra-
gouts and Fricassees.. Meat Pies raised. and in Dishes..
Patties of Meat, Fish, and Fowl..Stewed Pigeons. .
Venison. . Leg of Pork, Chine, Loin, Sparerib. . Rab-
bits. . Hare, .Puddmﬂ‘s, boiled and baked. . Vegetables,
boiled and stewed. . Calf’s Head different w ays. .Pig’s
Feet and Ears different ways..In large dinners, two
Soups and two dishes of Fish.

Things for second Courses—Birds; and Game of all
sorts, .Shell Fish, cold and potted . . Collared and potted
Fish. . Pickled ditto. . Potted Birds. . Ribs of Lamb
roasted . . Brawn. .Vegetables, stewed or in sauce. .
French Beans..Peas. . Asparagus. . Cauliflower.. Fri-
cassee, .Pickled Oysters. .Spinach, and Artichoke bot-
toms. . Stewed Celery, . Sea Cale. . Fruit Tarts. . Pre-
served-Fruit Tarts. .Pippins stewed. .Cheesecakes, vari-
ous sorts. .All the list of sweet dishes, of which abun-
dance are given from page 266 to 296,with directions for
preparing them ; such as Creams, Jellies, and all the
finer sorts of Pud-:lmg-., Mince Pies, &c...Omelet..
Macaroni . . Oysters in Scallops, stewed or pickled.

Having thus named the sorts of things used for the
two courses, the reader will think of many others. For
removes of Soup and Fish, one or two joints of Meat
or Fowl are served; and for one small course, the ar-
ticles suited to the second must make a part. Where
Vegetables and Fowls, &e.; are twice dressed, they add
to the appearance of the table the first time; three
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sweet things may form the second appearance without
oreat expense.

The Bills of Fare which have been given from page
404 to 415 may be modified at discretion.

In some houses, one dish at a time is sent up with
the vegetables or sauces proper to it, and this in sue-
cession, hot and hot. In others, a course of Soups, and
Fish : then Meats and Boiled Fowls, Turkey, &c., Made
Dishes and Game follow ; and lastly, Sweet Dishes : but
these are not the common modes.

It is worthy of observation here, that common cooks
do not think of sending up such articles as are in the
house unless ordered; though by so doing, the addition
of a collared or pickled thing, some Fritters, fried Pat-
ties, or quick-made Dumplings would be useful when
there happen to be aceidental visiters : and at all times
it is right to better the appearance of the table rather
than let things spoil below, by which the expense of a
family is more increased than can be easily imagined.
\fen'etahlea are put on the side-table at large (!.I'Illl{i'[":,
as likewise sauces, and servants bring them round : but
some inconveniences attend this plm and, when there
are not many to wait, delay is occasioned, besides that
by awkwardness the clothes of the company may be
spoiled. If the table is of a due size, the articles al-
luded to will not fill it too much.

Note.—Any of the following things may be served as
a relish, with the cheese, -.tflﬂ] {Iumer—BaLEd or
plckled Fish done high..Dutch pickled Herring.
Sardinias, which eat like anchovy, but are larger.
Anchovies . . Potted Char ..Ditto Lampreys. Puttml
Birds made high. . Caviare and Sippets of Toast. .
Salad. . Radishes. . French Pie.. Cold Butter. . Potted
Cheese. . Anchovy Toast, &c. Before serving a Dutch
Herring, it is usual to cut to the bones without dividing:,
at the distance of two inches, from head to tail.

2 E
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SUPPERS.

Lot suppers are not much in use where people dine
very late. When required, the top and bottom, or either,
may be Game..Fowls..Rabbit. .Boiled Fish, such as
Soles, Mackerel. . Oysters stewed or scalloped. . French
Beans. .Cuuliflower or Jerusalem Artichokes, in white
Sauce. . Broceoli with Eggs. . Stewed Spinach and ditto

. Sweetbreads. . Small B]rda. . Mushrooms . . Potatoes
. . Scalleps, &c...Cutlets. . Roast Onions. . Salmagundi

. Buttered Eggs on Toast..Cold Neat’s Tongue—
Ilam ..Collared things. . Hunter’s Beef sliced. . Rusks
battered, with Anchovies on..Grated Hung Beef with
Butter, with or without Rusks. .Grated Cheese rouud,
and butter dressed in the middle of a plate. . Radishes
ditto. . Custards in glasses with "“I]'J'}}Et'-u Oysters cold
or pickled. . Potted Meats. . Fish. . Birds. .C heese, &c.

.Good plain Cake sliced..Pies of Birds or Fruit..
Crabs. . Lobsters. . Prawns. . Crayfish. . Any of the list
of sweet things. . Fruits. A Sandwich set with any of
the above articles, placed at a little distance from each
other on the table, looks well ; without the tray, if
preferred.

The lighter the things, the better they appear, and
olass intermixed has the best effect. Jellies, different
coloured thmrﬂa, and flowers add to the beauty of the
table. An elegant supper may be served at a small
expense by those who know how to make trifles that
are in the house form the greatest part of the meal.




INDE X,

Acips, stains caused by, in linen,
various ways of taking ont,393
Adulterations in the making of
bread, how to detect, 336
Ale, very fine Welsh to brew,
336
. » or strong beer, to brew, 339
.+ to refine, 340
Almack, 315
Almond pudding, 210 ; another,
210
.o - small, 211
custard, 205
..  cheesecakes, 207 ; two
other wavs, 207
5k cream, 275
Amber pudding, a very fine, 213
American flour, management of,
in making bread, 334
Anchovies, to choose, 161
.. to keep, when the li-
quor dries, 161
.. Ssauce, 158
s toast, 318 3
way, 318
.. essence of, 161
.+ to make sprats taste
like, 162

another

"~ Angelica, candied, 315

Apple dumplings, or pudding,
233
.. trifle, 271
P (1)
.+« marmalade, 308
.« - jelly, to serve at table,
281 ; another, 281
.. jelly for preserving fruits,
300
.+ Wpie, 196 _
.. pudding, baked, 218

Apple puffs, 202
.« sauce for goose and roast
pork, 154
.. and rice, souffle of, 2606
.. dried; 309
.. red, in jelly, 309
.« &la Cremone, 282
.. topreserve Siberian crab,
309
to scald codlin, 282
to keep codlins [or seve-
ral months, 299
. stewed golden pippins,
282
.. water for the sick, 382
Apricots, in brandy, 304
«. o dry, in half, 304
.. a beautiful preserve of,
303
to preserve green, 303
’is - in jelly, 308
.. apple jelly, to preserve
i, 309
cheese, 291
»+ Jam, 304
pudding, an excellent
one, 228
Arrow-root pudding, 230
a . jelly, for the
sicle, 372
Artichiokes, boiled.(French), 251
.o fried, (I'rench), 251
i to dress, 250
hottoms, 255
Jerusalem, 255
hottoms, to keep for
winter, 265
Articles 1n season in the diffe-
rent months, lists of them, 404
Asparagus, to boil, 254
2e2



420

Asparagus, fnr-::ed, 255
Asses’ milk, 379
. artificial, three ways
of making, 379

Bacon, to choose, 32
.. the manner of enring
Wiltshire, 99 ; another
way, 99
Bamboo, English, 173
Barberries, to prepare, for tart-
lets, 291
ud to keep, in bunches,
291
=t drops, 295
Barley broth, Scoteh, 137
.. pudding, 214
.« water, 381 ; another way,
381
.+ gruel, 380
Batter pudding, 219
- .« with meat, 219
Beans to dress, 258
.. fricasseed Windsor, 258
.+ French, 258
_— .o to pickle, 175
« . topreservefor winter,265
.+ (green), pudding, 219
Bechamel, or white gravy, 145
Beef, to choose, 31
.. to keep, 39
.. to salt, for eating imme-
diately, 39
.. to salt red ; which is ex-
tremely good to eat fresh
from the pickle, or to hang
to dry, 40
to preserve, for a length
of time. without salt, 40
the Dutch way to salt, 40
escarlot, to eat cold, 41
A la mode, 41
i la rovale, 41
.. a fricandeau of, 42
to stew a rump of 42;
another way, 43
.+ rump roasted, 43
rump en matelotte, 43
.. stewed brisket, 44

INDEX.

Beef, to press, 44
. to make hunter's, 44
.. anexcellent mode of dress
ing, 45
.« collared, 45
.. steaks, to dress, 46
and oyster sauce 46
Staffordshire, 46

& LI

A= . Italian, 46
. . rolled, 47

als . » of underdone meat,
47

. W pil‘!, 182

and oyster pie, 182

.+ .. pudding,223;baked,
2323

«+ collops, 47

.. palates, 48

. .« to pickle, 48

.o pctted three ways, 48, 49

.. to dress theinside ﬂfacold
sirloin of, 49

.. todress the inside of asir-

loin of, to taste like a hare, 49

.« another way to dress the
inside of a sirloin of, 50

.. fricassee of cold roast, 50

.+ to dress cold, that has not
been done enough, called
beef-olives, 50

.« to dress the same,
sanders, 51

.. to dress the same, called
cecils, 51
. minced, 51

«. hashed, 51

.+ round of, 532

«« Welsh, 52

.+ @ la vinaigrette, 52

.. pasty, to eat as well as
venison, 196

.« patties, or podovies, 201

.. a pickle for, that will keep
for years, 98

. . roast, Benton sauce for
hot or cold, 153

.» and cabbage soup, as in
Scotland, 136

» « heart, 54

called
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Beef broth, for the sick, 370
«s tea, 372
Beer (strong), to brew, 339
(table), excellent, 340
.+ torefine, 340
Beet-root, different ways of
using, 263
.- to preserve, to eat in
winter, 265
Benton-sauce, for hot or cold
roast beet, 153
.. tea cakes, 329: another
sort, as biscuits, 329 ; an-
other sort, 329
Bills of fare, &c. 404
Birds, a very economical way of
potting, 119
.. small, to dress, 118
Biscuits, orange, 294
.. cake, 239
.. pudding, 217 ; another,
217
of fruit, 313
.+ hard, 337
« . plainand very crisp,338
«+  Oliver's, 388
Black caps, two ways of making,
283
.. puddings, three kinds, 93,
HE!
Blacking, for shoes, fine, 403
Blanch, directions how to, 106
Blancmange, or Blamange, 270
Boards, to give a beantiful ap-
pearance to, 400
to extract oil from, 401
Bockings, buck-wheat fritters
called, 236
Boerhaave's (Dr.) sweet butter-
milk for the sick, 383
Braise, directions how to, 106
. . chickens braised, 113
Brandy pudding, 229
s cream, 273
.« grapesin, 302
«+  apricots or peaches in,
304
cherriesin, 307
raspberry, 348

-
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Brawn, to choose, 32
.. tomake excellent mock,
89; another, 90
.+ to keep, the Cambridge
way, 91
.+ souse for, 91
Bread, to make, 333
.. management of Ameri-
can flour for making, 3354
Rev. Mr. Haggat's eco-
nomical, 334
.. wheat and rice, 335
.. French, 335
to discover whether it
has been adulterated with
whiting, or chalk, 336
.« to detect bones, jalap,
I ashes, &c., in, 336
cake, common, 3206
.. pudding, boiled, 216
. » another and richer,

L

217
. .. little, 215
"+« andbutter pudding, 211;
: another, 212
| .. brown, pudding, 217
,l «» Dbrown, ice, 285
.. Sauce, 152
+» Cheesecakes, 2006
Brentford rolls, 336
' Brewery (home), 338
Brocceoli, to dress, 257
and buttered eggs, 257
Broth, Scotch mutton, 137
.« Scotch barley, 137
chicken, 141
e ..  forthesick, 374
.» veal, 141
a very nourishing,

370
" beef, mutton, and veal,
for the sick, 370
calves' feet, two ways,
371
eel, 44
.. . forthe sick, 371
.. tench, 372
a quick made, for the

L]

sick, 370
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Broth, a clear, that will keep
long, 369
.. @ very supporting one
against any kind of weak-
ness, 370
Brown-bread pudding, 217
ice, 215
Browning, to colour and flavour
made dishes, 162
Bubble and squeak, 57
Buck-wheat  fritters,
Bockings, 236
Bun, a good piam one, 331
.« richer, 331
.. Madeira, 331
Burnt cream, two ways, 273
Butter, to clarify, for potted
things, 118
.« tomelt, 159
.+ cold, to serve, 319
.« orange, 254
.. Observations respecting
it, in the dairy, 358
.. tomake, 358
»+ topreserve, 359
.. to preserve, in pans, lor
winter use, 309
.. Wwhey, to manage cream
for, 360
..  tochooseat market, 361
Buttered rice, 266
«+ Jlobsters, 27
.. prawns and shrimps,28
.+ epgs, 319
.. oranges, 292
.. orange-juice, 293
Buttermill, 360

called

i with bread, or with-
out, for the sick, 382

.o Boerhaave's  sweet,
383

- pudding, 230

Cabhages, small, to keep for the
winter, 2v)

e stewed, 255
. red, to pickle, 1706
i .« to stew, 258; two

other ways, 259

INDEX,

Cakes, &c., 319
.+ observations on making
and baking, 319
.+ colouring, to stain, 286
.. lceing for, 319
.+ toice a very large, 241
.. & common, 321
.+ averygood common, 321]
.. an excellent, 321
.+ & very fine, 322
.. Tout drop, 322
. flat, that will LEEp long in
the house good, 323
.. little white, 323
.« little short, 323
.. little orange, 294
.. orange fHower, 294
.. raspberry, 296
plum, 323 ; another wav,
3}4
«» very good common plum,
324
.. little plum, to keep long,
325
.» a good pound, 325
++ _acheap seed, 325 ; ano-
ther, 325
.+ common bread, 326
.. queen, two wavs of ma-
king, 328
.. Marlborough, 323
«s DOwiss, 326
ee  Swiss nﬁ:emuuu. 327
.« Spanish, 3
.. Portugal, 'i f
- Shr ews!m ry. 927
.» Tunbridge, 327
rice, twoways of making,
J"’S
«« YWater, ‘Eb
.. sponge, 329 ; another,
without butter, 329
.o tea; 329
.. Benton tea, 329 ; as Bis-
cuits, 329 : another sort, 329
.« bisenir, 330
«« Yorkshirve, 337
.. excellent fish, 23
.. of dressed meat, 25
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Cakes, trifle, 271
Cale, sea, 264
Cannon, as dressed in
Ireland, 262
Cull’s brains, 69

.. feet, fricasseed, 70 ; an- |

other way, 70

; (French),
243

& # &

corner dish, 70
.+ iN onion or tomata
sauce (French), 243
jelly, 275 ; another
sorg, 250
.. lroth for the
two ways, 371
head, to boil, 67
te hash, 67 ; another
way, 63
fricasseed, 68
to collar, 69
stewed., 69
pie, 183
liver, broiled, 70
roasted, 70
tuil (French), 242
anl lights, todress, 71
vars (French), 244 ; ano-
ther, 244
Calico furniture, to clean, when
taken down in the summer,
396
Camp vinegar, 167 ; another,167
To candy any sort of fruit, 299
Caper sauce, 153
excellent substitute

L 5i{:k,

LI L]
LR LI |
L LI

for, 156
Capers, nasturtiums for, 156
Carmel cover for sweetmeats,279
Carp, to choose, 2
boiled, 21
stewed, 22
baked, 22
sauce for boi'ad, 151
Carpets, to dust, 400
to cienn, 400
Carrier-sauce for mutton, 154
Carrole of rice, 253

another way, for a |

423

Carrots, to boil, 262
to stew, 262
to preserve, to eat in
the winter, 2(5
pudding, 22
. soup, 135
Casserol, or rice-edging, for a
currie, or fricassee, 162
Cast iron, to clean stoves of, -102;
another way, 403
- Caudle for the sick, three ways
of making, 3706
a cold, 376
.. a flour, 376
| .. rice,3706; another, 370
' .. for the sick and lying-in,
357
Cauliflowers, to boil, 256
in white sauce, 257

|

|

| .

I e to dress, with Par-
mesan, 257

: i LO preserve, Lo git 1

the winter, 265
- Caveach, pickled mackerel so
 called, 16
Cecils, 51
LCelery, to stew, 250
Cement {for broken china, 392
Roman, for outside plas-
tering, or brickwork, 392
Chapped hands, paste for, 390
o lips, ointment for, 390
Char, different waysof dressing,
23
Chardoons, various
dressing, 263
Charlotte, a, 23i
Chartreuse, 66
Cheese pudding, 2106
apricot, 291
roast, to come up after
dinner, 317
Welsh rabbit, 317
stewed, 316

of

wWavs

-

.. tloast, 318

.+ damson, 313

.. musselplum, 313

.. observations respecting
| ity in the dairy, 353
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Cheese,to prepare rennet to turn
the milk for, two ways, 354
.+ to make, 355
.. to preserve, sound, 356
.. sage, to make, 350
«« Cream, 356 ; two other
sorts, 3a7
.. rush cream, 357 ;
ther way, 357
«» pufls, 203
Cheesecakes, light paste for, 194

dalld=

b2 to make, 205

o a plainer sort, 205 ;
another way, 206

o orange, 200

a very fine,
crust for, when to be par-
ticularly nice, 194

- potato, 207

S bread, 206

e lemon, 206; ano-
ther, 2006

i almond, 207 ; two

other ways, 207
Cherries, to keep(like currants),
299
.+ in brandy, 307
.. rolled, which taste as
if done in brandv, 307
.« todry, with sugar, 306
.+« without sugar, 307
e .. the best way, 307
.. jam, 308
- pie, 197
Chestnut pudding, 227
Chickens, to pot, with ham, G4

e scallops of, cold, G4
S fricassee of, 111
- to pull, 112 ; another

way, 112
2 to braise, 113

»i currie, 112 ; another
more easily made, 112
- pie, 185

ik .. cold, 183

= and parsley pie, 183
.+  pieraised crustfor, 1578
.. boiled, a very good
sauce for, 149

INDEX.

Chicken broth, 141
for the sick, 371
panada, for the sick,

L ] L

374 h
«» to fatten, in four or
five davs, 364
Chimney-pieces, stone, to black-
en the fronts of, 401
China, broken, a cement for,
492
China-chilo, 81
China-orange juice, to keep, 296
Chocolate, to prepare, 377
i cream, 276
Cider, to refine, 340
Citrons, to preserve, 305
Clary wine, 345
Clouted cream, 278
Cocoa, patent, 378
Cockle (as oyster) sauce, 158
.. ketchup, 169
Cod, to choose, 1
.. observations on
and dressing, 12
«. head and shoulders, 12
.. crimped, 12
.. &tewed, 12
.. Scallops of, 13
«» ourrie of, 13
.. salt, to dress, 14
.+ small stuffing for, 16
.« Ppigy, 179
+» sounds, boiled, 12
broiled, 13
ragout, 13
dressed to look
like small chickens, 13
Codlins, to keep for several
months, 299

huying

L] [ ]

- to scald, 282
- tart, 199
. cream, 276

Coffee, to make, 377
«» cream, much admired, 27
oo K, 377
College, new, puddings, 216
Collops, mutton, 78
o beef, 47
.« Vveal, 63
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Collops, veal, dressed quick, 63
- Scotch, G4
Colouring for soups or gravies,
126
.s to stain jellies, ices,
or cakes, 286
Cookery for the sick, 369
..  for the poor, 384
Cough, extract of malt for, 341
«. soft and fine draught
for those who are weak
and have a, 380
Court bouillon,in which anykind
of fresh fish may be done, 25
Covers, tin, to clean, 403
Cow-heels, various ~ rays  of
dressing, 56
Cows, management of, 351
(anshp wine, excellent, 344
.« mmead, 347
-+ pudding, 229
Crabs, to choose, 3
-« hot, 128
.. dressed cold, 28
Crack-nuts, 330
Cracknels, 330
Cranberries, different ways of
dressing, 229
« . to prepare for tarts, 199
-« Ppudding, 213
.. jelly, 281
.« and rice jelly, 281
Craster, fish sauce a la, 157
Crayfish soup, 142
= in jelly, 28
Creaking of doors, how to pre-
vent, 403
Cream pudding, 232
.« pancakes, 235
.. @ cCream, 272
.. an excellent, 273
«» & substitute for,
with [ruit, 272
.« burnt, two ways of do-
ing, 273 '
.« avery fine Italian, 273
.. sack, 273
.+ brandy, 274
.» rataha, 274

to eat

425

Cream, ratafia, iced, 286
ik lemon, 274
«+  yellow lemon, without
cream, 274
.« white lemon, 275
.« vanilla, 275
.. imperial, 275
.. almond, 275
.. Snow, 2706
«+ coffee, much admired,276
«. chocolate, 276
« . codlin, 276
.. orange, an excellent one,
270
.. raspberry, two ways of
making, 277
.. spinach, 277
.. pistachio, 277 ; another,
278
.. clouted, 278
.« a froth to set on, which
looks and eats well, 278
.+ tomanagein the dau}' for
making whey butter, 360
«. to scald, as in the west
of England, 360
.+ to keep, 360
«» syrup of, 361
.« Cheese, 356
X s ¥ush;
of making, 357
Crickets, to destroy, 396
Crogquant paste for covering
preserves, 192
Croquets, 102
Crusts, raised, for meat or fowl
pies, 178

two ways

for custards or

fruits, 193

. for venison pasty, 101

.. transparent, for tarts,192

.+ excellent short, 193 ; an-
other. 194 : another, not
sweet. but rich, 194

.. a very fine, for orange
cheesecakes, or sweetmeats,
when required to be parti-
cularly nice, 194

See also the article Paste,
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Cucumbers, to stew, 256 ; ano-
ther way, 2506
o and onions sliced, to
pickle, 172
i young, to pickle, 172
ah to preserve the fla-
vour of, for winter salad, and
as a sauce for cold meat, 172
gis to preserve, 312
sk vinegar, 168
Cullis, or brown gravy, 145
Curd pudding, 230
S id hoiled, 251
.+« and cream, 209 ; another
way, 270
.» and whey, Gallino, as in
Italy, 361
.. Dutch, 231
o« fritters, 37
Currants, 1o keep, 299
- dumplings or pud-
dings, 233

. pie, 197

i jelly, red or black, 303
. jam, black, red, or
white, 305

. jellv and jam, as
made in Scotland, 303

_— sauce, the old, for ve-
nison, 154 '

o white, shrub, 350

. water ice, 285

- wine, 342; another
wayv, 343

.. wine, black, very fine,
343

Currie, to make a, 61
.»  powder, to make, 159
«+» chicken, 112; another,
112
.. rice edging for, 162
Custards, raised crust for, 193
.. cheap and excellent, 203
«.« richer, 204
.+ baked, 204 ; another, 204
.. lemon, 204
.. vrange, 205
o+ almond, 205
« . ornamented, 'rench, 278

INDEX.

Custards, a froth to set on,which
looks and eats well, 275
.. pudding, 226
Cutlets, veal, Maintenon, 63 ;
another way, 63
.+ other ways, 63

Dairy, 351
Damsons, to keep, like currants,
220
.. to keep for winter pies,
401 ; another wav, 301;
another, 301
.. dumplings or puddings,
233
.« cheese, 313
Davenport fowls, 110
Deeds, old, a wash to make their
writing legible, 346
Devonshire junket, 256
. svllabub, 256
Dinners, list of family, 407
.. general remarks con-
cerning, 4106
Doors, to prevent, from creak-
ing, 403
Drink, a very agreeable, for the
sick, 380
.. a refreshing, in a fever,
380
. . two others, 380
.. @a most pleasant, 351
.. for a cough, 381
Drops, lemon, 294
.. barberry, 294
.« ginger, agood stomachic,
195
.« peppermint, 295
.. rataha, 295
Ducks, to choose, 103
.. toroast, 113
. to boily 113
.+ tostew, 113
.+ t0 hash, 114
.. wild, to dress, 120
.. sauce for, 151
.o pie, 186
.. management of, in the
poultry-yard, 360
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Ducklings, green sauce for, 151

Duke of Cumberland's pudding,
218

Dumplings, Oxford, 233

suet. 233

apple, 233

L

- currant, 233

e damson, 233

i vest, or Suffolk, 234

b Norfolk, 234

Dun-birds, to dress, 120

Dunelm of cold veal or fowl, |
62

Dutch flummery, 263

pudding, or souster, 214

- -« rice, 215
«s curds, 231
.« sauce for meat, fowl, or
fish, 152
To Dve thelinings of furniture,
&c., 394
.+ oves tolook like York

tan or Limericlk, 395
white gloves a beauti-
ful purple, 395

Eels, to choose, 3
spitcheock, 23
fried, 24
boiled, 24
stewed, as carp,
collared, 24

LN

24

.. roasted, I'rench, 239
.. Ppie, 179

«. Soup, 141

.. broth, 24

for the sick, 371
Eggs, a pretty dish of, 233

buttered, 318

«e Scotch, 319

«« topoach, 318

.« Sauce, 152

.+ wine for the sick, 383

.. little, for turtle, 165

«+« mince pies, 198

.+ different ways of prepar-
ing, for the sick, 374

.« to choose, at market, and

preserve, 564
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Elder wine, 344

white, very much
like Frontiniace, 345

English bamboo, 173

wines, remarks on, 341

Essence of anchovies, 161

Eve's pudding, 218

Extract of malt for coughs, 341

[ ] ()

Family dinners, list of, 407
! . general remarks
on, 416
Feathers, management and care
of, 365

Fish, 1 to 30

to choose, 1

observations on dressing,4

salt, that has been boiled,
to dress, 14
pie, a remarkably fine, 181
sauce for, where cream
is not ordered, 153

gravy, strong, 147

xls
.« Cake, 25

o+ cold, jelly to cover, 148
.. saice, without butter, 157
i .+ i la craster, 157

se «s Bvery fine, 156

white sauce for iricassee
of, 149
Dutch sauce for, 152

w @

.. Stewed or soups, very fine
forcemeat balls for, 163

.» Pontae ketchup for, 165

.. potato wall or edging to
serve round fricassee of, 208

.« soups, two kinds, French,

248
I'lannels,tomakethem keep their
colour, and not shrink, 394
Floating island, 265 ; another
way, 205
Floor-cloths, 399
s to clean, 400
Floors, to dust, 400
Flounders, to choose, 3
i bioiled or fried, 18
Flour, American, management
of, in making bread, 334
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Flour caudle, 376
Flummery, 268
.'d French, 268
- Dutch, 269
o rice, 269
Fondis, 317
Fondue, 317
Fool, gooseberry, 272
.+ apple, 272
++ oOrange, 272
Force, directions how to, 107
Forcemeat, directions for mak-
ing, 162
an ingredients, 163

o to force fowls or
meat, 164
wy for hare oranything

in imitation of it, 164
. for cold savoury pies,
164
.- balls, very fine, for
fish stewed, or fish soups,
on maigre days, 165
for turtle, asat the
Bush Bristol, 165
Fowls, to Lhﬂﬂ"-e-.. l[ld
.. boiled, 109
.. stewed, with rice, 109
.. Troasted, 110
.. broiled, two ways, 110
.. Davenport, 110
«. niceway to dress a, for a
small dish, 110
.. beautiful and excellent
way of dressing, 111
«. a dunelm of cold, 62
.. with trufles, French, 247
.. tolard, 107
.. to force, 107
.. forcemeat for forcing,164
.. sausages of, cold, 102
.. raised crust for, 178
.. gravy for, when there is
no meat to make it of, 146
.o ul any sort, sauce for, 150
.. a good sauce for hiding
the bad colour of, 148
.. cold, sauce ﬁ::r, 150
i .« vinaigrette for, 168

INDEX.

Fowls, mushroom sauce for, 150
¢« white sauce for fricassee
of, 149
«« boiled, lemon white sauce
for, 150
e s another white
sauce for, 150
.. roast, sauce for, 150
«« Dutch sauce for, 152
.. wild, to roast, 120
b «. sauce for, 151 ; an-
other, 151
.+ Mmanagement of,
poultry-yard, 362
.. to fatten, in four or five
davs, 364
237

in the

Frexcu Cookenry,
French beans, to pickle, 175
to dress, 258
ik .. to preserve, to
eat in the winter, 2635
.« bread, 335
.o Hummery, 268
.. milk porridge, 378
.. pie, 188
.. rolls, 336
salad, 2G0
FuLandLau of heef, 42
.l of veal, G4
o = a cheaper,
but equally good one, 635 ;
another way, 65
.. sorrel sauce for, 155
.t tostew sorrel for, 260
Fricassee of fowls, rabbits, &c.,
white sauce for, 149
.. rice edging for, 162
Fritters. 235
.. Oyster, 20
.« Spanish, 236
«+ potato, 230 ;
way, 2306
..  buckwheat, called Bock-
ings, 236
«.  pink-coloured, 237
> plain, 237
b curd, 237
i French, 252
Froth which looks and eats well,

another
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to set on cream, custard, or
trifle, 278
Fruit, tokeep for tarts orfamily
desserts, 302
.. a raised crust for, 193
in jelly, 280
preserved, remark on
using in pastry, 190
to prepare, for children ;
a far more wholesome way
than in pies and puddings,
208
.. substitute for cream, to
eat with, 272
to green, for preserving
or pickling, 298
++» tocandy any sort of, 299
.. apple jelly, for preserv-
ing, 309
«+ biscuits of, 313
.. stains of, how to take
out of linen, 393
Frumenty, Somersetshire, 269
Frying herbs as dressed in Staf-
fordshire, 264
Furniture linings, to dye, of
different colours, 394
«+ calico, to clean, when
taken down for the sum-
mer, 396
Furs, to preserve from the
moths, 304

Gallino curds and whey, as in
Italy, 361

Game, &c., 103 to 124
.« to keep, 118
.+ directions for dressing, 105
.. sonp (French), 243

Garniture in ragout (French),
243

Geese, to choose, 103

to roast, 114

green, sauce for, 151

.. apple sauce for, 154

.« green, pie, 186

.. Staffordshire, pie, 186

«» management of, in the
puultl}' yard, 366
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George pudding, 222
German light puddings or puffs,
215
Giblets, to stew, 114
.. soup, 129
.+ pie, 1806
Gilding, to preserve and clean,
397
Ginger-drops, a good stomachic,
295
.« wine, excellent, 343;
another, 344
Gingerbread, 331
s another sort, 332,
aia a good plain sort,
332
.o a good sort, with-
out hutter, 332
Glaze, without braising, direc-
tions how to, 107 -
Gloss, to give one to fine oak
wainscots, 398
Gloucester jelly for the sick, 373
Gloves, to dye, like York tan or
Limerick, 395
.. white, todve abeautiful
purple, 395
Golden pippins, stewed, 202
Gooseberries, to keep, 300; an-
other way, 300 ; another, 301
trifle, 271
fool, 272
hops, 311
jam for tarts,310;
another, 310
. » white, 310
. pudding, baked,
228

- &
L ]
-

‘e vinegar, 166
Granade, une, 237
Granary, to preserve from in-
sects and weasels, 3906
Grapes, to keep, as in Switzer-
land, 302
«« in brandy, 302
Grates, to keep the backs of, 402
Gravies, 143 to 148
.+ general directions re-

specting, 125
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Gravies, colonring for, 126
.+ aclear brown stock for
gravy-soup or, 126
.+ soup, 131
.. that will keep a week, to
make, 144 ; another, 144
.. Cclear, 145
.. brown, or cullis, 145
.. white, or bechamel, 145
.« rich, 146
.. without meat, 145
.. for a fowl, when there is
no meat to make it of, 146
.. veal, 146
a less expensive, 140
.+ a cheap and good, 147
.. to make mutton eat like
venison, 147
.. strong fish, 147
Grayling, to choose, 3
.+ t0 dress,22
Green to stain jellies,
cakes, 230
To green fruits,
or pickling, 208
Green-gouse pie, 186
Green sauce for green-geese, or
ducklings, 151
(zreengages, to preserve, 312
Ground-rice pudding, 232
- millk, 378
Grouse, to dress, 120
.« soup, 130
Gruel, water, 379 ; anothier, 380
.. Dbarley, 380
Gudgeons, to choose, 3
Guinea-fowl, to dress, 121
. management of, in
the poultry-yard, 367

ices, or

Haddock, broiled or boiled, 16

. stuffing for, 16

o to stew, 16

- to dry, 17

i to cure Finnan, 17
- the Scotch dish of,

called cropped heads, 17
Haggat, Rev. Mr., his economi-
cal bread, 334

for preserving '

INDEX,

Hair, an excellent water to pre-
vent it falling off, and to
thicken it. 391
Halls, stone, how to clean, 306
Hams, to choose, 32
.« tocure 96
.. twoother waysof curing
96, 97

+«« another wav, that givesa
high flavour, 97

.. a method of giving a still
higher flavour, 97

.. apickle for,that will keep
for years, 98

to dress, 98

.. Sauce, 155

Hands, chapped, paste tor, 290

Hangings, paper, to clean, 303

Hares, to choose, 104
.. directions concerning.122
+. Lo rToast, 122

to jug an old, 123
.. broiled and hashed. 123
.+ pie, to eat cold, 158
.. to pot, 123
.. soup, 137
.. forcemeat for, 164

Harrico of veal, 62
of mutton, 76

Harslet, pig's. 93

Hartshorn jellv, 281

Hay, green, to prevent from
firing, 396

Heart, beef, 54

Hearths, cast iron and black, to
clean, 402

Herb pie, 190

pudding, 233
o. frying, the Staffordshire
dish of, with liver, 264
«» Soup, 132
Herrings, to choose, 2
o to smoke, 19
o fried, 19
. broiled, 19
(red), to dress, 20
.+ potted, 19
.h «. (like mackerel),
20
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Herrings, potted (like lohsters),
23

baked, 20

Hessian soup and ragout, 138

Hous's cheeks, to dry, 96

ears, to force, 92

.. puddings, white, 95
ie .. without blood, 95
- .. plainer, 95

.. lard,
Home-brewery, 338
Honey-comb, lemon, 287

.. water, to make, 391
Hops, gooseberry, 311
Hotch-potch, Scotch, 80
winter, 80
an excellent, 80 ;

another, 80
House-lamb stealks, white, 82

++ brown, 82
breast of, §2
Hungary water to make, 390
Hunter's beef, 44
pudding,

& =

L

& &

0a

Ice, how to prepare for iceing,
284
.. Wwater,285
++ +. Currant or raspberry,
285
brown hread, 2
.- colouring for staining, 286
Iced creams, 285
. . ratafia ereams, 286
. punch, as used in Ltaly, 285
Ieeing for tarts, 195
for cakes, 320
to ice a very large cake,
321
Imperial, 347
. cream, 275
In[lul pickle, 171
Indian trifle, 271
Burdwan stew, 84
Ink, black, to make, 391; an-
other way. 391
Irish pancakes, 235
Iron-moulds, to take them out
of linen, 384

e
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Iron stains, to take them out of
marble, 401

Irons, to preserve from rust,
402 ; another wav, 402

Italian beef-steaks, 46

cream, 273

Jam, cherry, 308

.. currant, red, black, or
white, 308

g .. a5 made In Scot-
Eand 308

;_rmmhel ry, for tarts, 310;

another, 310

gooseberry,

another, 311

raspherry, 311

apricot, J04

Jarganel pears, to preserve most
beautifully, 310

Jelly, calf's feet, 279; another,
280

o white, 310 ;

" w

orange, 230

hartshorn, 281

eranherryv, 281

eranberry and rice, 281

apple, to serve at table,
two wavs of making, 281

.« for preserving fruit,
J09

currant, red or black, 308
as made in Scot-

l'm:l.. 308

SAvVOury,
pies, 147

to cover cold fish, 148

fruit in, 280

apricots in, 303

red apples in, 309

colonrings to stain, 286

lemonaude that hasthetla-
vour and appearance of, 351
('T}';z' _ﬁ;a’.-‘rm{'.l'n_.r: gellies are for

the stek.)

for the sick. 372

pork, Dre. Rateliff 's re-
storative, 372

shank, 372

arrow-root, 372

for cold meat
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Jelly, tapioca, 373
Jerusalem artichokes, to dress,
205
ik Gloucester, 373
Jugged hare, 123
Junket, Devonshire, 287

Kebobbed mutton, 80
Ketchup, Pontac, for fish, 108
..  mushroom, 168; an-
other way, 169
. walnut, of the finest
quality, 1G9
- cockle, 169
i lemon, 170
Kidney veal, 70
.+ mutton., 79
.+ pudding, 223
Kitchen pepper, 170
Kringles, 331

Lamb, to choose, 32
-+ leg of, 81
. hind-quarter of, 81
.. fore-quarter of, 81
.+ breast and cucumbers, 81
.. breast of house, 82
.. shoulder of, forced, with
sorrel sauce, 82
. e .. larded (French),
246
i .+ dressed
(French), 246
.« white fricassee of (French),
240
.s Steaks, §2
with cucumbers, 79
house, white, 82
brown, 82

plain

.« Pie, 185
.. cutlets and spinach, 83
.. head and hinge, 83
.. fry, 83
.. sweethreads, 53

a very nice dish of, 84
.. sauce for, 154
Lambstones, fricasseed, 83
o fricassee of, and
sweetbreads, 84

INDEX.

Lampreys. to stew as at Wor-
cester, 24
i to pot as at Worces-
ter, 25
Lard, directions how to, 107
.« hog's, 96
Larks and other small birds, to
dress, 118
Lavender water, to make, 391
Laver, 264
Leek soup, Scoteh, 136
-+ and pilchard pie, 181
Lemons, pickled, 1706
. tart, 199
.. puffs, 203
.« custard, 204
.. cheesecakes, 206; an-
other, 206
.+ pudding, 212
¥ cream, 274
vellow, without
cream, 274
% .. Wwhite, 275
«+  lioneycomb, 287
.. marmalade, 292
.« drops, 294
. topreserve,injelly,304
to keep, for puddings,

+e juice, to keep, 316
..  water, for the sick, 382
.. whey, forthesick, 382
.. Ssauce, 154
..  ketchup, or pickle, 170
Lemonade pudding, to eat cold,
211
to be made a day be-
fore wanted, 350 ; another
way, Jal
«. that has the flavour
and appearance of jelly, 351
s for the sick, 383
Lent potatoes, 267
Light, or German, puddings or
pufls, 215
puffs, excellent, 203
Lights and liver (calf’s), to
dress, 71
Linen, how to take stains of fruit
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or acids out of, 393 ; alsoiron-
moulds and mildew, 394
Ling, salt, to dress, 14
pie, 180
Linings of furniture, to dye of
different colours, 394
Lips, chapped, ointment for, 390
List of different articles in sea-
son 1n each month, 404
Liver, calf’s, broiled, 70

.. roasted, 70
and lights, to dress, 71
the Statfordshire dish of
frying herbs and, 264
.+ Ssanuce, 151
Lobsters, to choose, 3
i to pot, 26
.. to pot, as at Wood's
hotel, 26
.. stewed, a very high
relish, 27
x pu{h‘lm
ol rissoles of, 27
i buttered, 27
.. to roast, 27
- currie of, 27

" "

J-“.l":{ |

i soup, excellent, 142

ik sauce, 158 ; another,
158

pie, 180

patties, 201

salad, 260

Lnnd-:m syllabub, 286

Looking-glasses, to clean, 397

Macaroni,as usually served, 289
two other ways, 289 |
il dressed sweet, a very
nice dish of, 267
. soup, 130

pie, 189
i pudding, 226

milk, 287
Macaroons, 3306
Mackerel, to choose, 2
boiled, 15

broiled, 15

L L

e collared, 16

(French), 239 |
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Mackerel, potted, 16
. .. like lobsters, 26
pickled, 16
e called caveach,
16
- pie, like cod, 179
Made dishes, browning to co-
lour and flavour, 162
Madeira buns, 331
Magnum bonum plums, 315
Mahogany, to give a fine colour
to, 398
.» totakeink out of, 399
Maids, 18
Malt vinegar, 167
.« extract of, for coughs, 341
Mangoes, melon, 173
Marble, to take stains out of, 401
.. to take iron stains out
of, 401
Marlborough cakes, 323
Marmalade, orange, 291
quinee, 313
lemon, 292
M transparent, 202
apple, 308
"Jdrmw pllddln;, 23
i hones, 55
Mead, sack, 347
cowslip, 347
Meat, 30 to 102
« « to choose, 30
.« oObservations on purchas-
ing, keeping, and dressing, 32
to keep hot, 36

L]

-

.+ to force, 124
.« tolard, 107

forcemeat, to force, 164
.+ Dutch sauce for, 152
tomata sauce for hot or
cold, 153
«» cold, vinaigrette for, 168
.« Ppies, raised crust for, 178
Melon mangoes, 173
Melted butter, an essential arti-
cle, rarely well done, 159
Mildew, to take it out of linen,
304

. Milk, to keep in the dairy, 360

2F
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Milk, to prepare rennet to turn
it, in making cheese, 350 ;
another way, 354

«. sagn, rice, Russian seed,
tapioca, vermicelli, or ma-
caroni, 287

.+ coffee, 377

«« ground rice, for the sick,
378

. . - sago, for the sick, 379

.. asses', 379

artificial,

ways of making, 379

.. porridge, 378

+« (French), 378

.« punch, or verder, 349

Millet pudding, 227

Mince pies, 197

without meat, 197

lemon, 198

three

= ¥ ¥

‘e egg, 108
i patties, resembling,
202

Mock brawn, 89
Mock turtle, 127
“a a cheaper way, 127 ;
another, 127 ; another, 128
Moor game, to pot, 119
Morels and truffles, useful to
thicken soups and sauces, 126
serve, in the winter, 265
Mortar, Roman cement, or, for
outside plastering, or brick-
work, 392
Muffins, 337
pudding, 218
Mulled wine, two wavs, 376
Mullets, to choose, 2
.. red, to dress, 18
Mussel-plum cheese, 313
Mushrooms, observations
specting, 254
to dry, 160

re-

- to pot, 161
o to stew, 160

i an excellent way
to pickle, to preserve the
flavour, 175

|
how to pre-

INDEX.

Mushroom ketchup, 168; an-
other way. 169

powder, 160

sauve, verv fine for
fowls or rabbits, 150

Mustard, to make, 159

o another wavy,

for immediate use, 159

| Mutton, to choose, 31

observations on, 72

J .

.
.. to preserve fora length
J of time, without salr, 40
| .. leg of, roasted, 73
g .« boiled, 73
«+ 4alaTurc, 73
.. another mode of divid-

ing a leg of, 74
haunch of, to imitate
venison, 74

- o

s to dress, 74
shoulder of, roasted, 75
stewed with

Queen

sauce for, 154

wie
oysters, 70
Mary's

® E -

«. saddle of, roast, 76
o fillet of, glazed, 706
.+ harnco. 76

.. to hash, 706

.. breast of, 77

s g to collar, 77
oo loin of, 77

T .. rolled, 77
.+ ham, 78

«« collops, 78

«« scallops, 81

cutlets in the Portu-
guese wav, 78

chops, 78

| .. steaks of, and cucum-
hers, 79

L
|

Maintenon, 79

. with French
beans (French), 245

sausages, 100

LI LI ]

o rumps and kidneys, 79
.. kidneys, (French), 245
.« kebobbed, 80

«« China chilo, 81




INDEX.

Mutton pie, 185

.. pudding,223; another,

223
.. pasty, to eat as well as
venison, 196

.. hashed, with herbs,

(French), 245

.« broth, Scotch, 137

for the sick, 370
.. carrier sauce for, 154

Nasturtiums, to pickle, 175
s for capers, 156

National plum pudding, 225
Nelson puddings, 218
New College pudding, 216
New England pancakes, 235
Norfolk punch, two ways, 349,

350

o« dumplings, 234
Nuts, crack, 330

Oak wainscot, fine, to give a
gloss to, 308
Oatmeal pudding, 214
0il, how to extract from boards
or stone. 401
0Old deeds, charters, &ec.on paper,
or paulunent when the writ-
ing is obliterated or sunk, to
make it legible, 301
Olio, a vegetable, 264
Oliver's biscuits, 338
Olives, 176
.. heef, 50
.« veal, 65
e
ﬂlmlet, 290
. a friar’s, 213
(}I:lullﬁ, pickled, 176
sliced with cu.
cumbers, 172
.« Sauce, 152
soup, 135
.« Lo stew, 256
<« 1O roast, 2506
-« Store, to preserve in win-
ter, 2065
Orange burter, 284

183
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Orange marmalade, 291
.. biscuits, or little cakes,
204
.+ custard. 205
-« cheesecakes, 206
. . a very fine
crust for, 194
++ chips, 203
wa  Took 22
««  posset, 284
.. cream, excellent, 270
i _]{]]1.' "ﬂﬂ'
~s juice,China, to keep, 296
. pmhhng three ways of
making, 212
-+ tart, 199
- tartiets, or pufls, 199
.. tourt, 160
.+ to butter, hot, 202
.. to keep, for puddings,
&e., 305
.+ preserved, to fill, (a cor-
ner dish,) 292
.+ whole, carved, 292
. .» to preserve. in
jellv, 304
Orangeade for the sick. 383
Orange-flower cakes, 204
Orgeat, two ways, 206
.+ for the :-u,l-:. 383
- Ortolans, to roast, 121
- Ox-cheek, stewed plain, 54

i to dress another way,
d-u]
Ox-feet, various ways of ﬁlt‘:‘“-
ing, 36

Ox-tail soup, 138
Ox-palates in
(French), 241
Oxford dumplings, 233
Oysters, to choose, 4
oo to{eed, 29
v to stew, 20

white sauce

- botled, 29
.. scalloped, 29
s fritters, 29

.. fried, vo garnish boiled
fish, 20
oo loaves, 29
2.v 2
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Oysters, to pickle, 30 ; another

way, 30

.+ pie, 181

«« patties, 201

s sauce, 158

.+ soup, 143

£ia .. as made at Oys-
termouth, 143

Paint, to clean, 398
Palates, beef, 45
Panada, made in five minutes,
for the sick, 373
.. two others, 373
.. chicken, 374
Pancakes, observations on mak-
ing, 208
.+ common, 234
.. fine, fried without but-
ter or lard, 234
oo Irish, 235
«s of rice, 235
.. New England, 235
.. Ccream, 235
Paper, black, for drawing pat-
terns, 3%]
.. hangings, to clean, 398
Parmesan and cauliflower, how
to dress, 2507
Parsley to crimp, 6 and 263
.. sauce, when no parsley
leaves are to be had, 152

o - ‘I.IiE} lag
«+ to preserve for the win-
ter, 265

Parsnips, to fricassee, 262
.. to mash, 262
.s to preserve, to eat in
winter, 265
Partridges, to choose, 104

s to roast, 119

.. insalad (French),247
g to pot, 119

i a very cheap way of
potting, 119

i cold sauce for, 150
i soup, 130

. pie, 185

Paste, rich puff, 199

INDEX.

Paste, a less rich puff, 191 ; au-
other, 191
.. rich, for sweets, 192
.« rice, for relishing things,
193
+« royal, for pattvpans, 192
.. Haky, 192
.+ potato, 193
.. light. for tarts and cheese-
cakes, 194
++ croquant, for covering
preserves, 192
«» strong, for paper, 403
.. for chapped lips, 390
- - hands, 390
Pastry, observations on, 190
.. remark on using pre-
served truit in, 190
Pasty, to prepare venison for,
195
.. venison, 195
e «+ erust for, 191
.+ of beef or mutton, to eat
as well as venison, 196
.. potato, 208
Patent cocoa, 378
Patterns, black paper for draw-
ing, 391
Patties, fried, 201
.« Oyster, 201
es lobster, 201
- or podovies, beef, 201
oo veul, 202
.. turkey, 202
«. & good mince for, 202
e sweet, 202
.. resembling mince pies,
202
.. forcemeat for, 16%
Peaches in brandy, 304
Pea-fowl, to dress, 121
.+ manazement of,in the
ponltry-vard, 367
Pears, stewed, 283
.+ baked, 283
.. Jarganel, to preserve
most beautifully, 51U
Peas, to boil, 254
.« 0ld, soup, 133



INDEX.,

Peas, green, soup, 133
» .. another, as
med in Italy, 134
. dried, soup, 154
.+ green, to keep, 253
.s = another way,
pmmsed in the Emperor
of Russia's kitchen, 254
to stew, 254

.+ 0ld, to stew, 23
Pelaw, 109
Pepper, kitchen, 160
pot, 130 1
Peppermint drops, 295 ,

Perch, to choose, | |
.+ todress, 22
.. like trout, 23 |
l’engnrd pie, 178
Pettitoes, 8Y
Pewter pots, to clean, 403
Pheasants, to choose, 1 04 |
ol to roast, 119 |
Pickles, rules to be observed
with, 170
als India, 171
. lemon, 170
«. an excellent and not
common, called salade, 173
Pies, observations on, 177
. . meat, raised crust for,
.« Perigord, 178
.. eel, 179
«e cod, 179
.. mackerel (as cod), 179
.. ling, 180
- Sole, 180
.. shrimp, 180
« « lobster, 180
«» @& remarkably fine fish, 181
.. pilchard and leek, 181
.« Oyster, 181
.+ beef-steak, 182
and oyster, 182

178

.. veal, 182

« . arich veal, 182

.« veal (or chicken) and pars-
ley, 183

« . cold veal, or chicken, 183

.. veal olive, 153 .
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Pies, calf's head, 183
.. excellent pork, to eat cold,
184
.. mutton, 185
«» squab, 185
. lamb, 185
. chicken, 185
.« green goose, 186
+ . Stafferdshire goose, 186
.« duck, 156
.. giblet, 187
.+ rabbig, 187
.. pigeon, 188
.« partridge, 188
« . hare, to eat cold, 188
.« French, 188
.+ vegelable, 189
. . macaroni, 159
.« parslev, 18
.+ turnip, 189
.. Ppotato, 190
.« herb, 190
.. apple, 196
« . cherry, 196
.. currant, 197
. Mmince, 197
without meat, 197
. .. lemon, 198
.. egra, 198
. cold meat, a savoury jelly
for, 147
.« fish, sauce for, where cream
is not ordered, 153
.« cold savoury, torcemeat for,
164
Pig, suckling to scald, 38
h .» to roast, 89
« « pettitoes, 89
.« head, to collar, 90
.. feet and ears, souse for, 91
soused, 12

- e fricasseed, 92
e ‘o jelly of, 93
. cheek, to prepare for boil-
ing, 91

lmrwlet, 93
l’lgpuua to choose, 104
.. various ways of dress-
ing, 114



438

Pigeons, to stew, two ways, 115
- to boil, 115
.« toroast, 115
i to pickle, 115
«+ in jelly, 116; another
way, 117
- to pot, 117
. pie, 188
.+ pupton of (French),247
.+ wood, 116
.. live, management of,
a6a
Pike, to choose, 2
.. todress, 21
.. stuffing for, 16
Pilchard and leek pie, 181
Pipers, to dress, 21
Pippin pudding, 231
.« tart, 198
.. golden, stewed, 282
Pistachio cream, 277 : another,
278

Plaice, an excellent way of

dressing a large, 19
Plate, to clean, 397
Plovers, to choose, 104
.« todress, 121
.a egos, 121
Plum-cake, two ways of making,
323, 324
.. averv good common,
324
als little, to keep long,
o220
«» pudding, 225 ; another, 225
very light, 225
&l i national, 225
Plums, magnum bonum, excsl-
lent as asweetmesnt,or in tares,
though bad to eat raw, 315
Podovies, or beef patties, 201
Pomade divine, to make, 388
Pomatum, soft, to make, 387 :
another wav, 386
i hard, 380
Poor, cookery for, 484 ’
B o general re-
marks and hints respecting,

L]
l“.:"i

L L

INDEX.

Porcupine pudding, 221
Pork, to choose, 32
.+ tosalt for eating imme-
diately, 39
«. to pickle, 85
.» remarks on cutting up,
&e., 85
.. toroast aleg of, 86
++ to boil a lex of, 06
.« loin'and neck of roast. 86
.+ shoulders and breasts of,
87
.. rolled neck of, 87
.« spring or forehand of, 87
. . sparerib of, 87
«» priskin, 87
.« bladebone of, 88
.« to dress, as lamb, 88
.+ Steaks, 88
.« sausages, 10]
excellent. to eat

cold, 101
.. pies, excellent, to eat
cold, 184
. . roast apple sauce for, 154
.o Jelly, Dr. Rateliff's resto-
rative, 372

- Porker’s head, to roast. 91

Portable soup, 139
Porter-pots, patent pewter, to
clean, 403

Portugal cakes, 327
Posset, orange, 284
Pot ponrri, to make, 389

Sy a quicker sort, 309
Potatoes, a la muitre d*hotel

{.'1"|'um'.'r:f-‘. 251

P pleasant preparation

of, (French). 251

o to bhoil, 261

i to broil, 261

i to roast, 261

i to frv, 2062

- to masl, 263

.. cheesecales, 207
Gk Lent, 267

fritters, 236 ; another,

% paste, 143
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Potato pastv, 208
.+ pie, 190
.. pudding, an
plain, 222

excellent

- - with meat, 222
.. suet-pudding, 222
.. rolls, 337
.. wall, or edging, to serve
round fricassee of fish, 208
Potting birds, a very cheap way
of, 119
.. toclarify butter for, 118
Poultry, 103 to 124
.»  directions for choosing,
103
.+ directions for dressing,
&, O
es  yard, 362
Pound-cake, good, 325
Prawns, to choose, 4

= currie of, 27
5 to butter, 28
hg and cravfish in jelly, 28
s aoup, 142
Preserves, 207
i observations on, 297

- green, remarks on
using, in pastry, 190
- Lo green fruits for, 298
o of apricots, 303
i i in jelly. 303
S green apricots, 303
- croquant paste for co-
vering, 192
Prune tart, 198
.. pudding, 225
Puddings, 208

- observations on mak-
g, 208

o almond, 210; ano-
ther, 210

o .« small, 211
- lemonade, to eat cold,
211

e sago, 211

= a very good one, 211
- bread and butter,

211 ; another, 212
.» Orauge, three ways, 212

439

‘ Pudding, excellent lemon, 212

.. cranberry, 213

.« fine amber, 213

..  baked apple, 213

.s Swiss, 214

- oatmeal, 214

.+  barley, 214

.« Dutch, or souster, 214
e Dutch rice, 215

.« light, or German, 215
««  Sweetmeat, 215

i S rolled, 215
.o little bread, 215

wid in haste, 216

.. New College, 216

.« cheese, 216

.. bread, boiled, 216 ;
another, richer, 217

it brown bread, 217

i biseuit, two ways, 217
.u muflin, 2148

.. Nelson, 218

.» Eve’s, 218

.+ quaking, 218

«+  Duke of Cumberland’s,

.+«  transparent, 219

.+ batter, 219

s .« with meat, 219
.. rice, small, 220

la . « plain, boiled, 220;
two other kinds, 220

o .. arich, 220

s «» with fruit, 221

wi -+ with dry currants,
221

. .. baked, 221 ; an-
other, for the family, 221
+«  pureapine, 221

«. a4 George, 223

«+ potato, plain, 222

= .. with meat, 222
.. potato-suet, 222

s stenk or kidney, 223
.+  beef-steak, 223

s i buked, 223

= mittton, two ways, 223
= marrow, 223
v BUEE, B
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Pudding, suet, baked, 224
.o veal snet, 224
«+«  hunter's, 224
. plum, 225 ; another,

5.; ; another, very light,
[

2 D
LI

«+  mational plum, 225
««  prune, 225
= custard, 226
.+ Ssponge, 226
««  macaroni, 226
« - vermicelli, boiled, 226
v i baked, 227
»«  millet, 227
. carrot, 227
i chestnut, 227
= quince, 228
.- excellent apricot, 228
gooseberry, baked, 228
«+ green bean, 229
i tansy, 229
.+ cowslip, 229
-«  Shelford, 229
«+  brandy, 229
. huttsrmi]k, 230
.»  arrow-root, 230
-+ curd, 230
boiled, 231
= «+ Dutch, 231
«»  Ppippin, 231
«+  Yorkshire, 231
-+ a quick-made, 231
.« a Charlotte, 232
.+ Russian seed, or
ground rice, 232
.. eream, 232
.+ Welsh, 232
.. herb, 233
.  plum, French, 252
.. to keep oranges or le-
mons for, 305
..  black, three kinds, 93,
94
«« hog's,without blood,95
plainer, 95
«. white, 95
Puﬂ'—-pmte, rich, 191
- less rich, 191
Puffs, light, or German, 215

INDEX.

Puffs, excellent light, 203
.+ apple, 202
.« lemon, 203
.. cheese, 203
Spanmish, 267
Pun:s d'amour, 267
Punch, an excellent method of
making, 348
.. iced, asused in Italy, 285
.. milk, or verder, 349
Norfolk, two ways, 349,
350
Purple, a beautiful one for
dyeing gloves, 331

Quails, to dress, 120
Quaking pudding, 218
Queen calkes, two ways of mak-
ing, 326
Queen Mary’s sauce for shoul-
der of mutton, 154
Quick-made pudding, 231
Quinces, to preserve whole or
half, 314
i marmalade, 313
. pudding, 228

Rabbits, to choose, 104
. various ways of dressing,
123
.. tomake them taste much
like hare, 124
.. topot, 124
o ey 187
.. (like chicken), 156
fricasseed, crust for, 193
white sauce for fricassee
of, 149
mushroom sauce for, 150
live, management of, 369
Ragont (Hessian), and soup,

138
Raised crust for custards or
fruits, 193

. .. for meat pies or
ﬁm i}n, &o,; 171
Raisin wine, excellent, 345
.« with cider, 346
: .. without cider, 346
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Ramakins, 290
Raspberry tart, with cream, 200
. brandy, 343

i cakes, 296
P cream, two ways, 277
gk jam, J311; another
way, 311
- vinegar, 351
wa vinegar water, for
the sick, 382
. water, ice, 285
o~ wine, two ways of
making, 342

Ratafia, 256
.. cream, 2743 another

274
- .+ 1ced, 286
.. drops, 295
Ratcliff's, Dr., restorative pork
jelly, 372
Receipts, various, 387
Red, a beautiful, to stain jellies,
ices, or cakes, 201
.. apples in jelly, 217
.« cabbage, to stew, two ways,
2598, 259

way,

to pickle, 176
» . herrings, to dress, 20
.. mullet, to dress, 18
Rennet, to prepare, to turn the
milk in mdkmp: cheese, 354 ;
another way, 354
Restorative, a great one, 374 ;
two others, 374, 375
o another, a most
pleasant draught, 375
o pork jelly, 372
Rhubarb tart, Qﬂfl ; another, 20
Rice, savoury, 287
.. edging, or casserol, 162
.. paste, for relishing things,
193
.. pancakes, 235
.+ carrole of, 288
«. buttered, ‘fﬁ
. » cakes, two ways, 328
.. and wheat bread, 335
.. caudle for the sick, 376 ;
another, 376
.« flummery, 269

441

Rice and apple, souffle of, 266
.« milk, 287
.« milk, ground, 378
.. whitepot, 289
.+ pretty supper dish of|
.. pudding, Dutch, 215
small, 220
plain  boiled,
three ways, 220
rich, 220
with fruit, 221
with dry cur-

287

- & LY

LI L

rants, 221
=P . baked, 221 ; an
other, for the family, 221
- e ground, 232
Rissoles, 102
Robart sauce, for rumps or
steaks, 153
Rolls, excellent, 336
«+ Yrench, 336
.. Brentford, 336
.+ potato, 337
Roman cement, or mortar, for
outside plastering, or brick-
work, 393
Rot in sheep, to-prevent, 396
Rout drop cakes, 322
Ruffs and rees, to dress, 121
Rump of beef, stewed, 42 ;
other way, 43
roasted, 43
.. mutton, and kidneys, 79
Rusks, 332
Russian seed pudding, 232
i .. milk, 287
Rust, to preserve irons from,
402
.. to take out of steel, 402

an-

L - @

Sack cream, 273
.. mead, 347
Sage cheese, to make, 356
Sago pudding, 211
.+ milk, 287
.« . forthe sick, i.ﬂg
.. to prepare for the sick,
378
.. t0 prepare, to give away
to poor families, 287
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Salad, preparation for making
a most excellent, 261
.. substitute for egyg in, 261
French, 260
.. of French beans (I'rench),
251
.+ lobster, 260
Salmagundi, 288
Salmon, to choose, 1
.- to boil, 9
«. tobroil, 9
e to pot, 11
vo todry,9
.« to dress dried, 10
.. an excellent dish of
dried, 10
.. to pickle, 10
an easy way to pickle a
piece of, already boiled, 11
. eollared, 11
Saloop, 375
Sanders, 51
Sauces, 145
.. French, 249, 250
.. a very good, especially
to hide the bad colour of
fowls, 148
.. white, for fricassee of
fowls, rabbits, white meat,
fish, or vegetables, 149
.. a very good, for boiled
chickens, 149
.. for wild fowl, 151
.. another for the same, or
for ducks, 151
.. an excellent, for boiled
carp or hoiled turkey, 151
.. for fowl of any sort, 150
.. for cold fowl or par-
tridge, 150
a very fine mushroom,
for fowls or rabbits, 150
lemon, white, for boiled
fowls, 149
.+ another, white, for boiled
fowls, 150
.. for roast fowls, 159
.. liver, 151
oo tpe, 152
onion, 152

INDEX.

Sauces, clear shalot, 152
+. Dparsley, to make, when
no parsley leaves can be
had, 152
.. green, for green geese,
or ducklings, 151
.» bread, 152
.+ Dutch, for meat, fow!, or
fish, 152
.+ Robart, for rumps or
steaks, 153
.. Benton, for hot or cold
roast beef, 155
for fish pies,where cream
is not ordered, two ways of
making, 153
.. tomata, for hot or cold
meats, 153
(Italian), 250
.o .+ {French), 250
«. apple, for goose and
roast pork, 154
.» the old currant, for ve-
nison, 154
lemon, 154
.. carrier, for mutton, 154
.. Queen Mary's, for shoul-
der of mutton, 154
.. for lamb, 154
.. for veal, or any meat,
155
.« Caper, 153
.+ «. substitute for, 155
ve . « mnasturtiumsfor, 156
piquante, 156
. .. toservecold, 136
fish, very fine, 156 ; an-
other, 157
without butter, 157
. .. a la craster, 157
«+ oOyster, 105
.. lobster, two ways, 138
shrimp, 158
. » anchovy, 153
.. spinach (French), 250
.. endive (French), 250
.. sorrel (French), 250
.. omnion (French), 250
.. cucumber ( French), 25
Sausages, veal, 100

L - .

LI - -
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Sausages, mutton, 100

i pork, 101
o .. excellent to eat
cold, 101
. Spradbury’s Oxford,

101
s Portuguese, 101
. of cold veal, turkey,

or fowl, 102
Scallops, mutton, 81
. of cold veal, 64
Scotch leek soup, 136
.. cockie leekie, 136; ano-
ther, 135
.. barley broth, 137
.. mutton hroth, 137
.. eggs, 319
Sea-cale, 264
Servaats, varions receipts and
directions for, 357
Shalot sauce, clear, 152
.+ vinegar, 163
Shank jelly, 372
Sheep, to prevens the rotin, 306
Shelford pudding, 229
Shrimps, to chovse, 4

o buttered, 23
. to poL, 25
o sauce, 158

i pie, 150
Shrub, whire currant, 350
Siberian crab-apples, to pre-
serve, 309
Sippets, when the stomach will
not receive meat, 374
Skate, to choose, |
.. todress, 18
.. crimped, 18
.+ soup, 142
Smelts, to choose, 2
.o tofry, 21
Snipes, to dress, 120
Snow balls, 267
.+ Cream, 276
Soles, to choose, 2
.. boiled, 14
.. fried, 14;another way, 14
.- cold, or with salad, 14
.. stewed, 14

Soles, stewed, in

443

the Portu-
guese way, LD
= . s stufling for, 15
.+ pie, 180
.. with forcemeat and ger-
kins (French), 238
Somersetshire frumenty, 269
i syllabub, 286

Sorrel, to stew, for fricandeaun

and roast meat, 260
.. sauce for the same, 155
Souffle of rice and apple, 185
Soups, 126
.. reneral directions respect-
ing, 125
. . colouring for, 126
.. gravy, clear brown stock
for, 126
.. mock turtle, 127
.o . u cheaper, 127;
another, 127 ; another, 128
.+ an excellent, 125
.. an excellent white, 128
.. @ plainer white, 129
.« gibleg, 121
.. partridge, 130
.. grouse, 130
.« macaroni, 130
.. @& pepper pot, 130
.« & gravy, 131
. vegetable, 131 ; another,
132
.« herb, 132
.+ turnip, 133
.+ oOld pea, 133
-« green pea, 133
as used in Italy,

134

- . dried, 134

. » Carrot. 139

«s onion, 135

« . Spinach, 135

.. beef amd cabbage, as in
Seotland, 136

.. Scotch leek, 136

<+ hare, 137

.« ox-tail, 138

.. Hessian, and ragout, 138

.+ tostew beel’scheek for,140
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Soup, eel, 141
skate, 142
lobster, 142
crayfish or prawn, 142
oyster, 143
3 .« another, as made
at Oystermouth, 143
.. 4 lasap, 139
-+« portable, 139
-« maigre, 140; another, 140
.. fish, stock for brown or
white, 141
baked, to give away to
poor families, 384
.. anexcellent, for the weak-
ly, 386
Souse for brawn, and pig’s feet
and ears, 91
Souster, or Dutch pudding, &
Spamsh f:ll:tens._. 236
.. puffs, 267
.. cake, 327
Sparerib of pork, 87
Spinach, to boil, 257
soup, 135
«s» cream, 277
Sponge cake, 239
ve another, without
butter, 239
+»  pudding, 2206
Sprats, to choose, 2
«. baked, 20
«. to broil, 21
.+ to make them taste like
anchovies, 162
Squab pie, 185
Staffordshire beef-steaks, 46
s dish of frying
herbs, 264
i syllabub, 286
Stains, to take any kind out of
linen, 393
caused hy acids, 393
fruit, another way for,
393 ; another, 393
of wine, fruit, &c., alter
they have been long in the
linen, 593
many others, 304

214

L
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INDEX.

Stains, to take them out of mar-
ble, 401 ; iron stains, 401

Steaks, beef, 46

and oyster sauce, 46

Staffordshire, 46

Italian, 46

ve uw opie; 182

pudding, 223

baked, 223

sauce Robart for,

- W . W -

153
«. and kidney pudding, 223
. » of mutton or lamb, and

cucumbers, 79
.« . DMaintenon, 79
.+ lamb, 82
.. pork, 88
Steel, to take rust out of, 402
Stew, an Indian Burdwan, 84
Stock, clear brown, for gravy-
soup or gravy, 126
for brown or white fish-
soups, 141
Stone, to extract oil from, 401
.. chimney pieces, to blacken
the fronts of, 401
stairs and halls, to clean,
401
Stoves, cast iron, to clean the
fronts of, 402
.« to take the black off the
bright bars of polished ones
in a few minutes, 403
Strawherries, to preserve whole,
306

L

= to n
wine, 306
Stucco, excellent, which will
adhere to wnnd-‘-\'m‘k, 392
«. mason's washes for, 392
Stuffing for pike, hafitiut_k, and
small cod, 16
.. for soles, 15
.+ forcemeat for, 162
Sturgeon, to dress fresh, 8
to roast, 8 ; another, 8
.o an excellent imitation
of pickled, 8
Sucking pig, to scald, 88

I}I'EEE]' 'L'E".,
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Sucking pig. to roast, 89
Suet, to preserve, 36
.+ pudding, 224
i % baked, 224
. . veal pudding, 224
.» dumplings, 233
Suffolk dumplings, 233
Sugar, to clarify, for sweet-
meats, 208
.. vinegar, 166
Suppers, general remarks on,418
.. dish, a pretty, 287
Sweet dishes, 266
Sweetbreads, veal, to blanch, 71

- to serve plain, 71
.o roasted, 71

2 a la daube, 71

.o stewed, 71

i fricasseed, white, 72
- .. brown,72
i fricassee of lamb-

stones and, 84
vio to lard, 107

s other waysof using,
72

ik in cases (French),
242

.o glazed (French),242
nE lambs, 83

Sweetmeats, to clarify sugar
for, 298
s very fine crust for,
when required to be par-
ticularly nice, 194

- carmel cover for, 297
. excellent, for tarts,
when fruit is plentiful, 314
. pudding, 215

. - rolled, 215

Sweet pot, to make, 389
.+ patties, 302
Sweets, rich paste for, 192
Swiss pudding, 214
«» cakes, 320
.. afternoon cakes, 327
Syllabub, London, 286
..  Suaffordshire, 286
. averyfine Devonshire
and Somersetshire, 286

445

Syllabub, everlasting, or solid,
287
Syrup of cream, 361

Table beer, excellent, to brew,
340
Tansy pudding, 229
Tapioca jelly, for the sick, 372
.. milk, 287
Tarte de Moi, 198
Tartlets, orange, 199
how to prepare bar-
berries for, 291
Tarts, transparent crust for, 192
.. light paste for, 194
.. excellent sweetmeats for,
when fruit is plentiful, 314
.+ iceing for, 195
.« pippin, 198
«+ prune, 198
.+ oOrange, 199
.. lemon, 199
.. codlin, 199
. rhubarb, 200 ; another,
200
.. raspberry,with eream,200
.+ toprepare cranberries for,
199
.+ to keep fruit for, 302
Tea cakes, 329
..  Benton, 329 ; another
sort, as biscuits, 329 ; ano-
ther sort, 329
Teal, to dress, 120
Tench, to choose, 2
.+ to dress, 22
‘e . (like trout), 23
.« lbroth, for the sick, 372
Thornback, 18
Tin covers, to clean, 403
Toast, cheese, 318
.. anchovy, two ways, 318
.. and water, for the sick,381
Tomatas, stewed, 259
i sauce, for hot or cold
meat. 153
Tongue and udder, to roast, 52
.. tocure, two ways, 53
.« to stew, O4
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Tongue, an excellent way of pre-
paring, to eat cold, 54
.. a pickle for, that will
keep for years, 98
.+ larded (French), 241
Transparent marmalade, 292
v pudding, 219
ok crust for tarts, 192
Trifle, excellent, 271
. gooseberry or apple, 271
.+ cake, 271
.. an Indian, 271
.. a froth to set on, which
looks and eats well, 278
Tripe, different ways of dress-
ing, 55
.. soused, b6
Trout, to choose, 3
to dress, 22
to pot (like lobsters),
26
a la Genevoise, 23
in white sauce (French),
240
in green sauce (French),
240
.. dressed in paper (TFrench),
240
fricasseed (French), 240
in salad sauce (French),
240
Truflles and morels. how to pre-
serve in winter, 265
'io o useful to
thicken soups and sances,
126
Tunbridge cakes, 328
Turbot, to choose, |
. to keep, 9
wa  toibioil. 9
Turkevs, to choose, 103
" to hoil, 108
.. bhoiled, an excellent
sauce for, 151
to roast, 105
pulled, 108
sausages of, cold, 102
.. devilofl, 109
patties, 202

-
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INDEX,

Turkevs, managrement of, in the
poultry-yard, 366
Turnip soup, 133
.+ pie, 189
Turtle, to dress, 6
forcemeat for, as at the
Bush,.Bristol, 165

)

Udder and tongue, to roast, 52

Vanilla cream, 275
Veal, to choose, 31
to keep, 57
leg, 57
knuckle, 58
shoulder, 58

‘e a's forced, 53

.+ neck. 59

.. 2 la braise, 59

.. breast of, G0

id iie to collar. 60

i o collared to eat
hot, 61

.« chump of, i la danbe, 61
. . rollsof either cold or fresh.
61
harrico of, 62
.. a dunelm of, cold, 62
.« minced, 62
potted, 65
.. to pot with ham. 66
.. cutlets, DMaintenon, 63 :
another wav, 63; other
ways, 63
3 with force-

meat (French), 241
l.'ﬂ”{l]m, Go
a% .. to dressquick, 63 ;
another way, 64

scallops of, cold, G4
.« Tricandean of. 64

a cheaper, but equally
good f(ricandean of, 63 ;
another way, 65

olives, 65

cake, 66

marhled, 66

an excellent dish of, that
has been roasted, 67
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Veal kidney, 70
.. sausages, 100
.5 8w [_'H'III.I, I.ﬂ'g
.. broth, 141
.+ gravy, 1406
«« .. less expensive, 146
=« gaupe for, 153 ,
.. roast. sorrel sauce for, 155
-+ pie, 182
e, we, BTN, 182
.. and parsley pie, 183
.. pie, cold, 183
.. olive pie, 183
.. suet pudding, 224
s Ppatties, 202
.. pottage (French), 249
.. broth, very nourishing for
the -amL 370 ; another, 374
Vegetables, observations on
dressing, 253
to boil, green, 253 ;
in hard water, 253

i how to preserve for
the winter, 265

s white sauce for, 149
ok soup, 131 ; another,
132

. pie, 159

¥ olio, 264

s garden, substitutes

for, 266
Venison, to chonse, 30

e  tu keep, 37

i to dress, 37

.» neck and shonlder, 38

..  stewed shoulder, 38

. hreast, 38

.« hashed, 38

«. topreserve foralength
of time without salt, 40

«.» the old currant-sauce
for, 154

-» to prepare for pasty,
195

.+ pasty, 195
i crust for, 191
++ o make a pasty of
beef or mutton, to eat as
well as, 196
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Verder, or milk-punch, 349

Vermicelli pudding, boiled, 226
s o baked, 227
s milic, 287

Vinaigrette for cold fowl or

meat, 168
Vinegars. observations on, 165
camp, 167 ; another,

167

vie gonseberry, 166

.s raspberry, 351

. shalot, 168

.e sugar, 166

b cucumber, 168

2 wine, 166

a0 malt, 167

‘ water, raspberry, for
the sick, 352

T wl ey, for the sick, 252

Wafers, 330
Wainscot, fine oak, to give a
gloss to, 398
Walnuts, to pickle, 174 ; ano-
ther wav, 174
Walnut ]{EH‘I"I'II]L. of the finest
quality, 169
Wash-balls, to make, 390
Washes for stuceo, 392
Water cakes, 328
.. gruel, 379 ; another way,
350
.. sochy, 18
. barley,351; another, 381
.. anexcellent, to preserve
the hair from falling off, 391
Welsh beef, 52
.. pudding, 232
.« rabbit, 317
.. ale, to brew, 338
Whey, 352
+»  Gallino curds and whey,
as in Italy, 361
.. white wine, for thesick,
382
.o vinegar and lemon, 382
White, to stain jellies, ices, or
cakes, 2806
«+  hog's puddings, 286
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White sauce, or bechamel, 145
‘Whitepot, 289
" rice, 289
Whitings, to choose, 2
o to dry like haddocks,
17
Widgeon, to dress, 120
Wild fowl, to roast, 120
los .. sauce for, 151; ano-
ther, 151
Windsor beans, fricasseed, 255
Wine, remarks on English, 341
«. arich and pleasant, 342
raspberry, 342
.o .. orcurrant,342;
another way, 343
.. black currant, very fine,
343
.. ginger, excellent, 343;
another way, 34
.. cowslip, excellent, 341
.. elder, 344
.. white elder, very much
like Frontiniac, 345
«« clary, 345 &
.. raisin, excellent, 345

INDEX.

Wine, raisin, with cider, 346
without cider, 346
.+ egg for the sick, 383
.. torefine, 340
. roll, 284
.. vinegar, 166
«« mulled, 376 3
way, 376
.. to preserve strawberries
in, 315
« . white, whey for the sick,
282
Woodcocks, to dress, 120
¥is to pot, 121
Wood-pigeons, 116
Woollens, to preserve from
moths, 394

- W [ Y

another

Yest, to make, 333; another
way, 333
«. to preserve, 341
.. dumplings, 234
Yellow, to stain jellies, ices, or
cakes, 256
Yorkshire cakes, 337
i . puddings, 231

THE END.

Printed by Witrraym Crowkes and Soxs, Stamford Street.
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