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T THE ECONOMIST ; OR,

lean has some yellowish streaks, it is, or soon will be,
rusty. If young, the rindis thin ; if old, it is thick.

Brawn.

To know if brawn be young or old, is by the extra-
ordinary, or moderate thickness of the rind ; the thick
and hard is old, but the moderate and soft is young.

GAME anp POULTRY.

Turkey.

In choosing turkies, observe, if the spurs are short,
and the legs black and smooth, it is young; but if
long, and the legs pale and rough, old. Be sure the
spurs are not cut and seraped to deceive yous If a hen
turkey is old, the legs are rough and red ; il long kill-
ed,the eyes will be sunkin the head, and the feet feel
very dry ; but if fresh, the eyes will be lively. They
are in season during the months of December, Janu-
ary, and February.

Geese.

If a goose is young, the bill and feet will be yellow,
with but few hairs upon them; but if old, both will
look red. If fresh, the feet will be limber; but if stale,
they will be stiff and dry. Green geese are in seasom
from May to June, till they are three months old. A
stubble goose will be good till it is five or six months
old, and should be picked dry; but green geese should
be scalded.

Pucks.

The legs of a fresh-killed duck are limber: and if
fat, the belly will be hard and thick. 'The feet of a
stale duck are dry and stiff.  The feet of a tame duck
are inclining to a dusky yellow, and are thick. 'The
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Tench and Carp

Should be dressed soon after it is caught, and alive
il possible. They are covered with a slimy matter,
which may be remnved by rubbing them with a little
salt. Are in season from July eptember.

Sturgeon.

The flesh of a good sturgeon should be white, with
blue veins, the grain even, the skin tender, good co-
loured, and soft. The veins and gristles should be
blue ; for when brown or yellow, the skin harsh, tough
and dry, the fishisbad. 1t smells pleasant when good,
but very disagreeable when bad. It should also cut
- firm without erumbling. The females are as full of roe
as carp, which is taken out and spread upon a table,
beat flat, and sprinkled with salt; it is then dried in the
air and sun, and afterwards in an oven. It should be a
reddish brown colour,and verydry. Thisis called ca-
viere, and is eaten with oil and vinegar.

Lobsters and Crabs.

Lobsters if fresh, have a pleasant scent at that part of
the tail which joins to the body, and the tail will, when
opened, fall back with aspring. The weight of alob-
steris a good criterion; are in season during the sum-
mer months. 'The heaviest crabs are best, whether
small or large.

Trout.

The best are those that are red and yellow. The fe-
males are most esteemed, and are known by having a
smaller head, and deeper body than the male. Are in
season the latter end of June.

Flounders and Plaice
Are in ‘

on from January to March, and from July
to September. When fresh, they are st:ﬂ', and the eyes
Yook bright, and stand out. Plaice are blucish on the
belly, but flounders should be of a cream colour.
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BUTTER, CHEESE, &ec.

Butter.

The greatest care is necessary in buying this article.
You must not trust to the taste they give you, as they
will often give you a taste of one lump, and sell you
awanother. On choosing salt bufter, trust your smell
rather than taste, by putting a knife into it, and apply-
iz it to your nose. If the butter is in a cask, have it
unhooped, and thrust your knife, between the staves,
into the middle of it; for by the roguery of those whe
send it from the country, the butter on the top of the
cask is often much better than the middle.

Cheese.

When you purchase this article, take particular no-
tice of the coat. If the cheese is old, with a rough
and ragged coat, or dry at top, you may expect to find
lttle worms or mites in it. If it is moist, spungy, or
full of holes, there will be reason to suspect it is mag-
gotty. If you perceive any perished places on the out-
side, probe the bottom of them: for, though the hole
in the coat may be but small, the perished part within
may be considerable

Eggs.

Ecgs if fresh will feel warm to the tongue at the
great end 5 if stale they will be cold.

The best method of preserving eggs is to keep them
in meal, bran, or wood-ashes ; with the small ends
downwards. When necessity obliges you to keep
them for any length of time, the best way is to bury
them in salt which will preserve them in almost any
climate - but the sooner an egg is used, the better.

-
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cayenne pepper, and salt, and serve it up with fried i
bread cut into dice.

Green Pea Soup.

Cut a knuckle of veal into thin slices, with one
pound of lean ham. Lay them at the bottom of a soup
pot with the veal uppermost. Then put in six onions
cut in slices, with two or three turnips, two carrots,

three heads of celery cut very small, a little thyme, four
|

cloves, and four blades of mace. Put a little water at
the bottom, cover the pot close, and draw it gently, §
taking particular care the meat does not stick to the
pan. When it is properly drawn, put in six quarts of
boiling water, and let it stew gently four hours, skim- |
ming it well during the time. Take two quarts of
peas, and stew them in some of the liquor till tender, |
then strain them off and beat them fine, put the liquor

in, and mix them up. Take a tammy, or fine cloth,
and rub them through till you have rubbed all the pulp
out, and then put your soup in a clean pot, with half a
pint of spinach juice, and boil it up for about a quarter *
of an hour: season with salt and a little pepper. If
vou think your soup not thick enough, take the crumb
of a French roll, and boil it in a little of the soup, beat
it in a mortar, and rub it through your tammy, or cloth,
then put it into your soup, and boil it up. Pour the
soup into the tureen, with dice of bread toasted very
hard, and serve it up. |

White Pea Soup.

Put four or five pounds of lean beef, into six quarts
of water, with a little salt. When it boils skim it
clean, and put in two carrots, three whole onions, a
little thyme, and two heads of celery. When you have
done this, put in three quarts of peas, and boil them
with the meat till the latter is quite tender: them
strain the soup through a hair sieve, at the same time

rubbing the pulp of the peas so as to extract all their

|
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virtue.  Split three coss-lettuces into four quarters
each, and eut them about four inches in length, with
a little mint shred smali: then put hali a pound of
~butter in a stewpan that will hold your soup, and as

much thick cream as will make it white; keep stir-
ring it till it boils; fry a French roll in butter a little
evisp, put it in the bottom of the tureen, pour the soup
over, and serve it up.

Vermicelli Soup.

Take a knuckle of veal and a serag of mutton, from
each of which cut the flesh into small pieces about the
 size of walnuts, and mix them together, with five or
six thin slices of lean ham. Put at the bottom of
your pan about foy, ounces of butter, and ‘then your
meat; to which add three or four blades of mace, two
or three carrots, two parsnips, two onions, with a clove
stuck on both sides of each, cut in four or five heads
of celery washed clean, a bunch of sweet herbs, eight
or ten morels, and an anchovy. When your articles
are thus prepared and mixed togetherin the pan, co-
ver it very close, and set it over a slow fire, without
any water, till the gravy is drawn out of the meat.
When this is done, pour it out into a pot or large ba-
son; then let the meat brown, (taking care that it does
not burn) and put into the saucepan four quarts of wa-
ter. Let the whole boil gently till it is wasted to
three pints, then strain it, and mix with it the first gra-
vy drawn from the meat. Setit on the fire, and add
two ounces of vermicelli, a nice head of celery cut
small, cayenne pepper and salt to your taste, and let
the who'e boil about six minutes. Lay a small French
roll in the soup dish, pour the soup upon it, strew
some vermicelli on the surface, and then serve it to

table.
Gravy Soup.

Put a ship of beef, with the bone well chopped, in~
C
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to your saucepan, with six or seven quarts of water, a
pint of peas, and six onions. Boil it gently till the
juices of the meat are drawn out: then strain the liquor
through a sieve, and add to it a quart of strong beef
broth. Season to your taste with pepper and salt, a
little celery, and beet leaves; boil it till the vegeta-
bles are tender, pour it into a tureen, and take to
table.

Gravy Soup another way.

Stew the scrag of a neck of mutton, three or four
pounds of lean beef, with about four ounces of lean
ham, in three quarts of water, till all the juices are
drawn out. Boil some celery, turnips, carrots, or pars-
nips, onions and thyme, in a saucepan, with some wa-
ter separate from the meat, and''when soft enough
squeeze them, and add the juice to the above broth.
Strain it and set it by till the next day. Take off the
fat, and put it into a stewpan with an anchovy or iwe
pounded, salt and spice it to your taste. Serve it up
hot with a French roll in it.

Soup a la Reine.

Take a knuckle of veal, and three or four pounds
of lean beef, to which put in six quarts of water, with
a little salt. When it boils take off the scum quite
clean, then put in six large onions, two carrots, a head
or twe of celery, a parsnip, one leek, and a little
thyme. Let the whole stew together till the meat is
quite boiled down, then strain it through a hair sieve,
and after it has stood about half an hour, skim it well,
and clear it off gently from the settlings into a clean
pan. Boil half a pint of cream, and pour .it on the
crumb of a small loaf till the whole is soaked in.

Take half a pound of almonds, blanch and beat them -

as fine as possible, putting in now and then a little
ercam to prevent them from boiling. Then take the
yolks of six hard eggs, beat them with the loaf soaked
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in the cream, and mix the whole together. Put your
broth again into the saucepan, and when hot pour it to
your almonds. Strain it through a fine hair sieve, rub-
bing it with a spoon till all.the virtues and flavour are
oxtracted. Put the whole into the saucepan, adding a
little more cream to make it white. Set it over the
fire, keep stirring it till it boils, and skim ofl the froth
as it rises. In the mean time soak the tops of two
French rolls in melted butter in a stewpan till they are
erisp, but not brown ; then take them out of the but-
ter, and lay them in a plate before the fire. After re-
.~ maining there a short time put them at the bottom of
. the tureen, and serve it hot to table.—In making this
soup, particular care must be taken that no fat be on
the surface of the broth at the time it is poured upon
the aimonds, otherwise the whole will be spoiled.

Rice Soup.

‘Pick, wash, and half boil two or three ounces of
whole rice. Drain it quite dry, put it into three qunarts
of clear veal gravy, and stew it gently till the rice is
perfectly tender. Season it to the taste with salt and
pepper, and serve it up.

Giblet Soup.

Take either beef, mutton, or veal, with turnips, ecar-
rots, parsnips, leeks, and sweet herbs, and stew till the
gravy is quite extracted from the r.eat. Strain it off,
and to every quart of gravy put a set of goose giblets
nicely picked. Stew these till they are tender, put in,
when they are about half done, a little carrot and tur-
nip cut into dice, or a quart of young peas, and a let-
tuce cut small, according to the time of year. Season
with cayenne pepper, and salt, and serve up the soup
with the giblets in it.

Calf’s Head Soup.

- Wash the head clean, which you will the more easi-
c 2
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fhem close, and let them sweat gently for twenty mi-
nutes, tl en fill it up with veal broth, and stew it four
hours. Strain it throngh a fine sieve, put it again into
the sauecpan, season it with salt and a little cavenne
pepper.  As soon as it simmers pour it into the tureen,
putting in some French roll toasted hard.

Soup Sante, or Gravy Soup.

Take a pound of lean ham cut in slices, put them in
the bottom of the stewpan, with about two ounces of
butter under them. Over the ham put two pounds of
lean beef, and over the beef the same quantity of lean
veal. Six onions in slices, a carrot, and two turnips
sliced, two heads of celery, a bunch of sweet herbs,
six cloves, and two blades of mace. Let there be a

ttle water at the botitom, and when you have gently
drawn it till it sticks, put in three quarts of boiling wa-
ter. Stew gently for two hours; season with salt and
cayenne pepper, and strain it clear off. Have ready a
carrot cut in thin pieces about two inches in length, a
turnip, two heads of leeks, two of celery, two of en-
dive cut across, two cabbage lettuces cut in the samie
manner, with a little sorrel and chervil. Put these in-
1o a stewpan, and sweat them over the fire for abont
fifteen minutes; then put them into your soup. Sct
the whole over the fire, and boil it gently about a
quarter of an hour; then pour into your tureen, with
the crust of a French roll on the top, and serve up.

Eel Soup.

A pound of eels, which will make a pint of good
goup, or any greater weight, in proportion to the
quantity of soup you intend to make. 'To every pound
of eels put a quart of water, a crust of bread, two or
three blades of mace, a little whole pepper, an onion,
and a bunch of sweet-herbs. Cover them close, and
let them boil till balf the liquor is wasted: then strain
it, and toast some bread; cut it small, lay the bread in
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Maccarons Soup.

Mix three quarts of strong broth with one of gravy.
Boil half a pound of small pipe maccaroni, in three
- quarts of water, with a little butter till it is tender.
and strain it through a sieve. Cut it in pieces of about
two inches in length, put it into your soup, and boil
it up for about ten minutes. Pour it into a tureen,
with the crust of a French roll toasted.”

Cow-Heel Soup.

~ Pui four pounds of lean mutton, three of beef, and
two of veal, cut across, into a pot with an old fowl,
and some slices of lean ham. Stew these without any
liguor over a veryslow fire, but be careful they do not
burn. When you find the meat begin to stick to the
bottom, stir it about, and put in some beef broth clear
of fat: put in some turnirs, carrots, and celery cut
small, a bunch of sweet herbs, and a bay leaf; and
stew it about an hour. In the mean time take a cow-
heel, split it, and boil in some of the same broth.
When very tender take it off, and set on a stewpan
‘with some crusts ol bread, and some more broth, and
let it soak cight or ten minutes. When the soup tastes
rich, lay the crust in a tureen, and the cow-heel upon
them. Pour in the soup, season to your palate, and
serve 1t up.

Milk Soup.

Boil a stick of cinnamon in a quart of milk,a bay
leaf, and alittle sugar ; put some sippetsin a dish, pour
the milk over them, and set the whole over the fire te
simmer till the bread is soft ; beat up the yolks of two
egos, and mix them with a little milk, and throw it in,

mix it well together, and serve up.

Brown Portable Soup.

Boue a leg of beef, take off the skin, and fut; put it
into & pot, with four gallons of soft water, six anchovies,
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thicken the gravy with flour and butter, put in your
mince-meat, a spoonful of white wine, some salt, and
give it a gentle boil. Beat up the yolk of an egg.
two spoonsful of cream, and a little grated nutmeg.
Put in the mince and shake it over the fire till gquite
hot, but not boil. Lay sippets in the dish, pour over
lthe whole, and garnish it with lemon sliced.

Lamb.

‘Boil it in plenty of water, allow a quarter of an hour
each pound. When done, serve it up with spinach,
rrois, cabbage, or brocoli, and melted butter.

Leg of Lamb boiled, and Loin fried.

Cut the leg from the loin, and boil it about an hour.
[Cut the loin into steaks, beat them, and fry them a good
brown. Then stew them a little in good gravy. Lay
he leg in the dish, and the steaks round it. Pour on
ome gravy, lay lumps of stewed spinach and crisped
lev on each steak. Serve it up with gooseberry
ce in a boat, and garnish with lemon.

Lamb’s Head.

Wash it very clean, take the black part from the
yes, and the gall from the liver. Put the head.nto
varm water; boil the lights, heart, and part of the li-
er. C'hop and flour them, and toss them up in a sance-
an with some gravy, ketchup, a little pepper, salt, le-
mon-juice, and a spoonful of cream. Boil the head
very white, lay it in the dish, and the mince-meat
round it. Place the other parts of the liver fried, with
some small bits of bacon on the mince-meat, and the
brains fried in little cakes, and laid round the dish, with
some crisped parsiey between. Pour a little melted
butter over the head, and garnish with lemon.

Veal.

Let the water boil before you put in the meat, al-
D 3
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and herse-radish scraped. Serve with lobster, oyster,
or shrimp szuce.

Crimp Cod.

Throw your slices into pump water and salt; set on
a large fish-kettle, almost full of spring water, and salt
sufficient to make it brackish; let it boil quick, then
putin your slices, and keep them boiling ; about eight
minutes will be enough: take them carefully up, and
lay them on a fish-plate. Garnish with horse-radish,
lemon, and green parsley. Serve with lobster, shrimp,
or oysler sauce.

Cod’s Sounds.

Soak them in warm water about half an hour, serape
and clean them well. Boil them in milk and water
till tender, then serve them up with egg sauce.

Salt Cod.

Soak your fish in water all night, with a glass of
vinegar in it, which will take out the salt, and make
it eat as mild as fresh fish. The next day boil it, and
when'it is enough, separate‘it in flakes in your dish.
Pour egg sauce over it, or parsnips boiled and beat
fine with butter and cream.

Soals.

‘Skin a pair of soals, and gut them. Then wash
them clean, and lay them in vinegar, salt, and water,
for two hours; then dry them in a cloth, put them in-
to a stewpan with a pint of white wine,-a bunch of
sweet herbs, an onion stuck with cloves, some whole
pepper, and a little salt. Cover them quite close, and
when enough, lay them in your dish, strain the liquor,
and thicken it with butter and flour. Pour the sauce
ever, and garnish with scraped horse-radish and lemon.
Prawns, shrimps, or mussels, may be added to your
sauce, if approved. Or you may dress them as follows.

Skin and gut a pair of soals, and wash them in spring
' £
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water. Then put them on a dish, and pour half a pint
of white wine over them, turn them two or three times
in it, and then pour it away. Cut off the heads and
tails of the soals, and set on a stewpan with a little
fish broth; put in an onion cut in pieces, some sweet
herbs, pepper, salt, and a blade of mace. When these
boil, put in the fish, and with them half a lemon eut
in slices with the peel on. Let them simmer for some
time, then take out the herbs, and put in a pint of
stronz white wine, and a piece of butter rolled in flour.
Simmer all together till the fish are enough. While
thev are doing, put in seme veal gravy, and a quarter
of a pint of essence of ham; let it boil a little, then
takc up your fish, and pour this over them.—Serve up
with sauce, and garnish your dish, as before directed.

Plaice, and Flounders.

Lay them two hours in vinegar, salt, and water;
dry them in a cloth, and put them into a fish-pan, with
an onion, some whele pepper, and a little salt. Cover
them, and let them boil till enough. Serve with an-
chovy sauce, and plain melted butter ; or with shrimp,
or scysauce. Soals may be dressed in the same manner.

Skaite.

Clean it well, then cut it in long slips, cross-ways,
about an inch broad, and throw them into salt and wa-
ter; if the water boils quick they will be done in three.
minutes. Drain them well, and serve up with butter
and anchovy, or soy sauce.

Carp. .

- When you kill your carp, scale them, and slit the
tails, let them bleed into about half a pint of red wine,
with half a nutmeg grated; keep it stirring, or the
blood will congeal ; gut and wash them clean: boil
the roes first, and then the carp; fry some sippets, and,
lastly, dip some large oysters in batter, and fry them of
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a fine brown. For sauce, take two anchovies, a piece
of lemon peel, a little horse-radish, and a bit of onion ;
boil these in water till the anchovies are wasted ; strain
the liquor into a clean saucepan, and add oysters stew-
ed, or a lobster cut small, (without the spawn) set it
over the fire, and let it boil ; then roll a good piece of
butter in flour, put it into your saucepan with the Ili-
quor, and boil all together till it is of a good thickness,
then pour in the wine and blood, and shake it about,
letting it only simmer. Take up the fish, put them
into a dish, and pour the sauce over them. Garnish
with fried oysters, fried parsley, and lemon: stick the
sippets about the dish, and lay the roe, some on the
fish, and the rest on the dish; and send them to table.

This being an expensive method, you may dress
cnrphnccurdmg to the following recipe for dressing
tench.

Tench.

Clean and put them into a stewpan, with as much
water as will cover them ; with some salt, whole pep-
per, lemon-peel, horse-radish, and some sweet herbs ;
boil them till they are enough. Take some of the li-
quor, a glass of white wine, a pint of shrimps, and an
anchovy, bruised ; boil all together in a saucepan, and
roll a piece of butter in flour, and put it into the sauce ;
when of a proper thickness, pour it over the fish. Gar-
nish with lemon and scraped horse-radish.

Sturgeon.

" Boil it in as much water as will cover it, with two
or three bits of lemon-peel, some whole pepper, astick
of horse-radish, and a pint of vinegar to every two
quarts of water. When it is enough, garnish the dish
| with fried oysters, sliced lemon, and scraped horse-
| radish; serve it up with melted butter, with anchovy
sauce, the body of a crab bruised and put into the but-
l ter, and a little lemon-juice.

E 2
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these well together, with two or three anchovies.
Then put in the fish, and when they have simmered in
it some time, put them into a dish, und strain the sauce
over them. You may add shrimp or oyster sauce ac-
cording to your discretion.

Turtle.

“ Fill a kettle with water sufficient to scald the calla-
pach and callapee, the fins, &¢. Hang up your turtle
by the hind fins, cut off his head, and save the blood;
with a sharp pointed knife separate the callapach from
the callapee (or the back from the belly part) down to
the shoulders, so as to come at the entrails, which take
out, and clean as you would those of any other ani-
mal, then throw them into a tub of clean water, taking
care not to break the gall, but to cut it from the liver,
and throw it away. Then separate each distinctly,
and put the guts into another vessel, open them with
a penknife from end to end, wash them clean, and
draw them through a woollen cloth, in warm water, to
clear away the slime ; put them into clean cold water
till they are used, with the other entrails, which must
be all cut up small, to be mixed in the baking dishes
with the meat. This done, separate the back and the
belly pieces entirely, cutting away the fore fins by the
upper joint, which seald, peel off the loose skin, and
cut them into small pieces, laying them by themselves,
either in another vessel, or on the table, ready to be
seasoned. Then cut off the meat from the belly part,
and clean the back from the lungs, kidneys, &c. and
that meat.cut into pieces as small as a walnut, laying
it likewise by itself. After this seald the back and bel-
ly pieces, pulling off the shel from the back, and the
yellow skin from the.belly; when sll is made white
and clean, with a cleaver cut those up likewise into
pieces about the bigness or breadth of a card. Put
these pieces into clean cold water, wash them out,and

EJ
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A part of it, from twelve to fifteen pounds, two
hours and three quartens, or three hours.

A piece of ribs of the same weight, much the same
time.

A rump, four houts.

Garnish your dish with scraped horse-radish, and
serve it up with potatoes, brocoli, French beans, cau-
liffowers, or celery.

Beef, to equal Hare.

Soak the inside of a large sirloin of beef, in a glas:
of port wine and a glass of vinegar mixed, for forty-
eight hours; stuff it as the pudding for a hare, and roll
it up tight. Roast it on a hanging spit, and baste it
with a glass of port wine, the same quantity of vine-
gar, and a tea-spoonful of pounded allspice. Larding
it improves the look and flavour. Serve with a rich
gravy in the dish, currant jelly, and melted butter.

Mutton and Lamb.

The leg, shoulder, and loin, will require a quarter of
an hour to each pound of meat; the neck and breast,
not so much. Mutton and lamb must be roasted with
a quick clear fire. Baste it as soon as you lay it down,
sprinkle on a little salt, and, when near done, dredge
it with flour: In dressing the loin, the chine (which
is_the two loins,) and the saddle (which is the two
necks and part of the shoulder cut together,) you must
raise the skin, and skewer it on, and when near done,
take off the skin, and baste it to freth it up.

The proper sauces to mutton and lamb are, pota-
toes, pickles, celery raw or stewed, brocoli, French
beans, and caulifiower ; and mint sauce for lamb. To
a shoulder of mutton may be added onion sauce, which
make thus: boil eight or ten large onions, changing
the water two or three times while boiling. When
enough, chop them on a board, to keep them from
growing of a bad colour; put them into a saucepam:
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Hause Lamb

A fore quarter of house lamb will take an hour and
a half roasting; a leg three quarters of an hour.
When it is done, put it into the dish, cut off the shoul-
der, pepper and salt the ribs, and” squeeze a Seville
orange between. Serve it up with sallad, brocoli, po-
tatoes, and celery raw or stewed.

Feal.

Veal will take about a quarter of an hour to each
pound in roasting. The fat of the Join and fillet must
be ecovered with paper, as we have before observed.
The fillet and shoulder must be stuffed with the follow-
ing composition—a quarter of a pound of suet chop-
ped fine, parsley and sweet herbs chopped, grated
bread and lemon-peel ; pepper, salt, a little nutmeg,
and the yolk of an egg. Mix these together, and stuff
them into your veal as secure as you can, that it may
not fall out while roasting. The breast must be roast-
ed with the caul on till it is near enough; then take
it off, and flour and baste the meat. Put it in your
dish, pour a little melted butter over it, and serve it
up with any of the following sauces ; sallad, pickles,
_potatoes, brocoli, cucumbers raw or stewed, French
beans, peas, cauliffowers, celery raw or stewed.

Pork.

Pork must be well done. Take a sharp penknife,
and cut the skin across of a leg or loin, which will not
only make the joint more convenient to carve, but wil
also make the rind, or crackling, more pleasant to eat.
A leg of pork, if not particularly objected to, should
be stuffed at the knuckle part with sage and onion
chopped fine, and pepper and salt; or cut a hole un-
der the twist, and put the seasoning there, and fasten
it with a skewer. Roast it crisp, as it will make the
crackling eat the better. A spare-rib should be basted
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with a little bit of butter, a very little dust of flour,
and some dried sage shred small. The proper sauces
for roast pork are, potatoes, mustard, and apple sauce.
For aleg of pork, have a little drawn gravy ready
against it 1s done, and pour it into the dish when you
serve it up.

The best way of dre:;amcr a griskin, is to put it in as
much cold water as will cover it, and let it boil up:
instantly take it off, rub some hutter over and flour it,

and put it in a Dut¢h oven before the fire ; a very few
minutes will do it.

‘Rolled Neck of Pork.
Take out the bomes; put a force-meat of chopped
sage, a few crumbs of bread, pepper, salt, and two or
three allspiee, over the inside : roll the meat as tight as

you can, and roast it slowly; put it dowa  at a mode-
rate distance at first.

A Piz.

~ Stuff the belly with a stuffing made of bread crumbs,
some sage-leaves, and an onion chopped small, a liitle
pepper and salt, and a piece-of butter mixed together
with two eggs, and then sew it up. When it is spit-
ted rub it over with-a soft brush dipped in sweet oil,
and roast it gently. It will take about an hour and a
half. Whean it is done, cut off the head, and.part both
that and the body in two down the middle. Put the
brains and the stuffing into a saucepan with some good
gravy, give them a bml and serve up the pig with
the sauce under it. Lay the two parts of the head
one on each side of the duh ‘and the ears one at each
end of it. Some currants, very clean washed, rubbed,
d dried; should be served with it in a tureen.
‘A porker’s head may be dressed the same way.

Calf’s Head.
“Toke out the bones, wash -and cleanse it well, and
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GAME ror ROASTING.

Haunch of Venison,

Wipe it well in every part, and take off the skin
from the upper side, rub a piece of butter over the fut,
and dredge it with flonr. Butter a large sheet of
writing paper well, lay it over the fat, and put on
two or three more sheets of paper over that, and tie
them well on with twine. Lay it down to the fire at
a considerable distance, bringing it gradually nearer.
A large haunch should be allowed four hours, not to
hurry it in the doing. Keep it well basted. About ten
minutes before you take it up, cut the string and drop
off the paper, sprinkle it with salt, and froth it well
with butter and flour. Serve it with gravy in a tu-
reen, and currant jelly in a glass.

Shoulder and neck of venison should be dressed in
the same manner. A shoulder will take about two
hours and a half roasting, and a neck, not quite twe
hours.

Some cover a haunch with paste, which is as bad as
baking it, the paper will be found sufficient to keep it
from scorching.

Hare.

When you have eased and trussed it, make a pud-
ding thus: a quarter of a pound of beef suet, as much
bread crumbs ; the liver, some parsley and lemon-peel
shred fine, seasoned with J,vepper salt, and nutmeg.
Moisten it with an egg, ut it into the belly, sew
it up, and lay it down tn a gnﬂd fire; put a quart of
milk, and five or six ounces of butter into your pan,
und baste it with this till the whole is used : about five
minutes before you take it up, dust on a little flour,
und baste with fresh butter, {o make a good froth.

F 2
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brown paper, put it into the oven to bake. When
enough, skim off the fat, strain the liquor through a
sieve, pick out all the fat and sinews, and put them
into a saucepan with a little of the gravy, and a piece
of butter rolled in flour. Set the saucepan on the fire,
shake it often, and when it is hot, pour it into the dish
with the meat, and send it to table. Ox-cheek may
be done in the same manner.

Calf’s Head.

When the head is properly cleansed, put it into an
earthen dish, or pan, and rub the inside with butter.
Put some long iron skewers across the top of the dish,
and lay the head on them. Grate some nutmeg over
the head, with a few sweet herbs shred small, some
crumbs of bread, and a little lemon-peel cut fine.
Then flour it all over, stick pieces of butter in the
eyes, and on different parts of the head, and send it to
the oven. Throw a little pepper and salt over it, and
put into the dish a bunch of sweet herbs, an onion, a
blade of mace, some whole pepper, two cloves, and a
pint of water, and boil the brains with some sage.
When the head is enough, lay it on a dish, and keep
it warm ; then stir all tnﬂ'ether in the dish, and put lt
into a saucepau, and when it is hot, strain it off, and
pour into the saucepan again. Put in a piece of but-
ter rolled in flour, the sage and brains chopped fine, a
spoonful of ketehup, and two of red wine. Boil them
well together, pour it over the head in the dish, and
send it to table. -

¥

A Pag.

“ Put your pig into a dish well buttered, flour it all
over, rub some butter on the pig, and send it to the
oven. When you think it is enough take it out, rub it
over with a buttered cloth, and put it in'the oven
again till it is dry ; then take it out, lay it in a dish,
and cut it up, Skim off the fat from the dish it was
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boil three or four minutes; strain it, and put to it a
gill of red wine, two spoonsful of ketchup, a pint of
shrimps, half a pint of oysters, a spoonful of mushroom
pickle, and a large piece of butter rolled in flour, Stir
all well together, and let it boil till it1s thick ; thea
strain it, and pour into the dish. Have ready some
toasted bread cut three-corner-ways, and fried crisp.
‘Stick some pieces of the toast about the head and
mouth, and lay the remainder round the head. Gar-
nish with cnsped parsley, lemon notched, and seraped
horse-radish,

Salmon.

Cut your fish into slices about an inch thick, and
‘make a force-meat of some of the flesh of the salmon,
‘and the same quantity of the meat of an eel, with a
few mushrooms. Season it with pepper, salt, nutmeg,
and cloves, and beat all together till it is very fine.
‘Boil the crumb of a roll in milk, and beat it up with
four eggs till it is thick; let it cool, add four more
‘raw eggs, and mix it w ell together. Take the skin
from the fish, and lay the slices in a dish. Cover
every slice'wi h a force-meat, pour some melted but-
“ter over them, with ¢ few crumbs of bread, and place
‘oysters round the dish. Put it into the oven, and
‘when it is of a fine brown, pour over it a little melted
butter, with some red wine boiled in it, and the juice
‘of alemon, und serve it hot to table.

Carp.

Take a brace of carp, and butter the pan in which
they are to be baked, and put them into it. Let it be
]nrge enough to hold them at full length, or they wili
be apt to break. When in the pan, scason them with
a little pepper, mace, cloves, nutmeg, some sweel
berbs, an onion, and an anchovy: pour in a bottle of

white wine, cover them close, and put them in an
oven. If of a large size they will take an Loar
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the best vinegar, they will keep good for two or
three months.

Sprats may be done in the same manner, and either
of them will furnish an occasional and pleasing relish.

Turbot.

Take a dish about the size of the fish, rub butter
thick all over it, throw on a little salt, a little beaten
pepper, half a nutmeg, and some parsley chopped fine.

‘Pour in a pint of white wine, cut off the head and tail,
-and lay it in a dish; pour another pint of white wine
all over, grate the other half of the nutmeg over it, a
little pepper, some salt, and chopped parsley. Lay
pieces of butter here and there all over, then strew it
“with flour and crumbs of bread. Send it to the
oven, and let it be done of a fine brown colour. When
you hawve it home, put the fish into the dish in which
ou mean to serve it up, then stir the sauce in the dish
it was baked in, pour it into a saucepan, shake in a lit-
tle flour, let it boil, and stir in a piece of butter with
two spoonsful of ketchup. When it boils, pour it into
basons, and serve it up with the fish. Garnish your
dish with lemon; you may add shrimp, anchovy, or
~mushroom sauce.

Pake, with force-meat.

"Gut it without cutting it open, and take care it is
well cleaned. Cut a notch down the back from head
to tail, turn it round, and fasten the tail in the mouth.
‘Make your force-meat with the udder of a leg of veal,
“or the kidney part of a loin of lamb, some fat bacon
cut in dice, the spawn or melt of the ﬁsh some green
ontons, a mushroom or two, parsley and salt, and a lit-

‘tle nutmeg and pepper; add a bit of butter to fry it,

chop it well, with the erumb of a French roll soaked

in eream or milk. Pound all logether in a mortar,

with three or four eggs, and fill the belly of your fish

with it, close up the part that was cut in the back, and
G
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Lamb Steaks.

Should be dressed as mutton, served up with the
same sauce, or green peas if in season.

Pork Chops.

In broiling these the same rules are to be observed
as given for mutton chops, except that they require
more doing. When they are enough, put a little good
gravy to them ; and if approved, strew over a little
sage shred very fine. The only sauce is mustard.

Ox Palates.

Peel and put them into a stewpan with a bit of but-
ter rolled in flour, salt, pepper, two shalots or an onion,
e clove of garlic, two cloves, parsley, a laurel leaf,
thyme, and as much milk as will simmer them till ten-
der. When done, rub them over with the yolks of
eggs and bread crumbs; broil them slowly, and serve
them up with a sour sauce.

Chickens.

- Slit them down the back, and season with pepper
and salt, lay them high, over a ciear fire, with the in-
side downward till they are hall done; turn them,
taking care that the fleshy side does not burn ; throw
over them some fine raspings of bread, and broil them
of a fine brown. Let your sauce be good gravy, with
mushrooms ; garnish with lemon, and the livers and
gizzards devilled.

Pidgeons

Must be done very slowly over a clear fire. If you
broil them whole, take some parsley shred fine, a piece
of butter as big as a walnut, with a little pepper and
salt, and put into their bellies, tying both ends with a,
bit of thread. If you split them, season the insides:
with pepper and salt ; and when done, serve them up;
with parsley and butter poured over them.—They will|
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Neck, or Loin of Lamb.

Cut your lamb into chops, rub them with thie volk of
an egg, and sprinkle over them some crumbs of bread,
mixcd with a little parsley, and sweet herbs, and a lit-
tle lemon-peel, all chopped fine. Fry them in butter
till they are of a light brown, then put them into your
dish, and garnish with crisped parsley.

Or you may dress them thus:

Put them into the pan with half a pint of ale, and a
little seasoning, and cover them close. When enough,
take them out of the pan, lay them in a plate before
the fire to keep hot, and pour all out of the pan into a
bason; then put in half a pint of white wine, a few ca-
pers, the yolks of two eggs beat fine, with a little nut-
meg and salt; add to this the liquor they were fried in,
and keep stirring it one way all the time till it is
thick ; then put in the chops, shaking the pan for a
minute or two, lay the chops in the dish, and pour the
sauce over them. Garnish with crisped parsley and
lemen.

Muitton Steaks.

Mutton steaks may be done in the same way as
lamb, observing to cut off most of the fat, and to beat
them well, adding a little walnut pickle to the gravy.

Veal Cutlets.

Cut your veal into slices of a moderate thickness, dip
them in the yolk of eggs beat up fine, and strew over
them crumbs of bread, some sweet herbs, shred lemon-
peel, and a little grated nutmeg, and fry them with
fresh butter. When the meat is done, take it out, and
lay it in a dish before the fire. Shake a little flour in-
to the pan, and stir it round; put in some gravy, with
the juice of a lemon, stir the whole well together, and

ur it over the cutlets. Garnish your dish with sliced

emon,
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Scoich Collops.

Cut long slices of veal very thin, lay on them thin
slices of fat bacon, and then a layer of force-meat, sea-
soned high. Roll the pieces very tight, secure them
with a small skewer, rub them over with egg. and fry
them of a light brown.

Use strong beef gravy, with some browning and
mushroom added. -

Sausages.

The mode of frying sausages in skins is so simple,
and generally known, that it needs no description.
Serve on stewed red cabbage; or mashed potatoes,
browned with a salamander, and garnish with the cab-
bage ; prick them with a fork before dressing, or they
will burst.

Sausages with Apples.

Take six apples; slice four about as thick as a crown
piece, cut the other two in quarters, fry them with the
sausages of a fine light brown, and lay the sausages in
the middle of the dish, and the apples round. Garnish
with the quartered apples.

Ozford Sausages.

Chop a pound and a half of pork, and the same of’
veal, and three quarters of a pound of beef suet, mince
and mix them, steep the crumb of a penny loaf in wa-
ter, and mix it with the meat, with a little dried sage, .
pepper, and salt, roll and fry them.

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; roll and fry them.
Serve them with fried sippets, or on stewed vege-
tables.
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Soals.
~8kin, and rub them over with the yolk of an egg,
and strew on them crumbs of bread. Fry them in
lard over a brisk fire till they are of a fine light brown.
Then take them up, drain them, lay them in your dish,
and serve them up with plain melted butter in a tu-
reen. Garnish with green pickles.

Smels.

Wash them, and take away the gills, leaving in the
roes, dry them in a cloth, beat an egg very fine, rub it
over with a feather, and strew on crumbs of bread.
Fry them over a clear fire till they are of a fine
brown, and drain off the fat. Garnish with fried pars-
ley and lemon.

Carp.

Scale and slit them in two, sprinkle them with salt,
flour them, and fry them in lard. Make a ragoo with
a good fish broth, the melts of the fish, artichoke bot~
toms cut in small dice, and half a pint of shrimps:
thicken it with the yolks of eggs, or a piece of butter
rolled in flour; put the ragoo into a dish, and lay your

fish upon it. Garnish with fried sippets, erisp parsley,
and lemon.

Tench.

Slit the skin along the back, and with the point of
your knife raise it up {rom the bone; then cut the
skin across at the head and tail, strip it off, and take
out the bone:; take one of them, and mince the flesh
small, with mushrooms, chives, and parsley. Season
it with salt, pepper, beaten maee, natmeg, and a few
savoury herbs minced small. Mingle them together,
pound them in a mortar with erumbs of bread, a little
eream, the yolks of three or four eggs, and a piece of
butter. Stulf the fish with this force-meat ; put cla-
rified butter into a pan, set it over the fire, and when
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it is hot, flour your fish, fry them brown, and lay them
in a cloth before the fire to keep hot. Pour all the fat
out of the pan, put in a quarter of a pound of butter,
shake in some flour, and keep stirring it till the butter
is a little brown; then pour in halfa pint of white
wine, half a pint of boiling water, an onion stuck with
cloves, some sweet herbs, and a blade or two of mace,
and stir them together. Cover them close, and let
them stew softly for a quarter of an hour. Strain the
liquor, put it into the pan again, and add two spoons-
ful of ketchup, an ounce of trufiles or morels boiled
tender in half a pint of water, pour the truffies and
water, with a few mushrooms, and half a pint of
oysters, with their liquor, into the pan.

When the sauce is enough, put your fish into the
pan, and make them quite hot, lay them in your dish,
and pour the sauce over them. Garnish with le-
mon.

Trout.

Scale, gut, and clean them, and take out the gills,
dry and flour them, and fry them till they are of a fine
brown; take them up, and melt anchovy and butter,
with a spoonful of white win2. Dish your fish, and
garnish with crisped parsley and sliced lemon. Pour
your sauce over the fish, or send it in a boat.

In this manner you may fry perch, jack, oach,
gudgeons, or a chine of fresh salmon.

Flat Figh.

Dry them well, rub them over with the yolk of an
egg,and dust over some flour; let the lard be ready
to boil before the fish is put in. Fry them, with a
quick fire, of a fine brown. Before they are dished
up, lay them on a drainer before the fire for two or
three minutes, to prevent their eating greasy. Serve
with anchovy, or soy sauce.

H 2
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another in the middle of the dish. Fry a large hand-
ful of parsley crisp, take it out before it los-e: m colour,

lay it round the fish, and serve them up with melted
butter, parsley, and mustard.

Gudgm
Should be fried brown, and be well drained from

the fat. Serve with nnchovy-sam:e, or plain butter,
and garnish with lemon.

Oysters.

The largest oysters are best for frying. When you
have cleaned and rinced them, strew over them a lit-
tle graled nutmeg, a blade of mace pounded, a spoon-
ful of flour, and a little salt. Dip them singly into
batter, and fry them in lard till they are of a nice brown
colour, then take them out of the pan, put them inte
your dish, and pour over them a little melted butter,
with ecrumbs of bread mixed. They make a good gar-
wish to any kind of fish. - -

STEWING i~ GENERAL.

BUTCHER’S MEAT.
Beef in a plain way.

Allow three quarters of a pint of water to a pound
of meat, cut the meat in square pieces; put them into
a stewpan, with a little salt, pepper, dried marjoramn
powdered, and two or three cloves. Cover the pan
very close, and stew it four hours over a slow fire.
Throw' into it as much turnips and carrots cut into
square pieces, as you think proper: add the white part
ol a large leek, two heads of celery shred fine, & crust
of bread, burnt; pour it all info a tureen, and serve it
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thicken your sauce, and pour the whole into a dish.
Have ready boiled some artichoke bottoms, cut them
in quarters, and lay them over the palates, with force-
meat balls and morels. Garnish with sliced lemon.

Fillet of Veal.

Stuff the fillet of a cow calf, under the udder, and at
the bone end quite through to the shank. Set it in
the oven, with a pint of water, when brown put to it
three pints of gravy. Stew it till tender, and add a
few morels, trufiles, a tea-spoonful of lemon pickle, a
large one of browning, one of ketchup, and some cay-
enne pepper. Thicken it with butter rolled in flour.
Strain the gravy over the veal, and lay round force-
meat balls. Garnish with sliced lemon, aund pickles.

Knuckle of Veal,

Lay across the bottom of your saucepan four wooden
skewers, put in the veal, with two or three blades of
mace, some whole pepper, a sprig of thyme, an onion,
a crust of bread, and two quarts of water., Cover i
close, make it boil, and then only let it simmer for two
hours. When enough, take it up, put it into your
dish, and strain the liquor over it. Garnish with
lemon.

Breast of Veal,

Cut off the ends and boil them for gravy. Make a
force-meat of the sweetbread boiled, crumbs of breead,
beef suet, two eggs, pepper and salt, a spoonful of
cream, and grated nutmeg ; raise the thin part of the
breast, and stuff the veal. Skewer the skin close down,
dredge it with flour; tie it up in a cloth, and stew it
1t milk and water about an hour.

The sauce for this dish is a little gravy, a few oys-
ters, and mushrooms shred fine, some juice of lemon,
thickened with flour and butter. :
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Calf’s Liver.

Lard it,and put it into a stewpan, with some salt,
whole pepper, some sweet herbs, an onion, and a blade
of mace. Stew it till tender, then take it up, and keep
it hot. Strain the liquor it was stewed in, skim off"

all the fat, thicken it with butter rolled in flour, and
pour it over the liver.

Mutton Chops.

Cat them thin, and put them into a saucepan, with
a cover that shuts close. Add a little water, with salt
and pepper, and set it over aslow fire. They will be
done in a few minutes. Dish them with their own li-
quor. Garnish with capers.

Pag.

Roast a pig till it is hot through, skin it, cut it in
pieces, and put it into a stewpan, with good gravy, a
gill of white wine, some pepper, salt, and nutmeg, an
cnion, a sprig of marjoram, three spoonsful of elder vi-
negar,and a piece of butter; cover all close, and stew

it gently over a slow fire. Put sippets in the dish,
serve it up hot, and garnish it with lemon, sliced.

POULTRY :snp GAME ror STEWING,

Turkey.

Make a force-meat for stuffing as follows: take the
flesh of a fowl, and of two pigeons, half a pound of
veal, and a pickled or dried sheep’s tongue peeled.
Mince these very small, then beat them in a mortar,
with the marrow of a beef bone, or some of the fat of
a loin of veal. Season it with pepper and salt, two
blades of mace, as many cloves, and half a nutme
grated. Mix all together, and put it into the body of
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your bird. Lay four skewers across the bottom of
your stewpan, and then put in the turkey, with a
quart of beef or veal gravy, and cover it close. Stew
it half an honr, then put in a glass of white wine,
a spoonful of ketchup, the same of pickled mushrooms,
a few truffles and morels, and a piece of butter rolled
in flour. Cover it close, and let it stew half an hour
longer. Have ready some French rolls fried, and some
oysters, and strain the liqucr from them; then put the
liquor and oysters into a saucepan, with a blade of
mace, a little white wine, and a piece of butter rolled
in flour. Stew these till it is very thick, and fill the
loaves with it. Lay the turkey in your dish, and pour
the sauce over it. If there is any fat on the gravy,
take it off, and lay the loaves on each side of the tur-
key. If you have no loaves, garnish with lemon, or
fried oysters.

Fouwl.

Put it into a saucepan, with a quantity of gravy or
good broth, a head of celery cut small, with mace, pep-
per, and allspice, tied loose in muslin, with an onicn,
and sprig of thyme. When enough, take it up ; thick-

~en the liquor with butter and flour; dish your fowl,
and pour the sauce into the dish.

Chickens.

Boil them in as much water as will just cover them
till half done, then take them out, cut them up, and
take out the breast-bones. Putthem into a stewpan
with the liquor, add a blade of mace, and a little salt.
Cover the pan close, and set it over a slow fire. Let
it stew till they are enough, put the whole in your
_ dish, and serve up.

Ducks,

Stew them in strong beef gravy, with a glass of red
wine, a little whole pepper, an onion, an anchﬂw and
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your pan close; and stew them gently over a slow fire
till your gravy is reduced to just enough to cover
them. 'Then take the fish out, and put them intoa
dish. Set the gravy again on the fire, and thicken it
with a lump of butter rolled in flour; boil it a little,
and then strain it over your fish. Garnish with pick-
led mushrooms, scraped horse-radish, and the roes of
the fish, some of them fried and cut into small pieces,

and the rest boiled. Squeeze into the sauce the juice
of a lemon.
Barbel.

Scale, gut, and wash it in vinegar and salt, and
afterwards in clear water. Then put it into a stew-
pan, with enough eel broth to cover it, and add some
cloves, a few sweet herbs, and a bit of ecinnamon. Let
them stew gently till the fish is done, then take it out,
thicken the sauce with butter and flour, pour it over
the fish, and serve it up.

Cod.

Cut it in slices as for boiling, and season them with
nutmeg, pepper, salt, an onion, and sweet herbs. Put
them into a stewpan with half a pint of white wine
and a quarter of a pint of water. Cover them close,
and let them simmer for five or six minutes. Then
squeeze in the juics of a lemon, and add a few oysters
with their liquor strained, a piece of butter rolled in
flowwr, and a blade or two of mace. Let them stew
very gently, and shake the pan often to prevent its
burning. When the fish is done, take out the onion
and sweet herbs, lay it in a warm dish, and strain the
sauce over it.

Halibut, as Scotch Collops.

Cut it into thin slices, fry them with butter: after-
wards boil the bones of the fish with four onions, some
celery and thyme, for half an hour, in a little water.
Then strain it, and stew the fish for half an hour, with

¥
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thyme dried and powdered ; fry them briskly, and toss
the meat up in good gravy, a glass of red wine, a few
oysters, some forcemeat balls, a little burnt butter, and
an egg or two, or a bit of butter rolled in flour to
thicken it. Serve all up in one dish, garnish with

sliced lemon. ;
Lamb Whilte.

Half roast a leg of lamb ; when cold, eut it in slices,
put it into a stewpan, with white gravy, a shalot shred
fine, nutmeg, salt, and shred capers; boil it till the
meat is enough; thicken the sance with three spoons-
ful of cream, the yolks of two eggs, and a little shred
parsley beat together; put it into a stewpan, and shake
it till it is thick, but do not let it boil. Garnish your
dish with mushmoms,‘ oysters, and lemon.

POULTRY, &c. ror FRICASEEING.

Chickens White

Half roast them, eut them up as for eating, skin
them, put the pieces into a stewpan, with some white
gravy, the juice of a lemon, an anchovy for every
chicken, with mace and nutmeg grated, and boil them.
Take the yolks of three eggs, a little ecream, and shred
parsley ; put them into a stewpan, with a lump of but-
ter, and a little salt. Shake them well over the fire,
but do not let them boil. Serve up on sippets, and
garnish the dish with pickled mushrooms.

Rabbits should be done in the same manner, using
only the whitest parts.

Chickens Brown.

Cut them up raw, as for eating, and flat the pieces
with a rolling pin. Fry them of a light brown, put
them into a stewpan, with a sufficient quantity of gra-
vy, a spoonful of white wine to each chicken, a little
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nutmeg, and salt. Thicken it with flour and butter.
Garnish with sippets, and crisp parsley.—Rabbits may
be done in the same way, omitting the wine, and add-
ing a spoonful of ketchup.

Pig’s Ears and Feet.

Clean three pig’s ears, and boil them tender, cut
them in pieces length ways, and fry them with butter
till brown; put them into a stewpan, with a little
brown gravy, a lump of butter, a spoonful of vinegar,
and a little mustard and salt, thickened with flour, Boil
as many pig’s feet, very tender, cut them in two, and
take out the large bones, dip them in eggs, and strew
them over with bread crumbs, pepper and salt. Fry
them, and lay them in the middle of the dish with the

ears.
Pigeons.

Cut your pigeons in quarters, fry them of a light
brown. Then put them into a stewpan with some
good mutton gravy, and stew them about half an
hour, adding a slice of lemon, half an ounce of morels,
and a spoonful of browning. Stew them about five
minutes longer, take them out, and put them into your
dish, thicken the gravy with a piece of butter and
flour, and then strain it over your pigeons. Lay
round them forcemeat balls, garnish with pickles.

= Cod Soundas.

When you have well cleaned them, cut them into
small pieces, boil them in milk and water, and set them
to drain. Then put them into a clean saucepan, and
season them with beaten mace, grated nutmeg, and a
little pepper and salt. Add a cupful of cream, with
a piece of butter rolled in flour, and keep shaking the
whole till it is thoroughly hot, and ofa good thickness.
Then pour allinto your dish, and serve it up, garnished
with sliced lemon.

' E 2
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simmer four or five minutes, then squeeze in the juice
of a lemon, give it a good shake, pour it into your
dish, and serve it up. Garnish with lemon.

Tench Brown. ;

* Should be dréssed in the same manner as directed
for eels, and are exceeding fine,

Tench White.

Clean them and cut off their heads, slit them in two,
and, if large, cut each half in two; melt some butter
in a stewpan, put in your fish, dust in some flour, pour
in boiling water, a few mushrooms, and season it with
salt, pepper, sweet herbs, and an onion stuck with
cloves; when it boils pour in a pint of white wine boil-
ing hot, let it stew till sofficiently wasted ; take out
the fish, strain the liquor, and save the mushrooms ;
bind your fricasee with the yolks of three or four eggs
beat up with a little verjuice, some parsley chopped,
and grated nutmeg; stir it all the time it boils, pour
your sauce over the fish, and send it to table.

Skaite or Thornback.

Prepare these in the same manner as soals and
flounders; after which put them into your stewpan.
To one pound of the fish put a quarter of a pint of wa-
ter, a little beaten mace, and grated nutmeg; a few
sweet herbs, and a little salt. Cover it close, and boil
it a quarter of an hour. Take out the herbs, put in a
quarter of a pint of cream, a small piece of butter roll-
ed in flour, and a gill of white wine. Shake the pan
all the time one way till your fricasee is thick and
smooth ; dish it up, and garnish with lemon.

Oysters.

Put into your stewpan a piece of butter, a slice of
ham, some parsley,sweet herbs, and an onion stuck
with cloves. Let them stew over a slow fire a few mi-

K3









104 THE ECONOMIST ; OR,

them crumbs of bread, parsley, and sweet herbs shred
small, pepper and salt. Make a roll of forcemeat like
a sweetbread, put it into a veal caul, and roast both in
a Dutch oven. Boil some brown gravy, a little lemon
pickle, a table spoonful of ketchup, and a piece of a
lemon. And when the sweetbreads are enough, lay
them in a dish, with the forcemeat in the middle. T'ake
out the lemon, pour the gravy into the dish, and serve
up. Garnish with sliced lemon

Beef.

Take any piece of beef that has got fat to it, cut the
meat from the bones, strew some flour over it, and fry
it in a large stewpan with butter till it is brown ; then
cover it in the paa with good gravy; add a quart of
wine, and let it boil till it is half wasted. Then add an
ounce of trufiles and morels cut small, with some fresh
or dried mushrooms, and two spoonsful of ketchup.
Cover it close,and let it stew till the sauce is thick and-
rich. When your meat is tender, and the sauce rich,
lay the meat in a dish, pour the sauce over it, and
serve it up.

Ox Palales.

Boil them till they are tender, then cut them in
pleces, some square, and some long, put a piece of but-
ter into your stewpan, and when it is melted, strew in
a large spoonful of flour, and stir it together till it is
smooth; then put to it a quart of good gravy, three
shalots chopped fine, and a gill of white wine; also
two or three slices of lean ham, and half a lemon.
Boil them about twenty minutes, strain the liquor
through a sieve, and put it into the pan with your pa-
lates, with forcemeat balls, truffles and morels, pickled
or fresh mushrooms stewed in gravy, season with pep-
per and salt to your palate. Toss them all up together
a few minutes, then dish them up, and garnish with le-
mon or beet-root.
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Beef Tremblent.

Take a brisket of beef, and tie up the fat end quite
tizht. Boil it gently for six hours. Season with a lit-
tle salt, a handful of allspice, two onions, two turnips,
and a carrot. ln the mean time melt a piece of butter
in a stewpan: then put in two spoonsful of flour, and
stir it till it is smooth. Put in a quart of gravy, a
spoonful of ketchup, the same of browning, a gill of
white wine, and somé turnips and carrots cut into small
pieces. Stew them gently till the roots are tender,
and scason with pepper and salt. Skim off the fat,
put the beef in the dish, and pour the sauce over it.
Garnish with pickles.

Beef a-la-daub.

Take a ramp of beef and cuat out the bone, or a part
of what is usually called the mouse buttock, and cut
some fat bacon into slices as long as the beef is thick,
and about a quarter of an ineh square. Take four
blades of mace, double that number of cloves, a little
allspice, and half a nutmeg grated fine. Chop a good
handful of parsley, and some sweet herbs of all sorts
very fine, and season with salt and pepper. Roll the
bacon in these, and then take a large larding-pin, and
with it thrust the bacon through the beef. Then put
it into a stewpan, with brown gravy sufficient to cover
it.  Chop three blades of garlic, and put in sesme fresh
mushrooms, two large onions, and a carrot. Stew it
gently (or six hours, then take it out, strain off the gra-
vy, and skim off all the fat. Put your meat and gravy
iato the pan again, and add a gill of white wine ; stew
it gently for half an hour more, and then add some ar-
tichoke bottoms, morels and truffles, some oysters, and

a spoonful of vinegar. Put the meat into a soup dish,
and pour the sauce over it.

Beef Escarlot,
Have ready a brisket of beef; take half a pound of
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coarse sugar, two ounces of bay salt, and a pound of
common salt. Mix these together, rub the beef with
it, put it into a pan, and turn it every day. It may lie
in this pickle a fortnight, then boil it. and serve up with
savoys; but it eats much better cold, and cut into

slices.
Bowillie Beef.

Boil the thick end of a brisket of beef in plenty of
water, for two hours. Then stew it gently for six
hours more, and fill up the kettle as the water de-
ereases. Put in some turnips cut in little balls, some
carrots, and some celery. About an hour before the
meat is done, take out as much broth as will fill your
soup dish, and boil in it turnips and carrots cut in lit-
tle round or square pieces, with some celery, till they
are tender, season 1t to your taste with salt and pep-
per. Serve up the beef in one dish, and the soup in
another. Put pieces of fried bread in your soup, and
boil in a few knots of greens ; if you would have your
soup rich, stew a pound or two of mutton chops in your
broth when you take it from the beef, and take out
the mutton before you serve the soup up.

Portugal Beef.

Cat off the meat from a ramp of beef, hack it across,
and flour it. Fry the thin part brown in butter, and
stuff the thick end with suet, boiled chesnuts, an an-
chovy, an onion, and a little pepper. Stew it with
some strong broth till tender; lay the stewed in your
dish, cut the fried in two, and lay it on each side of
the stewed. Strain the gravy in which it was stewed,
put to it some pickled gerkins chopped, and some
broiled chesnuts. Thicken it with burnt butter, and
give it two or three boils up. Season it with salt, then
pour it over the beef, and garnish with lemon.

Beef Olvves.

Take some rump steaks about half an inch thiek,
x 2
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Beef Collops.

Cut a rump steak into pieces in the form of Seotch
collops, but larger. Hack them a little with a knife,
then floar them, and having melted a little butter in
your stewpan, put in your collops, and fry them quick
for about two minutes. Then put in a pint of gravy,
a bit of butter rolled in flour, and season it with pep-
per and salt. Cut four pickled cucumbers into thin
slices, a few capers, half a walout, and a little onion
shred fine. Stew the whole together about five mi-
nutes, put them all hot into your dish, and garnish with

lemion.
Bombarded Veal.

Take out the bone from a fillet of veal, and make a
forcemeat with crumbs of bread, half a pound of fat
bacon scraped, an anchovy, sweet herbs, a little lemon-
peel, and parsiey. Chop and season them with salt,
pepper, and a little grated nutmeg. Mix it np with
an egg and a little cream; and with this fill up the
place from whence the bone was taken. Then make
cuts all round the fillet at about an inch distance from
each other. Fill one nich with forcemeat, a second
with spinach well boiled and squeezed, and a third
with crambs of breed, chopped oysters, and beef mar-
row, and so on round the fillet. Wrap the caul close
round it,and putitin a deep pot, with & pint of wa-
ter. Cover it with a coarse paste to prevent the oven
giving it a disagreeable taste. When it is taken out
of the oven, skun off the fat, and put the gravy into a
stewpan, with a apoonful of mushroom ketchup, one
of lemon pickle, five boiled artichoke bottoms cut into
quarters, two spoonsful of browning, and a few morets
and truflles. Thicken it with butter rolled in flour,
give it a gentle boil, put your veal into the dish, and
pour the sauce over it,

Fricando of Veal.

Take veal steaks half an inch thick, and about six
L &
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room powder. Thicken with butter and flour, anc
give it a gentle boil. Fry the rumps till they are of a
light brown; and when you dish them up, lay them
round on the rice, so that the small ends may meet in
the middle; lay a kidney between every rump, and
garnish with barberries and red cabbage.

Mutton Rumps a-la-braise.

Boil six mutton rumps for fifteen minutes in water :
take them out, cut them in two, and put them into &
stewpan, with half a pint of gravy, a gill of white
wine, an onion stuck with cloves, salt, and cayenne

Jbepper. Cover them close, and stew them till they
are tender. Take them and the onion out, and thicken
the gravy with butter rolled in flour, a spoonful of
browning, and the juice of half a lemon. Boil it up
till smooth, but not too thick. Then put in the rumps,

ive them a shake or two, and dish them up hot. Gar-
nish with horse-radish and beet-root.

Moutton Chops in disguise.

Rub them over with pepper, salt, nutmeg, and a
little parsley. Roll each in white paper, well buttered
inside, and close the two ends. Boil some lard, or
beef dripping, in a stewpan, and put the steaks into it.
Fry them of a fine brown, then take them out, and lei
the fat thoroughly drain from them. Lay them in the
dish, and serve them up with good gravy, and garnisk
with horse-radish and fried parsley.

Mutton kebobbed.

Cut a loin of mutton into four pieces, take off' the
skin, rub them with the yolk of an egg, and strew ove.
them a few erumbs of bread aund a little parsley shrec
fine. Spit and roast them, and baste them all the tim«
‘with fresh butter, to make the froth rise. When the)
are done, put a little brown gravy under them, anc
send them to table. Garnish with pickles.

M 2
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Oxford John.

Cut some collops from a leg of mutton, and take out
all the fat sinews. Season them with salt, pepper, and
mace, strew over them a little shred parsley, thyme,
and two or three shalots. Put a good piece of butter
into a stewpan, and when it is hot, put in your collops.
Stir them with a wooden spoon till they are three
parts done, then add half a pint of gravy, a little le-
mon juice, and thicken it with flour and butter. Let
them simmer four or five minutes, Put them into
your dish with the gravy. Garnish with fried bread,
cut in dice, over and round them, and pickles.

Quarter of Lamb Forced.

Cut a slit in the back side of a large leg of lamb, and
take out the meat; the front of it must not be-defaced.
Chop the meat small, with marrow, beef suet, oysters,
a washed anchovy, an onion, sweet herbs, lemon peel,
beaten mace, and nutmeg. Beat all together in a mor-
tar, stuff the leg in its original shape, sew it up, rub it
over with the yolks of eggs, and roast it for an hour,
basting it with butter. '

Cut the loin into steaks, season them with pepper,
salt, nutmeg, lemon peel cut fine, and herbs. Fr
them in butter of a fine brown, pour out the butter,
put in a quarter of a pint of white wine, half a pint of
strong gravy, a quarter of a pint of oysters with their
liguor, some mushrooms, a spoonful of their pickle,
butter rolled in flour, and the yolk of an egg; stir all
together till thick, lay your leg of lamb in the dish, and

the loin round it; pour the sauce over it, and garnish
with lemon.

Lamb Chops en Ouasorole.

Cat a loin of lamb -into chops, put yolk of egg nn";'

SR eTS———

both sides, and strew bread crumbs over them, with a

little cloves and mace, pepper and salt, mixed ; fry
them of a light brown, and put them round in a dish,
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as close as you can; leave a hole in the middle to put
in the following sauce; stew some sweet herbs and
parsley chopped fine, in good thick gravy. Garnish
with fried parsley.

Lamb’s Buls.

Skin, and split them: lay them on a dry cloth with
the sweetbreads and the liver, and dredge them well
with flour. Fry them in lard or butter till of a light
brown, then lay them in a sieve to drain. Fry plenty
of parsley, lay your bits on the dish, the parsley in
lumps over them, and pour melted butter round them.

Barbecued Pag.

Prepare a pig as for roasting. Make a forcemeat of
two anchovies, six sage leaves, and the liver, put them
into a mortar, with the erumb of a roll, four ounces of
butter, a little cayenne pepper, and half a pint of red
- wine. Beat it to a paste, put it in the belly, and sew
it up. Lay it down at a good distance before a brisk
fire, put some red wine into the dripping pan, and baste
it well while roasting. When half done, put under the
pig two rolls, and should the wine be too much re-
duced, add more. When your pig is nearly done, take
the bread and sauce out of the dripping pan, and put
to the sance an anchovy chopped small, some sweet
herbs, and half a lemon. Boil it a few minutes, strain
your sauce, and pour it on boiling hot. Garnish with
barberries and sliced lemon.

A Pig Matelote.

Take out the entrails, and scald your pig, cut off the
head and pettitoes; cut the body into quarters, and
put them with the head and toes, into cold water.
Jover the bottom of a stewpan with slices of bacon,
and place the quarters over them, with the pettitoes,
and the head cut in two. Season with pepper and
salt, a bay leaf, a little thyme, an onion, and a bottle

| M 3
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of white wine. Then lay on more slices of bacon, put!
over it a quart of water, and let it boil. Skin and gut!
two large eels, cut them in pieces about five or six:
inches long. When your pig is half done, put in your:
eels; boil a dozen of large cray fish, cut off' the E:Iaws, :
and take off the shells of the tails. When your pig and
eels are enough, lay the pig in the dish, and the petti-
toes round it, but do not put in the head, as that will
make a pretty cold dish. Then lay your eels and cray
fish over them, take the liquor they were stewed in,
skim off the fat, and add half a pint of strong gravy,
thickened with a little piece of burnt butter. Pour
this over, and garnish with lemon and cray fish. Fry
the brains, and lay them round, and all over the dish.

A Pig auw Pere Duillet.

Cut off the head, and divide the body into quarters,
lard them with bacon, and season them with salt, pep-
per, nutmeg, cloves and mace. Put a layer of bacon
at the bottom of the stewpan, lay the head in the mid-
dle, and the quarters round it. Put in a bay leaf, an
onion shred, a lemon, with some carrots, parsley, and
the liver, and cover it again with bacon. Put in a
quart of broth, stew it for an hour, and then take it up.
Put your pig again into a stewpan, with a bottle of
white wine, cover it close,and let it stew gently an hour.
While it is stewing in the wine, take the first gravy it
was stewed in, skim off the fat, and strain it. Then
take a sweetbread cut into slices, some truffles, morels,
and mushrooms, and stew all together till they are
enough. Thicken with a piece of butter rolled in
flour; and when your pig is enough, take it out, and
lay it in your dish. Put the wine it was stewed in to
the sauce, and pour it over the pig, and garnish with
lemon. Ifitis to be served up cold, drain it well and
wipe it, that it may look white, and lay it in a dish,
with the head in the middle, and the quarters round it
Throw some green parsley over all. Either of the
quarters separately make a pretty dish.
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Umbles of Deer.

Season the kidney of a deer, and the fat of the heart,
with a little pepper, salt, and nutmeg. First fry, and
then stew them in some good gravy till they are ten-
der. Squeeze in a little lemon; take the skirts, and
stuff them with a forcemeat made with the fat of the
venison, some fat of bacon, grated bread, pepper, mace,
sage, and onion chopped small. Mix it with the yolk
of an egg. When the skirts are stuffed with this, tie
them to the spit to roast; but first strew over them
~some thyme and lemon peel. When they are done,
lay the skirts in the middle of the dish, and the frica-
see round it.

Tongue and Udder Forced.

Parboil them, blanch the tongue, and stick it with
cloves : and fill the udder with forcemeat made with
veal. Wash the inside with the yolk of an egg, then
put in the forcemeat, tie the ends close, and spit them,
roast them, and baste them with butter. When they
are done, put good gravy into the dish, sweet sauce
into a cup, and serve them up

Tripe a-la-Kilkenny.

Cut a piece of double tripe, into square pieces; peel
‘and wash ten large onions, cut them in two, and boil
‘them in water till they are tender. Then put in your
tripe, and boil it ten minutes. Pour off almost all the
liquor, shake a little flour into it, and put in some but-
ter, with a little salt and mustard. Shake it over the
fire till the butter is melted, then put it into your dish,
‘and send it to table, as hot ad possible. Garnish with
lemon or barberries.
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POULTRY, GAME, &ec.

Turkey a-la-daub.

Bone it carefully, so as not to spoil it in.appearance,
then stuff it with the following forcemeat: chop some
oysters fine, and mix them with crumbs of bread, pep-
per, salt, shalots, and a very little thyme, parsley, and
butter. Fill your turkey with this, sew it up, tie it in
a cloth,and boil it white. Serve it up with oyster-
sauce. Or make a rich gravy of the bones, with a
piece of veal, mutton, and bacon, season with pepper,
salt, shalots, and a little mace. Strain it off; and hav- |
ing before half boiled your turkey, stew it in this
gravy for half an hour. Skim the gravy, dish up your
turkey in it, after you have thickened it with a few
mushrooms stewed white, or stewed palates, forcemeat
balls, sweetbreads, or fried oysters, and pieces of le~
mon. Dish it with the breast upwards. You may add
a few morels and trufiles to your sauce. '

Turkey in a hurry.

Truss a turkey with the legs inward, and flatten it
as much as you can; put it into a stewpan, with melt=
ed lard, chopped parsley, shalots, mushrooms, and a
little garlick ; give it a few turns on the fire, and add
the juice of half a lemon to keep it white. Then put
it into another stewpan, with slices of veal, a slice of
ham, the melted lard, and every thing as used before
adding salt and whole pepper; cover it over with
slices of lard, and set it about half an hour over a slow
fire; add a glass of white wine and a little broth, skim
the sauce,add a little cullis to make it rich, but not too
thick, put the turkey into your dish, and pour the §
sauce over it. Garnish with lemon. +

Fowl a-la-braize. 4
Truss your fowl as for boiling, with the legs in the



NEW FAMILY COCOKERY. 129

body ; then lay over it thin slices of fat bacon, wrap
it round in beet leaves, then in a caul of veal, and put
itinto a large saucepan with three pints of water, a
glass of Madeira wine, some sweet herbs, two or three
blades of mace, and half a lemon; stew it till it is ten-
der, then take it up and skim off the fat: make your
gravy pretty thick with flour and butter, strain it
through a sieve, and put to it a pint of oysters and a
cupfull of eream ; keep shaking the pan over the fire,
and when it has simmered a short time, serve up your
fowl with the bacon, beet-leaves, and caul on, and
pour your sauce hot upon it.  Gasnish with barberries
and beet-root.

Fowl marinaded.

Take a veal sweetbread and cut it small, a few oys-
ters, a few mushrooms, an anchovy, some pepper, and
salt, a little nutmeg, some lemon-peel and thyme:
chop all together small, and mix it with the yolk of
an egg. Raise the skin of the breast of a large fowl
with your finger from the bone, and stuff it in between
the skin and the flesh, but take care not to break the
skin; and then put some oysters into the body of the
fowl. Paper the breéast, and roast it. Make good
gravy, and garnish with lemon.

Fowl forced

- Pick clean a large fowl, draw it, cut it down the
back, and take the skin off whole; cut the flesh from
the bones, and chop it with half a pint of oysters, an
ounce of beef-marrow, and some pepper and salt. Mix
it up with cream; lay the meat on the bones, draw
the skin over it, and sew it up the back. Cut thin
slices of bacon, lay them on the breast of your fowl,
and tie them on with packthread in diamonds. It will
take an hour roasting by a moderate fire. Make a
good brown gravy sauce, pour it into your dish, take
the bacon off, lay in your fowl, and serve it up. Gar-
nish with pickles, mushroom, or oysters.
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Chickens chiringrate.

Beat the breast bone of your chickens flat with a
rolling pin, but do not break the skin. Dust some
flour over them, fry them in butter till of a light brown,
drain all the fat out of the pan, but leave the chickens
in. Lay a pound of gravy beef, as much veal cut in
thin slices, over your chickens, with a little mace, two
or three cloves, some whole pepper, an onion, a bunch
of sweet herbs, and a piece of carrot. Then pour in a
quart of boiling water, cover it close, and let it stew a
guarter of an hour, Then take out the chickens, and
keep them hot: let the gravy boil till it is rich and
good; strain it off, and put it into your pan again,
with a glass of red wine, and a few mushrooms. Put
in your chickens to heat, then take them up, lay them
in your dish, and pour your sauce over them. Gar-
nish with lemon, and a few slices of boiled ham.

Chickens a-la-braise.

Lard a couple of fine chickens, and season them
with pepper, salt, and mace ; then put a layer of veal
in the bottom of a stewpan, with a slice or two of ba--
con, an onion cut in pieces, a piece of carrot, and a .
layer of beef; put in the chickens with the breasts.
downwards, and a bunch of sweet herbs ; then a lay=+
er of beef, and put in a quart of broth or water; cover"
it close, and stew it gently for an hour. In the mean
time, take two veal sweetbreads, cut them small, and
put them into a sancepan, with a little broth or water,
a few cock’s combs, truffles, and morels, cut small, with
an ox palate. Stew them together, and when yO '3
chickens are done, take them up, and keep them hots
strain the liquor they were stewed in, skim off the fat,
and pour it into your sauce; add a glass of red wine,
a spoonful of ketchup, and a few mushrooms ; boil all
together with a few artichoke bottoms cut in four, and |
asparagus tops. If your sauce is not thick enough, put
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put it into a pot that will just hold it, with two quarts
of beef gravy, some sweet herbs, and an onion. Put
some slices of ham, or bacon, between the fowl and
goose; then cover it close, and stew it over a fire slow-
ly for an hour. Then take up your goose, and skim off
all the fat, strain it, and add a glass of red wine, two
spoonsful of ketchup, a veal sweetbread cut small,
some truffles, mushrooms, morels, and a piece of but-
ter rolled in flour. Put the goose in again, cover it
close, and stew it half an hour longer. Then take it
up, pour the sauce over it, and garnish with lemon.
Boil the bones of the goose and fowl in the gravy.
Beef marrow rolled between the tongue and the fowl,
and between the fowl and the goose will make them
mellow, and eat the finer.

Goose marinaded.

Bone your goose, make a forcemeat with ten or
twelve sage leaves, two large onions, and iwo large
sharp apples; chop them fine, and mix them with
some crumbs of bread, four ounces of beef mar-
row, a glass of red wine, half a nutmeg grated, pep-
per, salt, and lemon-peel shred small, and the yolks of
four eggs.

Ducks a-la<mode.

Cut two ducks in guarters, and fry them of a light
brown, pour off the fat, dust flour over, add half a pint
of gravy, a quarter of a pint of red wine, an anchovy,
two shalots, and a bunch of sweet herbs; cover and
stew them a quarter of an hour. Take out the herbs,
~skim off the fat, and thicken with butter rolled in flour.
Pour the sauce over the ducks; garnish with lemon.

Duck a-la-Francoise.

Peel two dozen of roasted chesnuts, put them into a
pint of gravy, a few leaves of thyme, two small onions,
a little whole pepper, and a bit of ginger. Lard a

N
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tame duck, and half roast it, then put it into the gra- °
vy, stew it ten minutes, and add a quarter of a pmt of
red wine. When enough take it out, boil up the gra-
vy to a proper thickness, skim it clear from fat, lay the
duck in the dish, and pour the sauce over it. Garnish
with lemon.

. Pigeons transmogrified.

Season your pigeons with pepper and salt, make a
puff paste, and roll each pigeon in a piece of it. Tie
them in a cloth, so that the paste does not break, and
boil them in plenty of water. When they have boiled
an hour and a half, untie them, but be careful they do
not break. Pour a little good gravy into your dish,
lay the pigeons in it, and serve them up.

Pigeons compole.

Truss your pigeons as for boiling, and make a force-
meat for them, with crumbs of bread, a quarter of a
pound of fat bacon scraped, a little parsley and thyme,
two shalots, or an onion, some lemon peel, and a lit-
tle nutmeg grated season them with pepper and salt,
and mix them up with eggs. Put it into the craws of
the pigeons, lard them down the breast, and fry them
brown. Then put them into a stewpan, with some
brown gravy, siew them three quarters of an hour,
and thicken with a plece of butter rolled.in flour. When
you serve them up, strain your gravy over them, and
lay forcemeat balls round them.

Pupton of Pigeons.

Make a savoury forcemeat, rolled like paste, and put
it into a dish. Then a layer of thin slices of bacon,
squab pigeons, sliced sweetbread, asparagus tops,
mushrooms, cock’s combs, a palate boiled tender, and
cut into pieces, and the ynlks of four eggs boiled hard.
Make another forcemeat and lay it over the whole like
a pie crust. Then bake it, and when it is enough, turn
it intc another dish, and pour in some goad gravy.
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Pigeons a-la-daub.

Put a layer of bacon in a saucepan, one of veal, one
of lean beef, then another of veal, about a pound of
beef, and a poand of veal cut very thin: a small car-
rot, a bunch of sweet herbs, an onion, some pepper,
salt, a blade or two of mace, and a few cloves. Cover
it close, and brown it over a slow fire. Put in a quart
of boiling waler, and when stewed till the gravy is
rich, strain, and skim off the fat. Beat a pound of
- veal, and one of beef suet, in a mortar; an equal
quantity of crumbs of bread, some pepper, salt, nut-
meg, beaten mace, lemon-peel, parsley cut small, and
thyme. Mix them with the yolks of two eggs, fill the
pigeons, and flatten the breasts: flour, and fry them
in fresh butter a little brown. Pour off the fat, and
put the gravy over the pigeons. Stew them, covered
close, till done, Dish them, and pour in the sauce.
On each pigeon lay a bay leaf, and on the leaf a slice
of bacon. Garnish with notched lemon, and serve hot.

Pigeons au Poise.

Cut off their feet, and stnff them with forcemeat in
the shape of a pear; roll them in the yolk of an egg,
and then in crumbs of bread. Put them into a dish
buttered, but not to touch each other, and bake them.
When they are enough, lay them in a dish, and pour
ir good gravy thickened with the yolk of an egg, or
butter rolled in flour; but do not pour it over the

igeons. Garnish with lemon. This dish may be im-
proved by the following variation: lay one pigeon in
the middle, the rest round, and stewed spinach be-
tween, with poached eggs on the spinach. Garnish
with notched lemon and orange cut into quarters. and

melted butter in a tureen.

Pigeons in Surtout.

Stuff yum; pigeons with forcemeat, lay a slice of ba-
N2
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con on the breast, and a slice of veal beat with the
back of a knife, and seasoned with mace, pepper and
salt. Tie it on with a piece of thread, put them on a
bird-spit, roast them, and baste them with a piece of
butter; then rub over them yolk of egg, on which
strew some crumbs of bread, a liftle nutmeg, and sweet
herbs. When they are done, lay them in your dish,
with good gravy. Garnish with lemon.

Pigeons in a Hole.

Truss four young pigeons, with their legs in their
bellies  as for boiling, season them with pepper, salt,
and beaten mace. Putinto each pigeon a lump of but-
ter the size of a walnut. Lay them in a pie dish, and
pour over them a good batter. Bake them in a mode- -
rate oven, and serve them to table in the same dish.

Pigeons jugged.

Wash your pigeons clean, and dry them with a cloth;
season them with beaten mace, white pepper, and salt.
Put them into a jug with half a pound of butter upon
them. Stop up the jug close with a cloth, to keep in
the steam ; set it in a kettle of boiling water, and let
it boil an hour and a half. Take out your pigeons, put
the gravy into a stewpan, and add to it a spoonful of
wine, one of ketchup, a slice of lemon, half an ancho-
vy chopped, and a bunch of sweet herbs. Boil it a lit-
tle, and thicken it with a piece of butter rolled in flour;
lay your pigeons in the dish, and strain your gravy
over them. Garnish with parsley, and red cabbage.

Pigeons a-la-braise

Shnuld be seasoned and dressed as directed for
chickens a-la-braise.

Partridges and Pheasants a-la-braise
I:} the same manner as chickens.
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Snipes or Woodcocks in Suriout.

Make a forcemeat of veal, an equal quantity of beef
suet, pounded in a mortar, with crumbs of bread,
beaten mace, pepper, salt, parsley, and sweet herbs,
mixed with the yolk of an egg. Lay some round the
dish, and put in your birds, which must be drawn, and
half roasted. Chop the trail, and put it over the dish.
Put truffles, mushrooms, a sweetbread, and artichoke
bottoms cut small, into some good gravy, and stew all
together. Beat up the yolks of two eggs in a spoon-
ful of white wine, stir it one way till thick, take it off,
and when cold pour it into the surtout; put in the
yolks of a few hard-eggs here and there; season with
beaten mace, pepper, and salt; cover with the force-
meat; colour it with yolks of eggs, and send it to the
oven. Half an hour does it.

Snipes with Purslain Leaves.

Draw them, and make a forcemeat for the inside,
but preserve your ropes for -your sauce; spit them
across upcau a lark-spit, cover with bacon and paper,
and roast them gently. Take some prime thick leaves
of purslain, blanch them well in water, put them into
a ladle of cullis and gravy, a bit of shalot, pepper, salt,
nutmeg, and parsley, and stew all together for half an
hour gently. Have the ropes ready blanched and put
in. Dish up your snipes upon thin slices of bread fried,
squeeze the juice of an orange into your sauce, and
serve them up.

Larks a-la-Francoise.

Truss them with the legs across, and put a sage
leaf over their breasts. Put them on a long thin skew-
er; and between every lark put a bit of thin bacon.
Then tie the skewer to a spit, and roast them before a
clear brisk fire: baste them with butter, and strew
over them some crumbs of bread mixed with flour.

Fry some crumbs of bread of a fine brown in butter.
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mon peel, an ounce of beef marrow, a spoonful of
cream, and a little salt. Beat the yolks of two eggs
boiled hard, and a piece of butter, in a mortar ; mix all
together, and stew it five minutes; lay it on the rab-
bits where the meat is off, and put it down close and
even, to make them appear whole; then, brown them
all over with a salamander. Pour a gravy made thick

as cream into the dish, and serve them with the
livers boiled and frothed.

Rabbits en Casserole.

Cut them into quarters, lard them or not, just as
you please. Shake some flour over them, and fry them
in lard or butter. Put them into an earthen pipkin,
with a quart of broth, a glass of white wine, a little
pepper and salt, a bunch of sweet herbs, and a small
piece of butter rolled in flour. Cover them close, and
stew them half an hour; dish them up, and pour the
sauce over them. Garnish with Seville oranges cut
into thin slices, and notehed.

Marinaded Soals.

Boil them in salt and water, bone, drain, and lay
them on a dish, with their bellies upwards. Boil, and
pound some spinach;j boil four eggs hard, chop the
yolks and whites separate ; lay white, green, and yel-

low among the soals, and serve with melted butter in
" a tureen.

Smelts wn Jelly.

Season with mace, and salt, and lay them in a pot
with butter over them. Tie paper over them, and
bake them half an hour. Take them out, and lay
them to drain. When cold, lay them in a deep plate,
pour cold jelly over them, and they will appear like
living fish.

Macearona.
Boil four ounces of maccaroni till it is quite tender,
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then lay it on a sieve to drain, and put it into a stew-
pan, with a gill of cream, and a piece of butter rolled
in flour. Boil it five minutes, pour it on a plate, Lay
Parmasan cheese toasted all over it, and send it up in
a water-plate.

Oyster Loaves.

Make holes in the top of French rolls and take out
‘the crumb. Put oysters into a stewpan, with the li-
quor, and the crumbs, and a piece of butter; stew
them five or six minutes, put in a spoonful of ecream,
and fill the loaves. Lay a bit of crust on the top of
each, and put them in the oven to crisp.

Mushroom Loaves.

Wash some small buttons as for pickling. Boil them
a few minutes in a little water, and put to them iwo
- spoonsful of cream, a bit of butter rolled in fiour, and
a little salt and pepper. Boil these up, fill your loaves,
and do them in the same manner as directed in tho pre-
ceding article.

Brocoli and Eggs.

Boil it till tender, but save a bunch and six or eight
sprigs. Toast bread large enough for your dish. Beat
up six eggs, put them into a saucepan, with butter,
and a little salt; beat them with a spoon till thick
enough, then pour them on the toast. Set the large

bunch of brocoli in the middle, and the other pieces
round.

Spinach and Eggs.
When the spinach is boiled, squeeze it dry, chop it
fine, and put it into a stewpan, with a bit of butter, a
little eream, pepper, and salt; give it a shake over the

fire, drain it, and then dish it. Have ready a stewpan
of water boiling, and break as many eggs into cups as

you would poach. Put in the eggs, when the whites

are set, they are enough, take them out with an egg-

—

—
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slice, trim the rn{ged parts of the whites, and lay
them on the spinach ; serve up with melted butter, and
garnish with orange cut in guarters.

N. B. The spinach may be dressed as directed for
boiling under the head Vegetables.

Asparagus and Eggs.

Cut asparagus as for peas; break some eggs into a
bason, beat them up with pepper, salt, and the aspara-
gus; put them into a stewpan, with a piece of butter,
and stir it on the fire till thick. Put a toast in the dish,
and the eggs and asparagus upon it.

Omelets.

Beat up six eggs, strain them through a hair sieve,
and put them into a fryiag-pan, in which must be a
quarter of a pound of hot butter. Put in a little ham
scraped fine, with shred parsley ; and season with pep-
per, salt, and nutmeg. Fry it brown on the under
side, and lay it on your dish, but do not turn it. Hold
a hot salamander over it for half a minute, to take off

the raw look of the eggs. Stick curled parsley in it,
and serve it up.

* Bubble and Squeak.

Cut boiled beef, that is underdone, intd slices; chop
cabbage that has been dressed, put them into a frying-
pan, with a little butter, pepper, and salt. Fry them
a few minutes ; raise the cabbage high in the dish, and
lay the slices round, fat and lean alternately. Garnish
with carrot.

To roast Cheese.

Grate a quarter of a pound of fat Cheshire, mix with
it the yolks of three eggs, a quarter of a pound of
grated bread, and a quarter of a pound of butter. Mix
them well together in a mortar, with mustard, pepper,

and salt. Lay it thick upon toast, and let it brown in
a Dutch oven.






NEW FAMILY COOKERY. 143

throw in a hard crust, or some raspings, and let it stew
till the gravy is rich, strain it off, and pour it into your
tureen.

Or fry some pieces of lean beef brown in a stewpan,
with two or three onions, and two or three slices of
lean bacon; pour to it a ladle of strong broth, rubbing
the brown from the pan very clean; add to it more
strong broth, claret, white wine, anchovy, and a
bunch of sweet herbs ; season it, stew it very well, and
strain it off. This will keep for use.

A rich Gravy.

‘Take some lean beef, veal, and mutton, eut them in-
to small bits; then take a large saucepan, lay your
beef at the bottom, then your mutton, and a small
plece of bacon, a slice or two of carrot, some mace,
cloves, whole black and white pepper, a large onion
cat in slices, a bunch of sweet herbs, and then lay on
your veal. Cover it close, and set it over a slow fire
for six or seven minutes, and shake the saucepan often.
Then dust some flour into it, and pour in boiling wa-
ter till the meat is something more than covered. Co-
ver your saucepan close, and let it stew tili it is rich.
Then season it to your taste with salt, and strain it off.
This gravy will be so good as to answer most pur-

| poses.
Brown Gravy.

Put a piece of butter into a saucepan, when it is
melted shake in a little flour, and let it brown. Then
stir in by degrees the following ingredients: half a
int of water, as much ale or small beer thatis not
Et:r; an onion and a ;}ieca of lemon peel cut small,
nree cloves, a blade of mace, some whole pepper, a
spoonful of mushroom vickle, the same quantity of
ketchup, and an anchovy. Let the whole boil together
a quarter of an hour, then strain it, and it will be good
sauce for various dishes.
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A Cullis for all sorts of Ragouts.

Take about a pound of leg of veal, and a slice of lean
ham, and put them into a stewpan, with two or three
- cloves, some nutmeg, a blade of mace, some parsley
roots, a carrot cut in pieces, two or three shalots, and
a bay leaf. Set them over a slow fire, cover them
close, and let them do gently for half an hour, taking
care they do not burn. then put in some beef broth,
let it stew till as rich as required, and then strain it off
for use.
A whate Cullrs. )

Cut a piece of veal in small bits, put it into a stew-
pan, with two or three slices of lean ham, and two
onions cut in pieces; put in some broth, and season
with mushrooms, parsley, green onions, and cloves.
Let it stew till the virtues of all are extracted; then
take out all your meat and roots, put in a few crumbs
of bread, and let it stew softly. Take the white part
of a young fowl, and pound it in a mortar till it is fine,
put this into your cullis, but do not boil it. If not suffi-
ciently white, add two dozen of blanched almonds.
When it has stewed till it is of a good rich taste, strain
it off.

A Fwsh Culls.

Broil a pike or a jack, take off the skin, and separate
the flesh from the bones. Boil six eggs hard, take out
the yolks: blanch a few almonds, beat them to a paste
in a mortar, and then add the yolks of eggs; mix these
well with butter, put in the fish, and pound all together.
Take half a dozen onions, cut them into slices, two
parsnips, and three carrots. Set on a stewpan, with a
piece of butter to brown, and when it boils put in the’
roots ; turn them till brown, and pour in a little gravy
to moisten them. When boiled a few minutes, strain
it into another saucepan; add a leek, some parsley,
sweet basil, half a dozen cloves, some mushrooms and
trufiles, and a few crumbs of bread. When it has stew-

o ‘
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ed gently a quarter of an hour, put in the fish, &c. Let
it stew some time longer, but without boiling. Strain
it through a sieve. 'This is a good sauce to thicken
most made dishes. 1

Culls of roots.

Take some carrots, parsnips, parsley roots, and
onions: cut them in slices, put them into a stewpan
over the fire, and shake them round. Take two dozen
of blanched almonds, and erumbs of bread, soaked first
in good fish broth. Pound them, with the roots, in a
mortar, and boil all together.—Season it with pepper
and salt, strain it off, and use it for herb or fish soups.

Whiate Braise.

Soak the udder of aleg of veal in cold water for a
few minutes, cut it in small pieces, and put them into
a stewpan, with a piece of butter, some onions, some
thyme and parsley, a little mace, a lemon pared and
sliced, and a spoonful of water; put it over a slow fire,
and stir it for a few minutes; then add white gravy,
according to the quantity you want to braise. Itis
generally used for lamb, chicken, or any thing you
wish to look white.

Brown Braise.

Take some beef suet, with any trimmings of meat
you may have: put them into a stewpan, with some
onions, parsley, sweet herbs, mace, and a sliced carrot ;
set it over .the fire: add a bit of butter, a little gravy,
a few bay-leaves, and six heads of celery ; let it draw
down for half an hour; then @ll it up with good gra-
vy, and a little white wine.

Ham Sauce.

Cut some slices of lean off a dressed ham, and beat it
with a rolling pin to a mash. Put it into a sancepan,
with a tea-cup full of gravy, and set it over a slow fire:
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but keep stirring it to prevent its sticking at the bot-
tom. When it has been on some time, put in a bunch
of sweet herbs, half a pint of beef gravy, and some pep-
per. Cover it close, let it stew over a gentle fire, and
when it is done, strain it off. This 1s a very good
sauce for any kind of veal.

Kssence of Ham.

Take three or four pounds of lean ham, cut it in
pieces about an inch thick. Lay them in the bottom
of a stewpan, with slices of carrot, parsnips, and three
or four onions cut thin. Let them stew till they stick
to the pan, but do not let it burn. Then pour on
some strong veal gravy by degrees, some fresh mush-
rooms cut in pieces, or mushroom powder, trufiles and
morels, cloves, basil, parsley, a erust of bread, and a
leek. Cover it close, and when it has simmered till it
1s of a good thickness and flavour, strain it off. The
gravy [rom a dressed ham, with the before mentioned
ingredients, instead of the ham, will make it equally
good, but not quite so high flavoured.

Sierlian Sauce.

Bruise half a spoonful of coriander seeds, and four
cloves, in a mortar. Put three quarters of a pint
of good gravy, and a quarter of a pint of essence
of ham, into a stewpan. Peel half a lemon, and
cut it into thin slices, and put it in with the seeds and
cloves. Let them boil up, then add three cloves of
garlic whole, a head of celery sliced, iwo bay leaves,
and a little basil. Let these boil till the liquor is re-
duced to half the quantity. Then put in a glass o.
white wine, strain it off, and if not thick enough, put
in a piece of butter rolled in flour, A good sauce for

~ roast fowls,

Sauce for any kind of roast meat.

Wash an anchovy, put to it a glass of red wine, some
o2
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gravy, a shalot cut small, and a little juice of lemon.
Stew these together, strain it off, and mix it with the
gravy that runs from the meat.

Sauce for a Turkey.

Open a pint of oysters,and wash them. Pour the
liquor, when settled, into a saucepan, and stir into it a
little-white gravy, and a tea-spoonful of lemon pickle.
~ Thicken it with flour and butter, and boil it three or
four minutes. Add a spoonful of thick cream, and
then the oysters. Siir them over the fire till quite
hot, but do not let them boil. . -

Sauce for Ducks or Wild Fowl.

Simmer a cup of port, the same of gravy, a shalot,
pepper, salt, and maee, for ten minutes ; put in a bit
of butter and flour, give it one boil, and pour it
through them.

Sauce for roast Goose or Duck.

Mix a table spoonful of made mustard, and half a
tea-spoonful of cayenne pepper, into a glass and a half
of port wine. Heat this and pour it hot into the inside
of the goose when it is taken up, by a slit made in the
apron.

Green sauce for Green Geese.

Mix a quarter of a pint of sorrel juice, a glass of
white wine, and some scalded gooseberries. Add su-
gar, and a bit of butter.

A standing Sauce.

Put the juice of two lemons, five anchovies, some
whole Jamaica pepper, sliced ginger, mace, a few
cloves, a little lemon peel, horse-radish sliced, some
sweet herbs, six shalots, two spoonsful of capers and
their liquor, and a quart of sherry, into a glazed jar,
stop it close, set it in a kettle of hot water for an hour,
and keep it ina warm place. A spoonful or two of
this liquor is good to any sauce.
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Stock for Gravy or Soup.

Take a knuckle of veal, about a pound of lean beef,
and a pound of the lean of a gammon of bacon, all
sliced, into a stewpan, with carrots, onions, turnips,
celery, two of each, a little pepper, salt, and other
spices at your discretion, and two quarts of water.
Stew the meat quite tender, but do not let it brown.
This will keep some days, and will serve either for
soup, or brown or white gravy ; 1if for brown, put some
of the browning, and boil it a few minutes.

Browning

Browning is a very useful culinary preparation, and
is made thus. Beat small four cunces of fine sugar,
put it into a frying-pan, with an ounce of butter. Set
it over a clear fire; mix it well together, and when it
begins to be frothy hold it higher. When the sugar
and butter are of a good brown, pour in a little wine,
and stir it well together: then add more wine, till half
a pint is used. Add half an ounce of Jamaica pepper,
six cloves, four shalots peeled, two or three blades of
mace, three spoonsful of ketchup, a little salt, and the
rind of a lemon. Boil it slowly about ten minutes, and
then pour it offf. When cold, take off the scum, and
bottle it for use.

Gravy to make Mutton eat like Venison.

Pick a stale woodcock, take out the bag from the en-
trails, cut it in pieces, and simmer it with as much un-
seasoned meat gravy as you require.

Sauce for Venison or Hare.

Beat some currant jelly with two spoonsful of port
wine, and melt it over a fire; or, half a pint of red
wine, with two ounces of sugar, simmered to a
syrup.

03
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Sauce for most kinds of Fish.

Put a little of the liquor that drains from your dish
to some mutton or veal gravy. Put it into a saucepan,
with an onion, an anchovy, a spoonful of ketchup, and
a glass of white wine. Thicken it with a lump of but-
ter rolled in flour, and a spoonful of eream. Oysters,
cockles, or shrimps, may be put in after you take it off
the fire, but it will be exceeding good without. [f you
have no cream, instead of white wine you must use red.

Dutch sour Sauce for Fish.

Boil two blades of mace in a wine glass of water,
and half as much vinegar, for a quarter of an hour.
Take out the mace, and put in a quarter of a pound of
butter, and the yolk of an egg well beaten. Shake
these over the fire one way till the sauce is properly
thickkened, without letting it boil.

Sauce a la Espagnole.

Put some gravy into a saucepan with a glass of white
wine, and the same of good broth; some parsley and
chives, two cloves of garlic, half a bay leaf, a little co-
riander seed, two cloves, an onion sliced, a carrot, half
a parsnip, and two spoonsful of oil *w these for
two hours over a slow fire. Skim off the fat, pass the
sauce through a tamis, season it with pepper and salt,
and use it with any thing as approved. - “

Sauce for a Paig.

Chop the brains, put in a teaspoonful of the gravy
that runs from the pig, and an anchovy. Mix them
with half a pound of butter, and flour, to thicken the

gravy; aslice of lemon, a spoonful of white wine, some
caper liquor, and a little salt.

Poivrade Sauce for Game.

Skin twelve shalots, chop them small, mix with
them a table spoonful of veal gravy, a gill and a half
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of vinegar, an anchovy pressed through a fine sieve,
and a little cayenne pepper, and salt. If it is to be
eaten with hot game, serve it up boiling ; if with cold,
the sauce is to be cold likewise.

Pont{f Sauce.

Put into a stewpan two or three slices of lean veal,
and the same of ham, some sliced onions, carrot, pars-
ley, and a head of celery. When brown, add a little.
white wine, some broth, a clove of garlie, four shalots,
two cloves, a little coriander, and two slices of lemon
peel. . Boil it over a slow fire till the juices are ex-
tracted from the meat, then skim it, and strain it
through a sieve. Just before you use it, add a little
cullis, with some parsley chopped fine.

Bechemel.

This is a stiff white sauce, somewhat in the nature
of cream, but considerably thicker, and even approach-
ing to a batter Take strong veal gravy, boil, skim,
and thicken it with a pieee of butter rolled in flour;
add more gravy, and when sufficiently boiled, strain it
off; put cream enough to make it entirely white, and
of the consisteney of a light batter ; then just simmer
it together, but do not suffer it to boil above a minute
or two, or it will injure the colour.

To melt Buiter,

Put a quarter of a pound of butter, with two tea-
spoonsful of cream, or water, into a plated or very nice
tin saucepan. Shake it over a clear fire till the but-
ter is quite dissolved. It must be shaken only in one
direction, and be careful not to place the saucepan up-
on the fire.

Parsley and Butter.

Melt butter as directed in the foregoing article
wash your parsley, and chop it fine. When your butter
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is on the boil, put in the parsley, give it a good shake
over the fire, and pour it into your tureen or.boat. Use
parsley seed, tied in a rag, and boil it for ten minutes.
Pat what liquor you want, to your butter. Shred a
little boiled spinach, and put into it.

Forcemeat Balls.

Beat in a mortar, half a pound of veal, and half a
pound of suet cut fine, shred in a few sweet herbs fine,
a little mace dried, a nutmeg grated, a little lemon
peel cut fine, pepper and salt, and the yolks of two
eggs. Mix all well together; roll some of it in little
round balls, and some in long pieces. Roll them in
flour, and fry them of a good brown. If they are for
the use of white sauce, do not fry them, but put a lit-
tle water into a saucepan, and when it boils, put them
in: a few minutes will do them.

Forcemeat is a principal ingredient in cookery, and
imparts an agreeable flavour in whatever dish it is
used. The articles principally used for this purpose are,
fowl, veal, the inside of a sirloin of beef, ham, bacon,
suet, bread, parsley, and eggs. To vary the taste of
these ingredients, may be added pennyroyal, tarragon,
savory, thyme, knotted marjoram, shalots, olives, basil,
garlie, anchovy, oysters, salt, pepper, cloves, and nut-
meg. Observe that no one article should predomi-
nate, but if various dishes are served on the same day,
the varied taste of the forcemeat should be at-
tended to.

Forcemeat for Soup Maigre.

Pound the flesh of a lobster, an anchovy, the yolk
of a hard egg, with pepper, salt, mace, a little butter, .
some bread crumbs, and two eggs well beat in a mor-
tar ; make them into balls, or roll them long, and fry
them brown. Add these to your soup when ready to.
serve up.
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Lobster Sauce.

Cut a lobster into pieces the size of dice ; pound the
spawn, a bit of butter, and four anchovies, in a mortar,
and rub them through a sieve; put the cut lobster
into a stewpan with half a pint of gravy, and a bit of
butter rolled in flour; set it over the fire and keep
stirring it till it boils; if not thick enough, add a little
flour and water, and boil it again: put the spawn in,
and simmer it : if the spawn boils it is apt to spoil the
colour of the sauce ; put a little lemon pickle and co-
ratch, and squeeze in half a lemon.

Onion Sauce.

Boil some onions, changing the water when they
are about half done, and rub them through a sieve.
Add a little fresh butter, flour, cream, and salt, to the
pulp, and stew it five minutes.

Egg Sauce.

Boil two or three eggs till they are hard: chop the
whites, then the yolks, but neither of them very fine,
and put them together..” Put them into good melted
butter, and stir them well together.

Anchovy Sauce.

Put an anchovy into half a pint of gravy, with a
quarter of a pound of butter rolled in flour, and stir all
together till it boils. You may add, either a little le-
mon juice, ketchup, red wine, or walnut liquor.

Oyster Sauce.

Strain and beard them, put them into a ‘tewpan
with a piece of fresh butter, and the liquor, with some
flour and water to thicken it ; season with lemon juice,
anchovy liquor, cayenne pepper, and ketchup. When
it boils, skim it, and let it simmer five minutes

e
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Shrimp Sauce.

Put half a pint of shrimps washed clean, into a stew -
pan, with a spoonful of anchovy liquor, and half a
pound of butter melted thick. Boil it up for five mi-
nutes, and squeeze in half a lemon. Toss it up, and
pour it into your tureen.

Bread Sauce.

Pat a piece of crumb of stale bread, into a saucepan,
with half a pint of water, an onion, a blade of mace,
and a few pepper corns in a bit of clath. Boil them a
few minutes; then take out the onion and spice, mash
the bread very smooth, and add to it a piece of butter
and a little salt.

Caper Sauce.

Chop half your capers very fine, and leave the rest
in whole. Chop some parsley, with a little grated
bread, and some salt; put them into melted butter, let
them boil up, and then pour it into your tureen.

Shalot Sauce.

Chop five or six shalots very fine, put them into a.
saucepan with some gravy, a spoonful of vinegar, and
some pepper and salt. Stew them for a minute, and .
then pour them into your dish or tureen.

Whate Sauee for Carp, &e.

Boil an onion, a few shalots, and three anchovies, in
half a pint of cream. Then put in two ounces of but--
ter, the yolks of two eggs, and a little vinegar ; stir it!
continually while over the fire, to prevent curdling.

Sauce for a savoury Pre.

Take some cullis, an anchovy, some sweet herbs, .
and a little mushroom liquor: beil it, and thicken itt
with burnt butter; add a little red wine, and put it in
your pie. This will serve for any meat pies.
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A sauce for cold Partridges, Moor Game, &e.

| Pound two anchovies, and a clove of garlic, in a
mortar ; add oil and vinegar to the taste. Mince the
meat, and put the sauce to it as wanted.

Lemon Sauce for boiled Fowls.

Pare off the rind of a lemon, then cut it into slices,
take the kernels out, and cut it into square bits; blanch
the liver of the fowl, and chop it fine ; mix the lemon
and liver together in a tureen, pour on some hot melt-
ed butter, and stir it up.

Fennel Sauce.

Boil a bunch of fennel and parsley, chop it small,
and stir it into some melted butter.

Mint Sauce.

Wash your mint clean from grit or dirt, chop it very
fine, and put to it.vinegar and sugar.

Gooscherry Sauce.

Put some scalded gooseberries, a little juice of sor-
rel, and a little ginger, into melted butter.

Apple Sauce,

Pare and core some hoiling apples, cut them in
pieces, and simmer them till they become soft, with a
few cloves and a very little water. Beat them very
smooth, and mix them with a little butter and sugar.

To crisp Parsley.

Pick and wash your parsley quite clean, put it into
a Dutch oven, or on a sheet of paper. Set it at a mo-
derate distance from the fire, and keep turning 1t till it
is quite crisp. Lay little bits of butter on it, but not
to make it greasy.—This is a mach better method than
that of frying. :
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Celery Sauce (white.)

/Trim celery heads three inches long, wash and
blanch them, drain them dry, boil them in a little broth
till the liquor is almost exhausted, and the heads near-
ly done ; add some white gravy, two yolks of eggs,
and some cream, five minutes before the sauce is
wanted.

Celery Sauce (brown.)

Dress the heads as above, adding brown gravy in-
stead of white, and omitting the eggs and cream.

Mushroom Sauce (whate.)

~Wash and pick a pint of mushrooms clean, put them
into a saucepan, a little salt and nutmeg, a blade of
mace, a pint of cream, and a piece of bufter rolled in
flour. Boil these together, stirring continually. Pour
the sauce into the dish it is mtended for, when it is to
be served up.

Mushroom Sauce (brown.)

Is made as the above, but instead of the créam add

gravy. '
A relishing Sauce.

Put into a small stewpan two slices of ham, a clove
of garlic, a laurel leaf, and two sliced onions; let them
heat, and then add a little broth, two spoonsful of cul-
lis, and a spoonful of tarragon vinegar. Stew them
an hour over a slow fire, then strain it through a sieve,
and pour it into your sauce-boat.

A Sauce for Salad.

Mix two yolks of eggs boiled hard, as much grated
Parmesan cheese as will fill a dessert spoon, a little
patent mustard, a dessert spoonful of tarragon vine-
gar, and a large spoonful of ketchup. Add to these.
when stirred together well, four spoonsful of salad oil |
and one spoonful of elder vinegar, and beat them up. 3
very smooth.
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MISCELLANEOUS ARTICLES USED IN
COOKING.

English Soy.

Pound some walnuts, when fit for pickling, in a
mortar. Squeeze them through a strainer: let the liquor
stand to settle; then pour the fine off, and to every
quart of liquor put a pound of anchovies and two cloves
of shalots; then boil it enough to make the scum rise,
and skim it well. Add two ounces of Jamaica pepper,
a quarter of an ounce of mace, and half a pint of vine-
gar; then boil it again-until the anchovies are dis-
solved, and the shalots tender; let it stand till the next
day; then pour off the fine, and bottle it for use; strain
the thick through a sieve, and bottle it separately.
Use it with melted butter.

Lemon Packle.

Pare twelve lemons so thin that none of the white
may appear ; slit them across at each end about an
inch deep. and work in as much salt as possible, rab-
bing the lemons on the outsides also. Lay them inan
earthen pot for three days, with plenty of salf thrown
over them; put to them twelve cloves of garlic, and a
handful of sliced horse-radish ; dry these with the salt
about them in a slow oven till the lemons have no
moisture left in them. The garlic and horse-radish
should be slightly dried. When these are baked, take
a gallon of vinegar, half an ounce of cloves,a little
cayenne pepper; boil these up in the vinegar; when
cold, stir in a quarter of a pound of flour of mustard, and
pour it upon the lemons, garlie, and horse-radish. Half
this quantity willslast a good time ; and if with keep-
ing it grows thick, stir in a pint of cold vinegar. After
it has stood half a year, it should be filtered through
paper till it is quite clear.

' P
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Quin’s Game and Meal Sauce.

Put an ounce of butter, two onions, two shalots,
~_and a clove of garlic sliced, 2 small piece of carrot and
‘parsmp, a bay-leaf, thyme, and two cloves, into a stew-
- pan, shake it over the fire till it begins to colour, add
flour,a glass of port, half a pint of strong gravy, and
strain through a sieve ; season with cayenne and salt;
boil again, and strain over the meat. '

Cucumber Vinegar.

Put fifteen or twenty large cucumbers, pared aud
sliced thin, into an earthen pot, a quart of vinegar, four
onions sliced, a few shalots, a little garlic, a very little
cayenne pepper, and a littie common pepper, and salt
Let it stand four days; then strain it off and bottle it
with some whole pepper.

Elder Vinegar.

Strip elder flowers from the stalk, and dry them on a
sheet of paper. When quite dry put them into glass
bottles, and fill up the bottles with vinegar. Cork
them close. The vinegar will be fit for use in six
weeks.

Gooseberry Vinegar.

Put three gallons of water, and four quarts of
cooseberries bruised, into a tub, in which they must re-
main three days, and stirred often; strain it off, and
add to every gallon of liquor, one pound of coarse Su-
gar ; pour the whole into a barrel with a toast and
yeast. (The strength can be increased to almost any
required degree, by adding more fruit and sugar.) 1t
must be placed in the sun, and the bung-hole covered
~ with a bit of tile to keep out the dust.

Essence of Anchovies.

Take fifty or sixty anchovies, mi*:t them without the
bone, but: with scme of their own liquor well strained ;

P2
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add to them a pint of water,in which let them boil
till dissolved, which will be about five mmutes,
When cold, strain and bottle it, taking care to cork it
well.

Sprats, a substitute for Anchovies.

Salt them well, and let it drain from them, then
wipe them. To half a pound of common salt, add two
ounces of bay-salt, the same of salt-petre, half an ounce
of sal-prunella, and a teaspoonful of cochineal, finely
powdered. Sprinkle it among your fish, and pack
them in stone jars. The above will be sufficient for six
quarts of fish. They should be kept in a cool place.

Curry Powder. '

Take mustard seed, one ounce and a half; coriander
seed, four ounces ; turmeric, four ounces and a half ;
black pepper, three ounces; lesser cardamoms, one
ounce ; ginger, half an ounce ; cinnamon, one ounce ;
cloves, half an ounce ; and mace, half an ounce. Make
them into a fine powder, then mix them together, and
keep it in a wide mouth bottle, close stopped for use

Mushroom Powder.

Dry the mushrooms whole,set them before the fire
to crisp; grind them, and sift the powder through a

fine sieve, preserving it in glass bottles, closely
corked.

To dry Mushrooms.

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

Uses of old Fowls.

The very oldest cock or hen makes good broth or
jelly for invalids ; with some knuckle of veal with the
former, or milk and isinglass with the latter. It
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makes, alone, an excellent jelly-broth, and is useful in
giving body to all sorts of sauces and ragouts.

To purify Waler.

Take a large funnel, and place a few pieces of bro-
ken glass at the bottom over the pipe. Let it be
about two-thirds filled with charcoal, broken small,
but not reduced to powder; put a little more broken
glass at the top, to prevent the charcoal from rising;
set it in a proper vessel, and pour the water over ; and,
even if 1t be putrid, it will pass through in a few mi-
nutes, perfeetly clear and sweet.

BOILING VEGETABLES.

OBSERVATIONS.

IN preparing these articles, the greatest attention must
be paid to cleanliness. They are, particularly at some
times of the year, subject to dust, dirt, and insects.
Be careful first to pick off the outside leaves, then wash
them well in several waters, and let them lay some
time in a pan of clean water before you dress them. Be
sure your saucepan is thoroughly clean, and boil them
by themselves in plenty of water. They should always
be brought crisp to table, which will be effected by be-
ing careful not to boil them too much.—Such are the
general observations necessary to be attended to in
dressing of vegetables and roots. We shall now pro-

ceed to particulars.

Asparagns

Scrape the stalks carefully till they look white, then
cut them all even alike, and throw them iuto a pan of
clean water, and have ready a stewpan with water

P 3 1
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boiling. Put some salt in, and tie them in small bunch-
es, put them in, and when they are a little tender, take
them up. If you boil them too much, they will lose
both their colour and taste. Cut a round off a small
loaf, about half an inch thick, and toast it brown on
both sides; then dip it into the liquor the asparagus
was boiled in, and lay it in your dish. Pour a little
melted butter over your toast, then lay your asparagus
on the toast all round your dish, with the heads inwards,
and send it to table with melted butter in a bason.
Some pour melted butter over them; but this is inju-

dicious, as it makes the handling them very disagree-
able.

i

Brocols.

Cut the stalks short, and with a knife peel off the
hard outside skin which is on the stalk and small
branches, and throw them into a pan of water. Have
water boiling in a stewpan, with salt in it; put in the
brocoli, and when the stalks are tender, they are
enough. Be careful the heads do not break off.

Brocoli may be eaten like asparagus, with a toast
laid in the dish, the brocoli upon it, and sent to table
with melted butter.

Cauliflower.

Take off nearly all the green part, and cut the flow-
er close at the bottom from the stalk; if it is large, or

dirty, cut it in quarters. Let it soak an hour in wa-
ter: put it into boiling milk and water, or water only,

with a little salt, and skim it well. When the flower

feels tender, 1t is enough; but it must be taken up be-
fore it loses its crispness. When enough, lay it to

drain in a cullender, and serve it up in a dish by itself,
with melted butter in a boat.

Artichokes.
Twist off the stalks, put them into cold water, and

Pe— - T -
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wash them well. When the water boils, put them in
with the tops downwards, that all the dust and sand
may boil out. About an hour and a half will do them,
try them by drawing a leaf, 1l it draws easy they are

enongh. Serve them up with melted butter in cups.

Green Peas.

Let your peas be shelled just before they are dress-
ed, or they will lose a great part of their sweetness.
Put them into boiling water, with a little salt and a
few leaves of mint, and when they begin to dent in the
middle, they are enough. Put them into a sieve, drain
the water clear from them, and pour them into your
dish. Put in a good lump of butter, and stir them
about wilh a spoon till it is melted. Mix in a little
pepper and salt. Boil a small bunch of miut by itself,
chop it fine, and lay it in lumps round the edge of your
dish. Melted butter is sometimes preferred to mixing
in with the peas.

Broad Beans.

These require plenty of water, with a good quantity
of salt in it, and when they feel tender, are encugh.
Chop some parsley, put it into good melted butter, and
serve them up with boiled bacon, and the butter and
parsley in a boat. Remember neyer to boil them with
bacon, as that will greatly discolour them.

French Beans.

String and cut them in two, then across, and throw
" them into salt and water. When your water boils,
put them in, and boil them up quick. If they are very
young, only take off the ends, and cut them in two.
Serve with melted butter.

Spinach.

Pick it clean, then wash it well in five or six waters,
put it into a saucepan that will just hold it, without
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water, throw a little salt over it, and cover it close.
Put your saucepan on a clear quick fire, and when the
spinach is shrunk, and the liquor that comes out boils
up, itis done. Then put it in a sieve to drain, and just
oive it a gentle squeeze. Lay it on a plate, raise it up
with a fork, and serve it with melted butter in a boat.

Cabbages, Savoys, and Greens.

Take off the outer leaves, and wash them, quarter
them if large, if small cut them in half, and boil them
in plenty of water, with a handful of salt. When ten-
der, drain them in a cullender, but do not press them.
—=Savoys and greens must be boiled in the same man-
ner, but always by themselves, by which means they
will eat erisp, and be of a good colour.

Turnips.

Pare them till the string coat is quite cut off: cut
them in two, and boil them with either beef, mutton,
or lamb. When they become tender, squeeze them
between two trenchers, mash them with butter, pep-
per, and salt, and send them to table ; or send them
up whole, with some melted butter in a boat.

Or when you have pared them, cut them into small
square pieces, put them into a saucepan, and just cover
them with water. When they are enough, take them
off the fire, and put them into a sieve to drain. Then
put them into a saucepan with a good piece of butter,
stir them over the fire a few minutes, put them into .
your dish, and serve them up. '

Parsnaps

Must be boiled in plenty of water, and when ;;hey
are soft, which you may know by running a fork into
them, take them up. Secrape them all fine with a knife,

th_mw away all the sticky part, and send them to table,
with melted butter in a boat.
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Carrots.

Scrape clean, put them into a pot, and when they are
enough, take them out, and rub them in a clean cloth.
Slice them into a plate, and pour melted butter over

them. If they are young, half an hour will sufficiently
beil them.

Potatoes.

Boil them in as small a quantity of water as will be
just sufficient to keep the saucepan from burning.
Keep them close covered, and as soon as the skins be-
gin to crack, they are enough. Drain out all the wa-
ter, let them remain in the saucepan covered for two or
three minutes; then peel them, lay them in a plate,
and pour melted butter over them. Or, when you have
peeled them, you may do thus: lay them on a gridiron
till they are of a fine brown, and then send them to ta-
ble.

Or pare them first, put them into a saucepan, with
water and salt; when they begin to break on the out-
side, strain off the water, fold a cloth and put it into
the saucepan, press it-gently down, and set it near the
fire to steam.

Sea Cale.

Boil it very white,and serve it on a toast like as-
paragus.
' Bore-cole, and Brussels’ Sprouls. |
Boil these like all the cabbage species in a great
" deal of water, changing it when about half done, and
boiling them well. They must be first nicely trimmed
and washed.

Samphire.

Boil samphire in plenty of water, well salted. Put
it in when the water boils, and let it boil till tender.
Serve it up with melted butter.
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STEWING VEGETABLES, &ec.

|
Cucumbers. |
Pare and slice some large cucumbers, and as many |/
onions, fry them in butter till they are nicely browned.
Drain them, then put them into a stewpan with some
gravy, a blade of mace, a little pepper and salt, and
stew them gently till nicely done. Twenty minutes,
or half an hour, will be long enough. Take them out
when done, thicken the gravy with butter rolled in
flour, and pour it over the cucumbers.

Asparagys Peas

Scrape sprue grass, cut it into pieces the size of
peas, as far as the green part extends, wash, and put
them into a stewpan. To a quart of peas add half a
pint of hot water, slightly salted, and boil them till
nearly done ; strain the liquor, and beil it till almost
all reduced; put to it three ounces of fresh butter, a
cup of cream, a little sifted sugar, flour and wa-
ter, add the peas, stew them till tender, and serve

them up on the top of a French roll, toasted and but-
tered, in a dish.

Green Peas.

Put a quart of young peas into a stewpan, with ve
little water, and two young lettuces, cut small. Stew
them gently till the peas are tender, then add four
spoonsful of cream, a lump of sugar, and the yolks of
two eggs. Stir the whole together over the fire for a
short time, but do not allow ‘it to boil. Add a little
salt before serving up. '

Or you may add an onion sliced, and omit the eggs,
cream, and sugar. Or stew them in gravy, some su-

gar, pepper, and salt, omitting the lettuce, and thicken
with butter and flour.
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Spinach with Cream.

Boil it till nearly done enough ; squeeze the water
from it, and put it into a stewpan, with a piece of but-
ter and some salt. Stir it over the fire till the butter °
is well mixed with it ; add as much cream as will make
it of a moderate thickness, shake it for a minute or two
over the fire, and then serve it up with sippets of
toasted bread.

Spinach with Gravy.

Put it into a stewpan, with a few spoonsful of wa-
ter and a little salt. Stew it till tender, shaking the
pan often to prevent its burning. When enough, drain,
and give it a slight squeeze. Beat the spinage well,
and return it to the stewpan with some gravy, pepper,
salt, and a piece of butter. Let it stew about a quar-
ter of an hour, stirring it frequently. Serve it up either
in a dish by itself, or with poached eggs upon it.

Sorrel may be stewed the same way, or a fourth
part of sorrel may be added to the spinach, if approved.

Red Cabbage.

Trim off all the outside leaves, then cut it small and
~wash it well. Add one or two. onions, sliced thin,
some pepper and salt, and stew them altogether over
a slow fire, with some gravy, till the cabbage is very
tender. A few minutes before serving it up, thicken it

with a piece of butter rolled in flour, and add some vi-
negar to the taste.

Red Cabbage, another way.

Lay it jn cold water for an hour, cut it into small
pieces. Put it into a stewpan, with a pound of sau-
sages, a piut of gravy, and a bit of ham; cover it close,
and stew it half an hour; take the pan off the fire,
skim off the fat, shake in a iittle flour, and set it on
again, Let it stew two or three minutes, lay tlhe sali-
sages in the dish, and pour the rest all over, adding half
a spoonful of vinegar.
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Celery white.

Prepare it as above, but stew it in broth or water in-
stead of gravy; when tender, put to it a tea-cup full of
cream, a piece of butter rolled in flour, a little salt and
nutmeg. Simmer it for ten minuates, and serve it up.

N. B. It would far exceed the limits which can be
allowed in this work, to enumerate all the articles of
vegetables, and roots, which might be stewed, either
brown or white. The directions already given will,
we trust, be found sufficient, aided by the good sense
of the cook, to enable her to accomplish her task,
(according to the nature of the article to be stewed)
with credit to herself, and the satisfaction of those for
whom it is provided.

Mushrooms.

Clean some fresh sound mushrooms, let their skins
be pulled off, and their gills scraped out, cut them in
large pieces, and put them in a saucepan without any
liquor; cover it close, let them stew gently, with a
little salt, till they are covered with liquor; take out
the mushrooms, drain them, put in some white wine,
and when they have boiled up, thicken the sauce with
a little butter rolled in flour.

Cardoons.

Cut them in pieces about five or six inches long;
take off the outward skin, wash and scald them. Put
them into a stewpan, with gravy enough to cover them,
and stew them gently till almost done, and the liquor
nearly gone. Add asmall quantity of fresh gravy, and
continue stewing them gently till tender. Serve them
up with sippets of toasted bread round the edge of the
dish. If the gravy is not sufficient for seéasoning, some
salt and cayenne pepper must be added.

French Beans with Cream. :

Prepare young beans as for boiling, and boil them
Q






NEW FAMILY COOKERY. 171

ough to make a good sauce. Stew it gently about
half an hour. Add a little eream just before serving up,
if agreeable, or a few spoonsful of vinegar, if preferred,
to take off from the sweetness of the natural flavour.
he colour of this dish may be heightened either by
ame liguor extracted from some of the root pounded
in a mortar, or by a few grains of powdered cochineal.

Pears.

Pare and quarter some pears, but keep one whole.
Lay them in a deep earthen pot, with a few cloves, a
piece of lemon-peel, red wine, and fine sugar, in pro-
portion to the size or number of pears; allowing half
a pint of wine toa dozen, a little more wine and sugar
if they are large. Cover them close with paper, and
bake them. Serve them up hot or cold.

FRYING VEGETABLES.

Artichoke Bottoms.

Blanch them in water, flour them, and fry them in
fresh butter. Lay them in your dish, and pour melted
butter over them. Or put a little red wine into the
butter, and season with nutmeg, pepper and salt.

3 Celery.

Take off the outside stalks and pare the roots of six
heads of celery. Make a batter with half a pnt of
white wine, the yolks of three eggs beat fine, salt, and
nutmeg ; into which dip every head, and fry them in
butter ; when done, pour melted butter over them.

Cardoons.

Cut them six inches long, and string them. When
 boiled tender, put them into a stewpan with butter
and flour, fry them brown, and serve them with melted
butter.

k|
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Polatoes.

Cut them in slices, and fry them in butter till they
are brown. Pour melted butter over them.

Beet-Root.

Boil it till about three parts done, and slice it half’
an inch thick. Dip them in batter as directed for ce-
lery, and fry them in butter.

Carrots.

The same, or cut into slices lengthwise, of about:
three inches long. Fry them ag last article

Onions

Must be peeled, and sliced rather less than an inch
thick ; proceed as for beet-root.

Laver,

Laver is best done over a lamp, or if done carefully
at a distance over the fire, it will do extremely well.
When hot, stir in a piece of butter, and vinegar enough
to flavour {t, or a little lemon or Seville orange juice, .
and serve it up. |

FRICASEEING VEGETABLES.

Artichoke Bottoms.

Either dried or pickled; if dried, lay them in warm .
water for three hours, shifting it several times ; have :
ready a little cream, and a piece of fresh butter st"i"

in

?

it together one way over the fire till melted, put
the artichokes, and when hot, dish them up.

Mushrooms.

Clean a quart of fresh mushrooms, put them into a .
saucepan, with three spoonsful of water, three of milk, .
1

i
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~and a little salt; set them on a quick fire, and boil
them up three times; take them off, grate in a little
nutmeg, a little beaten mace, half a pint of cream, a
piece of butter rolled in flour; put them into a sauce-
pan, shaking it well occasionally. When the liquor
18 thick, dish them up; be careful they do not curdle.
Stir it carefully with a spoon all the time.

RAGOUTS or VEGETABLES

* Mushrooms.

Peel some large mushrooms, and cut out the inside.
‘Broil them on a gridiron, and when brown, put them
into a stewpan, with sufficient water to cover them.
‘Stew them ten minutes, put to them a spoonful of
white wine, the same of browning, and a little vinegar.
Thicken with butter and flour, give it a gentle boil,
and serve up with sippets round the dish.

Peas Francois.

~ Take a quart of peas, cut a large Spanish onion small,
and two cabbage lettuces. Put them into a stewpan,
with half a pint of water, a little salt, pepper, mace,
and nutmeg, 2ll beaten. Cover them close, and stew
them a quarter of an hour. Then put in a quarter of a
pound of butter rolled in flour, a spoonful of ketchup,
and a piece of burnt butter about the size of a nutmeg.
- Cover them close, and let it simmer a quarter of an hour,
observing frequentily to shake the pan. Have ready
four artichoke bottoms fried, and cut in two, and when
you pour the peas with their sauce into the dish, lay
them round it. .

Cabbage Force-mazigre.

- Wash a fine white-heart cabbage, and boil it about
five minutes. Drain it, cut the stalk flat to stand in a
Q3

“
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dish, carefully open the leaves, and take out tne inside,,
leaving the outside leaves whole. Cut what you take:
out very fine: take the flesh of two or three flounders;
or plaice, and chop it with the cabbage, the yolks and .
whites of four eggs boiled hard, and a handful of pick--
ed parsley. Beat all together in a mortar, with a quar--
ter of a pound of melted butter. Then mix it up with
the yolk of an egg, and a few crumbs of bread. Fill
the cabbage with this, and tie it together; put it into
a deep stewpan, with half a pint of water, a quarter of
a pound of butter rolled in flour, the yolks of four eggs
boiled hard, an onion stuck with six cloves, some
whole pepper and mace tied in a muslin rag, a few
trufies and morels, a spoonful of ketchup, and a few
pickled mushrooms. Cover it close, and let it simmer
an hour. When it is done, take out the onion and
spice, lay the cabbage in your dish, untie it, pour over
the sauce, and serve it to table.

Artichoke Bottoms.

Soak them two or three hours in warm water,
changing it. Put them into a stewpan, with gravy,
mushroom-ketehup, cayenne pepper, and salt. Thick-
en them with flour, pour the sauce over, and serve
them hot.

French Beans.

String and split a quarter of a peck of beans. Cut
them across in three, lay them in salt and water for a
quarter of an hour; dry, and fry them brown: when
done, pour off the fat, and put in a quarter of a pint
of boiling water ; put in a quarter of a pound of fresh
butter rolled in flour, two spoonsful of ketchup, one of
mushroom-pickle, a gill of white wine, an onion stuck
with cloves, beaten mace, grated nutmeg, pepper, and
sait. Stir it for a few minutes, and then put in the
beans. Shake the pan till the whole is well mixed,
take out the onion, and put the whole into your dish.
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Asparagus.

Sorape an hundred of grass, and put them into cold
water ; then cut them as far as is good and green, and
take two heads of endive, with a young lettuce, and
an onion, and cut them all small. Put a quarter of a
pound of butter into your stewpan, and when it is melt-
ed, put in the grass, with the other articles. Shake
them about, and stew them ten minutes, season with a
little pepper and salt, strew ‘n a little flour, shake them
about, and then pour in half a pint of gravy. Let them
stew till the sauce is thick, and pour all into your dish.
Garnish with a few of the small tops of the grass.

Cauliflower.

Wash a large caulifiower, and separate it into pieces,
as you would do for pickling. Stew them in a nice
brown cullis till they are tender. Season with pep-
per and salt, and put them into the dish with the sauce
over them. Garnish with a few sprigs of the cauli-
flower nicely boiled.

Cucumbers.

Slice two cucumbers and two onions, and fry them
together in butter. Then drain them in a sieve, and
put them into a saucepan, with a gill of gravy, two
spoonsful of white wine, and a blade of mace. When
they have stewed five or six minutes, put in a piece of
butter rolledin flour, a little salt, and cayenne pepper.
Shake them well together till of a good thickness, put
them into your dish, and serve up.

Celery.

- Wash a bunch of celery; cul it in pieces about two
mches long, put it into a stewpan, with water to cover
it. Tie two or three blades of mace, two or three
cloves, and some whole pepper, in a muslin rag: add
an onion,and some sweet herbs. Cover it close, and
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stew it till tender; take out the spice and herbs, put
in half an ounce of truffles and morels, two spoonsful
of ketchup, a gill of red wine, butter rolled in fiour,
and a French roll ; season with salt, and let it stew till
the sauce is thick. Shake your pan often; garnish
with lemon, and serve up.

Endave.

Put two or three heads of white endive in salt and
water for three hours. Take off the green heads of a
hundred asparagus, chop the white part, as far as it is
tender, small, and put it into the water. Chop small
a bunch of celery, put it into a saucepan, with a pint
of water, three blades of mace, and whole pepper,
tied in a cloth. When tender, put in the asparagus,
shake the pan, and let it simmer till the asparagus is
done. Take the endive out of the water, drain, and
leave cne whole. Pull the others leaf by leaf, and
put them into the stewpan, with a pint of white wine.
Cover close, and let it boil till the endive is nearly
done. Put in butter rolled in flour, and keep shaking
the pan. When quite done, take it up, and lay the
whole head in the middle; then the celery and grass
round, the other part of the endive over that: pour
the liquor from the saucepan into the stewpan, stir it
together, season with salt, having ready the yolks of
two eggs beat up in cream, and a little nutmeg. Mix
it with your sauce, and pour it over your ragout.

Onions.

Peel a pint of young onions, and cut four large
ones, very small; put butter in a stewpan:; throw in
your onions, and fry them brown ; dust in flour, shake
them round till thick, throw in salt, beaten pepper,
a quarter of a pint of gravy,and a tea-spoonful of
mustard : stir all together; pour it into your dish,
and garnish with fried crumbs of bread. ;
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A pretty dish of Vegetables.

Wash a dish with white of egg, and make four di-
visions in it with fried bread, and fill each with the fol-
lowing vegetables. Stewed spinach ; mashed potatoes;
mashed turnips; blanched onions, and sliced carrots;
stew each in a little cullis, and let some of it adhere
when put in the dish. In the fourth partition, may be
put if preferred, pieces of cauliflower, or heads of
brocoli.

PUDDINGS v~ GENERAL.

OBSERVATIONS.

IT is necessary to give some general directions to be
attended to by the cook, in boiling and making pud-
dings; the most material of which are, first, to have
your cloth thoroughly clean, and before you put your
pudding into it, dip it in boiling water, strew some
flour over it, and give it a shake. If a bread pudding,
tie it loose, if a batter pudding, close; and never put
your pudding in till the water boils. Bread and cus-
tard puddings that are baked require time and a mode-
rate oven ; but batter and rice puddings a quick oven.
Before you put your pudding into the dish for baking,
moisten the bottom and sides with butter.

PUDDINGS FOR BOILING.
Bread Puddng.

Cut the ecrumb of stale bread into thin slices, boil a
quart of milk, and pour it over the bread, and cover it
up close. Then take the yolks of six eggs, the whites
of three, and beat them up with a little rose water and
nutmeg, a little salt and sugar. Mix all well together,
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put it into your cloth, tie it loose, and boil it an hour.
When done, put it into your dish, pour melted butter
over it, and serve it up.

A rich Bread Pudding.

Cut thin all the erumb of a stale penny loaf, and put
it into a quart of cream, set it over a slow fire, till scald-
ing hot, then let it stand till cold. Beat up the bread
and cream together, and grate in some nutmeg. Boil
twelve bitter almonds in two spoonsful of water, pour
the water to the cream, stir it in with a little salt, and
sweeten to your taste. Blanch the aimonds in a mor-
tar, with two spoonsful of rose or orange flower water,
till they are a fine paste. Then mix them by degrees
with the cream. Beat up the yolks of eight eggs, and
the whites of four, put them into the cream, and mix
the whole together. Dip your cloth inté warm water,
and flour it well; put in the pudding, tie it loose, and

whoil it an hour. When enough, turn it into your dish.
Melt some butter, and put in it two or three spoonsful
of white wine: give it a boil, and pour it over your
pudding. Strew fine sugar over your pudding and
dish, and send it hot to table. Instead of a cloth, you
may boil itin a bowl or bason, which is the better way
of the two. In this case, when it is enough, take it up
in the bason, and let it stand a minute or two to cool ;
then untie the string, wrap the cloth round the bason,
lay your dish over it, and turn the pudding out: take
off the bason and cloth with great care, otherwise a
light pudding will be subject to break. These may be
baked, and are very good. X

Batter ditto.

Take a quart of milk, beat up the yolks of six eggs,
and the whites of three, and mix them with a little
milk. Then take six spoonsful of flour, a tea-spoonful
of salt, and one of ginger. Put these to the remainder
of the milk, mix all together, put it into your cloth,
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and boil it an hour and a quarter. Pour melted butter
over it when you serve it up.

A batter pudding may be made without eggs ; take
a quart of milk, mix six'spoonsful of flour with a little
of the milk first, a teas-poonful of salt, two of beaten
ginger, and two of the tincture of saffron. Mix all to-
gether, and boil it an hour.

A Quaking Pudding.

Boil a quart of cream, and let it stand till almost
cold; then beat up four eggs very fine, with a spoon-
“ful and a half of flour; mix them well with cream :
add sugar and nutmeg to your palate. Tie it elose up
in a cloth well buttered. Let it boil an hour, and turn
it carefully out. Pour over it melted butter.

Custard datto.

‘T'ake two spoonsfisof flour, half a nutmeg grated,
a little salt and sugar, six eggs well beaten in a pint.
of cream or milk. Boil it in a cloth half an hour, and
serve it up with melted butter.

Brscuat ditto.

Pour a pint of boiling milk or cream over three Na-
ples’ biscuits grated, and cover it close. When eold,
add the yolks of four eggs, the whites of two, some
nutmeg, a little brandy, half a spoonful of flour, and
some sugar. Beil it an hour in a china bason, and serve
it up with melted butter, wine and sugar.

Tunbridge ditto.

Dry and pick a pint of grotts; bruise them in a mor-
tar. Boil them in milk, a quarter of an hour. Cover
- them close, anid let them stand till cold. Add eight
eggs well beat, some crumbs of bread, half a nutmeg,
three spoonsful of Madeira, and a quarter of a pound
of sugar. Mix well together; tie itup in a cloth
and boil it three hours. Serve it with melted butter
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Tansey Pudding.

Pour as much boiling cream to four Naples’ biscuits;
grated as will wet them, beat them with the yolks o
four eggs. Have ready three or four chopped tansey:
leaves, with as much spinach as will make it a pretty-
oreen. Mix all together when the cream is cold, withi}
a little sugar, and set it over a slow fire till it grows:
thick, take it off, and when cold, put it in a cloth, welll
buttered and floured ; tie it up close, and let it boill
three quarters of an hour; take it up in a bason, and!
let it stand a quarter of an hour, then turn it carefully-
out, and put white wine sauce round it.

Almond datto.

Beat a pound of sweet almonds, as fine as possible, .
with three spoonsful of rose water, and a gill of white:
wine. Mix in half a pound of fresh butter melted, with)
five yolks of eggs, and two whites, a quart of cream,,
a quarter of a pound of sugar, half a nutmeg grated, a:
spoonful of flour, and three spoonsful of erumbs of
bread. Mix all well together, and boil it. Half ani
hour will do it.

Hunting ditto.

Mix a pound of beef-suet shred fine, a pound of flour,,
three quarters of a pound of currants, a quarter of aa
pound of raisins stoned and shred, five eggs, a little:
grated lemon-peel, sugar, and brandy. Tie it up in as
cloth, and boil it two hours. Serve it up with white:
wine and melted butter.

Plumb datto.

Shred a pound of suet, but not too fine, a poand of
currants washed clean, a pound of raisins stoned, eight
yolks of eggs, and four whites, half a nutmeg grated, ,
a tea-spoonful of beaten ginger, a pound of flour, a lit-~
tle grated bread, and a pint of milk. Beat the eggss|
first, then put to them half the milk, and beat them to--
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gether; and, by degrees, stir in the flour, then the su-
et, spice, and fruit, and as much nilk as will mix it well

together, very thick. 1t will take four hours boiling.
When done, turn it into your dish, and strew over it

grated sugar. This pudding will bake well by adding
a little more milk.

Prune or Damson Pudding.

Take a quart of milk, six eggs, and four spoonsful
~of flour, a little salt, and two spoonsful of beaten gin-
ger; by degrees mix in the milk, and a pound of
prunes or damsons. Tie it in a cloth, boil it an hour,
melt butter, and pour over it.

F.

Hasty datto.

Boil four bay leaves in a quart of milk. DBeat up
the yolks of two eggs with a little salt. Take two or
three spoonsful of milk, and beat up with your eggs,
take out the bay leaves, and stir up the remainder of
the milk. ‘Then with a wooden spoon in one hand,
and flour in the other, stir it in till it is of a good thick-
ness, but not two thick. Let it boil, and keep it stir-
ring ; then pour it into a dish, and stick pieces of but-
ter in different places.

Potatoe diito.

Boil two pounds of potatoes, and beat them in a
mortar, with half a pound of melted butter. Boil it
for half an hour in a cloth. Pour melted butter over
it, with a glass of white wine, strew sugar over it.

Rice drilo.

Take half a pound of rice, and a pound of raisins
stoned. Tie them in a cloth so as to give the rice
room to swell. Boil it two hours, and serve it up
with melted butter, sugar, and grated nutmeg over
it,

R
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very thin, beat up four eggs, and add a glass of bran-
dy, with sugaf@and nutmeg to your taste. Mix the.n
all together, and boil it three quarters of an hour.
Cut two ounces of citron into thin bits, and when you
dish up your pudding, stick them ali over it. This
will eat well baked. ;

Veal Suet Pudding.

Cut the erumb ol a small loaf into slices. Boil and
pour two quarts of milk on the bread, then put to it a
pound of veal suet melted down. Add a pound of cne-
rants, and sugar to the taste, half a nutmeg, and six
eggs well mixed together. This pudding may be
either boiled or baked ; if the latter, be careful to well
butter the inside of your dish.

Apple ditto.

Make o puff-paste, roll it out half an inch thick ;
core apples cuough to fill the crust, put in a clove or
two, and close it up. Tie it in a cloth, and boil it; if
a small pudding,two hours: if a large one, three or
four hours. When it is enough, turn it into a dish ;
cut a piece of crust ont of the top, butter and sugar
it to the palate: and send it to table hot.

A currant, gooseberry, péar, damson, or any sort of
plumb, apricot, cherry, or mulberry pudding, may be
made the same way, omitting the cloves.

Apple Dumplings.

Pare your apples, take out the core with an apple-
scraper, and fill up the hole with quince, orange-
marmalade, or sugar. Take a piece of paste, make a
hole in it, lay in your apple, put another piece of paste
in the same form over it, and close it up round the side
of the apple. Put them into boiling water, and about
three quarters of an hour will do them. » Serve them

up with melted butter poured over them.
R 2
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Herb Puddaing.

Steep a quart of grotts in warm wat@ half an hour,
and cut a pound of lard into small bits: take of spinach,
reets, parsley, and leeks, a handful of each; three
arge onions chopped small, and three or four sage
eaves cut fine. Put in a little salf, mix all well to-
rether, and tie it close. It will require to be taken
ap while boiling, in order to loosen the string.

- Spinach datto.

Pick and wash a quarter of a peck of spinach, put
't into a saucepan with a little salt, cover it close, and
when it is boiled tender, put it into a sieve to drain.
T'hen chop it with a knife, beat up six eggs, and mix
with it half a pint of cream, and grated bread, a little
nutmeg, and a quarter of a pound of melted butter.
Stir all well together, put it into a saucepan, and
keep stirring it all the time till it begins to thicken.
Then wet and flour. your cloth well, tie it up, and boil
it an hour. Turn it into a dish, pour melted butter
over it, with the juice of a Seville orange, and strew
on it a little grated sugar.

Cream datto.

Boil a quart of cream, a blade of mace, and half a
nutmeg grated, and let it stand to cool. Beat up
eight eggs, and three whites, and strain them well.
Mix with them, a spoonful of flour, a quarter of a
pound of almonds blanched and beat fine, a spoonful
of orange-flower or rose-water. Then, by degrees,
mix in the cream, and stir all well tugether Wet
and flour a thick cloth, pour in your mixture, tie it
‘lose, and boil it half an hour. When done, turn it
nto a dish, pour melted butter over it, with a little
vhite wine, and strew on the top fine sugar grated.

Norfolk Dumplings.
Make a hatter with a pint of milk, two eggs, a little
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salt, and some flour. Drop this batter in pieces, into
a pan of boiling water. If the water boils fast they
will be done in three minutes. Pat them into & cul-
lender to drain. Lay them in a dish. Stir a slice of
fresh butter into each, and eat them hot.

Hard Dumplings.

Mi;{ Hour and water, and a little salt, like paste.
Roll it into balls as big as a turkey’s egg. Have a pan
of boiling water ready. Throw the balls of paste into

the water, having first rolled them in flour. They eat
best boiled with salt heef. Eat them with butter.
| Suet ditto.

Proceed as for suet pudding. When the water boils,
make the paste into dumplings, and roll them in flanr.
Put them into the water, and move them gently (o pre-
vent their sticking A little more than half an hour

will boil them.

Raspberry ditto.

Make a puff paste and roll it. Spread over it rasp-
berry jam, roll it into dumplings, and boil them an hour.
Pour melted butter into the dish, and strew over them
grated sugar, '

Yeast ditto.

Make a light dough with flour, water, yeast, and salt,
as for bread, or get dough from the baker. Cover it
with a cloth, and set it before the fire for half an hour.
Have a saucepan of water on the fire, when it bois,
make the dough into round balls, as big as a hen’s egg.
Flatten them with your hand, put them into the boil-
" ing water, and a few minutes will do them. Take care
that they do not fall to the bottom of the saucepan, as
in that case they will be heavy; keep the water boil-
ing all the time. When they are enough take them
up, and lay them in your dish, with melted butter in a

boat.
R 3
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White Puddings in skins.

Wash half a pound of rice in warm water, boil it in
milk till tender. Put it into a sieve to drain, and beat
half a pound of Jordan almonds very fine with some
rose-water. Wash and dry a pound of currants, cut a
pound of hog’s lard in small bits, beat up six eggs, half
a pound of sugar, a large nutmeg grated, a stick of cin-
namon, a little mace, and a little salt. Mix them well
together, fill your skins, and boil them.

Black datto.

Get a peck of grotts, boil them half an hour in wa-
ter, drain them, and put them in a large pan. Then
kill your hog, save two quarts of the blood, and keep
stirring it till it is qaite cold; mix it with your grotts,
and stir them weil together. Season with a large
spoonful of salt, a quarter of an ounce of cloves, mace,
and nutmeg together, an equal quantity of each; dry
it, beat it well, and mix in. Take a little winter sa-
vory, sweet marjoram, and thyme, penny-royal strip-
ped off the stalks and chopped fine; to give them a
flavour, but no more. The next day take the leaf of
the hog, and cut it into dice, scrape and wash the guts
very clgan, then tie one end, and begin to fill them ;
mix in the fat as you fill them, put in a good deal of
fat, fill the skins three parts full, tie the other end, and
make your puddings what length you please; prick
them with a pin, and put them in boiling water. Boil
them very softly an hour, take them out, and lay them
ou clean straw.

L
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PUDDINGS ror BAKING.

A plain  Pudding.

Boil a quart of milk, stir in flour till thick, add halt
a pound of butter, five or six ounces of sugar, some
grated nutmeg, a little salt, eight eggs, but only fonr
whites. Mix them well, put it into a battered dish,
and bake it three quarters of an hour.

Bread datto.

Proceed according to the directions given for boiled
bread pudding ; butter a dish, put it in, and bake it
balf an hoar.

Half a pound of currauts, washed and picked, will
be a great addition to this pudding.

- Bread and Butler ditto.

Cut thin slices of bread and butter according to the
size of the dish. Lay a layer of bread and buatter,
and then strew some currants over it, and so on alter-
nately till the dish is full. Put four eggs to a quart
of milk,if for a large pudding, or less in proportion,.
Add sugar and nutmeg, stir it well together, and pour
it over the bread and butter. Bake it an hour.

A Custard dilto.

Put four yolks of eggs well beaten, into a pint of
milk, and add sugar and nutmeg. Pour it into a dish,
and cover the top with slices of bread. Half an hour
will bake it. Add a pufi-paste round the dish if ap-
~ proved.

Baiter ditto, with Suet and Fruat.

Mix a quart of milk by degrees with a pound of
flour, add two eggs, four large spoonsful of beef suet,
shred fine, half a pound of currants, a tea-spoonful of
grated ginger, and a little salt. An hour and a half
will bake it in a brisk oven.
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Add two more eges, and leave out the suet and
currants, will make a very nice plain pudding.

Red currants, gooseberries, apricots, plums, or dam-
sons, may be used instead of the dried currants.

* Rice Pudding.

Boil well half a pound of ground rice, with three
pints of milk, and when it is near cold, put to it eight
eggs beaten, half a pound of butter, half a pound of
sugar, and a sufficient quantity of cinnamon, nutmeg.
and mace. Half an hour will bake it. '

You may add a few currants, candied lemon, citron-
peel, or other sweetmeats; and lay a puff-paste over *
the sides and rim of the dish.

It may be made with whole rice, in a plain way, by
leaving out some, or adding less of the ingredients.

Mullet ditto.

Boil half a pound of millet, over night, in two quarts
of milk. In the morning add six ounces of sugar, six
of melted butter, the yolks of seven eggs, and three
whites, half a nutmeg, and a pint of cream, and bake
it. You may lay a puff-paste round the dish.

Oatmeal datto.

Stew half a pint of the best oatmeal in a pint of
milk, stirring it all the time. Let it stand till cold,
then add a quarter of a pound of beef suet cut fine, a
quarter of a pound of currants, two eggs, a little nut-
meg, and sugar to the taste. Bake it with a thin crust
round the dish. | .

Or it may be made without milk and eggs, as
follows.

Boil o quart of water, seasoned with salt, and stir in
oatmeal till it is so stiff the spoon will scarcely move
n it. Take it off the fire, add sugar to the taste, a
tea-spoonful of ground ginger, and half a pound of
currants washed, and dried. Lay it smooth in a but-
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tered dish, and bake it in a moderate oven three quar-
ters of an hour.

Vermicelli Pudding.

Boil four ounces of vermicelli in a pint of milk till it
i8 soft, with a stick or two of cinnamon. Then put in
half a pint of cream, a quarter of a pound of butter, as
much sugar, and the yolks of four eggs beaten fine.
Bake it without paste in an earthen dish.

Transparent datlo.

Beat up eight eggs, put to them half a pound of but-
ter, and the same quantity of loaf sugar beat fine, with
a little grated nutmeg. Set it on the fire, and keep
stirring it till it is the thickness of buttered eggs. Then
put it to cool, lay a thin puff-paste round the edge of
your dish, and pour in the ingredients. Put it into a
moderately hot oven, and about half an hour will do it.

French Barley datto.

Beat up the yolks of six eggs, and the whites of
three, put them into a quart of cream, sweeten it to
your palate, and put in a little orange flower or rose-
water, and a pound of melted butter. Then put in six
handsful of French barley, boiled tender in milk. But-
ter a dish, pour it in, and send it to the oven.

A Potaloe dilto.

Beat a pound of potatoes, after they are boiled, in a
mortar, with half a pound of butter. Boil an ounce of
lemon peel, and beat it in the mortar by itself. Mix
' the lemon with the potatoes, add to them eight yolks
of eggs, and four whites, with sugar to the taste. Put
it into a dish with a crust round the edge, and bake it
in a slow oven.

A rich Potatoe datto.
Beat half a pound of boiled potatoes in a mortar,
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with a quarter of a pound of butter, add a quarter of a
pint of cream, the rind of a lemon grated, and the juice
strained in, two spoonsiul of white wine, sugar to the
taste, two eunces of almonds beaten with orange flow-
er water, some candied orange peel cut thin, and the
yolks of eight eggs well beaten with a little salt.
Bake this in a dish, with a puff e¢rust round the edge of
it, for an hour, in a moderate oven. Sift powdered su-
gar over it before it is sent to table.

A Muffin Pudding,

Put a piece of cinnamon, and a bit of lemon peel, to
a pint of milk, make it scalding hot, and then strain it
upon three muffins. Let them stand till cold, then
mash them very fine. Add sugar to the taste, two
ounces of almonds blanched and pounded, some nut-
meg grated, a spoonful of brandy, four eggs well beat-
en, and six ounces of currants washed and dried. Bake
it in a dish with a paste round the edge : this may be
boiled in a bason. '

Sweetmeat ditto.

Cover the dish with a thin puff paste, take candied
orange, lemon peel, and citron, of each an ounce.
Slice them thin, and lay them all over the bottom of
the dish. Beat up eight yolks of eggs, and two whites,
put to them half a pound of sugar, and half a pound of
melted butter. Mix them well together, put it on the
sweetmeats, and send it to a moderate heated oven.
An hour will do it. |

Orange dilto.

P:re six Jarge China oranges very thin, cut them in
two, squeeze out the juice, clear them of the seeds, and
boil them till they are tender. Bruise them in a mor-
tar with three quarters of a pound of loaf sugar. Put
the juice of the oranges to this, and half a pound of
melted butter. When cold add the yolks of twelve
cggs, and the whites of six.  Stir the who!c together
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pour it into a dish, witha puff paste round it, and bake
it half an hour -

Lemon Pudding.

Grate half a pound of Naples’ biscuits, add three
quarters of a pound of powdered sugar, grate the rinds
of two good sized lemons into it, and squeeze in the
juice. Put three quarters of a pound of melted butter,
a pint of cream, twelve yolks of eggs and six whites,
and a nutmeg grated. Mix all well together, and pour
it into a dish, with a paste at the bottom.” Sift a little
fine sugar over it before it is put into the oven.. Half
an hour will bake it.

Seville oranges may be used instead of lemons if
preferred. |

Almond dztto.

'Take a quarter of a pound of the crumb of bread sli-

ced, or grated, and steep it in a pint and a half of cream.
| Beat half a pint of blanched almoads, till they are like
a paste, with a little orange flower water. Beat up
the yolks of eight eggs, and the whites of four. Mix
all well together, put in a quarter of a pound of white
sugar, and stir in about a quarter of a pound of melted
butter. Put it over the fire, and keep stirring it till it
s thick. Lay a pufl paste over your dish, and pour in
the ingredients. Half an hour will bake it.

Harraw ditlo.

Pour a quart of cream boiling hot on some slices of
bread. Add eight ounces of blanched almonds beat
fine, two spoonsful of rose-water, the yolks of six
eggs, a glass of Canary, a little salt, six ounces of ean-
died lemon and citron sliced, a pound of beef-maTow
shred fine, and half a pound of currants. Mix all toge-
ther, and put it into a dish rubbed with butter. Half
an hour will bake it; when enough, strew over some

sugar.
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Taproca Pudding.

Wash six spoonsful of the large kind of tapioca, stew
it gently in a quart of milk till it is thick. TLet it stand
uncovered to cool. Add two eggs well beaten with
some salt, and sugar to the taste. Bake it with a crust
round the edge of the dish, in a moderate oven, for an
hour.

Sago ditto.

Wash four large spoonsful of sago, stew it 1n a (uart
of milk till it thickens, taking care that it does not burn.
Pour it into a bason, stir in a piece of butter, and leave
it to cool. Add two eggs, sugar Lo the taste, and two
spoonsful of white wine. An hour will bake it. If this
pudding is made for boiling, add another spoonful of

$ago.
Maecar ona drtto.

Take two ounces of pipe macaroni, a pint of milk, a
piece of lemon peel, a bit of cinnamon, and stew it
gently. till tender. Beat three eggs well with alittle
salt, and mix them with Lalf a pint of cold milk, some
sugar to the taste. and a little nutmeg grated. Puta
puff crust round the edge of a dish, lay in a layer of the
macaroni, and then a layer of gooseberry jam, or orange
marmalade. &c. Spread the remainder of the macaro-
ni over this, and pour the milk and eggs upon it. An
hour will bake it in a moderate oven. Sift sugar over
the top when served up.

A Quince, Apricat, or White Pear-plumb ditto.

Scald quinces till tender, pare them thin, scr&pﬁﬂ
the pulp, make it very sweet with sugar, and put .

little ginger and cinnamon. To a pint of cream, put
three or four yolks of eggs, and sur it into your quinces
till they are of a good thickness. Apricots, or white
_E:ar-plumba, may be done the same, but not parec.

utter your dish, pour it in, and bake it.
S
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died orange peel into small narrow bits, about an inch
long, and blanched almonds cut in long slips.  Stick
them on the tops of the puddings, according to your
fancy. Pour melted butter, with a little white wine
in it, into the dish, and throw fine sugar all over them.

Chesnut Pudding.

Boil a dozen and a half of chesnuts in water for a
- quarter of an hour. Blanch, and beat them in a mor-
tar, with a little orange flower, or rose water and sack,
till they are a fine thin paste. Then beat up twelve
eggs with half the whites, and mix them well. Grate
half a nutmeg, a little salt, and mix them with three
pints of cream, and half a pound of melted butter.
Sweeten to your palate, and mix all together. Put it
over the fire, and keep stirring it till it is thick. Lay a
puff-paste all over the dish, pour in the mixture, and
send it to the oven. :
My-Lady’s dztto.

Beat up the yolks of eight eggs with the whites of
three, add five spoonsful of flour, with half a nutmeg,
and put them into a pint of cream. Butter the insides
of some small basons, fill them half full, and bake them
an hour. When done, turn them out of the basons,
and pour over them melted butter mixed with wine

and sugar.
Carrat duitlo.

Take half a pound of raw carrot grated, a pound
of grated bread; beat up eight eggs, and half the
whites, mix the eggs with bhalf a pint of cream ; stir
in the bread and ecarrot, half a pound of butter melted,
‘half a pint of white wine, three spoonsful of orange-
flower water, and grated nutmeg. Sweeten to your
palate. Mix all together; and if it is not thin enough.
stir in a little milk or cream. Lay a puff-paste all
wover the dish, and pour in the ingredients. Bake it
an hour. It is very good boiled. Serve it up with
melted butter, white wine, and sugar.
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Yorkshire ditto.

Make a smooth batter with two or three eggs, well
beaten with a little salt, a pound of flour, and a quart
of milk mixed into the flour a little at a time, and beat
well.  Butter a tin pan made for the purpose, pour in
the batter, and set it under either beef, mutton, or loin
of veal, while roasting. A pudding of this size will
take an hour and a half.

-

PASTRY v~ GENERAL.

OBSERVATIONS,

SEVERAL things are necessary to be observed by the
cook, in order that her labours and ingenuity under
this head may be brought to a proper degree of perfec-
tion. One material consideration must be, that the
heat of the oven is duly proportioned to the nature of
the article to be baked. Light paste requires a mode-
rate oven; if it is too quick, the crust cannot rise, and
will therefore be burned; and if too slow, it will be
soddened, and want that delicate light brown it ought
to have. Raised pies must have a quick oven, and be
well closed up, or they will sink in the sides and lose
their proper shape. Tarts that are iced, should be
baked in a slow oven, or the icing will become brown
before the paste is properly baked.

Having made these general observations respecting -
baking of pies, we shall now direet the cook how to
make the different kinds of paste, which must be pro-
portioned in their qualities according to the respective
articles for which they are to be used.

Puff-paste. 'Take a quartern of flour, and a pound
and a balf of butter: rub a third-part of the butter in,
the flour, and make it into a paste with water; roll it
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out, and put the butter on it in bits, and flour it; fold
it upyand roll it again ; put in more butter, flour it,
fold it, and roll it twice more before vou use it.

Paste for Tarts. Put an ounce of loaf sugar beat
and sifted, to a poued of flour. Make it into a stiff
paste, with a gill of boiling cream, and three ounces of
butter. Work it well, and roll it very thin.

Short Crust. Work six ounees of butter with eight
of flour, well together; then mix it up with as little
walcr as possible, so as to have it a stiffish paste: roll
it out thin for use.

Paste for raised Pies. For a quartern of flour, take
a ponnd of butter, and eut it in pieces in a saucepan
of water over the fire: when the butter is melted,
make a hole in the fiour, skim off the butter, put it in
the flour, with some of the water: and make a stiff
paste.

Paste for Venison Pasties and large Pies. Put two
pounds of butter to a quartern of flour; rub it all in
your flour, but not too small : make it into a paste, and
beat it with a rolling-piu for an hour before it is used :
you may beat three or four eggs, and put them into
the paste. |

- Paste-royal for Patty-pans. Work a poand of flour
with half a pound of butter, two ounces of fine sugar,
and four eggs.

Paste for Custards: Make flour into a stiff paste with
boiling water ; sprinkle it with cold water to keep it
from cracking. . ~

MEAT PIES.

ﬁ‘eiqfrsteﬂk Pue,

. Beat seme: rump-steaks with a rolling pin; season
them with pepper and salt to your palate. Make a

d crust, lay in your steaks, and pour in as much wa-
ter as will half fill the dish. Put on the erust, send it
to the oven, and let it be well baked.
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. Mutton Pie.

Take off the skin and outside fat of a loin of mutton,
cut it into steaks, and season them well with pepper
and salt. Put them into your dish, and pour in as
mich water as will cover them. Put on your crust,
and let it be well baked.

When baked, you may if approved, toss up some
chopped eapers and oysters in gravy, with an anchovy
and butter, and pour it into your pie.

Veal ditto.

Cut a breast of veal in pieces, season them with pep-
per and salt, and lay them in your dish. Boil six eggs
hard, take the yolks only, and put them in different
places in the pie, pour in as much water as will nearly
fill the dish, put on the crust, and bake it well.

A rich Veal ditlo.

Cut a loin of veal into steaks, season them with salt,
pepper, nutmeg, and beaten mace. Lay them in your
dish, with sweetbreads seasoned, and six hard eggs, a
pint of oysters, and half a pint of good gravy. Lay a
pufi-paste round your dish, half an inch thick, and cover
it with a lid of the same substance. Bake it an hour
and a quarter in a quick oven. When it comes home,
take off the lid, cut it into eight or ten pieces, and stick
them round the inside of the rim of the dish. Cover
the meat with slices of lemon, and send the pie hot to
table.

Raxsed Veal ditto.

Raise a high round crust, cut a fillet of veal so as
to make four fillets, season it with savoury seasoning,
some minced sage and sweet herbs; lay it in the pie,
with slices of bacon at the bottom, and between each

piece lay on butter. When cold, fill it up with clari-
fied butter,

Lamb ditto.
Season the steaks with pepper and salt, lay them in
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the dish, with sliced lamb’s stones and sweetbreads,
savoury balls, and oysters. Lay on butter, and close
the pie with a good crust.

Lamb or Veal Pye, in high taste.

Cut your lamb or veal into small pieces, season with
pepper, salt, cloves, mace, and nutmeg, beat fine.
Make a good puff-paste crust, lay it into your dish, then
put in your meat, and strew on it some stoned raisins
and currants clean washed, and some sugar. Lay on
some forcemeat balls made sweet, and, if in the sum-
mer, some artichoke bottoms boiled; but, if wiater,
scalded grapes. Add some Spanish potatoes boiled, and
cut into pieces, some candied citron, candied orange,
lemon peel, and three or four blades of mace. Put but-
ter on the top, close up your pie, and bake it. Have
ready against it 1s done the following sauce; mix the
volks of three eggs with a pint of wine, and stir them
well together over the fire one way, till thick. Then
take it off, put in sugar enough to sweeten it, and
squeeze in the juice of a lemon. Raise the lid of your
pie, pour this into it hot, close it up again, and send it
to table.

Veal Olive dutto.

Cut thin slices from a leg of veal, rub them over with
yolks of eggs, and strew over them a few crumbs of
bread ; shred alittle lemon peel fine, and put it on them,
with grated nutmeg, pepper and sait: roll them up
_very tight, and lay them in a dish; pour over them
half a pint of good gravy, put half a pound of butter
over it, make a light paste, and lay it round the dish.
Roll the lid half an inch thick, and lay it on.

Venison Pasty.

Bone a neck and breast of venison, and season them
well with pepper and salt, put them into a deep pan,
with the best end of a neck of mutton sliced and laid
ever them; pour in a glass of red wine, put a coarse
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paste over it, and bake it two hours; then lay the ve-
nison in a dish, pour in the gravy, and put a pound
of butter over it: make a good paste, and lay it near
half an inch thick round the edge of the dish; roll out
the lid, a little thicker than the paste on the edge of
the dish, and lay 1t on; then roll out another lid pret-
ty thin, and cut in flowers, leaves, or whatever form
you please, and lay it on the lid. It will keep, if re-
quired, in the pot that it was baked in eight or ten days;
but let the crust be kept on that the air may not get
to it. Breast and shoulder of venison is the most pro-
per for a pasty.

Linnhis  Ese.

Boil 2 buck’s umbles, chop them as small as minoe-
meat ; put to them as much beef suet, six apples, hal{
a pound of sugar, a pound and a half of currants, salt,
mace, cloves, nutmeg, and pepper; mix them toge-
ther, add half a pint of white wine, the juice of a le~
mon and orange, close the pie, and when it is baked,
serve up.

Calf’s-head datto. _

Boil the head till tender, then take off the flesh as
whole as you can. Take out the eyes and slice the
tongue. Cover the dish with a puff-paste, and lay in
your meat, put the tongue over it, and lay the eyes,
cut in two,at each corner. Season it with a little
pepper and salt, pour in half a pint of the liquor it
was boiled in, lay on a thin erust, and bake it an hour
in a quick oven. In the mean time boil the bones in
two quarts of liquor, with two or three blades of mace,
some whole pepper, a large onion, and some sweet
herbs, till it is redueed to about a pint, then strain it
off, and add two spoonsful of ketchup, three of red
wine, a piece of butter rolled in flour, and a few mo-
rels and truftles. Season it to your palate, and boil it.
Roll half the brains with some sage, beat them up,
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and add to them some more sage chopped fine. Then
stir all together and give it a boil. Take the other
part of the brains, and beat them with some of the sage
chopped fine, a little lemon peel minced, and half a
nutmeg grated. Beat up with an egg, and fry it in lit-
tle cakes of a light brown. Take the yolks of six hard
eggs, when your pie comes home, take off the lid, lay
the eggs and cakes over it, and pour in all the sauce.
Send it hot to table without the lid.

Calf’s-feet Pie.

Boil them gently in three quarts of water, with three
or four blades of mace, till reduced about half. Then
take out the feet, strain the liquor, and make a good
crust. Cover your dish, take the flesh from the bones,
and put half intoit. Strew over it half a pound of cur-
rants, clean washed and picked, and half a pound of
raisins stoned. Lay on the rest of your meat, skim the
liquor they were boiled in, sweeten it to your taste, and
put in half a pint of white wine. Then pour all into
the dish, put on your lid, and bake it an hour and a
half.

Sweetbread dilto.

Put a puff-paste half an inch thick at the bottom of a
deep dish, and a forcemeat round the sides. Cut some
sweetbreads in pieces, lay them in, then some artichoke
bottoms, cut in quarters, then some cock’s combs, a
few truffies and morels, some asparagus tops, and fresh
mushrooms, yolks of eggs boiled hard, and forcemeat
balls ; season with pepper and salt. Nearly fill the pie
with water, cover it, and bake it two hours. When
done, pour in some rich veal gravy thickened with a
little eream and flour.

Cheshire Pork datlo.

Cut a loin of pork into steaks, and take off the skin.
Season them with pepper, salt, and nutmeg. Put into
your dish a layer of pork, then a layer of pippins, pared
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and cored, and sugar sufficient to sweeten it. Then
another layer of pork, and put in half a pint of white
wine, Lay some butter on the top, close your pie with
a good crust, and bake it. If your pie is large, put in
a pint of wine.

Devonshire Squab Pre.

Cover your dish with a good crust, and put at the
bottom of it sliced pippins, then a layer of mutton
steaks, cut from the loin, well seasoned with pepper
and salt. Then another layer of pippins, slice some
onions thin, and put a layer of them over the pippins.
Then a layer of mutton, and then pippins and onions.
Pour in a pint of water, close up your pie, and send it
to the oven.

PIES or POULTRY, &ec.

Goose Pte.

Boue a goose and a fowl, season them well; put
forcemeat into the fowl, and then put the fowl into
the goose. Lay them in a raised crust, and fill the cor-
nevs with forcemeat. Put half a pound of butter on
the top cut into pieces, cover it, send it to the oven,
and let it be well baked. This pie may be eaten either
hot or cold, and makes a pretty side dish for supper.

Or quarter your goose, season it well with pepper
and salt, and lay it in a raised crust. Cut half a pound
of butter into pieces and put it on the top; then lay on
the lid, and send it to an oven moderately heated.

Giblet datto.

Clean two pair of giblets, and put all but the livers
into a saucepan, with two quarts of water, some whole
pepper, three blades of mace, a bunch of sweet herbs,
and a large onion. Cover them close, and let them
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stew gently till tender. Have a good crust ready, co-
ver your dish, lay at the bottom a rump steak seasoned
with pepper and salt, put in your giblets, with the li-
vers, and strain the liquor they were stewed in; sea-
son it with salt, and pour it into your pie. Put on the
lid, and bake it an hour and a half.

Duck Pie.

Scald two ducks, cut off the feet, pinions, necks, and
heads ; take out the gizzards, livers, and hearts, pick
all clean, and scald them. Pick out the inside fat, lay
a puff-paste crust over the dish, season the ducks, in-
side and out, with pepper and salt, and lay them in the
dish with the giblets at each end, properly easoned.
Put in as much water as will nearly fill the pie, lay on
the crust,and let it be well baked.

Chacken drtio.

Season them with peppar, salt, and mace. Puta
piece of butter into each of them, and lay them in the
dish with their breasts upwards. Lay a thin slice of
bacon over them, which will give them an agreeable
flavour. Put in a pint of strong gravy, and make a
puff-paste. Put on the lid, and bake it in a moderate-
ly heated oven.

Chicken ditio, another way.

Cover the bottom of the dish with a puff-paste, then
a thin layer of forcemeat. Cut two chickens in pieces,
season them high with pepper and salt; put some of
the pieces into the dish, then a sweetbread or two, cut
in pieces, and well seasoned, a few truffles and morels,
some artichoke bottoms quartered, yolks of eggs boil-
ed hard, chopped a little, and strewed over the top;
put in a little water, and cover the pie. When baked,
pour in a rich gravy, thickened with flour and butter.
To make the pie still richer, you may add Tresh mush-
rooms, asparagus tops, and cock’s combs.
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Pigeon Fre.
Truss and season the pigeons with spice, stuff them:

with forcemeat ; lay on lamb’s stones, sweetbreads, and!
butter ; close the pie, and bake it.

Turkey datlo.
Bone the turkey, season it with spice, and lay it im

the dish, with two young fowls cut in pieces to fill up|
the corners. Cover with a good crust, and bake it.

Baittalia ditto.

Take thrée small chickens, as many pigeons and!
young rabbits; cut in pieces, and season them with,
spice, lay them in the pie, with three sweetbreads:
sliced, three sheep’s tongues, two pair of lamb’s stones,
twenty cock’s combs, with savoury balls and oysters;.
lay on butter, close the pie, and bake it.

Partridee ditto.

Truss them as you do a fowl for boiling. Take some*
shalots, parsley cut small, the livers of the partridges,.
and twice the quantity of bacon. Beat these well to--
gether in a mortar, to a paste, and season them with:
pepper, salt, and a blade or two of mace. Add to them:
some {resh mushrooms. Raise the crust for the pie, and!
cover the bottom of it with the seasoning; lay in the:
partridges, but no stuffing in them ; put the remainder:
of the scasoning about the sides, and between the par--
tridges. Strew some of the seasoning over the par--
tridges, and lay on some thin slices of bacon. Put on:
the lid, and two hours will bake it. When done, re--
move the lid, take out the slices of bacon, and skim offT
the fat. Put in a pint of rich veal gravy, squeeze in:
the juice of an orange, and send it hot to table.

Hare ditto.

Cut it 1n pie'E:ES,break the bones, and lay them in:
the dish: "lay on forcemeat balls, sliced lemon, and|
butter, and close it with a good crust.
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en, and slice with it an equal quantity of the fat of
lamb, loin of veal, or the inside of a sirloin of beef, a

little parsley, thyme, and lemon-peel shred. Pound
the whole fine in a mortar, and season it with salt and

white pepper. Make a fine puff-paste, roll it ont into

thin square sheets, and put in the meat. Cover the

patties, close them-all round, cut the paste even, wash

them over with the yolk of an egg, and bake them

twenty minutes in a quick oven. Have ready a little

white gravy, seasoned with pepper, salt, and a little

shalot, thickened with cream or butter. When done,

make a hole in the top, and pour in some gravy; but

take care not to put in too much, lest it should run eut

at the sides, and spoil the appearance.

FISH PIES.

———

FEel Pre.

Skin, gut, and wash them very clean, cut them in
pieces about an inch and a half long. Season them
with pepper, salt, and a little dried sage rubbed small.
Pat them into your dish, with as much water as will
just cover them. Make a good crust, lay on the lid,

and send it to the oven, which must be quick, but not
so as to burn the crust. '

Carp ditto.

Cover your dish with a puff-paste, and put in some
bits of butter on it, with pepper and salt. Scale and
gut _your carp, put them in vinegar, water, and salt;
wash them out of the vinegar and water, wipe them
dry, and make the following stuffing ; take the flesh of -
an fzel, and an anchovy cut small ; some grated bread,
a bit of butter, two eggs, a little grated nutmeg, with
pepper and salt. Mix these together, and fill the
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belly of your fish. Make forcemeat balls of the same
mixture, cut off the tail and fins of the carp, and lay
on slices of fat bacon, a little mace, some bits of but-
ter, and add half a pint of claret. Close your pie and

- bake it.

Trout Pie.

Scale and clean them, lard them with pieces of an
eel rolled in spice and sweet herbs, w:lh dried bay-
leaves powdered ; lay on and between them the bot- -
toms of sliced artlchnkes mushrooms, oysters, capers,
and sliced lemon ; lay on butter, and close the pie.

Turbot ditto.

Parboil your turbot, then season it with pepper, sait,
cloves, nutmeg, and sweet herbs cut fine. Lay the tur-
bot in your dish, with some yolks of eggs, and a whole

~onion, which must be taken out when the pie is baked.

Lay a good deal of fresh butter on the top, put on the
lid, and bake it.

Soal datto.

Cover your dish with a good crust; boil two pounds
of eels till tender, pick the flesh from the bones, and
put the bones into the liquor in which the eels were
boiled, with a blade of mace and a little salt. Boil them
till nearly wasted, and then strain it. Cut the flesh off
the eels fine, and mix with it a little lemon-peel chop-
ped small, salt, pepper, and nutmeg, crumbs of bread
grated, some parsley cut fine, an anchovy, and a quar-
ter of a pound of butter. Lay this in the bottom of
your dish. Cut the flesh from a pair of large soals, and
take off the fins, lay it on the seasoning, then pour in
the liquor, close up your pie, and bake it.

Flounder ditto.

Gut and wash them clean; give them a gentle boil.
then cut the flesh clean from the bones, lay a good
crust over the dish, put e little butter at the bottom,

T 2
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pound of fresh butter, and stir ail together, with crumbs
of bread rubbed through a cullender, and the yolks of
‘ten eggs. Put a pufl-paste over your dish, lay in the
tails first, and the rest of the meat on them, put on the
lid, and bake it in a slow oven.

Herring Pie.

Scale, gut, and wash your herrings clean, cut off
their heads, fins, and tails. Make a good crust, cover
your dish, and season your fish with beaten mace, pep-
~per, and salt. Put a little butter in the bottom of your
~dish,’and then the fish- Over these put some apples
and onions sliced thin. Put some butter on the top.
pour in a little water, lay on the lid, and let 1t be well

- baked.

Mackerel ditto.

Clean and gut them, cut off the heads and tails, lay
them in your dish, season with pepper, salt, and beat-
en mace, chopped parsley, and fennel if approved.
Lay on some butter, nearly fill up the dish with water,
put on the crust, and bake it in a moderate oven.

N. B. A sufficient quantity of water should géne—
rally be put into meat, poultry, and fish pies, to make
gravy,and to keep them from being dried up at the
oven.

FRUIT PIES, TARTS, &ec.

Apple, Gooseberry, and other Fruil Paes.

Butter the dish, and lay a border of crust over it,
then put in the fruit with a sufficient quantity of su.
gar, and a little water. Roll out the crust, and lay it
over the top of the dish. Either puff or short erust.
‘may be used at pleasure for these pies. Make apple,
gooseberry, currant, cherry, plumb, damson. and most
fruit pies, as above.
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accordingly. If you choose meat in your pies, par-
boil a neat’s tongue, peel it, and chop the meat as fine
as possible, and mix with the rest; or two pounds of
the inside of a sirloin of beef boiled. When you use
meat, the quantity of fruit must be doubled.

Mince Pies another way.

Shred a pound of neat’s tongue parboiled, two
pounds of beef suet, five pippins, and a lemon-peel ;
‘season it with an ounceé of spice, salt,a pound of su-
gar, two pounds of currants, half a pint of wine, a
little brandy, the juice of a lemon, a quarter of a
pound of citron, lemon, and orange-peel. Mix all to-
gether, and fill the pies.

Tarts of different kinds.

If made in patty-pans, butter them well, and put a
thin crust under them, so as to take them out with
ease ; if either glass or china dishes are used, put only
a top crust. Swrew fine sugar at the bottom, lay in
your fruit, and strew.more sugar over them. Put the
lids on, and bake them in a slack oven. If made of
apples, pears, apricots, &c. the beaten crust is the most

proper.
Orange and Lemon Tarts.

Rub six oranges or lemons well with salt, and put
them into water, with a handful of salt for two days.
Then change them every day with water, without salt,
for a Tortnight. Boil them till tender, and cut them
into half-quarters corner-ways as thin as possible. Pare,
_eore, and quarter, six pippins, and put them into a pint

of water. Let them boil till they break, put the li-
quor to your oranges or lemous, the pulp of the pip-
pins well broken,and a pound of sugar. Boil these
‘together a quarter of an hour. Put it into a pot, and
squeeze in two spoonsful of the juice of an orange or
lemon, according to which of the tarts you make. Put
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puff-paste veny thin, into your patty-pans, fill and co-
ver them. Before you put them into the oven, take a
feather and rub them over with melted butter, and
sift some double refined sugar over them.

Tart de Moa.

" Lay a puff-paste round a dish, a layer of biscuits, a
layer of butter and marrow, another of all sorts of
sweetmeats, and so on, till the dishis full. Boil a
quart of cream, thickened with eggs, put in a spoon-

ful of orange-flower water, sweeten it, and bake it half
an hour.

Almond Tarts.

Beat half a pound of blanched almonds with orange-
flower water, add a pint of cream, two Naples’ biscuits
grated, five yolks of eggs, and half a pound of sugar :
put all into a dish garnished with paste, and lay slips
in diamonds across it. Bake it in a cool oven, and
stick slips of candied citron in each diamond.

Apple ditto.

Scald some codlins, let them stand till cold, then
take off the skins. Beat the pulp as fine as possible -
with a spoon; mix the yolks of six eggs, and the
whites of four. Beat all together very fine, put in.
some grated nutmeg, and sweeten to your taste. Melt
some fresh butter, and beat it till of the consistence of!
cream. Make a puff-paste and cover the patty-pan
with it ; pour in the ingredients, but do not cover it
with the paste. When you have baked it a quarter of’
an hour,slip it out of the patty-pan on a dish, and|
strew over It some sugar finely beaten and sifted.

Sweetmeat Pies, Tarts, and Tartlets.

_Sweetmeats made with syrups, are made into piess
like raw fruit, and the same crusts used for them..
Tarts made of any kind of jam should have a crust!
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laid round the bottom of the dish, the sweetmeat then
put in, and only little ornaments of crust cut with a
jagging iron, or-otherwise, over the top. Tartlets are
made in the same way, only baked in tins and turned

out.
Rheubard Tarts.

Cut the stalks four inchies in length, and take off
the thin skin. Put over a thin syrup of sugar and
water, and simmer it an hour very slowly in a sauce-
jpan. When cold, make them into a tart. -

. Or peel and cut them small, simmer, and make up
as a gooseberry tari. ;

Pistachio datto.

Shell and peel half a pound of pistachio nuts, beat
“them fine in a mortar,and work into them a piece of
fresh butter. Add a quarter of a pint of cream, grate
in two macaroons, put the yolks of two eggs, a little
salt, and sugar to the taste. Bake it lightly with a
puff crust under it, and some little ernaments on the

top. Sift fine sugar over it before it is sent to table.

Icing for Tarts.

Beat and sift a quarter of a pound of fine sugar.
Put it into a mortar with the white of an egg, well
beat up. Add two spoonsful of rose-water, and beat
all together till it will just run, stirring it one way.
Lay it on the tart with a feather dipped in the icing.

_Set the tarts into a gentle -oven to harden, but do not
lJet them stand too long, or it will discolour them.

Puffs ]

Should be made with the light pufl crust, rolled

out and cut into shapes according to fancy; bake
them, and lay sweetmeats in the middle.
_ Or roll out the crust, cut it either into square, round,
or oblong pieces; lay sweetmeat over one half, and
then turn the other half of the erust over, press them
together round the edge, and bake them.
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Made of the crust used for fruit puddings, they are:
very nice boiled. They must be folded up in separate)
cloths. Half an hour will boil a good sized one.

Orange Puffs.

Pare off the rinds from Seville oranges, rub them |
with salt, let them lie in water twenty-four hours,
then boil them in four changes of water, making the
first salt; drain them dry, and beat them fine to a
pulp; bruise in the pieces of all that you have pared,
make it very sweet, and bojl it till it is thick ; let it
stand till cold before you put it into the paste.

-

Lemon dillo.

Beat and sift a pound of refined sugar, grate the
rinds of two lemons, and mix them with the sugar;
beat up the whites of two eggs, and mix them with
the sugar and lemon-peel ; beat them together for an

hour, make them up in what form you please ; and set
them in a moderate oven.

Sugar drito.

Beat up whites of ten eggs, till they have risen to a
high froth, put them into a mortar, with as much refi-
ned sugar as will make them thick. Rub it well
round the mortar, put in a few carraway-seeds, take a
sheet of wafers, and lay it on as broad as a sixpence,
ard as high as you can. Put them into a moderate

oven for a quarter of an hour, and they will look
white.

Norfolk ditto.

Mix three eggs, three spoonsful of flour, half a pint
of cream, and two spoonsful of orange-flower or rose-
water. Sweeten, and put the batter into custard-cups
about half full ; set them in the oven ; when the puffs
rise to the top of the cups, they are done.
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Almond Puffs.

Blanch two ounces of sweet almonds, and beat them
very fine with orange-flower water. Beat up the
whites of three eggs to a high froth, and strew in a
little sifted sugar. Mix your almonds with the sugar
and eggs, and add sugar till it is as thick as paste. Lay
1t In cakes, and bake them in a slack oven on paper.

Curd ditlo.

Put a little rennet into two quarts of milk, when
set, break the curd, put it into a coarse cloth to drain.
Then rub it through a hair sieve, put to it four ounces
of butter, ten of grated bread, hall a nutmeg, a lemon
peel grated, and a spoonful of wine. Sweeten to your
taste, rub your cups with butter, and put them into
the oven for about half an hour.

Chocolate datio.

Beat and sift half a pound of double refined sugar,
scrape into it an ounce of chocolate very line, and mix
them together. Beat up the white of an egg to a
high froth, and strew into it your sugar and chocolate.
Keep beating it till itis as thick as paste, sugar your
paper, drop them on about the size ol a sixpence, and
bake them in a very slow oven.

Wafers.

Take a spoonful of orange flower water, two of flour,
two of sugar, and two of cream. Beat them well to-
gether for half an hour; make your wafer tongs hot,
and pour a little of your batter in to cover your irons.
Bake them on astove fire, and as they are baking, roll
them round a stick like a spiggot. When cold, they
~ will be very crisp, and are proper to be eat either with
jellies or tea. ;

Flirts
Must be made of puff-crust. Roll it out, and cut it
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take them out of the pan, raise it a little, that they may
drain, and be quite clear of grease. When you send
them to table, strew a little sugar over them."

Cream Pancakes.

Mix the yolks of two eggs with half a pint of cream,
two ounces of sugar, and a little beaten cinnamon,
mace, and nutmeg. Rub your pan with lard or butter,
and fry them as thin as possible. Grate over them
some fine sugar.

Rice ditto.

Boil half a pound of rice in water to a jelly : when
cold mix with it a pint of cream, eight eggs, salt, and
nutmeg : stir in half a pound of butter just warmed,
and add as much flour as will make the batter thick
enough. Fry in as little lard as possible.

This makes a good pudding, either baked or boiled,
and with currants added or not, as approved. Three
quarters of an hour will bake, an hour bolil it.

Ground rice pancakes may be made the same way;,
except, that it must not be boiled; but simmered
slowly in milk or cream, till it thickens.

Pink coloured ditto.

Boil a beet-root till tender, and beat it fine in a mor-
tar. Add the yolks of four ezgs, two spoonsful of flour,
and three of cream. Sweeten it to your taste, grate in
half a nutmeg, and add a glass of brandy. Mix all well
together, and fry them in butter. Garnish with green
sweetmeats, preserved apricots, or green sprigs of myr-
tle. '

: Clary datto.

Beat three eggs, three spoonsful of fine flour, and a
little salt well together, and mix them with a pint
of milk. Pour your batter into your pan, as thin as
possible, lay in some clary leaves washed and dried,
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and pour a little more batter thin over them. Fry them
a nice brown.

Plain Fritters.

Put grated crumbs of bread into a pint of milk; mix
it very smooth, and, when cold, add the yolks of five
eggs, three ounces of sifted.sugar, and some grated nut-
meg. Fry them in lard, and when done, pour melted
butter, wine, and sugar, into the dish.

Apple or other Fruat daitto.

Take a quarter of a pound of sifted flour, four or five
spoonsful of cream, or new milk, and three eggs well
beaten with a little salt. Beat these into a smooth
batter, pare and slice twelve good apples, and put
them into it. Take the slices out with a fork, put
them into boiling lard, and fry them of a light brown
eolour. Serve them up on a fish-plate, with powdered
sugar and pounded cinnamon sifted over them. Gar-
nish with Seville oranges, cut and laid round the dish.

Apricots, peaches, pears, or oranges, peeled and cut
into quarters, may be used instead of apples. Sweet-
meat jams, that are stiff enough, may be cut into pro-
per sized pieces, and used for this purpose.

Custard ditto.

Beat the yolks of eight eggs with a spoonful of flour,
half a nutmeg grated, a little salt, and a glass of bran- -
dy, add a pint of cream, sweeten it, and bake it in a
small dish. When cold cut it into quar‘crs, and dip
" them in batter. Fry them in lard or dripping, and
when done, strew over them some grated sugar.

Water ditto.

Mix well together five or six spoonsful of flour, a lit-
tle salt, a quart of water, eight eggs well beat up, and
a glass of brandy. The longer they are made before
dressed, the better. Just before you cook them, melt

‘ v 2
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half a pound of butter, and beat it well in. Fry them
in lard.

Fritters Royal.

Put a quart of milk into a saucepan, when it boils,
put in a pint of white wine. Let it stand five or six
minutes; skim off the curd, and put it into a bason:
mix it well with six eggs, and season it with nutmeg.
Beat it with a whisk, and add flour to give it the
thickness of batter; add some sugar, and fry them
quick.

Potatoe dittlo.

To half a pound of boiled potatoes beat fine, add a
spoonful of cream, four eggs well beaten with some
salt, a little lemon juice, a glass of sweet wine, and a
little nutmeg grated. Beat these to a light batter,
and fry them in a good deal of lard. Serve them up

with sugar sifted over them, and white wine sauce in
a tureen.

Raspberry ditto.

Grate the crumb of a French roll, or two Naples’ .
biscuits, and put to it a pint of boiling eream. When
cold, add the yolks of four eggs well beat up. Mix.
all together with some raspberry juice; drop them
into a pan of boiling lard in very small quantities.
When done, stick them with blanched almonds sliced.

Currant ditlo.

Take half a pint of ale that is not bitter, stir into it
as much flour as will make it pretty thick, with a few
currants. Beat it up quick, have the lard boiling, and
put a large spoonful at a time into the pan.

Orange ditto.

Pare your oranges, cut them in quarters, take out
the seeds, and boil them with a little sugar ; make a

paste with flour, white wine, and a spoonful of fresh
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butter melted; mix it of a proper thickness : it should
rope in pouring from the spoon. Dip the quarters
into this paste, and fry them in lard till of a light
brown. Berve them up glazed with sugar, and & sa-
lamander. 1

Chicken Fritters.

Put new milk on in a stewpan, with as much ground
rice as will make it of a tolerable thickness. Beat three
or four eggs, and mix them well with the rice and
milk. Add a pint ol cream,set it over a stove, and
stir it well. Put in some powdered sugar, candied le-
mon-peel cut small, and some fresh grated lemon-peel.
Take the white meat from a roasted chicken, pull it
into smal] shreds, put it to the rest, and stir it all to-
gether. Then take it off, and it will be a rich paste.
Roll it out, cut it into fritters, and fry them in lard.
Strew the bottom of the dish with powdered sugar.
Put in the fritters, and shake seme sugar over them.

Hasty dalto. e

Take half a pint of good ale, and stir into it by de-
grees a little flour. Putin a few eurrants, or chopped
apples, beat them up quick, have ready butter boiling,
and drop a large spoonful at a time all over the pan.
Take care they do not stick together; turn them with
an egg-slice, and when they are of a fine brown, lay
them on a dish, strew sugar over them, and serve
them hot to table.

Strawberry datto

Make a batter with flour, a spoonful of oil, another
of white wine, a little rasped lemon-peel, and the
whites of two or three eggs; make it soft, just fit to
drop wit#¥ spoon. Mix some large strawberries with
it, and drop them with a spoon into the hot butter.
When of a good colour, take them out, and drain them
on a sieve. Strew some sugar over, or glaze them,

and serve up. g
- U



222 THE ECONOMIST; OR,

- Bilbogquet Fritters.

Break five eggs into two handsful of flour, put milk
enough to work it well together. Then put in some
salt, and work it.again. When it is well made, put in
a tea-spoonful of powdered cinnamon, the same of
lemon-peel grated, and half an ounce of candied citron
cut small. Put on a stewpan, rub it over with butter,
and put in the paste. Set it over a slow fire,and let
it be done gently, without sticking to the bottom or
sides of the pan. When it is in a manner baked, take
it out, and lay it on a dish. Set on a stewpan with a
large quantity of lard; when it boils, cut the paste
the size of a finger, and then cut it across at each end,
which will rise and be hollow, and have a very good
effect. Put them into the boiling lard ; but great care
must be taken in frying them, as they rise so much.
When done, sifi some sugar on a warm dish, lay on the
fritters, and sift more sugar over them.

. : Almond Fraze.

Blanch and steep a pound of almonds in a pint of
cream, ten yolks of eggs and four whites; take out,
and pound the almonds in a mortar. mix them again
in the eream and eggs, put in sugar and grated bread, .
and stir them together. Put fresh butter into a pan,
and when hot pour in the batter, stirring it till of a.

good thickness. When done, turn it into a dish, and
sprinkle sugar over it.

CHEESECAKES.

—_—

OBSERVATIONS.

THE less time cheesecakes are made before put into:
the oven, the better; but particularly almonds, or le--
mon cheesecakes, as standing long will make them:
grow oily, and give them a disagreeable appearance..
The oven must be moderate; for if it is too hot, they:
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will be scorched, and their beauty spoiled ; if too slack,
they will look black and heavy.

Common Cheesecakes.

Put a spoonful of rennet into a quart of milk, and set
1t near the fire. When it is blood warm, and broken,
drain the curd through asieve. Break the curd gent-
ly with your fingers, and rub into it a quarter of a pound
of butter, as much sugar, a nutmeg, and two Naples’
biseuits grated; the yolks of four eggs, and the white
of one, beat an ounce of almonds, with two. spoonsful
of rose water, and the same of white wine. Then clean
and wash six ounces of currants, and put them into the
curd. Mix all well together, fill your patty-pans, and
send them to a moderate oven.

Faine ditto.

Set a pint of cream on the fire, when it boils put in
eight eggs, and bhalf the whites, well beat. When it
becomes a curd, strain it through a lawn sieve,ﬂd
while hot, slice in a quarter of a pound of butter. t
it stand till cool, then add two ounces of blanched al-
monds, beaten “«'th orange-flower water, a little sack,
a little beaten mace and nutmeg, and sugar to the
taste. Bake them in puff-paste. Add currants or
sweetmeat if approved.

Bread daitto.

Slice a penny loaf as thin as possible, pour onit a
pint of boiling cream, and let it stand two hours. Take
eight eggs, half a pound of butter, and a nutmeg gra-
ted. Beat them well together, and mix them with half
a pound of currants well washed and dried, and a spoon-
ful of white wine or brandy. Bake them with puff-
paste in patty-pans, or in raised crust.

Lemon ditto.
Boil the rinds of two lemons till they are soft, then
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pint; but if with milk six, and put in a tea-spoonful
of arrow root or fine rice flour. Sweeten with fine
sugar, put in a little orange flower or rose water, and.
a pilece of cinnamon. Stir them all the time they are
on the fire, to prevent their curdling. Preserved
oranges cut in halves, and the inside taken out and
. filled with boiled custard, makes a very nice dish.

Boiled ditto, a planer way.

Take a quart of new milk, sweeten to your taste, beat
up well the yolks of eight eggs, and the whites of four.
Stir them into the milk, and fill your cups. Put them
in a pan of boiling water, better than half way up their
sides; but take care the water does not boil too fast,
lest it should get into your cups, and spoil your cus-
tards.

Baked ditto.

Boil the milk or cream with a piece of cinnamon, or
nutmeg, and let it stand till cold. If cream, add four
yolks of eggstoa pint; if milk, six, with sugar to the
taste; pour them into cups and bake them.

Almond daitto.

Take a pint of cream, a quarter of a pound of al-
monds blanched and beat fine with orange flower wa-
ter, the yolks of four eggs, and sugar to the taste. Stir
it over the fire till it thickens, and pour it into cups.

Gooseberry ditto.

Scald green gooseberries, drain them from the wa-
ter, and pulp them through a cullender. To a pint of
pulp put four eggs, two spoonsful of orange flower
water, and sugar to the taste. Set it over the fire till
it thickens, and then put it into glasses or cups.

Lemon ditto.

Put to half a pound of double refined sugar, the juice
of two lemons, the rind of one pared thin, the innet
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rind of one boiled tender and rubbed through a sieve,
and a pint of white wine. Let them boil for some time,
take out the peel and a little of the liguor, and set it to
cool. Pour the rest into the dish you intend for it, beat
four yolks and two whites of eggs, and mix them with
your cool liquor. Strain them into your dish, stir them
well together, and set them on a slow fire in boiling
water. When enough, grate the rind of a lemon on
the top, and brown it over with a salamander. This
may be eaten either hot or cold.

Orange Custards.

Boil the rind of half a Seville orange till tender, and
beat it in a mortar till very fine. 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
them well together for ten minutes, then pour in by
degrees a pint of boiling cream. Keep beating them
till cold, then put them in cups, and set them in a dish
of hot water. Let them stand till they are set, take
them out, and stick preserved orange on the top.
These may be served up either hot or cold.

Beest ditto.

Set a pint of beest over the fire, with a little cinna-
mon, and three bay-leaves, till boiling hot. Then take
it off, and have ready mixed a spoonful of flour, and
the same of cream. Pour the hot beest upon it by de-
grees, mix it well together, and sweeten to your taste.
You may bake either in crusts or cups.

CAKES, BISCUITS, &ec.
OBSERVATIONS.

WHEN about to make any of these articles, be sure to
bave all your ingredients ready, so as not to leave. them
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or an ounce of carraway seeds, butter the tin well,
and bake it an hour in a quick oven.

" A common Plumb Cake.

To three pounds and a half of flour, put half a‘pound
of sugar, a nutmeg grated, eight eggs, a glass of bran-
dy, half a pint of yeast,a pound of butter melted in a
pint and a half of milk, and put, just warm, to the
other ingredients. Let it rise an hour before the fire,
- then mix it well together, add two pounds of currants,
butter the tin, and bake it.

A rich daitto.

Work six pounds of fresh butter to a ecream, and
throw in, by degrees, three pounds of refined sugar,
beat and sifted: mix them well together; work in
three pounds of blanched almonds, beat fourteen eggs,
and strain them through a sieve, put them in, and beat
them all together till they are thick and look white.
Add half a pint of French brandy, half a pint of Ma-
deira, a small quantity of ginger, and two ounces each
of mace, cloves, and cinnamon, with three large nut-
megs, all beaten in a mortar as fine as possible. Shake
in gradually four pounds of well-dried and sifted flour.
When the oven is well prepared, and a tin hoop to
bake it in, stir into this mixture (as you put it into the
hoop) seven pounds of currants, and such a quantity
of candied orange, lemon, and citron, in equal propor-
tions, as shall be thought proper. The oven must be
quick, and the cake will take at least four hours to
bake. Plump the currants by pouring boiling water"
upon them; and drying them before the fire. Put

them warm into the cake. \

A Wedding or Twelfth ditio.

Beat two pounds of butter to cream with the hand,
then put in two pounds of fine sugar sifted. Take:
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two pounds of flour dried, half a pound of almonds

lanched and pounded with orange flower water, and
an ounce of beaten mace. Mix these well together,
then beat sixteen eggs, leaving out four whites, put to
them a glass of sack and a glass of brandy. Put a
handful of the flour and almonds to the sugar and but-
ter, then a spoonful of the eggs, and so on till they are
all mixed together, beat it an hour with the hand,
then put two pounds of currants, half a pound of ¢i-
tron, half a pound pf orange peel, and two spoonsful
of orange flower water. Butter the tin, and bake it
three hours and a half. An icing should be put over
this cake after it is baked.

The Vicarage Cake.

A pound and a half of flour, half a pound of moist
sugar, a little grated ginger and nutmeg, two eggs
well beaten, a spoonful of yeast, and as much brandy.
Make it a light paste with a quarter of a pound of «
butter melted in half a pint of milk. Put it before the
fire half an hour to rise, then add three quarters of a
pound of currants, and bake it in a brisk oven.

Cream Cakes.

Beat the whites of nine eggs to a stiff froth, to every
white of an egg grate the rinds of two lemons. Shake
in gently a spoonful of refined sugar sifted fine, lay a
wet sheet of paper on a tin, and with a spoon drop the
froth in little lumps on it, at a small distance from each
other. Sift sugar over them, and set them in a cool
oven, and close up the mouth of it, which will occasi-
on the froth to rise. As soon as they are coloured
they will be done; then take them out, and put two
'ﬁdttums together; lay them on a sieve, and set them
to dry in a coeol oven.

Rice dutto.
~ Beat up well the yolks n_fﬁlif{een eggs with a whisk ;

g
P
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then put to them ten ounces of loaf sugar sifted fine, .
and mix them well together. Put in half a pound of¥
ground rice, a little orange water or brandy, and the i
rinds of two lemons grated. Then put in the whites s
of seven eggs well beat, and stir the whole tugethe
for a quarter of an hour. Put them in a hoop, and set

it in a quick oven for half an hour, and it will be prua-%

perly done.
A Spanish Cake.

Mill twelve eggs, and three quarters of a pound of
the best moist sugar, with a chocolate mill, till they are
of a lather; mix in a pound of flour, half a pound of
beaten almonds, two ounces each of candied orange:
peel and citron, four spoonsful of orange flower water, ,
half an ounce of cinnamon, and a glass of wine. Bake:
it in a slow oven.

Portugal Cakes.

Put a pound of fine sugar sifted,a pound of fresh
butter, five eggs, and a little beaten mace, into a.
broad pan; beat it with your hands till it is very"
light, and looks curdling ; then add a pound of ﬂuur;,.;g.
and half a pound of currants, beat them together,,
fill tin pans half full, and bake them in a slack oven.

Shrewsbury ditto.

Beat half a pound of butter to a fine cream, and pu
in as much flour, one egg, six ounces of beaten and sift-
ed loaf sugar, and half an ounce of carraway seeds.
Make them into a paste, roll them thin, and cut them
round with a small glass, or little tins; prick them,.la
them on sheets of tin; and bake them in a slow oven.

L

Queen’s ditlo.

Take a pound of sugar beat fine, two eggs, half a
pound of butter, a little rose water, six spoonsful of
warm cream,a pound of currants, and as much flour

"

[
i
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as will make it up ; stir them well together, put them
into well-buttered tins, bake them in an oven, almost
as hot as for bread, for half an hour, take them out,
glaze them, and let them stand a little after the gla-
zm,,| 1s on, to rise.

Saﬁrﬂn Cakes.

A quartern of flour, a pound and a half of butter,
three ounces of carraway seeds, six eggs well beaten,
a quarter of an ounce of cloves and mace finely beaten
together, a little cinnamon pounded, a pound of sugar,
a little rose water and safiron, a pint and a half of yeast,
and a quart of milk. Mix all together lightly in the
following manner: boil your milk and butter, skim off
the butter, and mix it with your flour, and a little of
the milk. Stir the yeast into the rest, and strain it.
Mix it with the fiour, put in your seeds and spice, rose
water, tincture of saffron, sugar and eggs. DBeat it all

well up, and bake it in a lmop or pan -well buttered.
Bend it o a quick oven, and en hopr and a half will

do it.
Bath ditto.

Rub a pound of butter into an equal quantity of flour,
with a spoonful of good yeast. Warm some cream, and
make it into a iight paste. Set it to the fire to rise,
when you make them up, take four ounces of carraway
comfits, work part of them in, and strew the rest on
the top. Make them in round cakes. Bake them on
sheet tms, and they will eat well hot either at hreakfast
or tea in the afterncon.

Prussian ditlo.

Half a pound of dried flour, a pound of beaten sugar
sifted, the yolks and whites of seven eggs beaten se-
parately, the juice of a lemon, the peels of two grated,
and half a pound of almonds beat fine with rose water.
When you have beat the whites of the eggs to a froth,
put in the yolks, and all except the flour, and beat them

x 2
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well together. Shake in the flour just before you set

it into the oven.

Fine Almond Cakes.

Blanch a pound of Jordan almonds, beat them fine,
with a little orange flower water, to keep them from
oiling. Boil a pound and a quarter of fine sugar,toa
high candy, and put in your almonds. Grate off the
rinds of two lemons, and put as much juice as to make
it of a sharp taste; put this mixture into glasses, set
them in a stove, stirring often, that it may not candy:
and when it is a little dry, part it into small cakes
upon sheets of paper, to harden.

Marlborough datto.

Beat and strain eight eggs, yolks and whites, put to
them a pound of sugar beaten and sifted ; beat these
together three quarters of an hour, and put in three
quarters of a pound of flour well dried, and two onnces
of carraway seeds; beat all well together, and bake
them in broad tin pans, in a brisk oven.

Ratafia datto.

Blanch, and then beat half a pound of sweet al-
monds, and the like of bitter almonds, in fine orange,
rose, or ratafia water, to keep them from oiling. Take
a pound of fine sugar pounded and sifted, and mix it
with your almonds. Have ready the whites of four
eggs well beaten, and mix them lightly with the al-
monds and sugar. Put it into a preserving pan, and
set it over a moderate fire, stirring it one way until
1t s pretty hot’; when a little cool, form it in small rolls,
and cut it into thin cakes. Dip your hands in flour,
and shake them on them; give each a light tap with
your finger, and put them on sugar papers. Sift a lit-

tle sugar on them before you put them into the oven,

which must be slack.

i —— — r——— e
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Apricot Cakes.

Scald and peel a pound of ripe apricots, and as soon
as you find the skins will come off, take out the stones.
Beat the fruit in a mortar to a pulp; then boil half a
pound of double refined sugar, with a spoonful of wa-
ter, skim it well, and put to it the pulp. Simmer it a
quarter of an hour over a slow fire, and keep stirring
it all the time. Pour it into shallow flat glasses, turn
them out upon glass plates, put them into a stove, and
turn them once a day till they are dry.

A Savoy ditio.

Take the weight of four eggs, in fine sugar, pow-
dered and sifted, the weight of seven eggs in flour,
well dried. Break the seven eggs, the yolks into one
basin, and the whites into another. Mix the sugar
with the yolks, a little grated lemon peel, and a little
orange flower water ; beat them well together for half
an hour, then add to them the whites whipped to a
froth, and mix in the flour by degrees, beating them
all the time. Then put it into a tin well buttered,
and bake it an hour and a half. This is a very deli-
cate light cake, and is pretty baked in a melon-mould,
or any other shape. It may be iced if approved.

A Sponge dilto.

Beat ten eggs, only five whites, together in a pan
for half an hour, then add a pound of lump sugar,
beaten and sifted; beat the sugar and eggs half an
hour longer, then add three quarters of a pound of
dried flour, and a spoonful of orange flower water.
Mix them well, butter the tin, put in the cake, and
bake it an hour and a half in a moderate oven. Care
must be taken that it is put into the oven immediately,

or it will not be light.

Cakes Royal.

- Put a quarter of a pint of water into a saucepan, an
x 3
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ounce of butter, two ounces of fine sugar, some lemoni
peel grated, and a little salt; when it has boiled about!
half a minute, stir in by degrees four spoonsful of flour,,
stirring it all the time till it becomes a smooth paste,,
nretty stiff, and begins to adhere to the saucepan, then)
take it off, and add three eggs well beaten, putting;
them in by degrees ; and stirring the paste all the time:
that it may not become lumpy; add a little orange:
flower water, and a few almonds pounded fine. Make:
them into little cakes, and bake them on a tin welll
buttered. Half an hour will bake them in a moderate:
oven.

Orange Cakes.

Pare and quarter some Seville oranges, and boil the:
rinds in two or three waters until they are tender, and!
the bitterness gone off. Skim them, and then lay them:
on a clean napkin to dry. Take all the skins and seeds:
out of the pulp, with a knife, shred the peels fine, put!
them to the pulp, weigh them, and put rather more:
than their weight of fine sugar into a pan, with just ass
much water as will dissolve it. Boil it till it becomes:
aperfect sugar, and then, by degrees, put in your peelss
and pulp. Stir them well before you set them on the:
fire ; boil it gently till it looks clear and thick, andl

then put them into flat bottomed glasses. Set them im
a stove, and keep them in a constant and moderate:
heat; and when they are candied on the top, turn them:
out upon glasses.

Lemon diito.’

Put to the whites of ten eggs, three spoonsful of rose:
or orange flower water, and beat them an hour with a:
whisk. Then put in a pound of beaten and sifted sugan,,
and grate into it the rind of a lemon. When it is welll
mixed, put in the juice of half a lemon, and the yolks of
ten eggs beat smooth. Just before you put it into the:
oven, stir in three quarters of a pound of flour, butterr
your pan, and put it into 2 moderate oven: an hourr
will bake it.
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dish, and put to them a quarter of an ounce of ginger
finely powdered, a quarter of a pound of candied
orange peel cut small, and two ounces of carraway
seeds, if approved, if not they may be omitted. Mix
in flour enough to make it a stiff paste, roll it out, and
cut it into cakes with the top of a cup or glass, or
make it into nuts. Bake them on tin plates well
buttered. '

Common Biscuils.

Beat eight eggs well up together, and mix with
them a pound of sifted sugar with the rind of a lemon
grated.  Whisk it till it looks light, then put in a pound
of flour, with a little rose water. Sugar them over,
and bake them in tins, or on papers.

Sponge dilto.

Beat the yolks'of twelve eggs for half an hour; then
put in a pound and a half of sugar beat and sifted, and
whisk it till it rises in bubbles. Then beat the whites
to a strong froth, and whisk them well with your su-
gar and yolks. Work in fourteen ounces of flour, with
the rinds of two lemons grated. Bake them in tin
moulds buttered, in a quick oven. They will take
about half an hour baking; before you put them into
the oven, sift pounded sugar over them.

Savoy dutto.

Separate the yolks and whites of six eggs, mix the
yolks with six ouneces of sugar powdered fine, and the
rind of a lemon grated ; beat them together for a quar-
ter of an hour; whisk the whites up in a broad dish
till they become entirely froth; mix them with the
yolks, and add five ounces of dried flour. Stir the
whole well together; then, with a piece of flat ivory,
take the batter out and draw it along white paper to
the proper size of the biscuit. Sift some sugar over
them, and bake them in a hot oven, but they must be
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carefully watched, being soon done; and a few se-

conds over the proper time will scorch and spoil
them.

Naples® Biscuals.

Put a quarter of a pint of water, two spoonsful of
orange flower water, and half a pound of fine sugar,
* into a saucepan; boil till the sugar i1s melted, then
pour it upon four eggs well beaten, stirring the whole
as fast as possible while the syrup is poured in. Beat
it ull it is cold, and then stirin half a pound of flour.
Make white paper up into moulds the proper size for
the biscuits, pour the batter into them, and put them
-on tins to bake ; sift fine sugar over them before they
~are put into the oven. Care must be taken to watch
them while in the oven, that they may not be
scorched, and become of a bad colour.

Short ditio.

Beat a quarter of a pound of butter to cream, add
six ounces of sugar powdered and sifted, four yolks of
eggs, three quarters of a pound of flour, a little mace,
and grated lemon peel ; make them into a paste, roll
them out and cut them into cakes with the top of a

cup or glass. Currants or carraway seeds may be
added. :

Lemon datto.

Beat the yolks of ten eggs and the whites of five,
well together, with four spoonsful of orange flower
water, till they froth up. Then put in a pound of loaf
sugar sifted, beat it one way for half an hour, put in
half a pound of flour, with the raspings of two lemons,
and the pulp of a small one. Butter your tin, and bake
them in a quick oven; but do not stop up the mouth
at first, for fear they should scorch. “Dust sugar over
before you put them into the oven.
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- Macaroons.

Blanch and beat fine a pound of sweet almonds, put
to them a pound of sugar and a little rose water, to
keep them from oiling. Then beat the whites of se-
ven eggs to a froth, put them in, and work the whole
well together. Dmp them on wafer paper, grate su-
gar over them, and put them into the oven.

Diet Bread.

Take the weight of twenty eggs of flour, and ten
of sugar. Break fifteen eggs, separate the yolks from
the whites. Mix the sugar well with the yolks, then
froth up the whites well, mix the yolks aud sugar
with them, and stir in the flour, first drying it well.
Butter the tin, and bake.it in a moderate oven.

Whigs er Buns.

Put half a pint of warm milk to three quarters of a
pound of flour, with two or three spoonsful of yeast.
Cover it up, and set it before the fire an hour, in order
to make it rise. Work into the paste four ounces of
sugar, and as much butier. Make it into buns, or
whigs, with as little flour as possible, and a few seeds;
bake them in a quick oven

Best London Buns.

Rub into two pounds of flour, a quarter of a pound
of butter, and a quarter of a pound of loaf sugar pow-
dered ; add two eggs well beaten, a table spoonful of
yeast, and a table spoonful of carraway seeds. Mix
the whole into a paste about the stiffness of bread dough,

with warm milk; let it stand all night to rise, make it
into buns and bake them.

Green Cap&.-

Gather as many codlins as you want, just before they
are ripe, green them as for preserving. Rub them
over with alittle oiled butter, grate double refined su-
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gar over them, and set them in the oven till they look
bright, and sparkle like frost. Then take them out,
and put them into a china dish. Make a fine custard,
and pour it round them. Stick single flowers in every
apple, and serve them up.

Black Caps.

Cut into halves twelve large apples, and core them.
Place them on a tin patty pan as close as they can lie,
with the flat side downwards. Squeeze a lemon into
two spoonsful of orange flower water, and pour it over
them. Shred some lemon peel fine, and throw over
them, and grate fine sugar over all. Set them ina
quick oven, and half an hour will do them. When

you send them to table, strew fine sugar all over the
dish.

Snow Balls.

Pare and core five large baking apples, fill the holes
with orangegr quince marmalade. Then make some

good hot paste, roll your apples in it. Put them in a
- tin dripping pan, bake them in a moderate oven, and
when you take them out, cover them with icing about
a quarter of an inch thick, and set them at a good dis-
tance from the fire till they are hardened; but take
care you do not let them brown. Put one in the mid-
dle of a dish, and the others round it.

Ieing for Cakes, &ec.

Pound and sift fine a pound of double refined sugar,
and mix it with the whites of twenty-four eggs, in an
. earthen pan. Whisk them well for two or three hours
till it looks white and thick, then, with a broad thin
board, or bunch of feathers, spread it all over the top
and sides of the cake. Set it at a proper distance be-
fore a clear fire, and keep turning it continually, that
it may not lose its colour; but a cool oven is best, where
an hour will harden it.
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pan: then blow with your mouth strongly through the
holes, and if bladders, or bubbles, go through, 1t will
be a proof that it has acquired the second degree.

Feathered Sugar. Dip the skimmer into the sugar
when it has boiled longer than in the former degrees.
Shake it over the pan, then give it a sudden flirt be-
hind you, and if it is enough, the sugar will fly off like
feathers.

Crackled Sugar. Boil your sugar longer than in the
preceding degree ; then dip a stick into it, and imme-
diately put it into a pan of cold water. Draw off the
sugar that hangs to the stick into the water, and if it
becomes hard, and snaps, it has acquired the proper de-
gree; but if otherwise, you must boil it again till it an-
swers that trial. Let the water you use for this pur-
pose be perfectly cold, or you will be greatly de-
ceived.

Carmel Sugar. To obtain this degree, your sugar
" must boil longer than in either of the former operati-
ons. Prove it by dipping a stick, first into the sugar,
and then into cold watery observe, that when it comes
to the carmel height, it will the moment it touches the
water, snap like glass, which is the highest and last
~ degree of refining sugar.. When you boil this, take
care your fire is not too fierce, lest by flaming up the
sides of the pan, it should cause the sugar to burn, dis-
colour it, and thereby destroy all your labour.

Having described the various degrees of refining su-
gar, we shall now point out the method of preparing
those colours with which they may be tinged, accord-
ing to fancy, and the different purposes for which they
are to be used. -

Red. Boil an ounce of cochineal in half a pint of wa-
ter, about five minutes; then add half an ounce of
cream of-tartar, the same of pounded allum, boiling the
whole on a slow fire about as long again. To know if
it is done, dip a pen into it, write on white paper, and

X ‘ »
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if it shews the colour clear, it is sufficient. Then take
it off the fire, add two ounces of sugar, and let 1t set-

tle. Pour it clear off, and keep it in a bottle well stop-
ped for use.

Blue. This colour is only for present use, make il
thus: Put a little warm water in a plate, and rub an
indigo stone in it till the colour is come to the tint you

would have it. The more you rub it, the higher the
colour will be.

Yellow. Pour a little water into a plate, and rub in
it a bit of gamboge. It may also be done with yellow
lily thus: Take the heart of the flower, infuse the

colour with milk warm water, and preserve it in a
bottle well stopped.

Green. Take the leaves of spinach, boil them about

half a minute 1n a little water, strain it clear off, and it
will be fit for use.

Any alterations may be made in these colours; by

mixing to what shade you think proper; but on these |

occasions, taste and fancy must guide you.

Devices in Sugar. Steep gum-tragacanth in rose
water, make it into a paste with some double-refined
sugar. Colour it to your fancy, and make up your de-

vices in such forms as you may think proper. You -

may have moulds made in various shapes for this pur-
pose; and your devices will be pretty ornaments
placed on the top of iced cakes.

Sugar of Roses in various Figures. Chip off the
white part of some rose-buds, and dry them in the sun.
Pound an ounce of them very fine; then take a pound
of loaf-sugar, wet it in some rose-water, and boil it to
a candy height: then put in your powder of roses, and
the juice of a lemon. Mix all well together, then put
it on a plate, and cut it into lozenges, or make it into
any shapes or figures your fancy may draw. If you

use them as ornaments for a desert, you may gild or
colour them to your taste.

B ]
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Artificial Fruit. At the proper season, save the
stalks of the fruit, with the stones to them. Get
tins made in the shape of the fruit you intend to imi-
tate, leaving a hole at the top, to put in the stone and
stalk. They must be so contrived as to open in the
middle to take out the fruit, and there must also be
made a frame of wood to fix them in. Care must be
taken to make the tins very smooth in the inside, or
their roughness will mark the fruit. Boil two cow-
heels,’and a calfl’s foot, in a gallon of soft water till
they are all boiled to rags,and only a full quart of
jelly; strain it through a sieve. Put it into a saucepan,
sweeten it, put in lemon-peel perfumed, and colour it
like the fruit you intend to imitate. Stir all together,
give it a boil, and fill your tins. Then put in the
stones and stalks just as the fruit grows, and when the
jelly is quite cold, open your tins, and put on the
bloom, which may be done by carefully dusting on
powder-blue. Keep them covered, to prevent the
dust getting to them; and, to the eye, art will be an
excellent substitute fur nature. ,

A dish of Snow. Put twelve large apples into a
saucepan with- cold water. Set them over a slow fire,
and when they are soft pour them into a hair sieve;
take off the skins, and put the pulp into a bason. Beat
the whites of twelve eggs to a strong froth; beat and
sift half a pound of double-refined sugar, and strew it
into the eggs. Work up the pulp to a strong froth,
then beat them all together till they are like a stiff
snow. Lay it upon a china dish, and heap it up as
high as you can. Set round it green knots of paste
in imitation of Chinese rails, and stick a sprig of myr-
tle in the middle of the dish.

- Moonshine. Get a piece of tin the shape of a half

moon, as deep as a half pint bason, and one in the shape

of a large star, and two or three smaller ones. Boil

two call’s feet in a gallon_ of water till it comes to a
Y 2
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three inches broad at the top ; then colour it, and set
it in the middle of a deep dish. Set a cast figure on it,
with a crown on its head, and a knot of rock candy at
its feet. Make a roll of paste an inch thick, and stick
it on the inner edge of the dish, two parts round. Cut
eight pieces of eringo-root, about three inches long,
and fix them upright to the roll of paste on the edge.
Make gravel walks of shot comfits round the dish, and
set small figures in them. Roll out some paste, and
cut it open like Chinese rails. Bake it, and fix it on
either side of the gravel-walks with gum, and form an
entrance where the Chinese rails are, with two pieces
of eringo-root for pillars.

Chinese Temple or Obelisk. Take an ounce of fine
sugar, half an ounce of butter, and four ounces of fine
flour. Boil the sugar and butter in a little water, and
when cold, beat up an egg, and put it to the water,
sugar, and butter. Mix it with the flour, and make it
into a stiff paste. Roll it as thin as possible, have a
set of tins in the form of a temple, and put the paste
upon them. Cut it in what form you plense upon the
separate parts of your tins, keeping them separate till
baked ; but take care to have the paste exactly the
size of the tins. When you have cut all the parts bake
them in a slow oven: when ecold, take them out of
the tins, and join the parts with strong isinglass and
water with a camel’s-hair brush. Set them one upon
the other, as the forms of the tin moulds will direct
you. If you cut it neatly, and the paste is rolled very
thin, it will be a beautiful corner for a large table. If
you have obelisk moulds, you may make them the
same way for an opposite corner. Be careful to make
the pillars stronger than the top, that they may not be
crushed by their weight. .

These decorations in confcctionary are caleulated to
embellish grand entertainments, and certainly have a
very pleasing effect on the sight; but their beauties
depend entirely on the ingenuity of the artist.

Y 3
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it will slip out whole. Stick them all over with slices
of almonds cut lengthways. 1t is generally eaten with
white wine and sugar.

Whipt Cream.

‘Mix the whites of eight eggs, a quart of cream, and
half a pint of sack together. Sweeten to your taste
with double refined sugar. You may perfume -it, if
agreecable, with a little musk or ambergris tied in a
rag, and steeped a little in the cream. Whip it up
with some lemon peel tied in the middle of the whisk. -
Take the froth with a spoon, and lay it in your glasses,
or basons. This put over fine tarts, has a pretty ap-
pearance.

Blanched ditto.

' Beat the whites of seven eggs well with a quarter of

a pint of cream. While this is doing, set a pint of
cream on the fire with two spoonsful of orange flower
water, and two of fine sugar. When it boils, strain
the eggs and the cream into it, and set it on the fire
till it turns to a fine curd, stirring it all the time to
prevent it burning. Strain it through a sieve, and put
the curd into cups or glasses.

Burnt datto.

Boil a pint of eream with sugar, and a little lemon
peel shred fine; beat up the yolks of six, and the
whites of four eggs. When your cream is cool, put
in your eggs, with a spoonful of orange flower water,
and one of flour. Set it over the fire, keep stirring it
till thick, then pour it into a dish. When cold, sift a
quarter of a pound of fine sugar all over 1t, and hold a
hot salamander over it, till it is of a nice light brown
colour.

Clouted dillo.

Scald a gallon of milk, or two quarts of cream over
a gentle fire, till it begins to froth round the sides of
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the pan. Then take it off and set it in two broad
earthen pans in the mauner that milk is set for cream.
If this is done over night, it will be fit for use the
next day. Take off the eream with a skimmer, and
put it in layers on china dishes, with fine sugar
sprinkled between them. Eat it with wine and sugar,
or with preserves, or fruit.

Divide the cream with a knife while it is standing in
the pan, as it will then come off in proper sized pieces,
and drain better.

Spanish Cream.

T'hree spoonsful of ground rice, the yolks of three
eggs, three spoonsful of water, and two of orange
flower water. Put to them a pint of cream, and set
it upon a good fire ; keep stirring it till it is of a pro-
per thickness, then pour it into cups.

~ Steeple ditto.

Put five ounces of hartshorn, and two ounces of ivory
dust, into a stone boltle; fill it up with fair water to
the neck: put in a little gum arabic aud gum dra-
gon; then tie up the bottle very close, and set it in a
pot of water, with hay at the bottom. When it hLas
stood six hours, take it out, and let it stand an hour
before you open 1t; then strain it, and it will be a
strong jelly. Blanch a pound of almonds, beat them
fine, mix it with a pint of cream, and let it stand a lit-
tle; then strain it, and mix it with a pound of jelly :
set it over the fire till it is scalding hot, and sweeten
it with double refined sugar. Then take it off, put in
a little amber, and pour it into small high gallipots..
When it is cold, turn them, and lay cold cream about.
them in heaps.

Chocolate ditto.

Scrape fine a quarter of a pound of the best choco--
late, put to it as much water as will dissolve it. Then:
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beat it half an hour in a mortar, and put in as much
fine sugar as will sweeten it, and a pint and a half of
ecream. Mill it, and as the froth rises, lay it on a sieve.
Put the remainder of your cream in posset glasses, and
lay the frothed cream upon them. -

Tea Cream.

Boil a quarter of an ounce of fine green tea with half
a pint of milk; strain it, and putin half a pint of cream,
and two spoonsful of rennet. Set it over some hot em-
bers in the dish you intend to send it-to table, and co-
ver it with a tin plate. When it is thick it will be
done,and fit to serve up. Coffee cream 1s made in the
same manner

Raspberry datto.

Rub raspberries, or raspberry-jam, through a sieve, to
take out the seeds, then mix it with cream. Sweeten
it to your taste ; put it in a stone jug, and raise a froth
with a chocolate mill. As your froth rises, take i1t off
with a spoon, and lay it upon a hair sieve. When you
have got as much froth as you want, put what cream
remains into a deep china dish, or punch-bowl, pour
yoir frothed cream upon it as high as it will lie on,
and stick a light flower in the middle.

Ratafia dillo.

Boil six laurel leaves, in a quart of thick milk, with
a little ratafia; when it has boiled take out the leaves.
Beat the yolks of four eggs with a little cold cream,
and sweeten it to your taste. Then thicken the cream
with your eggs, and set it over the fire again, but do
not let it boil. Keep stirring it all the time one way,
pour it into china dishes. This must be served up

cold. ;
Ice datto.

Pare, stone, and scald twelve ripe apricots, and beat
them fine in a mortar. Put to them six ounces of dou-
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ble-refined sugar, and a pint of scalding eream, work it
through a hair sieve. Put it into a tin that has a close
cover, and set it in a tub of ice broken small, and a
large quantity of salt put among it. When your cream
grows thick round the edges of your tin, stir it, and set
it in again till it grows quite thick. When frozen up,
take it out of the tin, and put it into the mould you in~
tend it to be turned out of. Then put on the lid, and
have ready another tub, with salt and ice as before.
Put your mould in the middle, and lay your ice under
and over it. Let it stand four or five hours, and dip
your tin in warm water when you turn it out; but if
1n summer, remember not to turn it out till the mo-
ment you want it.

{2ice Cream.
To a quart of cream and one of milk, add three oun-
ces of rice, for two hours or more, with a blade or two
of cinnamon and mace. When the rice is sufficientl

boiled, add some grated nutmeg. This is highly
nourishing, and forms a light and agreeable supper.

Fresh Cheese.

Sweeten some milk to the taste, grate in a little nut-
meg, and put in rennet enough to turn it to a very
soft curd. It must be made in the dish in which it is
to be sent to table.

Turkish Yourt.

Let a small quantity of milk stand till it is sour,
then put it into new milk, to turn it to a soft curd.
This may be eaten with sugar only, or both this and the
fresh cheese are good eaten with strawberries, as
cream, or with sweetmeat of any kind.

Gooseberry Fool.

~ Put green gooseberries into an earthen pot, and set
it into a kettle of water § let them coddle till they are .
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quite soft, then pulp them through a cullender, and
mix the pulp with an equal quantity of cream or milk
il too thick, add a little more milk. Sweeten it to the
taste. Ripe gooseberries make very good fool.

Preserves with Cream.

To a pound of raspberry, gooseberry, or any other
jam, add a pint of cream. 1f cream cannot be procured,
new milk thickened over the fire, without letting it
boil, with a spoonful of rice flour, and the yolks of two
eggs, will be a very good substitute for it.

Raspberry Jam.

Take raspberries thoroughly ripe, and quite dry.
Mash them fine, and strew them in their own weight
of loaf sugar, and half their weight of the juice of white
currants. Boil them hall an hour over a clear slow
fire, skim t(hem well, and put them into pots, or
glasses. 'Tie them down with brandy papers, and keep
them dry. Strew on the sugar as soon as you can af-
ter the berries are gathered, and in order to preserve
their fine flavour, do not let them stand long before
you boil them

Gooseberry datlo.

Cut and pick out the seeds of large green gooseber-
ries, full grown, but not ripe. Put them into a pan of
water, to green them, and put them into a sieve to
drain. ‘Then beat them in a mortar, with their weight
in sugar. Boil a quart of gooseberries to a mash in a
quart of water, squeeze them, and to every pint of li-
quor put a pound of loaf sugar. Then boil and skim
it, put in your green gooseberries, and having boiled
them till they are very thick, clear, and of a pretty
green, put them into glasses.

Strawberry diilo.

Bruise fine some scarlet strawberries quite ripe, and
put to them a little juice of strawberries. Beat and
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JELLIES, SYLLABUBS, &ec. &ec.

Calf’s Feet Jelly.

Cut two calf’s feet in pieces, put them into a sauce-
pan with a gallon of water, cover them close, and boil
them softly till half is consumed, run the liquor
through a sieve, and let it stand till it is cold. Take
off the fat at the top and bottom, melt the jelly in a
preserving pan, and put in a pint of Rhenish wine, the
juice of four or five lemons, refined sugar to your taste,
the whites of eight eggs well beaten to a froth; stir
and boil these together near halfan hour: then pass
it through a sieve into a jelly bag; put into your bag
a small sprig of rosemary and a piece of lemon peel;
pass it throngh the bag till it is as clear as water.

H artshorn datto.

Boil half a pound of hartshorn shavings with three
quarts of spring water till it is reduced to a quart:
strain 1t off and set it by till the next day; then put
it into a satcepan, and melt it over a slow fire with
half a pound of double refined sugar; when melted,
add to it a pint of Sherry or Mountain wine, the juice
of six lemons, the parings of two, and the whites of
ten eggs whipped to a froth. Let all boil for five mi- -
nutes, run the jelly three or four times through a jelly
bag till it is perfectly clear, and then put it into glasses.
If to be put into moulds for turning out, add an
ounce.of isinglass to the hartshorn shavings.

Currant ditto.

String white or red currants, set them over the fire
in a preserving pan. Mash them well, and let them
boil gently about ten minutes, then run the liquor
through a jelly bag, or a piece of fine linen, without
pressing the fruit much, as that will make it look
thick. To every pint of liquor allow three quarters

zZ
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Green Mange.

Having dissolved your isinglass as in last article,
put to 1t two ounces of sweet and the same of bitter
almonds, with some juice of spinach to make it green,
and a spoonful of brandy. Set it over a slow fire ina
saucepan till it is almost ready to boil, then strain it
through a gauze sieve, and when it grows thick, put
it into a melon mould well wetted, let it lay till next
day, and then tarn it out. You may garnish it with
red and white flowers.

Yellow datto.

Dissolve your isinglass as before directed. Then
add to it the yolks of eight eggs well beaten, half a
pint of good white wine, lemon juice, and loaf sugar to
the taste. Set all together over thefire for ten minutes,
stirring it all the time, and- then strain it through a fine
sieve into moulds, wetting them first. Boil some of
_ the rind of the lemon pared thin, with the other in-

gredients. '-

Syliabub from the Cow.

~ Put a pint of cyder and a pint of strong beer into a
large bowl; grate in a small mutmeg, and sweeten it
to your taste. Then milk from the cow as much as
will make a stropg froth. Pour half a pint of cream
over it when it has stood an hour, or a few currants.
washed and picked. '

Whipt ditto.

Rub @ lump of loaf sugar on the outside of a lemon,
put if into a pint of cream, and sweeten to your taste.
Squeeze in the juice of a lemon, and add a glass of
Madeira, or brandy. = Mill it to a froth with a choco-
late-mill, take off the froth as it rises, and lay it in 2
hair sieve. Then fill half of your glasses a little more
than half full with white wine, and the other half of
your glasses with red wine. Then lay on your froth



256 THE ECONOMIST; OR,

as high as you can, but mind it is well drained on
your sieve, or it will mix with the wine, and your syl-
labub be spoiled.

Solid Syllabub.

Put a quart of cream to a pint of white wine, the
juice of two lemons, the rind of one grated, sweetened
to your taste. Whip it well, and take off the froth as
it rises. Put it on a hair sieve, and let it stand till the
next day. Then half fill your glasses with the skim,
and heap up the froth as high as you can. The bot~
tom will look clear, and it will keep several days.

Lemon daitto.

Take a quarter of a pound of loaf sugar, and rub
upon the outer rinds of two lemons, till you have got
all the essence out of them. Then put the sugarinto
a pint of cream, and the same of white wine. Squeeze
in the juice of the lemons, and let it stand two hours.
Then mill it to raise the froth, and take it off as it ri-
ses, or it will be heavy. Lay it upon a sieve to drain,
then fill your glasses with the remainder, and lay on
the froth as high as you can. Let them stand all
night, and they will be fit for use. '

Everlasting datto.

Take half a pint of Rhenish wine, as much sack, the
Juice of two Seville oranges, and put theminto two pints
and a half of cream. Grate in the yellow rind of three
lemons, and put in a pound of double refined sugar
beaten and sifted. Mix all together, with a spoonful
of orange flower water, and mill them. Then take off
the froth, lay them on asieve to drain, and fill your
glasses, These will keep better than a week, and
should be made the day before they are wanted. For
the thin that is left at the bottom, have ready some
call’s feet jelly, in which must be nothing but the
calf’s feet boiled to a hard jelly. When cold take off
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}nn* and lay it in the middle of your bason of jelly.
Then fill up with jelly that is beginning to set, and let
it stand all night. Next morning turn it out as di-
rected for Fruat in Jelly, p. 254. Ornament the top
with a garland of flowers.

Macarona.

Boil it in milk, when tender put it into a dish, with-
out the milk; mix with it some pieces of butter and
grated cheese; put it into a Dutch-oven, add butter,
and grate more cheese on it. About ten or twelve
minutes will be sufficient.

A Hedge Hog.

Beat two pounds of blanched almonds well in a
mortar, with a little Canary and orange flower water
to keep them from oiling. Work them into a stiff
paste, then beat in the yolks of twelve, and the whites
of seven eggs. Put to it a pint of cream, sweeten to
your taste, and set it on a clear fire. Keep stirring it
till it is thick enough to make into the form of a hedge
hog. Then stick it full of blanched almonds, slit and
stuck up like the bristles of a hedge hog, and put it
into a dish. Take a pint of cream, and the yolks of
four eggs beat up, and sweeten to your palate. Stir
the whole together over a slow fire till quite hot,
then pour it into the dish round the hedge hog, and
let it stand till cold, and it will have a pleasing effect.

¢

PRESERVING FRUITS, &e.

OBSERVATIONS.

Some general rules are necessary to be observed in
this part of confectionary, and which we shall now no-
tice, as well for the instruetion, as reputation of those
whose province it may be to use such articles.
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Tie a bladder over them, and let them stand a week.

Then take them out, and make a strong syrup for

them. Boil and skim it well, put them in, and boil

till they look clear; take them out, and put them into

pots or glasses. Mix the syrup with the brandy, and
when cold, pour it on your peaches.

Quinces.

Pare them very thin, and scoop out the cores with
a sharp pointed knife, and throw them into cold wa-
ter as they are done. Then cover them well with sy-
rup, and boil them pretty fast till they look clear and
begin to turn red, then put them into pots for use ;
broad flat pots are best where they do not lie one on

the other: attention must be paid to their being co-
vered with syrup.

Barberries.

Tie them in bunches, ten or twelve together; and
boil them in syrup till they are quite clear. Or they
may be stripped oft' the stalks, and boiled in the same
manner.

_ Pine Apples.

Take them before they are ripe, lay them in strong
salt and water for five days. Then lay in the bottom
of a large saucepan, a handful of vine leaves, apd put
in your fruit. Fill up with vine leaves, and pour on
the salt and water. Cover it close, set them over a
slow fire, and let them stand till of a fine light green.
Have ready a thin syrup, made of a quart of water to
a pound of double refined sugar. When almost cold,
put it into a deep jar, and put in the apples with their
tops on. Let them stand a week, covered with the
syrup. Then boil your syrup again, and pour it care-
fully into your jar, lest you break the tops of your
fruit. Let it stand eight or ten weeks, and during
that time give the syrup two or three boilings to keep
it from moulding; let it be near cold before you put it
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end of each, and scoop out the pulp quite clean. 'I'iﬁcf:--'r
them separately in pieces of muslin, and lay them in
spring water for two days, changing it twice every
day ; then boil them in the muslin on a slow fire till
tender. As it wastes, put more hot water into the pan,
and keep them covered. Weigh the oranges before
you scoop them, and to every pound put two of dou-
ble refined sugar, and a pint of water. Boil the sugar
and water, with the juice of the oranges, to a syrup,
skim it well, let it stand till cold, take the oranges out
of the muslin, put them into the pan, and boii them
half an hour. If not quite clear, boil them once a day
‘for two or three days. Then pare and core some
green pippins, and boil them till the water is strong
of the apple; but do not stir them, only put them
down with the back of a spoon. Strain the water
through a jelly-bag till quite clear, to every pint of
which put a pound of double refined sugar, and the
juice of a lemon strained fine. Boil it to a strong jelly,
drain the oranges out of the syrup, and put them into
glass jars, or pots the size of an orange, with the holes .
upwards. Pour the jelly over, and cover them.
You may preserve lemons in the same manner.

Currants.

Take their weight in sugar; to each pound of sugar-
add half a pint of water, put in your fruit, and let them,
do leisurely ; skim them, and take them up ; boil the:
syrup, put them on again; and when they are clear,.
and the syrup thick, take them offt. When cold, put:
into pots or glasses. :

Strawberries. i

Gather scarlet strawberries with their stalks on, be--
fore they are too ripe. Laythem separately on a dish,
then beat and sift twice their weight of double refined}
sugar, and strew it over them. Crush a few ripe scar--
let strawberries, put them into a jar, with their weight!
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of double refined sugar beat small. Cover them close,
ana put them into a kettle of boiling water till they
are soft,and the syrup extracted from them, Then
strain them through a muslin rag into a preserving-
pan, boil and skim it well, and when cold, put in your
whole strawberries, and set them over the fire till
milk-warm. Take them off, and let them stand till
quite cold. Set them on again, and make them a lit-
tle hotter, and do so several times till they lock clear;
but do not let them boil, as that will bring off their
stalks. When they are cold, put them into jelly-
glasses, with the stalks downwards, and fill up with

the syrup.
| Goozeberries.

- Take large green gooseberries, pick off' the black
eye, but not the stalk. Scald, but do not let them
boil. When tender, take them up, and put them into
cold water. Take a-pound and a half of double refi~
ned sugar to a pound of gooseberries, clarify the su-
gar with water, a pint to a pound. When your syrup
is cold, put the gooseberries singly into your preserv-
‘ing-pan, put the syrup to them, and set them on a
ntle fire. Let them boil, but not so fast as to break
em ; when you perceive the sugar has entered them
| take them off, cover them with ywhite paper, and set
them by. The next day, take them out of the syrup,
-and boil it, till it begins to be ropy. Skim,and put it
to them again; and simmer them gently till the syrup
‘will rope. Set them by till cold, then cover them.

- If red gooseberries, preeced thus: put a pound of
Lloaf sugar into a preserving-pan, with as much’ water
as will dissolve it, boil and skim 1t well. sPut in a
quart of rough red gooseberries, and let them boil a
little. Set them by till the next day, then boil them
-till they dook clear, and the syrup is thick. Then put
“them into pots, or glasses, and cover them.

A 4
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Gooseberries to ymitate Hops.

Take large green gooseberries, cut them in quar--
ters, and take out the seeds, leaving them whole a
the blossom ends. Put five or six one in another, run
a needleful of strong thread with a knot at the end,
through the bunch, tie a knot to fasten them together,
end they will resemble hops. Put cold water intos
your pan, with vine-leaves at the bottom ; then laye )
of gooseberries, vine-leaves between every layer, and
on the top. Cover close, and set them on a slow fire.
Scald, and let them stand till cold. Set them on agamn
till of a good green, take them off, and again let themy
stand till cold. Drain, and make a thin syrup thus
to every pint of water a pound of fine sugar, a slice
of ginger, and a lemon-peel, cut in pieces. Boll, skim t
and give vour gooseberries a boil in it, and when ¢old, .
put them into pots or glasses, and tie them close.

Damsons. 7

Put them into a skillet over the fire, with water to
cover them. When they have boiled, and the liquory
“pretty strong, strain it out, and add to every pound o
damsons, a pound of single refined sugar. Put a third}
of your sugar into the liquor, set it over the fire, an
when it simmers put in the damsons, and boil them
Take them off, and cover them up close for half ai
hour. Then set them on again, turn and sim
them, take them out, put them into a bason, strew the:
sugar on them, and pour the hot liquor over them..
Cover and let them stand till the next day, then boil
them again till they are enough. Then put them in:
pots, boil the liquor till it jellies, and when almos
cold, pour it on them. |

Walnuts.

' Whate. Pare them till the white appears and 1
thing else. As you do them, throw them into salt an
water, and let them lie there till your sugar is read
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Take three pounds of loaf sugar, put it into your pre-
serving-pan, set it over the fire, and put water just
enough to wet the sugar. Let it boil, have ready ten
or twelve whites of eggs strained and beat up to a
froth. Cover your sugar with the froth as it boils,
and skim it'till clear as chrystal, and throw in your
walnuts. Just boil them till they are tender, take
them out, and lay them to cool. When cold, put them
in your preserving pot, and pour the sugar as warm as
milk over them ; when quite cold, tie them up.

Black. Take those of the smaller kind, put them
into salt and water, and change it every day for nine
days. Then put them into a sieve, and let them stand
in the air till they begin to turn black. Then put
them into a jug, pour boiling water over them, and let
them stand till the next day. Put them into a sieve
to drain, stick a clove at each end of the walnuts, put
them into boiling water, and let them boil five mi-
nutes. Take them up, make a thin syrup, and scald
them in it three or four times a day, till your walnuts
are black and bright. Make a thick syrup, with a few
cloves, and a little ginger cut in slices. Skim it, put
in your walnuts, boil them five or 'six minutes, and
then put them into jars. Lay brandy paper over them,
' and tie them down with a bladder. The longer they

are kept, the better they will eat,as time takes off
. their bitterness.

Green. Wipe them dry,and lay them in salt and
water for twenty-four hours. Take them out, and
wipe them clean. Have ready boiling water, throw
them in, let them boil a minute, then take them out.
Lay them on a coarse cloth, and boil your sugar as di-
rected for the white walnuts. Scald them in the su-
gar, take them up, and lay them to cool. Put them
‘into your preserving pot, and proceed as directed for
white walnuts,

| AN %
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Cucumbers.

Take the greenest,and as free from seeds as you
can; some small to preserve whole,and others large
to cut in pieces. Put them into strong salt and water
in a straight-mouthed jar, with a cabbage-leaf to keep
them down. Set them in a warm place till yellow,
then wash them out, and set them over a fire in fresh
water, with a little salt, and a fresh cabbage-leaf over
them. Coverthe pan close, but take care they do not
boil. If they are not of a fine green, change the wa-
ter, and that will help them. Cover them as before,
and make them hot. When of a good green, take
them off the fire and let them stand till culd’ Cut the
large ones into quarters, take out the seeds and soft
part, put them into cold water, and let them stand two
days ; change the water twice each day to take out
the salt. Take.a pound of fine sugar, and half a pint
of water; set it over the fire, and skim it clean, put
in the rind of a lemon, and an ounce of ginger with
the outside scraped off. When the syrup is thick, take
it off: and when cold, wipe the cucumbers dry, and
put them in. Boil the syrup once in three days for
three weeks, and strengthen it, if necessary. Put-the
syrup to your cucumbers quite cold. Cover them
close, and set them in a dry place.

Bottli'ng Gooseberries.

Gather them when dry, full grown but wnot ripe,
pick, and put them into dry glass bottles, and cork
them close ; set the bottles in a kettle of water on the
fire, let the water come up to the necks, but do not
wet the corks; make a gentle five till they are a little
coddled, and turned white ; take them out, and. when
cold piteh the corks all over, and keep them n a dry

cool place.
Intto, black or red currants, or Barberries,
e

String and boil them with half their weight in Su- :
gar, for about an hour; when cold put them into bot-
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 tles, and put half a table spoonful of sweet oil at the top
of each bottle. The oil will come elear off when you
want to use the fruit, it prevents the air getting to
them, which is apt to make them ferment. Cork the
bottles, and keep them in a dry cool place.

Bottling Fruat of different kinds.

Damsons, bullaces, or almost any kind of plumbs,
Morella cherries, or black or red currants, may be put
into bottles with six ounces of fine Lisbon sugar to
each bottle. Tie a piece of bladder over the mouth
of each, and set them in a kottle of water, prick holes
in the bladder, or they will perhaps burst. Let them
boil till the syrup rises above the fruit, set them by to
cool, then tie a fresh piece of bladder over the other,
that the air may be entirely excluded.

Damsons and bullaces, put into a stone jar, and set
into an oven after the bread is drawn, to stand all
night, repeating this till they are well done, are a
good store for winter tarts and puddings. Add half
their weight of sugar, but this is better not put in till
they have been in the oven two or three times. They
should be weighed before they are put into the jar.

Apricots, &e. preserved in Brandy.

Wipe them clean, but do not pare them, push out
the stone with a fine'skewer at the stalk end, put in
the kernel blanched. To fifty apricots allow three
pints of syrup, and add to it half a pint of brandy,
Prick the apricots, and let them boil pretty fast in the
syrup for half an hour, then take them out, lay them
in a broad pan, pour the syrup over them, and let
them stand till the next day. Boil up the syrup, then
put in the apricots and let them boil five minutes; do
so again the third day; the fourth put them into pots,
and fill up with an equal quantity of brandy and sy-
rup. Green-gages, large plumbs, and cherries are

very nice done the same way.
Aa3d
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CONSERVES, SYRUPS, &ec. &ec.

Compote of Apricols.

Split and stone them, boil them gently that they
may not mash; when soft, take them off, and put them
into cold water; take clarified sugar, put the apricots
in, add a little water, give them a boil up, then take
them off, and set them in dishes.

Ditto of Apples.

Pare, cut them in halves, core, and put them info
cold water as you do them; have a pan on the fire
with clarified sugar, half sugar and hall water: boil,
skim, and put the apples in; do them very gently;
when done, take them off, and let them cool in the su--
gar; then set them to warm, and if the syrup is too.
thin, set it again over the fire, and give it the height
required.

Conserve of Quances.

Pare them, take out the core andeseeds, cut them in
small pieces, and boil them till soft; to eight pounds of!
frait put six of sugar, and boil them to a consistence.

Ditto of Lemons or Orungea.x

Grate the rind, squeeze the juice of the fruit over,.
and mix it well together; boil some sugar very high,,
mix 1t in, and when of a due consistence, pour it into)
moitlds.

Syrup of Oranges.

To each pint of Seville orange juice strained, put

twenty-two. ounces of loaf sugar. Let them stand in

a bowl till the sugar is entirely dissolved, taking off

the scum as it rises; then bottle it, but do not cork -j'

very close., This is good for making punch, or as s
sauce for plain puddings. .
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Syrup of Mulberries.

Put them into an earthen pot, and set itin a kettle of
water over the fire till the juice is pretty well ex-
tracted. Then squeeze them through a cloth, and to
every pint of the liquor add three ‘quarters of a pound
of sugar. Boil it {ill the syrup is rich; when cool,
bottle it.

Intto of Orgeat.

Pound eight ounees of sweet, and one of bitter al-
monds, mix them with a quart of water, strain them,
and add a gill of rose-water. Boil two quarts of syrup
till very thick, mix what drains from the almonds with
the syrup, ands let it boil till thick. While warm put
it into bottles, and the next day cork and tie blad
ders over. )

Ditto of Cherries.

Stone and take off the stalks of very ripe cherrms,
and proceed as for mulberries.

All fruits may be done in the same way, adding su-
gar, more or less, according to the sweetness or acidity
of the fruit.

To keep all kind of Fruits for a Year.

 Mix honey and water, in equal quantities, put in
your fruit, and keep it well covered. Wash the {ruit
before you use it.

Marmalade of Quinces.

Pare, quarter, and core, twelve quinces, put them
into cold water as they are done to_prevent their turn-
ing black: Put them into a preserving pan with three
pints of water; and the parings and secds tied up in
separate pieces of muslin. Boil these uncnvered till
the quince is soft; then pour them into a cullender,
and presa the. finest part of the pulp into the liquor
that has run through. To each pint of this,allow a
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pound of loaf sugar,and boil it pretty fast uncovered
till it will stiffen. Put it into shallow pots.

The remaining part of the pulp will make common
marmalade, or a quince pudding

The ligquor in which the quinces were boiled, run. .
through a jelly bag, and to every pint allow a pound
of fine loaf sugar. Boil it till it is quite clear, and it
will make a good jelly.

Marmalade of Oranges.

Take some Seville oranges, cut them in two, take
out all the pulp and juice into a bason, and pick all
the skins and seeds out of it. Boil the rinds in hard
water till tender, change the water two or three times
while they are boiling. Then pound them in a moi-
tar, and add to it the juice and pulp. Put them in the
preserving pan with double its weight of loaf sugar, .
and set it over a slow fire. Boil it rather more than
half an hour, put it into pots, cover it with brandy pa--
per, and tie it close down.

Ditio of Apricots.

Apricots that are too ripe for keeping best answer
this purpose. Boil them in syrup till they will mash,
then beat them in a mortar to a paste. Take half!
their weight of loaf sugar, add just water enough to.
dissolve it. Boil and skim it till it looks clear and|
thick like a fine jelly. Put into sweetmeat glasses,.

and tie it up close. A

T'ransparent dailto.

Cut pale Seville oranges into quarters, take out the:
pulp, and pick out the skins and seeds. Put the peels:
into salt and water, and let them stand all night..
Then boil them in spring water till tender, cut them,
in thin slices, and put them to the pulp. To every.
pound of marmalade put a pound and a half of double:
vefined sugar, finely beaten, and boil them togethers
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DRYING anp CANDYING.
A

Dried Apricols. :

Take a pound of apricots, pare and stone them, and
put them into a preserving pan. Pound and sift half
a pound of double refined sugar, strew a little among
them, and lay the rest over them. When they have
been twenty-four hours in this state, turn them three
or four times in the syrup, and then boil them pretty
quick till they look clear. When cold, take them out,
and lay them on plates. Then put them into a stove,
and turn them the first day every half hour, the se-
cond day every hour, and so on till they are dry. Put
them into boxes covered, and set them by for use.

Inite Peaches.

Pare and stone the finest peaches you can get; put
them into a saucepan of boiling water, boil them till
tender, and lay them on a sieve to drain. Put them
again into theé saucepan, and cover them with their
weight in sugar. Let them lie two or three hours,
and then boil them till they are clear, and the syrup
pretty thick. Cover them close, and let them stand
all might; scald them well, and let them cool. When
cold, set them on again till they are thoroughly hot ;
continue this three or four days. Then lay them on

plates, and turn every day till quite dry.

IDhtto Cherries.

Stalk and stone some Morella or large Kentish
cherries, and boil them gently for half an hour in sy-
rup enough to cover them. Let them stand three or
four days, ‘then boil up the syrup and pour it boiling
over the cherries, let them stand a few days, then take
them out, and lay them to drain. Set them in a stove
or slow oven, and when sufficiently dried, put them in
boxes, with white paper between each layer.
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Dried Damsons.

Lay preserved damsons on sieves to drain, and put
them in a stove, change the sieves every day till they
are dry, turning the fruit when you change the sieves ;
when they are not sticky nor likely to glve, put them
in boxes as directed for cherries.

Dilto Green Gages. -

Drain the syrup from preserved green gages, wash
them in water, lay them on a sieve, and pmceed as for
damsons and cherries. &

IDitto Barberries in ~6uncﬁea.

Warm and drain preserved barberries, put them on
sieves, dust sugar over, and let them remain till dry.
Currants may be done the same way.

Ditto Grapes in bunches.

Wash preserved grapes, put them on sieves in a
stove, turn them every day, changing the sieves;
when dry put them in boxes as before directed.

Candred Angelica.

Cut it in lengths when ynung,cuv&r it cluse, and
boil it till tender. Then peel it, put it in again, and
let it simmer and boil till green. Then dry it with a
cloth, and to every pound of stalks put a pound of su-
gar. Put the stalks into an earthen pan, beat your
sugar, strew it over them, and let them stand two days.
Then boil it till clear and green, and put it in a cul-
lender to drain. Beat another pound of sugar to pow-
der, and strew it over the angelica; lay it on plates,
and let it stand in a slack oven till thumughiy dry.

o .Dittﬂ Cﬂ-’ﬂlﬂ-

Powder as much brown cassia, as will lie on half a
“crown, with a little ambergris and musk. Boil a quar-
“ter of a pound of sugar to a candy height ; mix in the
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powder, and pour it into saucers buttered thin; and
when cold it will slip out easily.

~ Candied Ginger.

Grate an cunce of ginger, and beat fine a pound of
loaf sugar, put them into a preserving pan with as
much water as will dissolve the sugar. Stir them well
together over a slow fire till it begins to boil. Stir in
another pound of sugar beat fine, and keep stirring it
till it .is thiek. Take it off the fire, and drop 1t in
cakes upon earthen dishes. Set them in a warm place

to dry,and they will be hard and brittle, and look
white. i

~Lemon and Orange Peel ditto.

Cut them long-ways, take out all the pulp, and put
the rinds into a strong salt and hard water for six
days. Then boil them in spring water till tender.
Take out, and lay them on a sieve to drain. Make a
thin syrup of fine loaf sugar, a pound to a quart of wa-
ter. Put in your peels,and boil them till they look
clear, have ready a thick syrup, made of fine loaf su-
gar, with as much water as will dissolve it. Put in
the peels, and boil them over a slow fire till you see
the syrup eandy about the pan and peels. Then take

‘them out,and grate fine sugar all over them. Lay

them on a sieve to drain, set them in a stove, or before
the fire, to dry.

Orange Chips.

Pare Seville oranges, about a quarter of an inch
broad, and if you can keep the parings whole, they
‘will have a pretty effect. Put them into salt and
spring water for a day or two; then boil them in
spring water till tender, and drain them on a sieve.
' Have ready a thin syrup made of a quart of water and
~a pound-of sugar. Boil them, a few at a time, to-keep

them from: breaking, till they look eclear. Put them
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into a syrup of fine loaf sugar, with as much water as
will dissolve it, and boil them to a candy height.
When you take them up, lay them on a sieve, and
grate double-refined sugar over them. Put them in a
stove, or before the fire to dry.

Burnt Almonds.

Puat two pounds of almonds into a stewpan, with as
much sugar, and a pint of water. Set them over a
clear cool fire, and let them boil till the almonds
crack. Then take them off, and stir them about till
they are quite dry. Put them in a wire sieve, and
sift all the sugar from them. Put the sugar into the
pan again with a little water, and give it a boil. Then
put four spconsful of scraped cochineal to the sugar to
colour it, put the almonds into the pan, and keep stir-
ring them over the fire till they are quite dry. Then
put them into a large glass, and they will keep all the
year.

Raspberry Paste.

Mash a quart of raspberries, strain one half, and put
the juice to the other half. Boil them a quarter of an
hour, put to them a pint of red currant juice, and boil
all together. Put a pound and a half of refined sugar
into a pan, with water to dissolve it, and boil it to a
sugar agaimn. Put in the raspberries and juice, give
them a scald, and pour it into glasses or plates. Put
them in a stove, and turn them often till dry.

Almond diito.

Pound two pounds of sweet, and one of bitter al-
monds, with a little water, and boil two quarts of
syrup till bubbles rise. ~Mix the almonds with it, and
stir it over the fire till stiff; stir it all the time, or it
will burnj when cold put it in pots, and tie a bladdex
| over.

B b
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Currant Pasle.

Strip white or red currants, put a little juice to
keep them from burning, boil them well, and rub them
through a sieve. Boil it a quarter of an hour, and to a
pint of juice put a pound and a half of refined sugar
pounded and sifted. Shake in the sugar, and when
melted, pour it on plates. Dry it in the same manner
as raspberry paste.

Gooseberry ditto.

Take full grown red gooseberries, just ripening, cut |
them in halves, and pick out the seeds. Boil them in
currant juice till tender; put a pound and a half of
refined sugar in your pan, with as much water as will
dissolve it, and boil it to a sugar again. Then put all
together, make it scalding hot, but do not boil it, pour
it on plates, and dry it as before directed. 4

Apricot Cheese.

Put ripe apricots in an earthen pot, and setitina
kettle of water, boil them till soft, and pulp them
through a cullender, allow to every pint of pulp three
quarters of a pound of sugar, and boil it fast till it
stiffens. Some of the kernels blanched and putin im-
prove it much.

Damson, Bullace, or any kind of Plumb datto.

Put the fruit into an earthen pot, and set it in a ket-
tle of water till the fruit is soft, so that it will pulp
through a cullender. To three pints of pulp allow
two pounds of sugar, and boil it till the cheese wilt

stiffen. Some of the kernels blanched and put in im-
prove it. ' |

Clear Damson, or Bullace ditto. ;

Scald the fruit as before directed, pour thié‘liquur b
that drains from it through a sieve, taking care not to
mash the fruit, or let any of the pulp go through. To }
every pint of liquor allow three quarters of a pound of
fine sugar, and boil it till it will stiffen.
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PICKLING v GENERAL.

OBSERVATIONS.

PrckKLES are essentially necessary to be kept in all
houses, particularly in large families; nor will the
prudent housekeeper be without them, for two rea-
sons; first, to avoid the inconvenience of sending for
them when wanted; and secondly, the being assured
that they have their proper colour without that arti-
fice which is likely to be prejudicial to those who use
them. It i1s a common practice to use brass utensils
to give the pickles a fine green; but this custom is
easily avoided by heating the liquor, and keeping it in
a proper degree of warmth before you pour it on the
articles to be pickled. Stone jars, or glass are most
proper, for pickles, earthen vessels being porous, will
admit the air, and are liable to spoil the pickle, if they
stand any length of time. Remember to keep a
wooden spoon for the sole purpose of taking out your
pickles, as metal discolours, and the fingers spoil them.

Mangoes of Cucumbers.

Take the largest cucumbers before they are too ripe,
or yellow at the ends. Cut a piece out of the side,
and take out the seeds with a tea-spoon. Put them in
strong salt and water till they are yellow. Stir them

. well two or three times every day, and put them into

a pan with plenty of vine leaves both over and under
them. Beat a little roach-alum very fine, and put it
into the salt and water they came out of. Pour it on
the cucumbers, and set them on a slow fire for four or
five hours, till they are green.:- Then take them out
and drain them in a sieve; when cold, put to them a
little lLorse-radish, then mustard-seed, two or three
heads of garlick, a few pepper-corns, a few green cu-
Bb 2
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cumbers sliced in small pieces, then horse-radish, and
the same as before-mentioned till you have filled them.
Then sew in the piece you cut out, with a large nee-
dle and thread, and do all the rest in the same manner.
Make the following pickle ; to each gallon of vinegar
an ounce of mace, the same of cloves, two of sliced
ginger, the same of long and as much Jamaica pepper,
three ounces of mustard-seed tied in a bag, four ounces
of garlic, and a stick of horse-radish sliced. Boil
them five minutes in the vinegar, then pour it on your
pickles, tie them down close, and keep them for use.

Mangoes of Melons.

Take green melons, make a brine strong enough to
bear an egg; pour it boiling hot on the melons, keep-
them down under the brine ; and let them stand five
or six days; then slit them down on one side, take
out the seeds, scrape the inside a little, and wash them
clean with cold water. Take a clove of garlic, a little
ginger and nutmeg sliced, and some whole pepper ;
put these into each melon, and fill them up with mus-
tard-seed ; lay them in a jar with the slit upwards,
take one part of mustard and two parts of vinegar,
enough to cover them, pour it on them scalding hot,

and keep them close stopped.
Cucumbers.

Let them be small, fresh gathered, and free from
spots ; make a brine strong enough to bear an egg,

boil, and skim it well, pour it on the cucumbers, and

cover them close for twenty-four hours. Strain them
in a cullender, dry them well with a cloth, take the
best white wine vinegar, with cloves, sliced mace,
nutmeg, white pepper-corns, long pepper, and races
of ginger ; beil them up together, and put the cucum-
bers in, with a few vine leaves, and a little salt. Let
them simmer in this pickle till they are green, taking
care not to let them boil: put them into jars, tie them
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dlt:wn close, and when cold, tie on a bladder and lea-
ther.

Gherkins.

Put spring water into a large earthen pan, and to
every gallon put two pounds of salt. Mix them well
together, and throw in five hundred gherkins. When
1hey bave been in two hours, take them out, and put
them to drain; when thoroughly dry, put them into
your jar. Puta gallonof the best white wine vinegar
into a saucepan, with half an ounce of cloves and
mace, an ounce of allspice, the same of mustard-seed,
a stick of horse-radish cut in slices, six bay leaves, two
or three races of ginger, a nutmeg cut in pieces, and a
handful of salt. Boil up all together and pour it over
them. Cover them close down twenty-four hours.
Then put them into your saucepan, and let them sim-
mer over the fire till green; be careful not to let them
boil, as that will spoil them. Then put them into
your jar,jand cover them close down tili cold. Then
tie them over with a bladder and a piece of leather,
and set them in a dry cold place.

Cucumbers in slices.

Take large cucumbers before they are too ripe, slice
them the thickness of a crown piece, and put them in-
to a pewter dish. To every dozen of cucumbers slice
two large onions thin, and so on till you have got the
quantity you intend to pickle ; put a handful of salt
between every row. Cover them with another pew-
ter dish, and let them stand twenty-four hours. Then
put them into a cullender, and when thoroughly dry,
put them into a jar, cover them with white wine vi-
negar, and let them stand four hours, Pour the vine-
gar from them into a saucepan, and boil it with a little
salt. Put to the cucumbers a little mace, a little
whole pepper, a large race ol ginger sliced, and pour
on the boiling vinegar. Cover them close, and

' B b3



282 THE Ecnnoms'r'; OR,

when cold tie them down ; they will be ready for use
in a few days.

Walnuis.

There are four methods of pickling walnuts, to have
them of different colours, namely black, white, olive-
colour, and green.

1st. Black. Take them just before the shells begin
to harden, put them into salt and water ; let them lie
two days, then shift them into fresh water ; let them
lie two days ; then change the water, and let them lie
three days longer: take them out of the water, and
put them into a jar. To a hundred of walnuts put
half a pint of mustard-seed, three quarters of an ounce
of black pepper, the same of allspice, and six bay-
leaves. When the jar is half full, put in a large onion
stuck with cloves, and a stick of horse-radish, put in
the remainder of the walnuts, and fill up with boiling
vinegar -

2nd. Whate. Take walnuts of the largest size, before
the shells are hard, pare them very thin till the white
appears, and throw them into spring water and a
handful of sait as you do them. Let them lay six
hours, and put a thin board on them to keep them un-
der the water. Then set them on a clear fire:
take the nuts out of the water, put them into the
stewpan, and let them simmer four or five minutes,
but be careful they do not boil. Have ready a pan of
spring water with a handful of salt in it, and stir it till
the salt is melted ; then take the nuts out with a
wooden spoon, and put them into the cold water and
salt. Let them stand a quarter of an hour, with the
board on to keep them down as before, or they will
turn black. Then lay them on a cloth, and put them
into the jar, with some blades of mace, and nutmeg
sliced thin. Mix the spice between your nuts, and
pour distilled vinegar over them. When your jar is
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full, pour mutton suet over them, tie them down close

with a bladder and leather,and set them ina dry
place.

3rd. Olive-Colour, Gather your walnuts with the
same precautions as before directed, put them into
strong ale allegar, and tie them down with a bladder
and paper to keep out the air. Let them stand twelve
months, then take them out of the allegar, and make a
pickle of strong allegar. To each quart, put half an
ounce of Jamaica, and as much long pepper, a quarter
of an ounce of mace, the same of cloves, a head of gar-
lic, and a little salt. Boil them together five or six
minutes, and then pour it on the walnuts. As it gets
cold, boil it again three times, and pour it on them.
Tie them down with a bladder and paper over it, and
if the allegar is good they will keep several years,
without changing colour or growing soft. You may
make very good ketchup of the allegar that comes
from them, by adding a pound of anchovies, an
ounce of cloves, the same of black and long pepper,
a head of garlic, and half a pound of salt, to every
gallon of allegar. Boil it till half reduced, and skim
it well. Then bottle it for use, and it will keep a
long time.

4th. Green. Make choice of French or the large
double walnuts, gathered before the shells are hard.
Wrap them singly in vine-leaves, put a few leaves in
the bottom of your jar, and nearly fill it with walnuts.
Take care they do not touch one another, and put a
good many leaves over them. Then fill up with good
allegar, cover them close from the air, and let them
stand three weeks. Then pour the allegar from them,
put fresh leaves on the bottom of another jar, take out
the nuts, and wrap them separately in fresh leaves as
quick as possible. Put them into your jar with a good
many leaves over them, and fill it with white wine
vinegar. Let them stand three weeks, pour off the
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vinegar, and wrap them up as before, with fresh leaves
at the bottom and top of the jar. Take -fresh white |
wine vinegar, put salt in it till it will bear an egg, and
add mace, cloves, nutmeg, and garlic. Boil it ten
minutes, and then pour it on the walnuts. Tie them
close with a bladder and paper, and set them by for |
nse. Be careful to keep them covered, and when you
take any out for use, do not return those that may be
left into the jar, for by that means the whole may be
spoiled.

Red Cabbage. __
Slice it crossways, put it on an earthen dish, and

sprinkle a handful of salt over it. Cover it, and let it
stand twenty-four hours. Put it into a cullender to
drain, and lay it in the jar. Take a sufficient quantity
of white wine vinegar to cover it, a few cloves, a iittle
mace, and allspice. Put them in whole, with a little
cochineal bruised fine ; boil it upy, let it stand till cold,

and pour it on the cabbage. 'Tie it down for use.

- Whate Cabbage.

Cut a hard white cabbage into thin slices, put them
in an earthen pan, and strew salt aver, let it lic two
days; then drain the liquor from it, and put it into a
jar, with some mace and white pepper ; fill up with
vinegar and a little white wine. 2

Onions.

Peel some small onions, put them in salt and waler
for one day, changing once in that time. Dry them ig
a_ cloth, boil some white wine, mace, a little pepper
cloves, and some best vinegar: pour it over the oni-

ons; and when it is cold, cover them closely with
bladder.

Bl R Rl A
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Samphare.

Put it into a clean pan, throw two or three handsfu
of salt over and cover it with spring water. When it
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has lain twenty-four hours, put it into a saucepan,
with a handful of salt, and cover it with good vinegar.
Cover the pan close, set it over a slow fire, let it stand
tillitis just green and erisp, and take it off at that mo-
ment ; for should it remain till soft, it will be spoiled.
Put it in your jar, cover it close, and when quite cold,
tie it down with a bladder, and set it by for use.

Samphire may be kept all the year, in a strong brine
of salt and water, and, just before you want to use it,
put it for a few minutes into some of the best vinegar.

Broom buds, peas, purslane, and other things of the
same kind, may be pickled, or preserved in the same
manner.

Nasturtiums.

Pick the buds when dry, let them be full size, but
before they have-stoned, put them into some best vi-
negar boiled up with such spices as are most agreea-
ble. Keep them in a bottle, closely stopped. They
will be fit for use in a few days.

Raw vinegar and salt, will answer the purpose for

immediate use, keep it ip a bottle, and put in the buds
as you gather them,
1 Asparagus.
Lay it in an earthen pot ; make a brine strong enough
to bear an egg, pour it on hot, and keep it close co-
vered. When wanted for use, lay them in cold water
two hours. Boil and butter them for table. If you
use them as a pickle, boil them as they come out of
the brine, and lay them in vinegar.

French Beans.

Gather them before they have strings, put them in a
strong brine till they are yellow, drain them from the
brine, put boiling vinegar to them, and stop them
close twenty-four hours; do so for four or five days,
and they will turn green; to a peck of beans put of
elaves. mace. and pepper, half an ounce each.



286 THE ECONOMIST; OR,

Barberries.

Take them before they are over ripe, pick off the
leaves and dead stalks, and put them into jars, with a
large .quantity of strong salt and water, and tie
them down with a bladder. When you see a scum
rise on the barberries, put them into fresh salt and
water ; but they need no vinegar, their natural sharp-
ness being sufficient to preserve them. Cover them
close, and set them by for use. 3

Radish Pods.

Gather them when quite young, and put them into
salt and water all night. The next day boil the salt
and water they were laid in, pour it upon the pods,
and cover your jar close to keep in the steam. When
nearly cold, make it boiling hot, and pour it on again,
and continue doing so till the pods are quite green.
Then put them in a sieve to drain, and make a pickle
of white wine vinegar, a litle mace, ginger, long pep-
per, and horse-radish. Pour it boiling hot upon the
pods, and when almost cold, make your vinegar twice
as hot as before, and pour it upon them. Tie them
down with a bladder, and set them in a dry place

Beet Roots.

Boil them till tender, take off the skins, eut them in
slices, gimp them in the shape of wheels, or what
other form you please, and put them into a jar. Boil
as much vinegar as you think will cover them, with a
little mace, a race of ginger sliced, and a few small
pieces of horse-radish. Pour it hot upon the roots.
and tie them down close.

Mushrooms.

Cut the stems of small buttons at the bottom; wash
them in two or three waters with a piece of flannel.
Have a stewpan on the fire, with some spring watet
and a handful of salt; as soon as it boils put in the but-
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tons. When they have boiled three or four minutes
ut them into a eullender, and spread them quick on
a linen cloth, and cover them with another. Have
ready some wide-mouthed bottles, and as you put in
the mushrooms, mix a blade of mace and some nutmeg
sliced amongst them : fill up with distilled vinegar.
Strain melted mutton fat, and pour it over them.

Cauliflowers.

Take the whitest and closest cauliflowers you can get,
break the flower into bunches, and spread them on an
earthen dish. Lay salt over them, and let them stand
three days to draw out all the water. Put them into
jars, and pour boiling salt and water upon them. Let
them stand all night, then drain them in a sieve, and
put them into glass jars. Fill up jars with distilled
vinegar, and tie them close down

Artwchoke Botioms.

Boil artichokes till you can puff off all the leaves,
and thoroughly clear the bottoms. Put them into salt
and water for an hour, then take them out, and lay
them on a cloth to drain. When dry, put them into
large wide-mouthed glasses, with a little mace and
sliced nutmeg between, and fill them with distilled
vinegar, Cover them with mutton fat melted, and tie
them down with a bladder and leather.

India Pickle, or Picecalillo.

Take a caulifiower, a white cabbage,a few small
cucumbers, radish-pods, French-beans, and a little
beet-root, or any thing commouly pickled. Put them
into a hair-sieve, and throw a large handful of salt
over them. Set them in the sun, or before the fire,
for three days to dry. When all the water is run out
of them, put them into a large jar in layers, and be-
tween each, put a handful of brown mustard-seed.

Then take as much ale allegar or vinegar as will co-
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ver it, and to every four quarts of allegar, put an
ounce of turmeric. Boil them together, and put it hot
upon the pickle. Let them stand twelve days near
the fire, or till the pickles are of a bright yellow co-
- lour, and most of the allegar sucked up. Then take
two quarts of strong ale allegar or vinegar, an ounce of
mace, the same of white pepper, a quarter of an ounce
of cloves, and the same of long pepper and nutmeg.
Beat them all together, and boil them ten minutes in
the allegar. Then pour it upon your pickles, with four
ounces cf peeled garlic. Tie it close down, and set it
by for use.

Parsley pickled green.

Make a strong salt and water that will bear an-egg,
and throw into it curled parsley. Let itstand a week,
then take it out to drain, make a fresh brine as before,
and let it stand another week. Then drain it well, put
it into spring water, and change it three days succes-
sively. Then scald it in hard water till it becomes
green, take it out, and drain it dry. Boil a quart of
distiiled vinegar a few minutes, with two or three
blades of mace, a nutmeg sliced, and a shalot or two.
When quite cold, pour it on the parsley, with two or
three slices of horsz-radish, and keep it for use

FElder Buds.

Gather them when ubout the size of hop buds, put
them into strong salt and water for nine days, and stic
them two or three times a day. Then put them in a
pan, cover them with vine leaves, and pour on them
the water they came out of. Set them.over a slow fire
till they are green, and then make a pickle for them of
vinegar, a little mace, a few shalots, and some ginger
sliced. Boil them two or three minutes, and pour it
upon the buds. Tie them down, and keep them in a
dry place.

Peaches. 11
Gather them when at the full growth, and just be

'
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fore their turning ripe; be sure they are sound. Take
as much spring water as will cover them, and make it
salt enough to bear an egg, for which purpose use an
equal quantity of bay and common salt. Then lay in
your fruit, and put a thin board over them to keep
them under the water. When they have been three
days, take them out, wipe them carefully with a fine
soft cloth, and lay them in your jar. Take as much
white wine vinegar as will fill your jar, and to every
gallon put a pint of the best made mustard, two or
three heads of garlic, some ginger sliced, and half an
ounce of cloves, mace, and nutmegs. Mix the pickle
well together, and pour it over your peaches. Tie
them up close, and in two months they will be fit for
use.

Nectarines and apricots must be pickled in the same
manner.

Grapes.

Let them be full grown, but not ripe. Cut them
into small bunches, and put them into a jar with vine-
leaves between each layer of grapes. Take enough
sprifg water to cover them, put in a pound of bay
salt, and as much white salt as will make it bear an
egg. Dry, and pound the bay salt before you put it
in. Put it into a pot, and boil and skim off well the
black scum only. Let it boil a quarter of an hour,
and when settled and almost cold, pour the clear li-
quor or the grapes, lay vine-leaves on the top, tie
them down close with a cloth, and cover them with a
dish. Let them stand twenty-four hours, then take
them out, lay them on a cloth, cover them with ano-
ther, and let them dry. 'Then take two quarts of vi-
negar, one of spring water, and a pound of coarse su-
gar. Let it boil a little, skim it clean as it boils, and
let it stand till quite cold. Dry the jar with a cloth,
put fresh vine-leaves at the bottom and between each
' bunch of grapes, and on the top. Then pour the clear

Ce
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of the pickle on the grapes, fill your jar that the pic
kle may be above the grapes, tie a thin piece of board
in a flannel, and lay it on the top of the jar to keep the
grapes under the liquor. Tie them down with a blad-
der and leather, and when you want them for use
take them out with a wooden spoon. Be sure to tie
them up again quite close, for, if the air gets in they
will be spoiled.

Codlins.

Gather them when about the size of a large walnut.
Put them into the pan with vine-leaves at the bottom,
and on the top. Set them over aslow fire till you
can peel off the skins, then take them carefully up, and
put them in a sieve. Peel them, and put them into
the same pot again, with the vine-leaves and water as
before. Cover them close, and set them over a slow
fire till of a fine green. Then drain them through a
hair sieve, and when cold, put them into distilled vi-
negar. Pour a little mutton fat on the top, and tie
them down close with a bladder and paper.

Golden Pippins.

Take the finest pippins you can get free from spots
and bruises, put them into a pan with cold spring wa-
ter, and set them on a charcoal fire. Keep stirring
them with a wooden spoon till they will peel, but do
not let them boil. When you have peeled them, put
them into the water again, with a quarter of a pint of
the best vinegar, and a quarter of an ounce of allum.
Cover them with a pewter dish, and set them on the
fire again, but do not let them boil. Turn them now
and then till they look green, take them out, and lay
them on a cloth to cool. When quite cold, put to
them the following pickle: to each gallon of vinegar,
two ounces of mustard-seed, two or three heads of gar-
lic, a good deal of ginger sliced, half an ounce of mace,
cloves, and nutmeg. Mix these well together, pour it
over the pippins, and cover them close
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Caveach, or pickled Mackarel.

Take six mackarel, and cut them into round pieces.
Take an ounce of beaten pepper, three nutmegs, a lit-
tle mace, and a handful of salt. Mix the sult and spice
together, make two or three holes in each piece, and
fill them with the seasoning, and rub some all over the
pieces. Fry them brown in oil, and let them stand till
cold. Then put them into vinegar, and cover them
with oil. They will keep a considerable time.

Smelts.

When in season, take a quarter of a peck of smelts.
gut, clean, and wash them. Take pepper, nutmeg,
and salt-petre, of each half an ounce, a quarter of an
ounce of mace, and a quarter of a pound of salt. Beat
all fine, and lay the fish in rows in a jar. Between
each layer of smelts strew the seasoning, with four or
five bay-leaves. Boil some red wine, and cover them
with it. Cover them with a plate, and when cold,
“stop them down close, and set them by for use.

Oysters, Muscles, and Cockles.

Take the newest and best oysters you can get, and
save the ligquor as you open them. Cut off the black
verge, and put the oysters into their own liquor. Put
them into a pan, and boil them slowly half an hour on
a gentle fire, skim them well. Then take them off,
take out the oysters, and strain the liquor, then put
them in again. Take out a pint of liquor while hot,
and put to it three quarters of an ounce of mace, and
half an ounce of eloves. Just give it a boil, then put
it to the oysters, and stir up the spices well among
them. Then put in a spoonful of salt, near a pint of
the best vinegar, and some whole pepper. Let them
stand till cold, then put them into the barrel, fill up
with liquor, let them settle, and they will be soon fit
to eat. Or put them in stone jars, end cover them



292 THE ECONOMIST ; OR,

with a bladder and leather; but be sure they are
quite cold first. -

Do cockles and muscles in the same manner, except,
that there is not any thing to be picked off cockles,

but take great care to pick out the crabs under the .

tongues, and the little pus which grows at the roots
of muscles. Both require washing in several waters ;
the_before-mentioned ingredients will be sufficient
for two quarts of either.

Ox Palates.

Wash well with salt and water, and put them into
a pan with clean salt and water. When ready to boil,
skim them well, and put in as much pepper, cloves,
and mace, as will give them a quick taste. When
tender, which will take four or five hours, peel them,
cut into small pieces, and let them cool. Make a pic-
kle with an equal quantity of white wine and vinegar.
Boil it, and put in the spices that were boiled with the
palates. When both are cold, lay the palates in a jar,
put to them a few bay-leaves, and a little fresh spice.
Pour the pickle over, cover them close, and keep
them for use.

e i L.

COLLARING ixn GENERAL.

OBSERVATIONS.

A MosT material thing to be observed in eollarin

1s, that You roll up the article well, and bind it tight
as possible, or when it is cut, it will break in pieces,
and its beauty be entirely lost. Be careful to boil it
enough,.bu_t not too much, and let it be eold before
you put it in the pickle. After it has lain all night in
the piekle, take off the binding, put it in a dish, and

when it is cut, the skin will look clear, and t
have its proper solidity. : G

"
R




NEW FAMILY CQOKERY.
/
Venison.

Boue a side of venison, and take away all the sinews.
It will make two or three collars. Lard it with clear
fat bacon, cut your lards as big as the top of your fin-
ger, and three or four inches long. Season with pep-
- per, salt, cloves, and nutmeg. Roll up the collars,
and tie them close with tape ; put them into deep pots
with seasoning at the bottoms, some fresh butter and a
few bay-leaves. Put the rest of the seasoning and
butter on the top, and over that some beef-suet, shred
and beat fine. Cover up the pots with coarse paste,
and bake them four or five hours. Let them stand a
little, then take out the meat, and drain it well from
the gravy ; add more butter to the fat, and set it over
a gentle fire to clarify. Then take it off, let it stand
a little, and skim it well. Have pots ready fit for each
collar; put a little seasoning, and some of the clarified
butter at the bottom, put in the ecollar,and fill up
with clarified butter an inch above the meat. When
cold tie it down, and lay a tile on the top. They will
keep some months; when youn use a pot, put it for a
minute into boiling water, and it will come out whole.
Let it stand till cold, stick it round with bay-leaves,
and a sprig at the top, and serve it up.

Breast of Veal.

Bone it,and beat it a little. Rub it over with the
yolk of an egg, and strew on it a little beaten mace,
nutmeg, pepper, and salt, parsley chopped small, some
sweet marjoram, lemon-peel shred fine, and an ancho-
vy chopped small, and mixed with crumbs of bread.
Roll it up very tight, bind it hard with a fillet, and
wrap it in a cloth. Boil it two hours and a half in
soft water, and when enough, hang it up by one end,
and make a pickle for it, of a pint of salt and water
with halfl a pint of vinegar.

"-..-Ea
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Calf ’s Head.

Scald off the skin, clean it, and take out the brains.
Boil it sufficiently tender to bone it. Mix well toge-
ther a good quantity of chopped parsley, mace, nut-
meg, salt, and white pepper, season it high: lay it in
a thick layer, then some thick slices of ham, or tongue
skinned, and the yolks of six or eight eggs. Roll the
head in a cloth quite close, and tie it up tight. Boil
it, and lay it under a weight. '

Breast of Mutton,

Pare off the skin, and take out the bones and gris-
tles, Take bread grated, cloves, and mace, beat fine,
pepper and salt, the yolks of three hard eggs bruised
small, and a little lemon-peel shred fine ; season it all
over, add three anchovies, washed and boned :; roll
the meat tight, bind it with tape, and boil, roast, or
bake it.

Beef.

Lay a flank of beef in ham brine a fortnight, dry it
in a cloth ; take out the leather and skin, season it
high with spice, two anchovies, a handful of thyme,
parsley, winter savoury,sweet marjoram, fennel, and
onions ; strew it on the meat, roll it in a hard collar in
a cloth, sew it up, and tie it at both ends, put it in a
collar pot, with a pint of red wine, some cochineal,

and two quarts of spring water. When cold, take it
out of the cloth.

Pig, and Pork.

Bone a pig, and rub it all over with pepper and
salt, a few sage-leaves, and sweet-herbs chopped small.
Roll it up tight, and bind it with a fillet. Fill your
boiler with soft water, put in some sweet-herbs, a little
whole pepper, mace, and cloves, and a pint of vinegar.
When it boils put in the pig, and let it beil till tender.
Then take it up, and when almost cold, bind it over

N i e il m— sl
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again, pnt it into an earthen pot, and pour the liquor
it was boiled in upon it. Cover it close down after
you cut any for use.

A breast of pork may be seasoned, and dressed in

the same manner.
Fels.

Scour them with salt, slit them down the back, and
take out the bones; wash and dry them, season with
savoury spice, parsley, thyme, sage and onion, chop-
ped small ; roll each in collars, in a cloth, and tie them
close. Boil them 1n salt and water, with the heads
and bones, some vinegar, sweet-herbs, ginger, and a
little isinglass; when tender, take them up, tie them
close again, strain the pickle, and keep the eels in it.

Salmon.

Take a side of a large fish, wash and wipe it, mix
salt, beaten mace, white and Jamaica pepper, season
it very high,and rub it well inside and out. Roll it
tight and bandage it, put as much water, with one
third of vinegar, as will cover it, with bay-leaves, salt,
and both sorts of pepper. Cover it close, and simmer
it till done enough. Drain, and boil the liquor quick,
and cover it when cold. Serve it up with fennel.

M ackarel.

Gut, and slit them down the belly; cut off their
heads, take out the benes, and be careful not to cut
them in holes. Then lay them on their backs, season
them with mace, nutmeg, pepper, salt, and a handful
of parsley shred fine; strew it over them, roll them
ticht, and tie them well separately in cloths. Boil
them gently twenty minuates in vinegar, salt, and wa-
ter; then take them out, put them in a pot and pour
on the liguor, or the cloth will stick to the fish. Next
day take off the cloths, put a little more vinegar to the
pickie, and keep them for use. Serve them with fen-
' nel and parsley, for garnish, and put some of the liquor
under them.
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POTTING i~ GENERAL.

OBSERVATIONS,

IN potting, make it a rule to cover well whatever ar-
ticle you do with clarified butter before you put it in
the oven, tie it close with strong paper, and bake it
well. When done, pick out every bit of skin you can,
and drain away the gravy, or the article potted will
be apt to turn sour. Beat the seasoning very fine, and
strew it on gradually. Before you put it into your pot,
press it well, and before you put on the clarified but-
ter, let it be perfeetly cold. Clarified butter being
such an essential article in this branch of the culinary

art; we shall begin this section with directions for
it. |

Clarified Bulier.

Put some fresh_ butter into a stewpan, with a little
cold water; set it over a slow fire to oil; skim, and
let it stand till settled; pour off the oil, and when it
begins to congeal, put it over the respective articles.

L
Venwson.

Rub it all over with red wine; season it with pep--
per, salt, and beaten mace ; put it into an earthen dish, .
and pour half a pint of red wine over it, and a pound |
of butter, and then bake it. If a shoulder, put a coarse:
paste over it, and leave it in the oven all night. Then)
pick the meat clean from the bones, and beat it in a:
mortar, with the fat from the gravy. 1f not suffici--
ently seasoned, add more, with clarified buiter, and!
keep beating it till it becomes like a fine paste. Then)

press it down into the pots, pour clarified butter over:
it, and i(cat?.p it in a dey place

-
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g Beef. *
Rub half a pound of brown sugar, and an ounce of
salt-petre into twelve pounds of beef. Let it lie twen-
| ty-four hours, then wash it, and dry it with a cloth.
Season it with pepper, salt, and mace, and cut it in five
or six pieces. Put it into an earthen pot, with a
pound of butter in lumps upon it, set it in a hot oven,

~and let it stand three hours, then take it out, cut off
the hard outsides, and beat it fine in a mortar. Add a
little more pepper, salt, and mace, Then oil a pound
of butfer in the gravy and fat that came from the beef,
and put in as you find it necessary. Then put it into
pots, press it close down, pour clarified butter over it,
and keep it in a dry place.

Veal.

Take part of a knuckle or fillet of veal that has been
stewed ; or bake it for the purpose: beat it to a paste
with butter, salt, white pepper, and mace pounded.
Press it down in pots, and pour clarified butter over.

Marble Veal.

Boil, skin, and cut a dried tongue as thin as possi-
ble, and beat it to a paste with butter, and a little
beaten mace. Prepare veal as before directed, and
put some into potting pots, then some tongue in-lumps
without any form, over it, and fill up with the veal,
press it hard down, and it will cut out like marble.
Pour clarified butter over it, and keep it in a dry place:
when you send it to table, cut it in slices, and garnish
with parsley.

Tongue.

Rub a neat’s tongue well over with an ounce of
salt-petre and four ounces of brown sugar, and let it
lie two days. Then boil it till tender, and take off
the skin and side bits. Cut it in thin slices, and beat
it in a mortar, with a pound of clarified butter, and




298 THE ECONOMIST: OR,

season. with pepper, salt, and mace. Beat all as fine
" as possible, press it close down in small pots, and pour
clarified butter over them,

x Hare.

Case, and wash it thoroughly clean, cut it up as for
eating, put it into a pot, and season it with pepper,
salt, and mace. Put on it a pound of butter, tie it
down close, and bake it in a bread oven. When done,
pick the meat from the bones, and pound it fine in a
mortar, with the fat from the gravy. Then put it
close down in pots, and cover with clarified butter.

Geese and Fowls.

Boil a dried tongue till tender; and bone a large
goose and a large fowl. Take a quarter of an ounce
each of mace, cloves,and black pepper, and a large
nutmeg. Mix all well together, add a spoonfull of
salt, and rub the tongue and inside of the fowl with
them. Put the tongue into the fowl, then season the
goose, and fill it with the fowl and tongue, and the
goose will look as if it was whole. Lay it in a pan
that will just hold it, melt fresh butter enough to co-
ver it, and bake it an hour and & half. Then take out
the meat, drain the butter carefully from it, and lay it
on a coarse cloth till cold. Take off the hard fat from
the gravy, and lay it before the fire to melt. Put the
meat again into the pot, and pour the butter over it,
and let it be an inch above the meat. It will keep a

great while, and when you cut it, let it be crossways,
and it will look beautiful.

Pigeons.

Pmk and draw them, cut off the pinions, wash them,
put them into a sieve 'to drain. Then dry them with
a cloth, and season them with pepper and salt. Roll
bits-of butter in chopped parsley, and put it into the
pigeons; sew up the vents, and put them into a pot
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':Nilh butter over them, tie them down, and set them
in a moderately heated oven. When done put them
into pots, and pour clarified butter over them.

Woodcacks, and Snipes.

Pluck, and draw out the trail of six woodcocks.
Skewer their bills through their thighs, put their legs
through each other, and their feet upon their breasts.
Season them with. a little mace, pepper, and salt.
Put them into a deep pot, with a pound of butter over
them, and tie paper over. Bake them in a moderate
oven, when enough, drain the gravy from them. Then
put them into pots, take all the clear butter from the
gravy, and put it upon them. Fill up with clarified
butter, and keep them in a dry place. Snipes must be
done in the same manner.

Moor Game.

~ Pick, draw, wipe, and season them with pepper, salt,
and mace. Put one leg through the other, and roast
them till of a good brown. When cold, put them into
pots and cover them with clarified butter, but let the
heads be seen above it.

Small birds may be potted in a similar manner.

Eels and Lampreys.

Skin, gut, and wash them, dry them with a cloth,
and cut them in pieces about four inches long. Sea-
son them with a little beaten mace, nutmeg, pepper,
salt, and a little sal-prunel beat fine. Lay themina
Ran, and cover them with clarified butter. Bake them

alf an hour in a quick oven, but if the fish are large
allow longer time. Take them out with a fork, ad
ay them on a cloth to drain. When quite cold, sea-
son them again with the like seasoning, and lay them
close in the pot. Then take off the butter they were
baked in clear from the gravy, and set it in a dish be-
fore the fire. When melted, pour the butter over
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them, and set them by for use. Some may choose to:
bone the fish, in that case use no sal-prunel.

Lampreys should be seasoned with black pepper,,
mace, cloves, and salt; proceed as for eels.

Salmon,

Take a large piece of salmon, scale and wipe 1t
clean. Season it with pepper, mace, and cloves, beat .
fine, and mixed with salt, and a little sal-prunel : then .
pour clarified butter over it, and bake it. When done, .
take it out carefully, and lay it on a cloth to drain..
When quite cold, season it again, lay it close in the:
pot, and cover it with clarified butter.

Carp, tench, trout, and several other sorts of fish,
may be potted in the same manner.

Lobsters.

Half boil them, pick out the meat, cut it small, sea-
son with mace, white pepper, nutmeg, and salt; press.
them close into a pot, and cover with butter; bake it
half an hour, and put in the spawn. When cold take
out the fish, and pui it into pots, with a little of the
butter. Beat the remainder of the butter in a mortar,
with some of the spawn, then mix the coloured butter"
with as much as will be sufficient to cover the pots,
and strain it.

Char.

Clean and bone them; wash them with vinegar,.
cut off the tails, fins, and heads, season them with pep~-
per, salt, nutmeg, and cloves; put them down close in
a pot, cover and bake them two hours or more, witha.
litge verjuice and butter ; pour off the liguor, and co-
ver them with clarified butter.

— ...L;.__h-_-q.-_rh '..i..i—-—
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CURING, SOUSING, DRYING, &ec.

Hams.

Beat them well, then mix half a peck of salt, three
ounces of salt-petre, hall an ounce of sal-prunel, and
five pounds of coarse sugar. Rub them well with
this, and lay the remainder on the top. Let them lie
three days, and then hang them up. Put as much wa-
der to the pickle as will cover the hams, adding salt
till it will bear an égg, and then boil and strain it.
Next morning put in the hams, and press them down
under the liquor. Let them lie a fortnight, dry, and
then rub them well with bran. The above ingredi-
ents are sufficient for three middling sized hams. Use
the same proportion, according to the number or
weight you cure.

Westphalia Hams.

To a peck of bay salt, four ounces of salt-petre, and
six ounces of coarse sugar, add fresh water till it will
bear up an egz. Put the hams into this liquor, which
must be an inch above them. Let them lie three
weeks, then take out the hams, dry them with a cloth,
and hang them up in wood smoke a fortnight.

High-flavoured Hams.

Let a leg of pork hang three or four days: take an
ounce of salt-petre, a quarter of a pound each of salt,
~ bay-salt, and coarse sugar, and a quart of porter, mix,
and boil them together, and pour it hot on the ham.
Turn it twice a day in the brine, about three weeks,
add an ounce each of white pepper, and allspice, if
approved, powdered fine. When taken from the pic-
kle wipe it thoroughly dry, cover it with bran, and
let it hang a month in wood smoke.

E e
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Mutton Hams.

Cut a hind quarter of mutton like“a ham, and rub it
well with an ounce of salt-petre, and a pound each of
coarse sugar and salt, mixed well together. Lay it in
a deep tray with the skin downwards, and baste it
every day for a fortnight with the pickle. Then roll
it in saw-dust, and hang it in wood-smoke for a fort-
night, then boil it, and hang it in a dry place. Dress
it whole, or cut off slices and broil them.

Veal Hams.

Cut aleg of veal in shape of a ham. Mix well toge-
ther, half a pound of bay-salt, two ounces of salt-petre,
a pound of common salt, and an ounce of beaten juni-
per-berries, and rub the ham well with them. Lay it
in a tray with the skin side downwards, baste it every
day for a fortnight with the pickle, and then hang it a
fortnight longer in wood-smoke. When you dress it,
either boil, or parboil and roast it. It will eat exceed-
ing pleasant either way.

Beef Hams.

Cut a leg of a fat Welch or Scotch ox as near the
shape of a ham as you can. An ounce each of bay-
salt, and salt-petre, a pound each of common salt, and
coarse sugar, will be sufficient for fifteen pounds of
beef; if more or less meat, mix the ingredients in pro-
portion. Pound the ingredients, mix them well toge-
ther, rub the meat with it, turn and baste it well every
day with the pickle. Let it lay a month, then take it
out, roll it in bran or saw-dust, and hang it a month
in wood-smoke. Then take it down, hang it in a dry
place, and keep it for use. Dress it as required, either
boiled to eat cold, or cut into rashers and broiled.

Bacon.

- Take off all the inside fat of a side of pork, and lay
it on a dresser, that the blood may run fromit. Rub
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it well on both sides with salt, and let it lie a day.
Then take a pint of bay-salt, four ounces of salt-petre,
and beat them both fine; a quarter of a peck of com-
mon salt, and two pounds of coarse sugar. Lay your
pork in something that will hold the pickle, and rub
it well with the above ingredients. Lay the skin
side downwards, and baste it with the pickle every
day for a fortnight. Then hang it in a wood-smoke,
and afterwards in a dry, but not a hot place.

Neat's Tongue.

Take an ounce of salt-petre, two of coarse sugar,
and a pound of salt. Rub these into a moderate sized
tongue, and let it lie three weeks, turning it often.
It will then be fit to dry or to dress immediately out
of the pickle. '

Hung Beef.

Make a strong brine with bay-salt, salt-petre, and
spring water; put a rib or the navel piece of beef into
it, and let it lay nine days. Then hang it in a chim-
ney where wood or saw-dust is burnt. When itis a
little dry, wash the outside with bullock’s blood two
or three times, to make it look black:; and when dry
enough, boil it. It will keep a long time when boil-
ed, rubbing it with a greasy cloth, or putting it two
or three minutes into boiling water to take off the
mouldiness.

Dutch Beef.

Cut off all the fat of a buttock of beef, and rub the
lean all over with brown sugar. Let it lie two or three
hours in a pan, and turn it two or three times. Then
salt it with common salt and salt-petre, and let it lay
a fortnight, turning it every day. Then roll it very
straight in a coarse cloth, put it into a cheese press for
a day and a night, and then hang it to dry ina chim-
ney. When you boil it, put it into a cloth, and when

cold, it will cut like Dutch beelf.
Ee 2
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Pickled Pork.

Bone your pork, and cut it in pieces suitable to lay
in the pan, or tub. Rub them first with salt-petre,
then with common salt, and bay-salt, mixed together.
Put a layer of common salt at the bottom of your pan
or tub, cover each piece with common salt, and lay
them one upon another as even as you can, filling the
hollow places with salt. As the salt melts, strew on
more, lay a coarse cloth over the vessel, a board over
that, and a weight on the board to keep it down.
Cover it close, strew on more salt as may be occasion-
ally necessary, and it will keep good till the last
bit.

Mock Brawn.

Rub the head, and a piece of the belly of a young
porker, well with salt-petre. Let them lay three
days, and then wash them clean. Split the head and
boil it, take out the bones, and cut it in pieces. Boil
four cow-heels tender, cut them in thin pieces, and la
them in the belly-piece of pork, with the head eut.
small. Then roll them tight with sheet tin, and boil
it four or five hours. Then set it up on one end, put.
a trencher on it within the tin, press it down with a.
weight, and let it stand all night ; take it out of the .
tin, and bind it with a fillet ; put it into cold salt and
water, and it will be fit for use. If you change the:
salt and water every four days, it will keep for a long
time.

Pig’s Feet and Ears soused.

Clean them thoroughly, and boil them till tender:.
then split the feet, and put them and the ears into salt:
and water. When you use them, dry them well in a,
cloth, dip them in batter, fry them, and send them up,
to table, with melted butter in a boat. They may be:
eaten cold, and will keep a considerable time. |

Soused Tripe.
Boil it, and put it into salt and water, which }Fﬁﬂii
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must change every day till you use the tripe. When
you dress it, dip it in batter made of flour and eggs,
and fry it of a good brown ; or boil it in salt and wa-
ter, with an onion shred, and a little parsley. Send it
to the table with melted butter in a tureen.

T'urkey soused wn imitation of Sturgeon.

Pick a young turkey, and make it extremely clean,
bone, and wash it, and tie it across with mat string.
Put a gquart of water into a pot, with a quart of vine-
gar, a quart of sherry, and a handful of salt, boil and
skim it clean, then put in the turkey and boil it,
~ Boil the liquor half an hour, and when both are
cold, put the turkey into it. It will keep some
months. Vinegar, oil, and sugar, are uvsually eaten
with it. ;

Bologna Sausages.

Take a pound of each, of beef suet, pork, bacon, fat
and lean together, and the same of beef and veal. Cut
them small, and chop them fine. Take a small hand-
ful of sage, and a few sweet herbs, chopped fine. Season
with pepper and salt. Take a large gut well cleaned,
and fill it. Set on a saucepan of water, and when it
boils, put it in, having first pricked the gut to prevent
its bursting. Boil it gently an hour, and then lay it
on clean straw for an hour.

Dried Salmon.

Cut it open, and take out the inside and roe. Rub
the whole with salt, after scaling it ; let it hang twen-
ty-four hours to drain. Take four ounces of salt-petre,
two ounces each of bay-salt and coarse sugar; mix
them well, and rub them into the fish; lay it on a
dish two days, and rub it well with common salt. In
twenty-four hours it will be fit to dry ; wipe it well
after draining. Hang it in wood-smoke, and keep it
spread with two sticks. 3

Ee3d
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METHODS or KEEPING VEGE-
TABLES, FRUITS, &c.

To keep Green Peas till Christmas.

Shell some young peas, boil them five minutes in
water with a little salt, throw them in a cullender to
drain, lay a cloth three or four times double, spread
them on it and dry them well; fill your bottles, and
cover them with mutton suet; cork them well, tie a
bladder over, and set them in a cool dry place. 'When
you use them, boil the water, with a little salt, sugar,
and a piece of butter. When enough, drain them in
a sieve; then put them into a saucepan with a good
piece of butter, keep shaking it till the butter is melt-
ed, then turn them into a dish and serve up.

" To keep French Beans all the Year

Gather them when dry, cover the bottom of a jar
with salt, put a layer of beans, then salt, and so on till
the jar is full, cover them with salt, tie a coarse cloth
over them, and a board on that, to keep it close from
the air, set them in a dry cellar, and when you take
any out, cover them close again ; let them lie twenty-
four hours in soft water before you boil them, shifting
it often. Put no salt in the water when boiling.

To dry Artichoke Bottoms.

Pluck them from the stalks just before they are at
their full growth, which will draw out all the strings
from the bottoms. Boil them till you can easily take
off the leaves, then lay the bottoms on tins, and set
them in a cool oven. Repeat this till they are dry,
when they will appear transparent. Put them into
paper bags, hang them in a dry place, and they will
keep good nearly, if not the whole year. |
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To keep Grapes.

- When you cut the bunches, take care to leave a
joint of the stalk to them. Hang them up in a dry
room, at a proper distance from each other, for, unless
the air passes freely between them, they will grow
mouldy, and be totally spoiled. 1f carefully managed
they will keep good some months.

To keep Gooseberries.

Pick them as large and dry as you can, take care
that your bottles are clean and dry, fill and cork them.
Set them in a kettle of water up to the neck, and let
the water boil gently till you find the gooseberries are
coddled ; then take them out. Melt some rosin in a
pipkin, and dip the necks of the bottles into it. Keep
them in a cool dry place, and when you use them,
they will bake as red as a cherry, and have their na-
tural flavour. '

To reep Walnuts, and Lemons.

Cover the bottom of a jar with sea-sand, then put a
layer of walnuts; then sand, then nuts, and so on till
the jar is full; do not let them touch each other in
any of the layers. When you want to use them, lay
them in warm water for an hour, shifting it as it cools,
rub them dry, and they will peel well, and eat sweet.
Lemons may be kept in the same manner.

To keep Mushrooms.

Take large buttons, wash them as for stewing, and
lay them on sieves with the stalks upwards. ‘T'hrow
salt on them to draw out the water. When drained,
put them into a pot, and set them in a cool oven for an
hour. Then take them out carefully, and lay them to
eool and drain. Boil the liquor that comes from them
with a blade or two of mace, till half wasted. FPut
them into a jar well dried, and when the liquor is cold,
pour it into the jar, and cover them with it. Then
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pour over them rendered suet, tie a bladder over, and
set them in a dry place. When you use them, take
them out of the liquor, pour boiling milk over them,
and let them stand an hour. Then stew them a quar-
ter of an hour in the milk, thicken with flour, and a
large quantity of butter; but be careful not to oil it.
Then beat the yolks of two eggs in a little cream,
and put it into the stew; but do not let it boil after
you have put in the eggs. Lay untoasted sippets
round the inside of the dish, serve them up, and they
will eat nearly as good as if fresh gathered. If they
do not taste strong enough, put in a little of the li-
quor.. This is a very useful liquor, as it will give a
strong flavour of fresh mushrooms to made dishes.

Another. method of keeping mushrooms is this.
Scrape, peel, and take out the insides of large flaps.
Boil them in their own liquor, with a little salt, lay
them in tins, set them in a cool oven, and repeat it till
they are dry. Put them in jars, tie them down close,
and keep them for use.

To bottle Cranberries.

Gather them when quite dry, and put them into
bottles. Cork them up quite close, set them in a dry
a‘_nd cool place, and they will keep till the next season,

To botile Green Currants.

Gather them when the sun is hot upon them; strip

them from the stalks, and put them into bottles, Cork
them close, and set them in dry sand.

To bottle Damsons.

Gather them when dry, and just turned their ecolour.
Put them into bottles, cork them close, and let them
stand a fortnight. Then look them over, and if any
are mouldy, or spotted, take them out, and cork the

rest close down. Set the bottles in sand, and they
will keep good till spring. '
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POSSETS, WHITE-POTS, CAUDLES,

AND

RECIPES ror tHE SICK, &c. &ec.

Sack Possel.

Crumble four Naples’ biscuits into a quart of new milk
when it boils. Just give it a bo.l, take it off, grate in
some nutmeg‘, and sweeten to your taste. Then pour
in half a pint of sack, keep stirring it all the time, put
it in a bason, and serve up.

Or, Beat up fifteen eggs, and strain them; then
put three quarters of a pound of white sugar into a
pint of canary,and mix it with the eggsin a bason;
set it over thé fire, and keep stirring it till it is scalding
hot. In the mean time grate some nutmeg into a quart
of milk, and boil it,then pour it into your eggs and
wine while they are hot. As you pour it, hold your
hand high, and let another person stir it all the time.
Then take it off, set it before the fire half an hour,
and serve up.

Wane, Posset.

Boil erumb of bread in a quart of milk till soft, then
take it off the fire, and grate in half a nutmeg.
Sweeten to your taste, then pour it into a bowl, and
put in by degrees a pint of Lisbon wine. Serve it up
with the toasted bread upon a plate.

Ale Possel.

Put a small piece of bread into a pint of milk, and
set it over the fire. Put nutmeg and sugar into a pint
of ale, and when the milk boils, pour it upon the ale.
Let it stand a few minutes to clear, and it will be fit
for use.
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Whate Pot.

Beat up eight eggs, (but half the whites) with a
quart of milk, a little rose-water, nutmeg, and a quar- .
ter of a pound of sugar. Cut aroll into thin slices, and
pour the milk and eggs over them. Put a piece of
butter on the top, and bake it for half an hour.

Rice Whate Pol.

Boil a pound of rice in two quarts of milk till ten-
der and thick. Beat it in a mortar with a quarter of a
pound of sweet almonds blanched. Then boil two
quarts of cream, with a few erumbs of bread, and two
or three blades of mace. Mix it well with eight eggs
and a little rose water, and sweeten to your taste; put

‘in candied orange or citron peels cut thin, and put it
in a slow oven.

Caprllazre.

Put fourteen pounds of loaf, and three pounds of
coarse sugar, and six eggs well beat up, into threé
quarts of water; boil it up twice, skim it well, then
add a quarter of a pint of orange flower water. Strain
it through a jelly bag, and put it into bottles for use.
A spoonful or two of this syrup put into a draught of

either warm or cold water makes it drink exceeding
pleasant.

Lemonade.

Pare thin two Seville oranges and six lemons ; ‘steep
the parings four hours in two quarts of water. Put the
juice of six oranges and twelve lemons upon three
quarters of a pound of fine sugar, and when the sugar
is melted, put the water to it in which the parings have
been steeped. Add a little orange flower water, and

more sugar if necessary. Press it through a bag till it
1s fine, and then pour it into bottles for use.

! Orgﬂut.
Beat thirty bitter almonds and two pounds of suet,
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to a paste. Then mix them with three quarts of wa-
ter, and strain it through a fine cloth. Add orange and

lemon juice, with some of the peel,-and sweeten it to
your palate.

To mull Wine.

Grate half a nutmeg into a pint of wine, and sweet-
en it with loaf sugar. Set it over the fire, and when
it boils, take it off to cool. Beat up the yolks of four
eggs, put to them a little cold wine, and mix them
carefully with the hot, a little at a time.. Then pour
it backwards and forwards till it looks fine and bright.
Set it on the fire again till hot and pretty thick, pour
it again backwards and forwards several times, and
serve it in chocolate cups, with slices of bread toasted
of a light brown. '

Water Gruel.

Put a pint of water on the fire. Mix in a bason a
large spoonful of oatmeal with a little water; when
the water boils, stir in the oatmeal, and let it boil up
three or four times. Strain it through a sieve, put in
salt, and a piece of butter. Stir it till the butter is
melted, and it will be fine and smooth. Sugar, or a
spoonful of wine, may be added.

Barley Gruel.

Boil a quarter of a pound of pearl barley, and a stick
of cinnamon, in two quarts of water till reduced to a
quart. Then strain it through a sieve, add a pint of
red wine, and sweeten to your taste.

White Caudle.

Make gruel of grots; when well boiled, stir it till
cold. Add sugar, wine, brandy, and nutmeg-

Rich Caudle.

Pour grated rice into boiling water, mixed with a lit-
tle cold water; when of a proper consistence, add su-
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gar, cinnamon, and a glass of brandy. Boil all toge-

ther
Brown Caudle.

Make a gruel with six spoonsful of oatmeal. Add a
quart of malt liquor, not bitter; boil, sweeten, and add
half a pint of white wine ; with spices or not.

Panada.

Put a little water in a sancepan with a glass of wine,
sugar, nutmeg, and lemon-peel. When it boils, put
. some grated bread in, and boil it fast. 'When of a pro-
per thickness, take it off. It is very good with a little
rum, and butter instead of the wine.

Chicken Panada.

Boil a chicken till three parts done, in a quart of wa-
ter, take off the skum, cut the white meat off, and
pound it in a mortar to a paste, with a little of the wa-
ter it was boiled in: season with salt, nutmeg, and a

little lemon-peel. Boil it gently for a few minutes.
It should be tolerably thick.

Tapioca Jelly.

Wash it in several waters. Soak it in water five

hours, and simmer it in the same till quite clear. Add
lemon-juice, wine, and sugar.

Arrow Root

Boiled up with milk, and sweetened, is very nutri--
tious, and pleasant.

Sago.

Put a large spoonful of sago into three quarters of a:
pint of water. Stir it, and boil it gently till it is ass
thick as you would have it. Then put in wine andi
sugar, with grated nutmeg to your palate.

Isinglass.
Boil an ounce of isinglassshavings with forty pepper--
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corns, and a crust of bread in a quart of water, simmer
‘to a pint, and strain it off.

This will keep well, and may be taken in wine and
water, milk, tea, soup, or whatever may be preferred.

Rice Milk.

Put a spoonful of ground rice to three pints of milk ;
add cinnamon and nutmeg. Sweeten to your taste.

Barley Walter.

Put a quarter of a pound of pearl-barley to two
quarts of water. When it boils, strain it very clean,
boil half away, then strain it off. Add two spoonsful
of white wine, and sweeten to your taste.

White Wine Whey.

Boil half a pint of new milk; as soon as it boils up,
pour in a glass of white wine; boil it up, and set the
saucepan aside till the curd subsides. Pour the whey
off, and add to it half a pint of boiling water, and a bit
of white sugar.

Whey may be made of vinegar, and diluted with
boiling water and sugar. It is less heating than wine,
and if to excite perspiration, answers as well.

Mustard Whey.

Turn half a pint of boiling milk with a table spoon-
ful of mustard. Strain the whey from the curd, and
drink in bed. This will give a glowing warmth.

This has been known to be very efficacious in ner-
vous affections, as well as the palsy.

Eggs.

- Beat up an egg, and mix it with a bason of milk,
makes a very nutritious breakfast. ‘
An egg divided, and the yolk and the white beaten
separately, then mixed with a glass of wine, will af-

¥ f
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ford two very wholesome draughts, and be much bet-
ter than when taken together. |

Beat up a new laid egg, and mix it with a quarter
of a pint of new milk warmed, a spoonful of capillaire,
one of rose water, and a little nutmeg. It should not
be warmed after the egg is put in. Take it the first
and last thing.

Butter Milk.

Milk a cow into a small churn; when it has stood
about ten minutes. begin churning, and continue till
. the flakes of butter swim about thick, and the milk ap-
pears thin and blue. Drink of it very frequently.

The food should be biscuits and rusks ; ripe and dri-

ed fruit of various kinds, where a decline is appre-
hended.

A refreshing Drink.

Pour a table spoonful of capillaire, and one of vine-
gar into a tumbler of cold spring water.

Mutton Broth.

Cut off the fat from a loin of mutton, put to it &
quart of water, boil and skim it well ; put in a piece of’
upper-crust of bread, a blade of mace: and boil it
slowly an hour; pour the broth clear off; season with
salt, and the mutton will be fit to eat. Turnips must
be boiled by themselves in another saucepan.

Calf’s Feet Broth. %

Boil two calf’s feet with two ounces of veal, two of
beef, a piece of crust, two or three blades of mace, half!
a nutmeg sliced, and salt, in three quarts of water, till |
reduced to half; strain, and take off the fat.

Eel Broth.

Clean half a pound of eels, set them on the fire witﬁi
a quart of water, an onion, and a few pepper-corns;:
simmer till the eels are broken, and the broth good.
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Beef Tea.

Cut a pound of lean beef fine. Pour a pint of boil-
ing water over to raise the scum, skim, strain, and let
it settle ; pour it clear off, and it will be fit for use.

Artificial Asses’ Milk.

Boil a quart of new milk, with a quart of water, an
ounce of white sugar-candy, half an ounce of eringo
roots, and half an ounce of conserve of roses, till re-
duced to half. The doses must be regulated by the
effect.

Treacle Fossel.

Put two table spoonsful of treacle to a pint of milk,
when ready to boil, stir it briskly over the fire till it
~eurdles. Let it stand two or three minutes, and strain
it off. This whey promotes perspiration, and children
take it readily.

‘MADE WINES, CORDIAL WVATERS
&e. &ec.

OBSERVATIONS.

IN making wines the following general rules must be
attended to. Not to let such wines as require to be
‘made with boiling water stand too long after drawn
before you get them cold, and be careful to get your
barm in due time, or it will fret after being put in the
cask, and can never be brought to the state of fineness
it ought to be. Nor must you let it work too long in
the cask, as it will be apf to take off the sweetness and
flavour of the fruit or flowers from which it is made.
Let the vessels be thoroughly clean and dry, and be-
fore you put in the wine;_, ;ince them with a little
g
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brandy. When the wine has done fermenting, bung it
up close, and after it is settled, it will draw fine.

Raisin Wine.

To each gallon of river water, put five pounds of
Malaga or Belvidere raisins; let them steep a fortnight,
stirring them every day; pour the liquor off, squeeze
- the juice of the raisins, and put both liquors together

in a vessel that is of a size to contain it exactly. Let
it stand open till the wine has done hissing, or making

the least noise: add a pint of French brandy to ever

two gallons: stop it close, and when it is fine, bottle
it.

Currant dilto.

Gather them when full ripe, on a dry day. Strip,
and bruise them in a large pan, with a wooden pestle.
Let them lay twenty-four hours to ferment, then run
the liquor through a sieve, but do not let your hands
touch it. To each gallon of liquor put two pounds
and a half of white sugar, stir it well together, and
put it into the cask. To every six gallons add a quart
of brandy, and let it stand six weeks. If itis then fine,
bottle it; butif not, draw it off as clear as you can into
another cask, or large bottles; in a fortnight you may
bottle it, cork it well, and keep it in a cool dry place.

White currant wine is made as above, but black cur-
rants must be scalded, to extract the juice.

Gooseberry ditto.

Gather your gooseberries in dry weather, and whea
about half ripe. Bruise them well in a clean tub, and
press them through a horse-hair cloth, as much as pos-
sible without breaking the seeds. Put to each galion
of juice, three pounds of fine powder sugar. Stir all
together till the sugar is dissolved, and then put it into
a cask, which must be quite filled. If ten or twelve
gallons, let it stand a fortnight; but a twenty gallon
cask, must stand three weeks in a cool place, then
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draw it off from the lees, and pour in the clear liquor
again. If it is a ten gallon cask, let it stand three
months; if a twenty, four months; then bottle it off,
and it will draw clear and fine,

Raspberry Wine.

Pick the finest raspberries you can get; bruise and
strain them through a flannel bag into a stone jar. To
each quart of juice put a pound of double-refined su-
gar, stir it well together, and cover it close. Let it
stand three days, then pour it off clear. To a quart of

Juice put two quarts of white wine, and then bottie it.
In the course of a week it will be fit for use.

Ginger ditto.

To four gallons of water put sixteen pounds of lump
sugar, and three quarters of a pound of bruised ginger,
Boil it half an hour, and skim it well: when cold, add
the juice of three lemons, and the rinds pared thin.
Put all together into a cask, with half an ounce of
isinglass dissolved in water, and three spoonsful of
good yeast. Let it stand six months, then botitle it,
add two table spoonsful of brandy to each bottle of
wine. This will keep many years.

Cowslip datto,

To ten gallons of water put thirty pounds of loaf
sugar, and the whites of ten eggs well beaten. Boil
them an hour, skimming it well as the scum rises.
Have ready ten lemons pared thin and cut into slices,
~and pour the boiling liquor upon the lemons and par-
_ings,  When cold, add three pecks and a half of cow-
slip flowers picked from the stalks and the seeds, and
three table-spoonsful of thick yeast spread upon a toast.
Let it work three or four days, and then put all toge-
ther into a cask. It should stand nine or ten weeks
before it is bottled.

P f3
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Damson Wine.

Gather your damsons when dry, weigh them, and
then bruise them. Put them into a stein that has a
cock in it, and to every eight pounds of fruit put a
gallon of water. Boil, and skim it, and pour it scald-
ing hot on the fruit. When it has stood two days.
draw it off, and put it in a cask, and to each gallon of
liquor put two pounds and a half of fine sugar. Fill
up the vessel, and stop it close, and the lﬂnger it
stands the better. When you draw it off, put a lump
of sugar into each bottle.

Grape dilto.

To each gallon of grapes put a gallon of water.
Bruise the grapes and let them stand a week without
stirring, and then draw off the liquor. Put to each
gallon of wine three pounds of sugar, then put it into
a vessel, but do not bung it close till it has done hiss-
ing. Let it stand two months, and it will draw clear
and fine. You may then bottle it, but remember to
cork it close, and keep it in a dry cellar.

Orange datlo.

Put twelve pounds of fine sugar, and the whites of
eight eggs well heaten, into six gallons of spring wa-
ter; boil it an hnur,-skimming it all the time* when
nearly cool, put to it the juice of fifty Seville oranges,
six spoonsful of good yeast, and let it stand two days;
put it into another vessel, with two quarts of Rhenish
wine, and the juice of twelve lemons; let the juice of '
the lemons and the wine, and two pounds of double
refined sugar, stand close covered twelve hours before
it is put into the orange wine, and skim off the seeds.
The lemon-peels must be put in with the oranges; h
the rinds must be put into the vessel. It must stand a
month before it is fit to bottle.

Lemon ditto. |
Pare off the rinds of six large lemons, cut them, and
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squeeze out the juice, steep the rind in the juice, and
put to it a quart of brandy ; let it stand in an earthen
pot, close stopt, three days. Then squeeze six more,
and mix two quarts of spring water, and as much su-
gar as will sweeten the whole; boil these together,
let it stand till cool ; then add a quart of white wine,
and the other lemon and brandy; mix them together,
and run it through a flannel bag into a vessel; let it
stand three months and bottle it off: cork them well,
and keep it in a cool place; it will be fit to drink in a
month or six weeks.

Red or White Elder Wine.

Pick the berries when full ripe, put them into a stone
jar, and set them in the oven, or in a kettle of boiling
water till the jar.is hot through; then take them out,
and strain them through a coarse sieve, wringing the
berries, and put the juice into a clean kettle. To
each quart of juice, put a pound of Lisbon sugar, let
it boil, and skim it well. When it is clear and fine,
pour it into a cask. To every ten gallons of wine,
add an ounce of isinglass dissolved in cider, and six
whole eggs. Close it up, let it stand six months, and
then bottle it.

» Cherry ditto.

Gather your cherries when quite ripe, pull them
from the stalks, and press them through a hair sieve.
To every gallon of liquor put two pounds of lnmp su-
gar finely beaten, stir it together, and put it into a
vessel that will just contain it. When it has done
working, and ceases to make a noise, stop it close for
three months, and then bottle it off for use.

Apricot dilto.

Put three pounds of sugar into three quarts of wa-
ter, boil them together, and skim it well. Put in six
pounds of apricots pared and stoned, and let them hol!
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till tender. Take them out, and when the liquor is

cold, bottle it up. For present use, the apricots will
make good marmalade.,

Clary Waine.

Pick twenty-four pounds of Malaga raisins, and chop
them: then put them into a tub, and to each pound
put a quart of water. Let them steep ten or twelve
days, stirring it twice each day, and keep 1t close co-
vered. Then strain it off, and put it into a vessel,
with about half a peck of the tops of clary, when
it is in blossom. Stop it close for six weeks, and

then bottle it off. In two or three months it will be
fit for drink.

Bareh datto,

The season for procuring the liquor from the birch
trees is the beginning of March, when the sap is rising,
and before the leaves shoot out; for, when the sap is
forward, and the leaves begin to appear, the juice, by
being long digested in the bark, grows thick and co-
loured.

To procure the juice, bore holes in the body of the
trees, and put in faucets, made of the branches of elder,
the pith being taken out: if the trees are large, tap
them in several places at a time, and by that means
cave many gallons every day. If you do not use it im-
mediately, the bottles in which it dropt from the fau-
cets must be close stopped, and the cork waxed or ro+
sined.

Clear your liquor with whites of eggs ; to each gal-
ton of liquor two pounds and a half of fine white sngar;
boil it three quarters of an hour, and when almost cold,
put in a little yeast; work it two or three days, theu
put it into the barrel, and to every five gallons, add a
quart of French brandy, and half a pound of stoned
raisins. Before you tun your wine, burn a brimstone
match in the barrel ; bottle it in three months.
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Quince Wine.

Take your quinces when thorough ripe, wipe off the
fur very clean, take out the cores, bruise and press
them, add to every gallon of juice two pounds and a
balf of fine sugar ; stir it together till it is dissolved,
put 1t in your cask, and when it has done working,
stop it close; let it stand six months before it is bot-
tled. Keep it two or three years, and it will improve.

British Port ditto.

Take of grape wine, or good cider, four gallons;
fresh juice of red elder berries, one gallon; brandy,
two quarts; logwood, four ounces; rhatany root
(bruised) balf a pound.  Infuse the logwood and
rhatany root, in the brandy, and a gallon of the grape
wine or cider, for a week ; then strain off the liquor,
and mix it with the other ingredients. Keep it in
a cask well bunged for a month, when it will be fit to
bottle.

British Madewra.

Put a bushel of pale malt into a tub, and pour on it
eleven gallons of boiling water, after stirring them to-
gether, cover the vessel over, and let them stand to
infuse for three hours; strain the liquor through a
sieve, dissolve it in three pounds and a half of sugar-
candy, and ferment it with yeast in the usual manner.
After fermenting three days (during which time the
yeast is to be skimmed off three or four times a-day,)
pour the clear Jiquor into a clean cask, and add the
following articles mixed together:—French brandy,
two quarts ; raisin wine, five pints; and red port, two
bottles ; stir them together, and let the cask be well
bunged, and kept in a cool place for ten months, when
it will be fit to bottle. After having been kept in the
bottle twelve monihs, it will be found not inferior to
East-India Madeira. Good table-beer may be made
with the malt after it has been infused for making this
wine.
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British Sherry.

Take of pale ale-wort, made as directed for Madeira,
four gallons; of pure water, seven gallons; of white
sugar, sixteen pounds. Boil them together gently
three quarters of an hour, constantly skimming it;
pour it into a clean tub, and dissolve in it four pounds
‘of sugar-candy, powdered—ferment with yeast for
three or four days, in the same manner as directed for
Madeira. When poured into a sweet cask, add five
pounds of the best raisins, bruised and stoned; stir
up the liquor once or twice a-day ; and after standing
slightly bunged two days, add a gallon of French

brandy ; bung the cask closely, and in three months
bottle it for use.

British Champaigne.

Take eight pounds of white sugar ; the whitest raw
sugar, seven ditto ; crystallized lemon acid or tartaric-
acid, an ounce and a quarter; pure water, eight gal-
lons; white grape wine, two quarts, or perry, four
quarts ; of French brandy, three pints. Boil the su-
gars in the water, skimming it occasionally for two
hours, then pour it into a tub, and dissolve in it the
acid, Before it is cold, add some yeast, and ferment
in the same manner as directed for Madeira. Put itin
a cask, and add the other ingredients. Bung it well,
and keep it in a cool place for two or three months;
bottle it, and keep it cool for a month longer, when it
will be fit for use. If not perfectly clear after stand-
ing in the cask two or three months, render it so by
use of isinglass before it is bottled.

By adding a pound of fresh or preserved strawber-
ries, and two ounces of powdered cochineal, to the
above quantity, the pink champaigne may be made.

Saragossa Wine, or English Sack.

To each quart of water put a sprig of rue, and 1.1:.!
every gallon, a handful of fennel roots. Boil these half
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an hour, strain it, and to each gallon of liquor put
three pounds of honey. Boil it two hours, and skim
it well. When cold, pour it off, and turn it into a cask

that will just hold it. Keep it twelve months and
then bottle it off.

Mountain Wine.

Pick out the stalks of Malaga raisins, chop them
small, and put five pounds to every gallon of cold
spring water; steep them a fortnight, squeeze out the
liquor, and barrel it in a vessel fit for it; fume the ves-
sel with brimstone. Do not stop it cldse till the hiss-
ing is over. Put half a pint of French brandy to every
gallon of wine.

Balm ditto.

Put a peck of balm leaves in a tub; heat four gal-
lons of water scalding hot; pour it on the leaves, and
let it stand all night; in the morning strain it through
a sieve ; put to every gallon of water two pounds of
fine sugar, and stir it well. Put the whites of five
eggs into a pan, and whisk it well before it be over
hot; when the scum begins to rise, take it off, and
keep skimming it all the while it is boiling ; let it boil
three quarters of an hour, and then put it into the tub;
when it is cold, put a little new yeast upon it, and beat
it every two hours, that it may head the better; work
it for two days, put it into a cask, bung it close, and
when it is fine, bottle it.

Mead.

There are different kinds of this wine; but those
generally made are two, namely, sack-mead, and cow-
slip-mead. Sack-mead, is made thus: to each gallon
of water put four pounds of honey, and boil it three
quarters of an hour, taking care to skim it well. To
each gallon add half an ounce of hops, boil it half an
hour longer, and let it stand till the next day. Then
put it into the cask, and to thirteen gallons of liquor
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add a quart of brandy or sack. Close it tight till the
fermentation is over, and then stop it up very close.
It must stand a year before you bottle it.

Cowslip-mead, is made thus. Put thirty pounds of
honey into fifteen gallons of water, and boil it till one
gallon is wasted. Skim it, take it off the fire, and have
ready sixteen lemons cut in half. Put a gallon of the
liquor to the lemons. Pour the rest into a tub, with
seven pecks of cowslips, and let them stand all night:
then put in the liquor with the lemons, eight spoons-
ful of new yeast, and a handful of sweet-brier. Stir
all well together, and let it work three or four days.
Then strain it, put it into your cask, let it stand six
months, and then bottle it off for use.

To recover wine that has turned sharp.

Rack it off into another vessel: take oyster-shells,
scrape and wash off the brown dirty outside, and dry
them in an oven till they will powder. Put a pound
of this powder to every nine or ten gallons of wine ;
stir it well together, and stop it up: let it stand two
or three days to settle, or till it is fine. When fine,
bottle it off, and cork it well.

To clear wine, &c.

Dissolve half a pound of hartshorn, in cyder, if for-

cyder, or in white wine for any other liquor. 'This is:
sufficient for a hogshead.

Raspberry Brandy.

Put a pint of water, and two quarts of brandy, inte
a pitcher or pan, with two quarts of raspberries. Put!
in half a pound of loaf sugar, and let it remain a week:
close covered. Then take a piece of flannel with a:
piece of fine linen over it. and pass it through by de--

grees. In about a week it will be fine, bottle it, and!
cork the bottles well.
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Black Cherry Brandy.

Stone eight pminds of black cherries, and put to
them a gallon of brandy. Bruise the stones, and put
them in, cover them up close, and let them stand five
‘or six weeks. Then pour it clear from the sediments,
and bottle it. Morella cherries, done in this manner,
make a fine rich cordial.

Orange Brandy.

Put into a gallon of brandy, the chips of two dozen
Seville oranges, and steep them a fortnight in a stone
bottle close stopped. Boil five pints of spring waler,
with two pounds of the finest sugar, very gently for an
hour. Clarify the water and sugar with the white of

“an egg, then strain it through a jelly bag, and boil it
nearly half away. ‘When cold, strain the brandy into
the syrup.

Lemon Brandy.

Mix five quarts of water with a gallon of brandy
take two dozen lemons, two pounds of the best sugar,
and three pints of milk. Pare the lemons very thin,
and lay the peel to steep twelve hours in the brandy.
Squeeze the lemons on the sugar, put the water to it,
and mix all the ingredients together. Let it stand
twenty-four hours, and then strain it,

Shrub.
Take a gallon of brandy, the juice of ten lemons,
the peels of four, and a nutmeg bruised ; stop it close,
let it stand three days, then add three quarts of white

wine, and three pounds of loaf sugar; mix it, strain it
twice through a flannel, and bottle it.

English Noyeau.
Blanch and bruise a quarter of a pound of bitter al-

monds, or peach, or apricot kernels, put them into a
pint of cold water, and let them stand two hours; then

eg






NEW FAMILY COOKERY. 297

leaves, and to each peck put a quart of water. Put
them into a cold still, and make a slow fire under it ,
for the more gradually it is distilled, the better it will
be. Then bottle 1t, and in two or three days you may
cork it up for use.

Lavender Water

To each pound of lavender-neps put a quart of wa-
ter. Put them into a cold still, and make a slow fire
under it. Distil very slowly, and put it into a pot till
you have distilled all your water. Then clean out the
still, put your lavender-water into it, and distil it off
as slowly as before. Then bottle, and cork it down
close, and set it by for use.

Peppermiant datto.

Gather the mint when full grown, and before it
seeds. Cut it in short lengths, put it into your still,
and cover it with water. Make a good fire under it,
and when it is near boiling, and the still begins to
drop, if you find the fire too hot, draw some away,
that the liquor may not boil over. The slower the
still drops, the clearer and stronger will be the water.
The next day bottle it off, and after it has stood two
or three days, cork it close, and it will preserve its
strength a considerable time.

Penny-Royal ditto.

Gather your penny-royal full grown, but before it
is in blossom. Fill your cold still with it; and put it
half full of water. Make a moderate fire under it, and
distil it off cold. Then put it into bottles, and after
two or three days, cork it up for use.

Cordial ditto.

Take lavender-cotton, horehound, wormwood, and
feverfew, of each three handsful ; rice, peppermint,
and Seville orange-peel of each one handful. Mix

G g 2



328 THE ECONOMIST ; OR,

them together, and steep them all night in red wine,
or the bottoms of strong beer. Then distill them pret-
ty quick in a hot still, and it will be a fine cordial to
take as bitters. -

Surfeit Water.

Take Roman wormwood, scurvy-grass, brook-lime,
water-cresses, balm, sage, mint, rue, and chives, of
each one handful; poppies, if fresh, half a peck; but
if dry, half that quantity; cochineal and saffron, six-
penny-worth of each: anniseeds, carraway, coriander,
and cardamum seeds, of each an ounce ; two ounces of
scraped liquorice, split figs, and raisins of the sun-
stoned, of each a pound, juniper-berries bruised, beat-
en nutmeg, mace bruised, and sweet fennel seeds also
bruised, of each an ounce; a few flowers of rosemary,
marigold, and sage. Put these into a large stone jar,
and pour on them three gallons of French brandy.
Cover it close, and let it stand near the fire for three
weeks, stirring it three times a week. Then strain it
off. Bottle your liquor, and pour on the ingredients a
quart more of French brandy. Let it stand a week,
stirring it once a day; then distil it in a cold still, and
you will have a fine white surfeit-water. Bottle it
close, and it will retain its virtues a long time.

Fever ditto.

Take six ounces of Virginia snake root, four ounces
of carduus seeds, and marigold flowers, and twenty
green walnuts; carduus, and poppy-waters, of each
two quarts, and two ounces of hartshorn. Slice the
walnuts, and steep all in the waters a fortnight. Then
add an ounce of treacle, and distil the whole in an .

alembic well closed, as described in the introduction
to this section.

Angelica daitto.
Wash and cut some angelica feaves, and lay them:




NEW FAMILY COOKERY. 329

to dry. When quite dry, throw them into an earthen
pot,and put to them four quarts of strong wine lees.
Infuse it twenty-four hours, stirring it twice in that
time. Then put it into a warm still, or an alembic,
and draw it off. Cover your bottles with paper, prick
holes in it, and let it stand two or three days. 'Then
mix all together, sweeten it, and when settled, bottle
it, cork it close, and set it by for use.

Black Cherry Waler.

Bruise well, six pounds of black cherries, and put to
them the tops of rosemary, sweet marjoram, spearmint,
angelica, balm, and marigold flowers, of each a hand-
ful ; dried violets an ounce, anniseeds, and sweet fen-
nel seeds, of each half an ounce bruised. Cut the herbs
small, mix all together, and distil them off ina cold
still.

Aqua Mirabilis.

Take cubebs, cardamums, galingals, nutmegs, mace,
cloves, and cinnamon, of each two drachms, and bruise
them small. Then take a pint of the juice of calen-
dine, half a pint each of the juices of spearmint, and of
balm, flowers of melilot, cowslip, rosemary, borrage,
bugloss, and marigolds, of each three drachms; seeds
of fennel, coriander, and carraway, of each two
drachms; two quarts of the best sack, and a quart of
white wine ; brandy, the strongest angelica, and rose
water, of each a pint. Bruise the spices and seeds,
and steep them, with the herbs and flowers, in the
juices, waters, sack, white wine, and brandy, all night.
In the morning distil it in a common still pasted up,
and from this quantity you may draw off a gallon at
least. Sweeten to the taste with sugar-candy, bottle
it up, and keep it in a cool place.

Ggd
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RULES ror BREWING.

OBSERVATIONS

IN the first place it is necessary to observe that all
your vessels are very clean, and never use your tubs
for any other purpose except to make wines. If the
casks are empty, take out the head, and let them be
scrubbed clean with a hand-brush, sand, and fuller’s
earth. Put on the head again, and scald them well ;
throw a piece of unslacked lime into the barrel, and
bung it up close.

Take great care your casks are not musty, or have
any ill taste; if they have it is & hard thing to sweet-
en them again.

When barrels are empty, the cock-hole should have
a cork driven in, and the vent-peg hammered in tight,
to prevent the:r becoming musty.

Wash your casks with cold water before you scald
them, and they should lie a day or two soaking, clean
them well, and then scald them.

To cleanse a musty cask, dissolve a pound of bay-salt,
and half a pound of alum in water, and add as much
fresh dung from a milch cow as will make it thick, so
as just to pass through a funnel ; put it on the fire, and
stir it with a stick till near boiling, and then put it in
the cask, bung it close, shake it about for five minutes,
let it stand two hours, then take out the bung, and let
the vapour out; bung it down again, give it another
shaking, let it stand two hours more, and then rince
the cask with cold water till it comes out perfectly
clear. Have ready some water with half a pound of
bay-salt, and two ounces of alum boiled in it; serve
this as you did the first washing, and when emptled
it will be fit for use. ‘.

There are two sorts of malt the one high, and the
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other low-dried. The former of these, when brewed
produces a liquor of a deep brown colour; and the
low-dried, will produce a liquor of a pale colour. The
first is dried in such a manner as rather to be scorched
than dried, and is much less wholesome than the paie
malt. It has likewise been found by experience, that
brown malt, though it may be well brewed, will sooner
turn sharp than the pale; from whence, among other
reasons the latter is entitled to pre-eminence.

High-dried malt should not be used till it has been
ground ten days or a fortnight, as it will then yield
much stronger liquor than from the same quantity
ground but a short time before it is used. On the con-
trary, pale malt, which has not received much of the
fire, must not remain ground above a week before it
is used.

The newest hops are by far the best. They will,
indeed, remain good for two years, but after that they
begin to decay, and lose their flavour, unless great
quantities are kept together.

For strong October, five quarters of malt and twen-
ty-four pounds of hops, to three hogsheads. This will
afterwards make two hogsheads of good keeping table
beer, by allowing five pounds of hops to it.

For middling beer, a quarter of malt makes a hogs-
head of ale, and one of small beer: or three hogsheads
of good table beer, allowing eight pounds of haps.
This will keep all the year. Or it will make twenty

allons of strong ale, and two hogsheads of table beer
that will keep good the whole year.

If you intend your ale to keep a long time, allow a
pound of hops to each bushel of malt; if to keep six
months, five pounds to a hogshead ; 1f for present use,
three pounds to a hogshead ; or for small brewings,
allow half a pound to a bushel of malt.

" River water is mostly preferred for brewing, and
should be procured as clear as possible. '

Water naturally hard, may be softened in some de-
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gree, by exposing it to the air and sun, and infusing
in it some pieces of soft chalk; or boil a quantity ol
bran in the water to be poured on the malt, which
will take off part of its sharpness, and make it extract
the virtues of the malt much better.

Ale and Table Beer.

When the first copper of water boils, pour it into
your mash-tub, and let it be cool enough to see your
face in it; then put in the malt, and mash it well;
have a copper of water boiling in the mean time, and
when the malt is well mashed, fill your mash-tub, stir
it well again, and cover it over with sacks. Let it
stand three hours; set a broad shallow tub under the
cock, let it run very softly, and if it is thick throw it in
again till it runs fine ; throw a handful of hops in the
under tub, let the mash run into it, and fill your tubs
till all is run off. Have water boiling in the copper,
and lay as much more on as you have occasion for, al-
lowing one third for boiling and waste. Let that
stand an hour, boiling more water to fill a mash-tub
for table beer; (let the fire down a little,) and put it
into tubs enough to fill your mash-tub. Let the se-
cond mash be run off, and fill your copper with the
first wort; put in part of your hops, and make it boil
quick ; about an hour is long enough; when it is half
boiled, throw in a handful of salt. Have a clean
white wand, and dip it into the copper, and if the
wort feels clammy it is boiled enough; slacken your
fire, and take out the wort. Have ready a large tub,
put two sticks aeross, and set your straining basket on
the sticks over the tub, then strain the wort through
it. Pat the other wort in to boil with the restof the
hops ; let your mash be covered again with water, and
thin your wort that is cooled in as many things as you
can, for the thinner it lies, and the quicker it cools,
the better. When quite cool, put it into the tunning
tub. Throw a handful of salt into each boil. When.
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often. When the wort has done working, (generally
on the third day), the yeast will sink a little in the
middle, then remove it, and tun the ale, as it works
out. Pour in a quart at a time very gently. Lay pa-
per over the bung-hole three or four days before you
close 1t up.

Brew table beer from the grains, as before directed.

To restore Beer that has turned sour.

To a kilderkin of beer throw in a quart of oatmeal ;
lay the bung on loose two or three days, then stop it
down close, and let it stand a month. Or throw in a
piece of chalk the size of a turkey’s egg, and proceed
in the same manner.

To make stale Beer drink new.

Stamp green horehound, strain the juice, and put a

spoonful to a quart of beer; cover it, and let it stand
two hours.

To refine Beer or Cider.

Dissolve two ounces of isinglass in a quart of the li-
quor, whisk it well, and then add more of the liquor,
with a tea-spoonful of pearl-ash, one ounce of calcined
salt of tartar, and as much burnt alum powdered.
Mix all well together, then pour it into the cask, and
stir it well about with a clean stick ; close it, and in
three or four days it will be quite fine.

To make Yeast.

Take a tea-cup full of split or bruised peas, pour on
them a pint of boiling water, and set them in a vessel
twenty-four hours on the hearth, or in any other warm
place; this water will be a good yeast,and have a
froth on its top next morning. This recipe must prove
highly serviceable where yeast is not easily obtained.
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Rabbit fior Roasting.
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packthread over the ends of the legs to keep them in
their places. If it is for roasting, leave the legs on,
put a skewer in the joint of the wing, tuck the legs
close up,and put the skewer through the middle of
the legs and body. On the other side, put another
skewer in at the small part of the leg, put it close on
the outside of the sidesman, and put the skewer
throngh, and the same on the other side. Put the giz-
zard and the liver between the pinions, and turn the
point of the pinion on the baek. Then put, close
above the piniens, another skewer through the body
of the turkey. See plate 10.

Turkey-poults must be trussed as follows: take the
neck from the head and body, but do not remove the
neck skin. Draw it in the same manner as a turkey.
Put a skewer through the joint of the pinion, tuck the
legs close up, run the skewer through the middle of
the leg, through the body, and so on the other side.
Cut off the under part of the bill, twist the skin of the
neck round, and put the head on the point of the
skewer, with the bill end forwards. Another skewer
must be put in the sidesman, and the legs placed be-
tween the sidesman and apron on each side. Pass the
skewer through all, and cut off the toe-nails. Itis
caommon to lard them on the breast. The liver and
gizzard may be used or not, as you like.

Fowls and Chickens.

Follow the directions given for trussing turkies, ex-
cept drawing the strings from the legs, for which
there will be no oceasion, unless the fowl is old, and
instead of cutting off the legs, only cut off the claws
at the first joint of the toes, or cutting the sides of the
breast mear the back. If for beiling, put your finger
inside, raise the skin of the legs, eut a hole, and put
the legs under.

Geese.
Having picked and stubbed your goose clean, cut
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thus enlarging it by degrees. This last method pre-
serves the gravy, and keeps it moist. See pirte 8.

A Hare.

The best way of cutting up a hare, is to put the
point of the knife under the shoulder at g, and cut
through all the way down to the rump, on one side of
the back-bone, in the line g, h. Cut it in the same
manner on the other side, by which means the body
will be nearly divided into three. You may now cut
the back through the back-bone,into several small
pieces, more or less, in the lines 2, k. The back is
esteemed the most delicate. When you help to a

rt of the back, give with it a spoonful of the pudding.
gaving separated the legs from the back-bone, they
are easily cut from the belly. The flesh of the leg is
next in estimation to the back. The shoulder must
be cut off in the circular dotted line e, f, g. A whole
leg of a large hare, is too much to be given to any per-
son at one time, it should therefore be divided. The
best part of the leg is the fleshy part of the thigh at &,
which should be cut off. Before you dissect the head,
cut off the ears at the roots, as many people are fond
of them when they are roasted crisp. The head must
then be divided in this manner: put it on a plate, so as
to have it under hand, and turning the nose towards
you, hold it steady with your fork, so that it may not
slip from under the knife. Then put the point of the
knife into the skull between the ears, and by foreing
it down, as soon as it has made its way, the head may
be easily divided into two, by forcing the knife, with
some degree of strength, quite down through the nose
to n.

The method of cutting up a hare as here laid down
can only be effected when the hare is young. If itis
an old one, the best method is, to put your knife pret-
ty close to the back-bone, and cut off the leg; but, as
the hip-bone will be in your way, turn the back of the
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skewers drawn, and the bird carried to table, it must
be carved as follows: fix your fork in the breast, j
bélow the merry-thought, by which means you wii.tf-
have a full command of the bird, and can turn it as you
think proper. Slice down the breast in the lines a, &,
and then proceed to take off the leg on one side, in
the direction d, e. 'This done, cut off the wing on the
same side, in the line ¢, d. When you have separated
the leg and wing on one side, do the same on the
other, and then cut off, or separate from the breast-
bone, on each side of the breast, the parts you before
sliced or cut down. Be very attentive in taking off
the wing. Cutitin the notch ¢, for if you cut it too
near the neck, as at g, you will find yourself interrupted
by the neck-bone, from whence the wing must be se-
parated. Having done this, cut off the merry-thought
in the line f, g, by passing the knife under it towards
the neck. With respect to the remaining parts, theyq
are to be cut up in the same manner as directed for a
roast fowl. The parts most admired in a pheasant are,
first, the breast, then the wings, and next the merry-
thought. See plate 10. '

FPartridge. ¢

The partridge is here represented as just taken from
the spit; but before it is served up, the skewers must
be withdrawn. Cut it up in the same manner as a
fowl. The wings must be taken off in the lines a, b,
and the merry-thought in the line ¢, d. The prime
parts of a partridge are, the wings, breast, and merry- |
thought. The wing is considered as the best, and the

tip of it reckoned the most delicate morsel of the whole.
See plate 10.

Pigeons.

This bird is represented back and front. See p&atef
10. Pigeons are sometimes cut up in the same manner
as chickens. But as the lower part, with the thigh, is
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MAY.

Meat. The same as last month.

Poultry, &c. Pullets, Fowls, Chickens, Green Geese.,
Ducklings, Turkey Poults Rabbits, and Leverets.

Fish. Carp, Tench, Eels, Trout, Salmon, Turbot,
Chub, Soles, Herrings, Smellts, Luhaters, Craw-ﬁsh,
Crabs, Prawns.

Vegetables. Early Potatoes, Carrots, Turpips, Ra-
dishes, Early Cabbages, Cauliflowers, Artichokes, Spi-
mnage. Parsley, Sorrel, Mint, Purslane, Fennel, Cresses,
Mustard, Lettuces, all small Sallads, Herbs, Thyme,
Savory, all other sweet Herbs, Peas, Beans, Kidney
Beans, Asparagus, Tragopogon, Cucumbers, &e.

Fruat. Apples, Pears, Strawberries, Cherries, Me-
Ions, Green Apricots, Currants, and Gooseberries.

JUNE.

Meat. Beef, Mution, Veal, Lamb, Buck Venison,

Poultry, §ec. Fowls, Pullets Chickens, Ducklings,
‘Green Geese, Turkey Poults, Pluvers, Wheat-Ears,
Leverets, and Rabbits.

Fish. Trout, Carp, Tench, Pike, Turbot, Salmon,
Eels, Soles, Mullets, Mackarel, Herrings, Smelts,
Lobsters, Craw-fish, Prawns

Vegetables. Carrots, Turnips, Potaioes, Parsmps,
Radishes, Onions, Peas, Beans, Asparagus, Kidney
Beans, Artichokes, Cucumbers, Lettuce, Spinage, Pars-
ley, Purslane, Rape, Cresses, all other small Saliading,
‘Thyme, all sorts of Pot-Herbs.

ruit. Cherries, Strawberries, ‘Gooseberries, Cur-
rants, Apricots, Apples, Pears, some Peaches, Necta-
rines, Grapes, Melons, Pine Apples.

JULY.

Meat. The same as in last month.

Poultry, &c. Pullets, Fowls, Chickens, Pigeons,
‘Green Geese, Ducklings, Turkey Poults, Ducks, Phea-
_sants, Wheat-Ears, Plovers, Leverets, Rabbits.

11 3
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Fish. Cod, Haddock, Mullets, Mackarel, Teneh,
Pike, Herrings, Soles, Plaice, Flounders, Eels, Skaite,
Lobsters, Thornback, Salmon, Carp, Prawns, Crawfish.

Vegetables. Carrots, Turnips, Potatoes, Radishes,
Onions, Garlic, Rocombole, Mushrooms, Scorzonera,
Salsifie, Cauliflowers, Cabbages, Sprouts, Artichokes,
Celery, Endive, Finocha, Chervil, Sorrel, Purslane,
Lettuce, Cresses, all small Sallad Herbs, Mint, Balm,
Thyme, all other Pot Herbs, Peas, Beans, Kidney
Beans.

Fruit. Apples, Pears, Cherries, Peaches, Nectarines,
Plumbs, Apricots, Gooseberries, Strawberries, Rasp-
berries, Melons, Pine Apples.

AUGUST.

Gfeal. 'The same as in the two last months.

Poultry, &e. 'The same as in the lagt month.

Fish. Cod, Haddock, Flounders, Plaice, Skaite,
Thornback, Mullets, Mackarel, Herrings, Pike, Carp,
Ilels, Lobsters, Craw-fish, Prawns, Oysters. :

Vegetables. Carrots, Turnips, Potatoes, Radishes,
Onions, Garlie, Shalots, Scorzonera, Salsifie, Peas,
Beans, Kidney Beans, Mushrooms, Artichokes, Cabbage,
Cauliflowers, Sprouts, Beets, Celery, Endive, Finocha,
Parsley, Lettuces, all sorts of Small Sallad, Thyme,
Savoury, Marjoram, all sorts of Sweet Herbs.

Fruit. Peaches, Nectarines, Plumbs, Cherries, Ap-
ples, Pears, Grapes, Figs, Filberts, Mulberries, Straw-
berries, Gooseberries, Currants, Melons, Pine Apples.

SEPTEMBER.

Meat. Beef, Mutton, Lamb, Veal, Pork, Buck Ve-
nison,

Poullry, &c. Geese, Turkies, Teals, Pigeons, Larks,
Pullets, Fowls, Hares, Rabbits, Chickens, Dueks, Phea-
sants, Partridges.

Fwgh. Cod, Haddock, Flounders, Plaice, Thorn-
backs, Skaite, Soles, Salmon, Carp, Tench, Pike, Lob-
sters, Oysters.
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Vegetables. Carrots, Turnips, Potatoes, Shalots,
‘Onions, Leeks, Garlie, Scorzonera, Salsifie, Peas, Beans,
Kidney Beans, Mushrooms, Artichokes, Cabbages,
Sprouts, Cauliflowers, Cardoons, Endive, Celery, Pars-
ley, Finocha, Lettuces, and small Sallad, Chervil, So¢-
rel, Beets, Thyme, and all sorts of Soup Herbs

Fruzt. Pam:hes, Plums, Apples, Pears, Grapes, Wal-
nuts, Filberts, Hazel Nuts, Medlars, Quinces, Lazaroles,
‘Currants, Morella Cherries, Melons, Pine Apples,

OCTOBER

Meat. Beef, Mutton, Lamb, Veal, Pork, Doe Veni-
son.

, &e. Geese, Turkies, Pigeons, Pullets,
Fowls, Chickens, Rabbits, Wild ducks, Teals, Widge-
ons, Woodcocks, Snipes, Larks, Dotterels, Hares, Phea-
sants, Partridges.

Fish. Dorees, Halibuts, Bearbet, Smelts, Brills,
Gudgeons, Pike, Carp, Tench, Perch, Salmon Trout,
Lobsters, Cockles, Muscles, Oysters.

Vegelables. Cabbages, Sprouts, Cauliflowers, Arti-
chokes, Carrots, Parsnips, Turnips, Potatoes, Skirrets,
Salsifie, Scorzonera, Leeks, Shalots, Garlie, Rocombole,
Celery, Endive, Cardoons, Chervil, Finocha, Chard
Beets, Corn Sallad, Lettuce, all sorts of young Sallad,
Thyme, Savoury, all sorts of Pot Herbs.

Fruit. Peaches, Grapes, Figs, Medlars, Services,
Quinces, Black and white Filberts, Bullace, Walnuts,
Filberts, Hazle Nuts, Pears, Apples.

NOVEMBER.
Meaf. Beef, Mutton, Veal, House-Lamb, Doe Veni-
- son.

Poullry, &c. The same as in the last month.

Fish. Gurnets, Dorees, Salmon Trout, Smelts, Gud-
geons, Lobsters, Halibuts, Bearbet, Salmon, Carp,
Pike, Tench, Oysters, Cockles, Muscles.

Vegetables. Carrots, Turnips, Parsnips, Potatoes,
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Proper Articles for first Courses.

Various Soups, Fish dressed every way, Turtle,
Mock Turtle, Meats boiled and stewed, Tongue, Ham,
Bacon, Turkey, and Fowls chiefly boiled, Rump, Sir-
loin, and Ribs of Beef roasted, Saddle, Leg, and othér
roast Mutton, Roast Fillet, Loin, Neck, Breast, and
Shoulder of Veal, Leg, Loin, Fore-Quarter, and Chine
of Lamb, Lamb’s-head and Minece, Mutton stuffed and
roasted, Steaks, Ragouts and Fricassees, Meat Pies,
Patties of Meat, Fish, and Fowl, Roast Pork, Venison,
Hare, Rabbits, Pigeons, Puddings boiled and baked, Ve-
getables boiled and stewed, Calf’s Head different ways.
In large dinners, two Soups, and two dishes of Fish.

Proper Ariicles for second Courses.

Birds, and all Game, Shell-fish cold and potted, All
collared and potted Meats, Birds, and Fish, Brawn, -
Vegetables stewed or in sauce, Oysters scalloped,
stewed or pickled, Omelets, Fruit Tarts, Pippins stewed,
Maccaroni, Cheesecakes, Creams, Jellies, and all the
finer sorts of Puddings, Mince Pies, &e. &ec.

Note.—Any of the following articles may be served
as a relish, with Cheese, after dinner. Dutch pickled
Herrings, Sardinias, Anchovies, Potted Char, or Lam-
preys, Potted Birds, Caviare with Sippets, &ec.

Suppers.

‘Hot suppers are not much in use where people dine
late: when required, the top and bottom dishes may
be Game, Fish, Fowls, Rabbits, &c. and any of the
dishes directed for second courses may be introduced.

Cold suppers may be served up with various light
articles, as, Neat’s Tongue, Ham, or Hunter’s Beef'
sliced, Collared; and Potted Meats, Fish, Birds, Grated
Hung Beef with butter, with or without Rusks, An-
chaovies with buttered Rusks, Sandwiches, Pies of
Birds, or Fruit, Oysters cold or pickled, Lobsters,
Crabs, &e. any sweet dishes, Fruit, Radishes, &ec. &e.
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METHOD or MAKING BREAD.

Bread made with Yeast.

Put half a bushel of flour into a trough, mix half &
pint of good thick yeast with two quarts of water milk
warm ; make a hole in the middle of the flour, pour
this into it, and mix it lightly with a part of the flour
into a kind of batter. Strew a handful of flour over
it, and let the remainder lie round it. This is called
setting the sponge, and should be done in the evening.
By the next morning it will be much risen. Add then
two more quarts of water milk-warm, with two ounces
of salt in it. Work it up into a pretty stiff dough,
knead it thoroughly, and let it rise for two or three
hours. Then mould it up into loaves, and bake them
according to the size. A loaf of five pounds requires
two hours and a half in a well heated oven, and smaller
loaves in proportion.

Bread made with Leaven.

Take about two pounds of dough, of your last mak-
ing, made with yeast, keep it in a wooden vessel, and
«cover it well with flour. The night before you in-
tend to bake, put this (which is your leaven) into a
peck of flour, and work them well together with warm
water. Let it lie in a dry wooden vessel, well cover-
ed with a linen cloth, a blanket over the cloth, and
keep it in a warm place. This dough, kept warm,
will rise against the next morning, and be sufficient to
mix with two or three bushels of flour, being worked
up with warm water, and a pound of salt to each bushel
of flour. When well worked, and thoroughly mix-
ed with the flour, cover # well with the linen and
blanket, till you find it rise ; then knead it well, and
work it up into loaves and bricks, making the loaves

s .
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A hen-house should be large and lofty, and must be
often cleaned out, or vermin will increase greatly.
'The windows should open to the rising sun: a hole
should be left at the door to let the fowls go in; and
there should he a small sliding board to shut down
when the fowls go to roost, which would prevent
vermin committing ravages.

Before you put the eggs under the hen, it will be -
necessary to make a particular mark on the side of
them, and to observe whether she turns them from
that to the other; if she does not, take the opportu-
nity, when she is from them, to turn them yourself.
The eggs you set her with must be new ; this may be
known by their being heavy, full, and clear; you
should not choose the largest, for they have often two
yolks ; and though some are of opinion that such will
produce two chickens, it commonly proves a mistake;
and if they do, the production is generally unna-
tural.

Care must be taken that the hen is not disturbed
while sitting, as it will cause her to forsake her nest,
To prevent this, place her meat and water near her,
that her eggs may not cool while she is absent, stir -
up the straw gently, make it soft, and lay the eggs in
the same order you found them. Be careful the cock
does not come and sit on the eggs, as he will not onl
be likely to break them, but it will cause the hen to
dislike her nest.

When chickens are ha‘ghed, if any are weaker than. *

e e oam TR T oW, SR oy W By

the rest, wrap them in wool, and let them receive the
benefit of the fire, for they will not eat for two days.
~ Some shells being harder than others, they require so.
much more time in opening ; but uniess the chickens
are weak, or the hen unkind, it will be proper to let
them continue under her. When they have been
batched two days, give them cut-grots, or crambs of
fine bread. 'Toastoutof strong beer, once a day, is ex-
eellent food for them, as it warms, and makes them
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strong ; many give them bread soaked in milk, but it is
not so good for them as the former; in a few days they
will begin to feed on barley. They should be kept in
doors a fortnight before they are suffered to go abroad
with the hen. Change their water often, and put a
little brick-dust into it: young onions chopped small
either in their water, or among their food, is very
good for them. They should not feed on tares, dar-
nel, or cockel, these being dangerous to young ones:
nor suffered to go into gardens till they are six weeks
old. Such chickens as you intend .to cram, must be
cooped up when the hen has forsaken them. Tor this
purpose, take dough made of wheaten-meal and milk,
and thrust it down their throats; but be careful the
crams ave not too large, as in that case the birds may

be choked.
The Hén-house must be well secured from vermin,
or the-eggs will be sucked, and the fowls destroyed.

Some fine young fowls should be reared every year,
to keep up astock of good breeders; by this atten-
tion, and removing bad layers, and careless nurses,
you will have a chance of a good stock. :

Fowls are very subject to a disorder called the pip;
it proceeds from a thin white scale growing on the tip
of the tongue, and will prevent their feeding. Thisis
easily discerned, and usually proceeds from their drink-
ing puddle-water; from not having water; or, from
eating dirty food.

It may be cured by pulling off the scale with your
nail, and then rubbing the tongue with salt.

To fotten Chickens.

Confine them in coops, and feed them with barley-
meal. Put a little brick-dust in their water, which
will give them an appetite, and much assist their fai-
tening. Fowls have two stomachs; the one is their
crop, which softens their food, and the other, the giz-

zard, that masticates it. In the latter are generally
K k
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will cover as many of these as of her own, and will
‘bring them up as carefully. If the weather is line,
when the ducklings are hatched, they will require lit-
tle attendance; but if in a wet season, it will be ne-
cessary to take them under cover, especially at night,
for though the duck naturaliy loves water, it requires
the assistance of its feathers, and, till full grown, 1s
easily hurt by the wet. The method of fattening
ducks of all ages is exactly the same. Penthem up
in a retired place, and give them plenty of corn and
‘water. Any corn, however course, will do; they will
fatten themselves in a fortnight or three weeks.

Gleese.

Geese are but little expense, as they chiefly support
themselves on commons, or in lanes, where they can
get plenty of water. The largest are esteemed the
best, as are also'the white and grey, but all sorts of
Spanish geese are much better layers and breeders
than the English; particularly if their eggs are
hatched urder an English goose. The pied and dark
~ eoloured are not so good.

It may easily be known when geese want to lay,

by their carrying straw in their mouths, and when
they will sit, by their continuing on their nests after
they have lain. The proper time for laying is in the
spring, and the earlier the better, because of-their se-
cond brood. A goose sifs, in general, thirty days:
but if the weather is fair and warm, she will some-
times hatch three or four days sooner. During the
time of her sitting you must, when she_rises from her
nest, give her meat, as shag oats, and bran scalded ;

and let her have the opportunity of bathing in
water. -

When the goslings are hatchgd, keep them in the
house ien or twelve days, and feed them with curds,
barley-meal, bran, &c. After they have got strength,
let them go abroad for three or four hours in a day,

K k2
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but you should take them in at night, till they are big
enough to take care of themselves. One gander is
enough for five geese.

To falten Green Geese.

They must be shut up when they are about a month
old, and in about another month they will be fat. Be
sure to let them have always by them some fine hay
in a small rack, which will greatly hasjen their fatten-
ing. For fattening older geese, it is. commonly done
when they are about six months old, in or after har-
vest, when they have been in the stubble fields, from
which food some kill them; but those who wish to
have them very fat, shut them up for a fortnight or
three weeks, and feed them with oats, split beans,
barley-meal, or brown malt mixed with milk. They
will likewise feed and fatten well with carrots cut
small ; or give them rye before or about Midsummer,
(which is commonly their sickly time) it will
strengthen and keep them in health.

All water-fowl, while fattening, usually sit with
their bills on their rumps, whence they suck out most
of their moisture and fatness, at a small bunch of fea-
thers which stands upright on their rumps, and is al-
ways moist. This should be cut close away; it will

make them fatten in less time, and with less meat than
otherwise.

Turkues.

Turkies are very tender when young. As soon as
hatched, three pepper-corns should be put down their
throats. Great care is necessary to their doing well,
because the hen is so negligent that she will walk
about with one chick, and leave the remainder, or
even tread upon and, kill them. Turkies are great
eaters, and therefore must be left to take charge of
themselves in general, except one good feed a day.
The hen sits twenty-five or thirty ‘davs; and the
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young ones must be kept warm; the 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.

Being apt to stray, thev often lay their eggs in se-
cret places; they must therefore be watched, and
compelled to lay at home. They begin to lay in
March, and will sit in April, but must not be suffered
to sit on more than twelve eggs at most.

The young ones should be fed either with curds, or
green fresh cheese cut in small bits, and their drink
new milk, or milk and water. Or give them oatmeal
and milk boiled thick together, and sometimes eggs
boiled hard, and cutinto small pieces. They must not
be sent out till the dew is off the grass, taking care to
drive them in again before night.

To fatten Turkies.

When you fatten turkies, give them sodden barley
for the first fortnight, then sift some barley-meal, and
mix it with new milk. Make it into a stiff dough
paste ; then make it into long crams or rolls, big in
the middle, and small at both ends. Wet them in
lukewarm milk, give the turkies a full gorge three
times a day, at morning, noon, and night, and in a
fortnight they will be as fat as necessary. The eggs
of turkies are very wholesome, and contribute greatly
to restore decayed constitutions.

Pigeons.

If pigeons are kept, they must be fed well, or they
will not stay: they are great devourers, and yield but
little profit.

Their nests should be made private and separate, or
they will disturb each other. Let their houses be
kept quite clean, and give hempseed among their
food, of which they are very fond.

p:..k 3
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MANAGEMENT orf Tue DAIRY.

GENERAL OBSERVATIONS.

A DAIRY requires great care and attention; and the

management of it should be confined to one person.

It should be kept perfectly clean, and the tempera-
ture of the air should be preserved as equal as possible
in all seasons of the year. Glazed windows are not
se good for the admission of light, as sliding lattices
in grooves, which are better calculated to give free
passege to the air, and in winter they may be covered
with eiled paper, or the paper may be retained all the
year, and the lattices opened or.shut as required.

The utensils should be of wood: and the cream
dishes not more than three inches deep, but may be
made wide enough to hold from four to six quarts of
milk. They should be washed every day {in warm wa-

ter, and then rinced in cold, and must be quite cool

before they are used.

Cows should be milked at a regular hour. In sum-
mer it should not be later than five in the evening,
that they may have time to fill their bags by morning,
and their udders should be emptied at each milking.

Cows should be treated carefully; if their teats are
sore, they should be soaked in warm water twice a
day, and either be dressed with soft ointment, or done
with spirits and water. If the former, great cleanli-
ness is necessary. The milk at these times, is only fit
to be given to pigs. |

To make Buliler.

Batter, to be wholesome, must be very fresh, and
free from rancidity. When you have churned it, open
the churn, and with both hands gather it well toge-
ther; take it out of the butter-milk and lay it on a
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ter deferred till their increased capability of taking exs

ercise may permit it with the greater safety, and then

care must be taken that the exercise is proportioned

to this kind of food. The first use of it should be gra-
dual, not exceeding two or three times in a week.

An exception should be made to these rules in the
_instances of scrofulous and ricketty children, as much
bread is always hurtful in these cases, and fruits are
particularly pernicious. Plain animal food is found to
be the most suitable to their state. ‘

The utmost care should be taken under all circum-
stances to procure good bread for children, as the
great support of life. If the perverted habits of the
present generation give them an indifference as to
what bread they eat, or a vitiated taste for adulterated
bread, they still owe it to their children, as a sacred
duty not to undermine their constitutions by this inju-
rious composition.

The poor, and many also of the middling ranks of
society, in large towns, are unhappily compelled to
this species of infanticide, as it may almost be called,
by being driven into towns to gain a subsistence, and
thus, from the difficulty of doing otherwise, being
obliged to take their bread of bakers, instead of mak-
ing wholesome bread at home, as in former times, in
more favourable situations. While these are to be
pitied, what shall be said of those whose fortunes
place them above this painful necessity? Let them at
least rear their children on wholesome food, and with
unsophisticated habits, as the most unequivocal testi-
mony of parental affection performing its duty towards
its offspring.
~ Children ought not to be hurried in their eating, as
it1s of great importance they should acquire a habit
of chewing their food well. They will derive from it
the various advantages of being less likely to eat their
food hot, of thus preparing what they eat properly for
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if neglected, are sure to end in such, and may gene-
rally be relieved by proper diet, and attention to the
state of the bowels; not only without risk, but even
with greater advantage to the individual than by an
application to a positive course of medicine. These
therefore, come properly within the sphere of domes-
tic management along with a few other common oc-
e%lgnces of the mediecal kind, which will be bere no-
tl . :

The sensations of lassitude or weariness, stiffness or
numbness, less activity than usual, less appetite, a load
or heaviness at the stomach, some uneasiness in the
head ; a more profound degree of sleep, yet less com-
posed and refreshing than usual; less gaiety and live-
liness, a slight oppression of the breast, a less regular
pulse, a propensity to be cold, a disposition to perspire,
or sometimes a suppression of aformer disposition to
perspire, are each of them symptomatic of a diseased
state of the body, though not amounting to a decisive
disease.

Under such circumstances persons usually are rest-
less both in body and mind, do not know what to do
with themselves ; and often for the sake of change or
on the supposition that their sensations proceed from
lowness, they generally adopt the most certain means
of making them terminate in dangerous and often fatal
diseases. They increase the quantity of their animal
food, leave off vegetables and. fruit, drink freely of
wine or other strong liquors, under an idea of
strengthening the stomach, and expelling wind, all
which strengthen nothing but the disposition to dis-
ease, and expel only the degree of health yet remain-
ing.
gi‘ha consequence of this mistaken mavagement is,
that the necessary evacuations are restrained, the hu-
mours. causing and nourishing the diseases are not at
all attempered nor diiutedé and rendered proper for
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fire; when scalding hot, putinto it a geod quantity of
spinach, corn-salad, tops of pennyroyal, and mix it all,
well washed, and cut small. Let it stand on the fire
till ready to boil, then ladle it up and down for six or
seven minutes. Take it off the fire and let it stand
some time that the oatmeal may sink to the bottom.
Then strain it off, and add butter, salt, and bread.
Let it stand till nearly cold before you eat it.

This porridge is most excellent for cleansing, and
epening of obstructions, and breeding good blood,
enlivening the spirits, and making the whole body ac-
tive and easy. Itis also pleasant to the palate and
stomach.

Another.

" Take nettle-tops, elder-buds, clivers, and water
cresses, or smallage ; set on the fire, oatmeal and wa-
ter, in a proper proportion to the quantity of the herbs.
Wash them well, and when the water is ready to boil,
| put them in either cut, or uncut, as may be most agree-
able, and when again ready to boil, ladle it to aud fro,
to prevent it ; asit must not be suffered to boil. Do
this for six or eight minutes, then take it off the fire,
and let it standa little time. It may be eaten either
with the herbs, or strained, as approved, but should
pot be eaten more than milk warm from the cow.
Bread, salt, and a little butter, if approved, may be
added when eaten.

This is likewise a most exeellent porridge for clean-
sing, and is far beyond what is commonly made.

Garlic, or Onion Porridge.

Set on the fire, some oatmeal, and water, that has
been well mixed, and, when ready to boil, put in as
much bruised garlie, or onion, to make it strong, or
weak, to your taste, Ladle it to and fro for five or six
minutes to prevent its boiling. Take it off, and let it
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This remedy will be too aetive for those, who
have particularly sensible, and delicate skins; as it
will effect them like a common blistering plaister.
When this is the case, or it is found difficult to make a
child go through this process; or when any other
complaint may exist, which might be aggravated by
it, some other must be sought for. One of the best,
is to wear gloves, and stocks, made of smooth skin,
day and night, without putting them off till the com-
plaint is removed, which under this process, will ge-
nerally be in a few days. If this should fail, wash
the hands, or feet, with either of the following decoc-
tions. Pour boiling water on some scraped horsera-
dish, adding about a sixth part of vinegar, this is easy
to procure, and very efficacious. The other is, Put
a few leaves of sow-bread, and an equal quantity of
the tops of camomile, into an earthen pan, with half
| an ounce of soap, and the same of sal-ammoniac, and
pour on them three pints of boiling water; this de-
coction, is very efficacious, but it will dye the hands
yellow for a few days. As soon as the hands, or
feet, are taken out of these decoctions, they must be
kept from the air, by gloves, or socks.

When you have removed the disorder by the use
of these decoctions, which make the skin supple and
soft, it should be washed with an equal quantity of
camphorated brandy and water, to strengthen it.

Persons troubled with obstinate chilblains, should
abstain from strong liquors.

For Burnﬁ, or Scalds.

If a burn, or seald, is. trifling, and occasions no blis-
ter, it will be sufficient to fold a soft cloth, well
soaked in cold wrter, on the place, and repeat it
every quarter of an hour till the pain is removed.

When a burp, or scald blisters, the pomatum given as
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&ec. in working machines and mills under cover; also
under old hay-stacks; in all of which the spawn is
found in cakes or lumps, abounding with small
whitish fibres, which is the spawn; and which, in the
said lumps should be deposited under cover in the dry,
in an heap, and covered with straw or mats till wanted
for spawning new made beds, this or the succeeding
month. _

Dig up some of the early crops of potatoes for use ;
only a few at a time as wanted for present use; for as
they are not at their full growth, they will keep but a
few days.

Radishes may be sown for an autumn supply to draw
next month.

Gather all ripe seed in dry weather, when at their
full maturity, and beginning to harden. Cut up or
detach the stalks with the seed thereon, and place
them on a spot where the sun has the greatest power
for a week or two. Then beat or rub out the small
seeds on cloths, spread them in the sun to harden, then
cleanse them and put them by for use.

August.

Several crops are to be sown this month for winter
and the spring and summer crops; such as cabbages,
cauliflowers, onions, carrots, spinach, and some prin-
cipal crops planted for late autumn and winter sup-
plies. In this month digging up vacant ground is re-
guired for sowing and planting several full crops. All
new planted articles must be kept watered, and dili-
gent attenlion paid to the destruction of the weak
before they grow large, or come to seed.

Artichokes will now be in full fruit in perfection.

They are proper to cut for use when the scales of
the head expand, and before they open 1n the heart
for flowering, and as you cut them, mind to break
down the stems, to encourage the root off-sets.
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twice a week to gather the mushrooms while young,
taking the opportunity of a dry day to turn the cover-
ing off. Gather the mushrooms of the size of buttons,
and all of larger growth, detaching them by a gentle
twist clean to the root; afler which cover the bed
again immediately.,

It being usual for frosty weather to prevail at this
‘time, and in which some particular business requires
attention, such as when the ground is frozen hard, to
wheel in rotten dung for manure, and fresh horse
stable dung for hot-beds; also proper earths and
rotten dung for composts ; and insevere frosty wea-
ther, to give good attention to all tender plants in
frames, glasses, borders, &c. as cauliflowers, lettuce,
and radishes, seeing they are securely protected by a
proper covering of straw or mats during the rigour of
the frost.

On the MANAGEMENT of the FRUIT-GARDEN
and ORCHARD.

January.

THe principal business of this month, with respect
to the management of the Fruit-garden and Orchard,
consists in preparing for, acd planting such fruit-
trees as are intended, pruning and nailing wall and
espalier trees in general, and standard trees, where
necessary, and in preparing to force fruit-trees on hot
walls for early fruit.

Planting must be performed only in open weather,
d principally the hardiest sorts, such as apples,

, plumbs, cherries, quinces, mulberries, bm:-

rries, gooseberries, currants, and raspberries ; and if
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the weather should happen to be very mild, you
may likewise plant peaches, nectarines, and apri- i
cots. i

Borders intended for wall trees and espaliers must
be well trenched two spades deep;-or .if the soil is
poor, a good substance .of rotten dung previously
applied. Where standards are designed, if improve-
ment in the soil is required, perform it as before men-
tioned, in those places where the trees are to stand, to
the width of four or five feet, or more.

Young trees may be had at public purseries, either
of one, two, or three years old, being proper ages
for general planting, or such as are more advanced
and trained to a bearing state for immediate bearers;
paying particular attention to have them taken up
with their full spread of roots as enfire as possible.
Prune broken parts and long stragglers, and any very
irregular branch.in the head. When you plant them,
dig a wide aperture two or three feet over, and one
deep, or more or less according lo the size of the
roots ; which in planting make to spread equally
every way ; fill in regularly about them with earth
from three or four to five or six inches over the upper-
most roots; and tread it evenly and gently thereto ;
first round the outside, then gradually towards the
middle, and close round the stem of the tree.

Peaches, nectarines, apricots, and other wall-fruit
trees, must now be pruned. 'They bear mostly on the
young wood ; produced the year before, and of which
a gencral supply of ‘the most regular placed must
now be every where retained at proper distances,
for successional bearers, or for new wood occasionall
for multiplying the branches. When pruned, na
them to the wall, four or five inches asunder. '

Prune vines, which bear only on the young wood 3
the last summer shoots being the proper hei.rers'?éﬁ
retain a general supply at regular distances, prune ou.lﬁ

-
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the superabundant, with part of most of the lasti’
year’s bearers, and naked old wood, cut down less or
more, so that a young shoot terminate each branch ;
and shorten the reserved shoots, the smaller to three
or four joints, and strong ones to five or six. Nail
the vines to the wall as soon as pruned, arranging the
general branches and shoots from eight to ten or
twelve inches distance. For this purpose, have shreds
of cloth, or cloth listing cut in a neat manner, half an
inch broad, and two or three long, with which, and
proper nails, let the principal branches be nailed hori-
zontally straight, and at equal distances. |

Prupe apples, pears, plambs, and cherries on walls
and espaliers. . Also currants and gooseberries against
walls, cutting. any cross-placed, or too crowded
branches, worn out bearers, and decayed wood, to-
gether with the superfluous lateral shoots, retaining

ower ones in vacancies, and nail 21l the branches in

regular order. Cut out all the old stems of raspberry
shrubs to the bottom, leaving three or four of the
strongest young ones on each stool; shorten them at
top, and cut away all the others.

Prune orchard trees by cutting out all cross-
growing and confused ' branches; thin such as
grow too close together in a crowded manner,
and reduce very long branches with narrow limits.

February.

This month prepare the ground for planting, by
proper digging and trenching, and improving it with
dung, fresh loam, or compost, where required, either
generzlly or to where the tree is tostand, both for
wall-trees, espaliers, and standards, or a compost of

od loam, common earth, and rotten dung together,
s excellent for fruit-tree borders, &c,

General planting of fruit-;reea may now be per-

ok
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the trees, and in young trees, having their first shoots
of but a yearold from grafting or budding jentire.
leave in that state till next month, then to be headed,
In those more advanced with trained or fuller heads,
cut away only any ill-grown or cross-placed branches

v or shoots, or prune thinner any that are too numerous
or crowded, or any very luxuriant productions ; and in
the wall and espalier tree kinds, prune out all fore-
Tight or projecting shoots, &c. afterwards when plan-
ted give further pruning as required.

Prune vines in the order as directed last month ; a
supply of the young shoots of last summer are to be
retained in all parts for next summer’s bearers, the
rest cut out with part of the former bearers, and
naked old wood, the young shoots shortened to three,
four, five, or six joints, and the branches and shoots
all nailed in close, straight, and in regular order to the
wall, horizontally or upright, according to the room,
or allotted space of walling; eight ten, or twelve
inches distance. !

Prune gooseberries and currants where required
to - keep the heads moderate, and the branches
thin to optain large fruit. Plant cuttings and
suekers- of gooseberries and currants, for new

plants.:

Prune raspberries in proper order, and make new

plantations of them where required.

March.
Finish the principal planting and pruning of all
kinds of fruit-trees as early in the month as. possible,
as the trees will now be advancing in their blossom,

and shoot buds.
Ground for planting such as borders for wall

and espalier trees, &c. not yet completed in its
mecessary preparation, should now be done_early in

the month, ;
T30,
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sweetened water, &c. to decoy and drown them; such

as wasps and flies. If annoyed with ants, place cut-

tings of common, or Spanish reed, hollowed elder, or

any thing of a hulluwecr pipe-like kind, in which they

witl harbour and may be destroyed. -
September.

As all principal summer pruning in wall and espa-
lier trees was completed in the two, or three last
months, nothing material of that operation will now
be wanted, except adjusting any disorderly shoots that
project from the wall, or have sprung from their
places, or training along any that have overtopped
the walls or run considerably out of their limited
space, so as to keep the whole in perfect regularity,
and that the full sun may be admitted to ripen the
fruits of the season, now in most sorts advanced to near
or full growth.

Vines mustbe particularly attended to, this being the
principal ripening season of the grapes, which in this
cnu’ntr{ demand every possible assistance of the sun,
by still keeping the vine cleared from all improper
shoots, and nail the others along close and regular to
the wall, to admit the sun’s warmth in full power,
equally to the ripening grapes, that they may acquire
perfection before the cold and wet 1n autumn commence,

- and ripen with their peculiar richness and flavour.

Fig-trees; of which the fruit is now at full growth,
should have all the former trained summer shoots con-
tinued and nailed close to the wall, still in their full
extension, to admit all power of the sun to ripen the
figs in best perfection.

To plumbs, pears, cherries, &c. in wall-trees, give
| also still some attention by disp]acing autumnal lateral
growths, and by reforming irregularities in the general
necessary expansion : if aug are detached from the
wall, or extended considerably in length since the last
- regulation by nailing thel? up close in regular order.

u







THE ECONOMIST 479

autumnal-eating and winter keeping kinds, all on dry
days; and all I:Ee autumnal kimﬂfgnd those designed
for keepiu%ﬁhould be gathered by hand. Apples are
proper both for present use, and tokeep several
months ; but in the winter pears, few are fit for im-
mediate eating, only for stewing, &c. they ripen to per-
fection as they lie in the house, sooner or later, accord-
ing to the different sorts, from next month and De-
cember, till March and April, and those late ripeners
will keep some till May or June,

Carry all the sorts as gathered into the fruitery or
any dry close apartment: lay the keeping sorts in
heaps to discharge the redundant moisture ; place the
different sorts separate, and closely covered from the
air with clean straw a foot or more thick to exclude
the external air, by which they will keep better and

longer,

' 1-g:ltherr also quinces and medlars, some of the former
for present use and the rest for keeping. The medlars
are not eatable till they are in a state of decay as it
were, soft and buttery; they should be laid some
every week in moist r{ran to promote and expedite

that peculiar state of perfection. .
To grapes not yet flﬁiy ripened, in many late sorts,
give .51 possible assistance by keeping the shoots

nailed in close, to admit the full sun to all the bun-
ches of fruit ; and where any bunches are en A
disengage them, that they may ha:ﬁ regular in th
proper position to partake an equal benefit of the
_sun’s heat to forward the whole to perfection.
Late ripening peaches, and nectarines, mntinuin,g
to come in all this month, particularly peaches, they
requite the full sun to give them proper flavour ; you
should therefore keep all shoots of the trees closely
nailed that nothing may shade the fruit to impede its
ripening in all possible perfection, .
Planting of fruit tr_aEs m;y be commenced this
u
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feed them regularly for a fortnight in any place that
they infest. Let the hole by which they enter, be
previously fitted with a shding door to which a long
string must be fixed, to close it when they eome to
feed ; by this means any apartment may be converted
into a spacious rat-trap.

A new, simple, and effectual Method of driving
away Rats.

A mill, some years ago, being much infested with
rats, the miller one day caught, and killed one of
them ; he then singed all the hair off its body, &e. till
its skin and legs, became stiff by the operation. In
this condition he placed it by the side of a heap of
corn, where it stood, with pricked up ears, and tail,
for some time ; no rat daring to come near it. The
mill was in a short time cleared of these vermin, and
has continued so ever since.

Cheap and efficacious Method of destroying Rats,
communicated by Dr. Taylor to the Manchester
Agricultural Society.

Near the place infested by rats, place on a tile, or
slate, two or three spoonsful of dry oatmeal, laid
thin and pressed flat, so as to ascertain with
greater ease what has been taken away. As the
rats, if not interrupted, will come there regularl
to feed, you must continue to supply them with
fresh oatmeal for two or three days; and then, well
mixing only three drops of oil of anniseed with five
or six spoonsful of dry oatmeal, feed them with
this, two or three days more. Then for one day
give them only half the quantity of this mixture,
and vext day, prepare the following : a quarter of a
pound of dry oatmeal, scented with six or seven drops
of o1l of anniseed, and half an ounce of carbonated
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burytes, first pounded and sifted through a fine mus-
lin or cambric. Let this be mixed thoroughly with
the scented oatmeal, and laying it on the slate or
tile, let them eat it, without interruption, for four and
twenty hours. A few hours after eating any of this
mixture, the rats may frequently be seen running
about, asif drunk, or paraltyic; but in general they
at last retire to their haunts, and die,

Rats being very sagacious, it may be proper, when
they have eaten only a small quantity of the mixture
in the twenty-four hours, to leave the remainder for
twenty-four hours longer; and then burn what re-
mains ; as when wanted a fresh mixture may be pre-
pared at so trifling an expence. To prevent accidents
to children, and domestic animals, the place where
this mixture is exposed to the rats, should be kept se-
curely shut up ; which will likewise prevent the rats
from being disturbed ; for though this preparation is
not so dangerous as those commonly used for .the de-
struction of rats, and is used in menﬁcine, yet if taken
improperly, will Fm‘re fatal, if not timely prevented
by emetics. Oil of anniseeds, though it renders
this mixture disagreeable to.dogs, and many other
animals, is alluring to rats when used in small quan-
tities. T'he carbonated barytes, adds Dr. Taylor, may
be procured in large quantities at the lead mines near
Chorley, in Lancashire, the proper sort is tasteless,
nearly transparent, and effervesces with acids; is
moderately hard, and striated. It is called eerated
barytes—terra gﬂndernsa eerata,—and sometimes, by
the miners ponderous spar. It may likewise be pur-
chased at a cheap rate of Messr. Brown and Mawe,
"I'avistock-street, and other collectors of minerals.

To prevent Rats from burrowing in Houses.

Rats may be effectually prevented from burrowin
under the fgundatiuns of houses, by an offset of hricE
Y y3
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or stone, about two feet in breadth, and a foet and a
half below the surface; and carrying up a perpendi-
cular wall from the edge of the offset, to within a few
inches of the ground. Adopting the same plan on
the inside will prevent these vermin from burrow-
ing in cellars; for they always burrow close to a
wall ; finding therefore their perpendicular course
disturbed, they will take a horizontal direction, as far
as the offset continues, when finding themselves stop-
ped aﬂ.gain by the outside wall, they will ascend and
011,

gOPersnns, whose ice-houses, granaries, and cellars of
their dwelling houses have suffered by these vermin,
will undoubtedly deem this a most important article.

To destroy Beetles.

- The method of destroying this disagreeable insect.
is to lay a little treacle on a piece of wood, a float, in
a broad dish or pan of water, at night when the fire is
put out. They being so fond of treacle that they
will even struggle to gain it while in the agonies of

death.
Another Method.

Some small lumps of unslacked lime, put into their
holes, or the chinks from which they issue, will effec-
‘tually destroy them : or if very aumerous about the

floor, some hime may be scattered about it, at night or
going to bed.

To destroy Crickets.

Mix a lttle white arsenic powdered, with some

roasted apEle, and put a little of the mixture into the
cracks or holes in which they harbour, they will  eat
this, and be consequently destroyed.

To drive Crickets away.
Through a superstitious notion that crickets bring
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Or a room being well fumigated with brimstone,
will have the same effect.

To destroy Bugs, and Worms 1n Wood.

It has been discovered that wood being well rub-
bed with a solution of vitriol, will prevent bugs or
other insects, from harbouring in 1t. Should you
wish to increase the strength of this remedy, {;nil
some apples of coloquintida m water, and afterwards,
dissolve some vitriol in 1t. Let the bedstead, with all
the wood about 1it, and the wainscoting, be well
anointed with this liquor, and they will ever after be
clear from worms and bugs. If a wall should want
washing, the solution of vitriol will be sufficient for
the purpose, taking care to wet well into the cracks.
and holes, where you suspect they may harbour.

To destroy Bugs.

It iz next to an impossibility, in large towns, and
cities, to guard against this noxious vermin.  But they
never becomg very troublesome to cleanly persons,
who at least twice a year, have their beds examined,
and all the joints oiled with sweet oil, except they
should have the misfortune to irhabit a house, whose
former possessor, was not so cleanly as to prevent
their getting a head, and euntrenching themselves in
the walls, and ceiling. :

In such a case, let the chimney, and windows, be
pasted up with paper, so as to be perfectly air-tight ;
take an earthen pan nearly filled with sand, and strew
on the sand a mixture of brimstone, and salt-petre,
in powder, and using proper precaution to prevent,
damage, set it on fire, immediately shutting the door,
~and paste up all the joints, so that none of the efflu-
via may escape ; this will be found an effectual re-
medy 1f' properly done. It is necessary to observe,
that all coloured hangings, or any thing, that might






































































