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20 DOMESTIC COOKERY.

and remove the gut ; if the inside be not watery, add
that. Season with mace, nutmeg, white pepper, salt,
and a clove or two, in the finest powder. Lay a little
fine butter at the bottom of a pan, and the lobster
smooth over it, with bay-leaves between ; cover it with
butter, and bake gently. When done, pour the whole
on the bottom of a sieve ; and with a fork lay the pieces
into potting-pots, some of each sort, with the seasoning
about it. hen cold, pour clarified butter over, but
not hot, Itwill be good next day ; or highly seasoned,
and thick covered with butter, will keep some time,

Potted lobster may be used cold, or as a fricassee,
with a cream-sauce: 1t then looks very nicely, and eats
cxcellently, especially if there is spawn,

Mackerel, Herrings, and Trout, are good potted as
above.

Stewed Lobster, a very high relish,

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

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

weak brown gravy, nutmeg, salt, pepper, and butter,
with a little flour. If done white, a little white gravy
and cream,

To roast Lobsters.

When you have half boiled the lobster, take it out of
the water, and, while hot, rub it with butter, and lay it
before the fire. Continue basting it with butter till it
has a fine froth.

Currie of Lobsters, or Prawns.

Take them from the shells, and lay into a pan, with
a small piece of mace, three or four spoonfuls of veal-
gravy, and four of cream : rub smooth one or two tea-
spoonfuls of currie-powder, a tea-spoonful of flour, and
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an ounce of butter: simmer an hour; squeeze half a
lemon in, and add salt.
Prawns and Cray-fish in jelly, a beautiful dish.

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

To butter Prawns or Shrimps.

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

To pot Shrimps,

When boiled, take them out of the skins,and season
them with salt, white pepper, and a very little mace and
cloves. Press them into a pot, set it in the oven ten
minutes, and when cold put butter.

CRABS.
Hot Crab.

Pick the meat out of a crab, clear the shell from the
head, then put the meat with a little nutmeg, salt, pep- -
per, a bit of butter, crumbs of bread, and three spoon-
fuls of vinegar, into the shell again, and set it before
the fire. You may brown it with a salamander.

Dry toast should be served to eat upon.

Dressed Crab cold.

Empty the shells, and mix the flesh with oil, vinegar,
salt, and a little white pepﬂer and Cayenne: then put
the mixture into the large shell, and serve. Very little
oil is necessary.

OYSTERS.
To feed Oysters.

Put them into water, and wash them with a birch-
besom till quite clean; then lay them bottom-down-
wards into a pan, sprinkle with flour or oatmeal and
salt, and cover with water. Do the same every day,
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stronger scent. Ox-beef is the reverse. Ox-beef is the
richest and largest, but in small families, and to some
tastes, heifer-beef is better, if finely fed. In old meat
there is a streak of horn in the ribs of beef: the harder
this is, the older ; and the flesh is not finely flavoured.

Veal.—The flesh of a bull-calf is firmest, but not
so white. The fillet of the cow-calf is generally pre-
ferred for the ndder. The whitest isnot the most juicy,
having been made so by frequent bleeding and having
had whitingto lick. Choose the meat of which the kid-
ney is well covered with white thickfat. If the bloody
vein in the shoulder looks blue, or of a bright red, 1t 1s
newly killed ; but any other colour shews it stale. The
other parts should be dryand white ; if clammy or spot-
ted, tge meat is stale and bad. The kidney turns first
i the loin, and the suet will not then be firm.

Mutton.—Choose this by the fineness of its grain,
good colour, and firm white fat. It is not the better
for being young; if of a good breed and well fed, it is
better forage ; but this only holds with wether-mutton :
the flesh of the ewe is paler, and the texture finer.
Ram-mutton is very strong-flavoured ; the flesh is of a
deep red, and the fat is spongy.

Lamb.—Observe the neck of a fore-quarter: if the
vein is bluish, it is fresh; if it has a green or yellow
cast, 1t is stale. In the hind-quarter, if there is a faint
smell under the kidney, and the knuckle is limp, the
meat is stale. If the eyes are sunk, the head is not fresh.
Grass-lamb comes into season in April or May, and con-
tinues till August. House-lamb may be had in great
towns almost all the year, but is in highest perfection in
December and January.

LPork.—Pinch the lean, and if young it will break,
If the rind is tough, thick, and cannot easily be im-
pressed by the finger, it is old. A thin rind is a merit
m all pork. When fresh, the flesh will be smooth and
cool ; if clammy, it is tainted. What is called measly
pork is very unwholesome ; and may be known by the
fat being full of kernels, which in good pork is never
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A leg of pork, or of lamb, takes the full allowance of
twenty minutes, above a quarter of an hour to a pound.

In roasting, beef of ten pounds will take above two
hours and a half; twenty pounds will take three hours
and three quarters.

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

The meat should be put at a good distance from the
fire, and brought gradually nearer when the inner part
becomes hot, which will prevent its being scorched
while yet raw. Meat should be much basted; and
when nearly done, floured to make it look frothed.

Veal and mutton should have a little paper put over
the fat to preserve it. If not fat enough to allow for
basting, alittle good dripping answers as well as butter.

The cook should be careful not to run the spit through
the best parts ; and should observe that it be well cleaned
before and at the time of serving, or a black stain appears
on the meat. , Inmany joints the spit will pass into the
bones, and run along them for some distance, so as not to
injure the prime of the meat : and the cook should have
leaden skewers to balance it with ; for want of which,
ignorant servants are often troubled at the timeof serving,.

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

Salting meat before it is put to roast draws out the
gravy ; it should only be sprinkled when almost done.

Time, distance, basting often, and a clear fire of a
proper size for what i1s required, are the first articles of
a good cook’s attention in roasting.

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

A piece of writing paper should be twisted round the
bone at the knuckle of a leg or shoulder of lamb, mutton,
or venison, whea roasted, before they are served.
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it gently : then uncover it, and stew till the gravyis®
reduced to a pint. Season with only salt.

Currant-jelly must be served in a boat. :

Formerly pap-sauce waseaten with venison ; which, as
some still like it, it may be necessary to direct. Grate
whitebread, and boil it with port wine, water,and alarge
stick of cinnamon ; and when quite smocth take out the
cinnamon and add sugar. Claret may be used for it.

Make the jelly-sauce thus, Beat some currant-jelly
and a spoonful or two of port wine, and set it over the
fire till melted. Where jelly runs short put more
wine, and a few lumps of sugar, to the jelly, and melt
as above. Serve with French beans,

Haunch, Neck, and Shoulder of Venison,
Roast with pasteasdirected above, and the same sauce.
To stew a Shoulder of Venison.

Liet the meat hang till you think it fit to dress; then
take out the bone, beat the meat with a rolling-pin, lay
some slices of mutton-fat, that have lain a few hoursina
little port wine,among it, sprinkle alittle pepper and all-
spice overin fine powder, roll it up tight, and tieit. Set
it ina stewlpan that will only just hold it, with some mut-
ton or beef gravy not strong, 1 pint of port wine ; some
pepper and allspice. Simmer it close-covered, as slow
as you can, for 3or4 hours. When quite tender,take off
then tape, set the meat in a dish ; strain the gravy over
it ; serve with currant-jelly sauce,—This is the best wa
to dress this joint, unless it is very fat, and then it should
beroasted. The bone should be stewed with it,

Breast of Venison.
Do it as the shoulder, or make it into a small pasty.
Hashed Venison

Should be warmed with its own gravy, or some without
seasoning, as before; and only warmed through, not boil-
ed. If there is no fat left, cut some slices of mutton-fat,
setiton the fire with a little port wine and sugar, simmer
till dry, then put to the hash, and it will eat as well as the
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eovered with brown gravy ; and when it isnearly done,
have ready a pint of boiled peas, six cucumbers pared
and sliced, and two cabbage-lettuces cut into quarters,
all stewed in a little good broth : put them to the veal,
and let them simmer ten minutes. When the veal is
in the dish, pour the sauce and vegetables over it, and
lay the lettuece with forecemeat-balls round it.

A Dunebn of cold Veal or Fowl.

Stew a few small mushroom in their own liquor and a
bit of butter, a quarter of an hour ; mince them very
small, and add anem (with their liquor) tominced veal,
with also a little pepper and salt, some cream, and a bit
of butter rubbed 1n lessthan halfa tea-spoonful of flour.
Simmer three or four minutes, andserve on thinsippets
of bread.

Minced Veal,

Cut cold vealas fine as possible, but do not.chop it.—
Put toita very little lemon-peel shred, two grates of nut-
meg, some salt, and four or five spoonfuls of either alittle
weak broth, milk, or water ; simmer these gently with
the meat, but take care not to let it boil ; and add a bit
of butter rubbed in flour. Put sippets of thin toasted
bread, cut into a three-corned shape, round the dish.

To pot Veal.

Cold fillet makes the finest potted veal ; or you may
do it as follows :

Season a large slice of the fillet before it is dressed,
with some mace, pepper-corns, and two or three cloves ;
lay it close into a potting-pan that will but just hold it,
fill it up with water, and bake it three hours ; then pound
it quite small in a mortar, and add salt to taste : put a
little gravy that was baked to it in pounding, if to be
eaten soon ; otherwise only a little butter just melted.
When done, cover it over with butter.

To pot Veal or Chicken with Ham.

: Pound some cold veal or whiteof chicken, seasoned as
directedin the last article,and put layers of it with layers
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of ham pounded or rather shred ; press each down and
cover with butter.
Cutlets Maintenon,

Cut slices about three quarters of an inch thick, beat
them with a rolling-pin, and wet them on both sides
with egg: dip them into a seasoning of bread-crumbs,

arsley, thyme, knotted marjoram, pepper, salt, and a
ittle nutmeyg grated ; then put them into papers folded
over, and broil them ; and have in a boat melted-butter,
with a little mushroom-ketchup.

Cutlets another way.

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

Other ways.—Prepare as before, and dress the cut-
lets in a Dutch-oven ; pour over them melted-butter
and mushrooms.

Or, pepper, salt, and broil them, es]ijecially neck-
steaks., They are excellent without herbs.

Veal Collops.

Cut long thin collops; beat them well; and lay on
them a bit of thin bacon of the same size, and spread
forcemeat on that, seasoned high, and also a little
garlick and Cayenne. Roll them up tight, about the
size of two fingers, but net more than two or three
inches long ; put a very small skewer to fasten each
firmly ; rub egg over; fry them of a fine brown, and
pour a rich brown gravy over.

To dress Collops quick.

Cut them as thin as paper with a very shars knife,
and in small bits, Throw the skin, and any odd bits of
the veal, into a little water, with a dust of pepper and
salt; set them on the fire while you beat the collops;
and dip them into a seasonin% of herbs, bread, pepper,
salt, and a scrape of nutmeg, but first wet them in egg.
Then put a bit of butter into a frying-pan, and give the
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rather round ; beat with a rolling pin, and grate a little
nutmeg over them ; dip into the yolk of an egg ; and fry
them in a little butter of a fine brown: pour the butter
off: and have ready warm to pour upon them half a
pint of gravy, a little bit of butter rubbed into a little
flour, a yolk of egg, two large spoonfuls of cream, and a
bit of salt. Don’t boil the sauce, but stir it till of a fine
thickness to serve with the collops.

To boil Calf's Head.

Clean it very nicely, and soak it in water, that it may
look very white ; take out the tongue to salt, and the
brains to make a little dish. Boil the head extremely
tender; then stew it over with crumbs and chopped
parsley, and brown them ; or, if liked better, leave one
side plain. Serve bacon and greens to eat with it.

The brains must be boiled ; and then mixed with
melted butter, scalded sage chopped, pepper, and salt.

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

Cold calf’s head eats well if grilled.

To hash Calf s Head.

When half-boiled, cut off the meat in slices, half an
inch thick, and two'or three inches long : brown some
butter, flour, and sliced onion, and throw in the slices
with some good gravy, truffles, and morels ; giveit one
boil, skim it well, and set it in a moderate heat to sim-
mer till very tender. Season with pepper, salt, and
Cayenne, at first ; and ten minutes before serving, throw
in some shred parsley, and a very small bit of taragon
and knotted marjoram cut as fine as possible ; just
before you serve, add the squeeze of alemon. Force-
meat-balls, and bits of bacon rolled round.

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

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

Calf’s Head fricasseed,

Clean and half-boil half a head ; cut the meat into
small bits, and put it into a tosser, with a little gravy
made of the bones, some of the water it was boiled in, a
bunch of sweet herbs, an onion, and a blade of mace. If
you have any young cockrels in the house, use the
cockscombs ; but first boil them tender, and blanch
them ; or a sweetbread will do as well. Season the
gravy with a little pepper, nutmeg, and salt, rub down
some flourand butter, and giveall a boil together ; then
take out the herbs and onion, and add a little cup of
cream, but don’t boil it in.

Serve with small bits of bacon rolled round, and balls.

To collar Calf's Head.

Scald the skin off a fine head, cleanit nicely, and take
out the brains. Boil it tender enough tc remove the
bones ; then have ready a good q;;antit_r of chopped
parsley, mace, nutmeg, salt, and white pepper, mixed
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middling-sized mince, putto it a spoonfal or two of the
water that boiled it, a bit of butter, flour, salt, and
pepper, simmer ten minutes, and serve hot.

Calf’s Brains d la Maitre d' Hitel.

Take off all the fibres and skins which hang about
the brains, and soak them in several waters, then boil
them in salt and water, with a piece of butter, and a
table-spoonful of vinegar ; cut some thin slices of bread
in the shape of scallop shells and fry them in butter,
lay these 1n a dish, the brains divided in two, on them,
and pour over a Maitre d'Hétel sauce (which see). A
nice supper dish.

Sweetbreads.

Half boil them, and stew them in a white gravy : add
cream, flour, butter, nutmeg, salt, and white pepper.

Or do them in brown sauce seasoned.

Or parboil them, and then cover them with crumbs,
herbs, and seasoning, and brown them in a Dutch oven.
Serve with butter, and mushroom-ketchup or gravy.

Sweetbreads roasted.—Parboil twolarge ones ; when
cold, lard them with bacon, and roast them in a Dutch
oven. For sauce, plain butter and mushroom-ketchup.

Sweetbread Ragout.—Cut them about the size of a
walnut, wash and dry them, and fry them ofa fine brown;
pour to them a good gravy seasoned with salt, pepper,
allspice, and either mushrooms, or mushroom-ketchup :
strain, and thicken with butter and a little flour. You
may add truffles, morels, and mushrooms,

Kidney.
~ Chop veal-kidney, and scme of the fat ; likewise a
little leek or onion, pepper, and salt ; roll itup with an
eg%intu balls, and fry them.

Calves heart, stuff and roast as a beef’s heart, or
sliced, make it into a pudding, as directed for steak or
kidney pudding.

PORK, &c,
Bacon-hogs, and porkers, are differently cut up.
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Hogs are kept to a large size; the chine (or back-
bone) is cut down on each side, the whole length, and
is a prime part either boiled or roasted.

The sides of the hog are made intobacon, and the in-
side is cut out with very little meat to the bone. On
each side there is a large spare-rib ; which is usually
divided into two, one sweet-bone and a blade-bone.
The bacon is the whole outside: and contains a fore
leg, and a ham ; which last is the hind-leg, but if left
with the bacon is called a gammon. There are also
griskins. Hog's lard is the inner fat of the bacon-hog.

Pickle pork is made of the flesh of the hog, as well
as bacon.

Porkers are not so old as hogs; their flesh is whiter
and less rich, but it is not so tender. It is divided
into four quarters. The fore-quarter has the spring or
fore-leg, the fore-loin or neck, the spare-rib and gris-
kin. The hind has the leg and the loin.

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

The bacon-hog is sometimes scalded to take off the
hair, and sometimes singed. The porker is always
scalded.

7o roast a Leg of Pork.

Choose a small leg of fine young pork : cut a slit in
the knuckle with a sharp knife ; and fill the space with
sage and onion chopped, and a little pepper and salt.
When half-done, score the skin in slices, but don’t cut
deeper than the outer rind.

Apple-sauce and potatoes should be served to eat
with it.

To boil a Leg of Pork.

Salt 1t eight or ten days: when it is to be dressed,
weigh it ; let it lie half an hour in cold water to make
it white ; allow a quarter of an hour for every pound,
and half an hour over, from the time it boils up : skim
it as soon as it boils, and frequently after. Allow water
enough. Save some of it to make peas-soup. Some
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it some shred shalot or garlick, as fine as possible.
Have ready an ox-gut that has been scoured, salted, and
soaked well, and fill it with the above stuffing ; tie up
the ends, and hang it to smoke as you would hams, but
first wrap it in a fold or two of old muslin, It must be
high-dried. Some eat it without boiling, but others
like it boiled first. The skin should be tied in different
places, so as to make each link about eight or nine
inches long.
Spadbury's Oxford Sausages.

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

To scald a Sucking Pig.

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

To roast a Sucking Pig.

If you can get it when just killed, thisis of great ad-
vantage. Let it be scalded, which the dealers usually
do; then put some sage, crumbs of bread, salt, and
pepper, inte the belly, and sew it up. Observe to
skewer the leﬁs back or the under part will not crisp.

Lay it to a brisk fire till thoroughly dry ; then have
ready some butter in a dry cloth, and rub the pig with
it in every part. Dredge as much flour over as will

|
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possibly lie, and do not touch it again till ready to serve;
then scrape off the flour very carefully with a blunt
knife, rub it well with the buttered cloth, and take off
the head while at the fire ; take out the brains, and mix
them with the gravy that comes from the pig. Then
take it up; and without withdrawing the spit, cut it
down the back and belly, lay it into the dish, and chop
the sage and bread quickly as fine as you can, and mix
them witha large qgantity of fine melted butter that has
very little flour. Put the sauce into the dish after the
pig has been split down the back, and garnished with
the ears and the two jaws; take off the upper part of
the head down to the snout.

In Devonshire it is served whole, if very small ; the
head only being cut off, to garnish as above.

Pettitves.,

Boil them, the liver, and the heart, in a small quantity
of water, very gently ; then eut the meat fine, and sim-
mer it with a little of the water and the feet split, till the
feetare quite tender; thicken with a bit of butter, alittle
flour, a spoonful of cream, and a little salt and pepper;
give it a boil up, pour it over a few sippets of bread, and
put the feet on the mince.

T'o make excellent Meat of a Hog's Head.

Split the head, take out the brains, cut off the ears,
and sprinkle it with common salt for a day ; then drain
it: salt it well with common salt and saltpetre three days,
then lay the salt and head into a small quantity of water
for two days. Wash it, and boil till all the bones will
come out ; remove them, and chop the head as quick as
possible ; but first skin the tongue, and take the skin
carefully off the head, to put under and over. Season
with pepper, salt and a little mace or allspice-berries.
Put the skin into a small pan, press the cut head in, and
put the other skin over ; press it down. When cold, it
will turn out, and make a kind of brawn. If too fat, you
may put a few bite of lean pork to be prepared the same
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ounces of juniper-berries, an ounce of pepper, the same
quantity of allspice, an ounce of saltpetre, half an ounce
of sal-prunel, a handful of common salt, and a head of
shalot, all pounded or cut fine. Boil these all together
a few minutes, and pour them over the ham : this quan-
tity is for one of ten pounds. Rub and turn it every
day, for a fortnight ; then sew it up in a thin linen bag,
and smoke it three weeks. Take care to drain it from
the pickle, and rub it in bran, before drying.

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

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

To dress Hams,

Iflong hung, put the ham into water anight; and let
it lie either in a hole dug in the earth, or on gamp stones
sprinkled with water, two or three days, to mellow ;
covering it with a heavy tub, to keep vermin from it.
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Wash well, and put it into a boiler with plenty of water ;
let it simmer four, five, or six hours, according to the
size. When doneenough, if before the time of serving,
cover it with a clean cloth doubled, and keep the dis
hot over boiling water. Take off the skin, and strew
raspings over the ham. Garnish with carrot. Preserve
the skin as whole as possible, to keep over the ham
when cold, which will prevent its drying.
Fxcellent Bacon.

Divide the hog, and take the chine out : it 1s common
to remove the spare-ribs, butthe bacon will be preserved
better from being rusty if they are leftin. Salt the ba-
con six days, then drain it from that first pickle: mix as
much salt as you judge proper with eight ounces of bay-
salt, three ounces of salt-petre, and a pound of coarse
sugar, to each hog, but first cut off the hams. Rub
the salts well in, and turn it every day for a month.
Drain, and smoke it a few days; or dry without, by
hanging in the kitchen, not near the fire.

T'he manner of curing Wiltshire Bacon,

Sprinkle each flitch with salt, and let the blood drain
off for twenty-four hours: then mix a pound and a half
of coarse sugar, the same quantity of bay-salt, not quite
so much as half a pound of saltpetre, and a pound of
common salt; and rub this well on the bacon, turninﬁ
it every day for a month: then hang it to dry, an
afterwards smoke it ten days. This quantity of salts
is sufficient for the whole hog.

MUTTON.
Observations on keeping and dressing Mutton.

Take away the pipe that runs along the bone of the
inside of a chine of mutton ; and if to be kept a great
time, rub the part close round the tail with salt, after
first cutting out the kernel.

The kernel in the fat on the thick part of the leg
should be taken out by the butcher, for it taints first
there. The chine and rib-bones should be wiped every
day; and the bloody part of the neck be cut off, to pre-



































































































b 1o} DOMESTIC COOKERY.

Colouring for Soups and Gravies.

Put four ounces of lump sugar, a gill of water, and hal
an ounce of the finest butter into a small tosser, and set1
over a gentle fire.  Stir it with a wooden spoon, till of'a
bright brown. Then add halfa pint of water; boil, skim,
and when cold bottle and cork it close. Add to soup
or gravy as much of this as will give a proper colour.

Julienne Soup,

Take some carrots and turnips, and turn them
riband-like ; a few heads of celery, some leeks and
onions, and cut them in lozenges, boil them till they
are cooked, then put them into clear gravy soup.
Brown thickening.—A” B. You may in summer time
add green peas, asparagus tops, I'rench beans, spme
ettuce or sorrel.

A clear brown Stock for Gravy-soup or Gravy.

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

An excellent Soup.

Take a scrag or knuckle of veal, slices of undressed
gammon of bacon, onious, mace, and a small quantity of
water; simmer till very strong, and lower it with a good
beef-broth made the day before,and stewed till the meat
is done to rags, Add eream, vermicelli, and almonds,
as will be directed in the next receipt, and a roll.

An excellent white Soup.

Take a scrag of mutton, a knuckle of veal after cutting
off as muchmeat as will make collops, twoor three shank-
bones of mutton nicely cleaned, and a quarter of a pound
of very fine undrest lean gammon of bacon, with a bunch
ofsweet herbs, a piece of fresh lemon-peel, two or three
onions, three blades of mace, and a desert-spoonful of
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radish ; which, with ten blades of mace, twelve
cloves, two 8liced lemons, halfa pint of anchovy-liquor,
a quart of hock, or Rhenish wine, and a pint of water,
boil to a quart: then strain off; and when cold, add
three large spoonfuls of walnut-ketchup, and put into
small bottles well corked.

Fish Swuce without Bulter,

Simmer very gently a quarter of a pint of vinegar and
half a pint of water (which must not be hard), with an
onion, half a handful of horse-radish, and the following
spices lightly bruised; four cloves, two blades of mace,
and half a tea-spoonful of black pepper. When the
onion is quite tender, chop it small with two anchovies,
and set the whole on the fire to boil for a few minutes,
with a spoonful of ketchup. In the mean time, have
ready and well beaten, the yolks of three fresh eggs ;
strain them, mix the liquor by degrees with them, and
when well mixed, set the sauce-pan over a gentle fire,
keeping a bason in one hand, into which toss the sauce
to and fro, and shake the sauce-pan over the fire, that
the eggs may not curdle. Don’t boil them, only let the
Eauce e hot enough to give it the thickness of melted

utter.

Vish Sauce a-la-Craster.

Thicken a quarter ot a pound of butter with flour,
and brown it ; then put to it a pound of the best ancho-
vies cut small, six blades of pounded mace, ten cloves,
forty berries of black pepper and allspice, a few small
onions, a faggot of sweet herbs (namely, savoury, thyme,
basil, and knotted marjoram), and a little parsley and
sliced horse-radish : on these pour half a piat of the
best sherry, and a pint and a half of strong gravy.
Simmer all gently for twenty minutes, then strain it
through a sieve, andbottle it for use: the way of using
1t is, to boil some of it in the butter while melting.

_ An excellent substitute for Caper Sauce.
Boil slowly some parsley, tolet it become a bad co-

lour, eut, but don’tchop it fine ; putit to melted butter,
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covered, and put only as much into the glass as will be
used soon, which should be wiped daily round the edges.

Another way, for immediate use.

Mix the mustard with new milk by degrees, to be
quite smooth, and add a little raw cream. It is much
softer this way, is not bitter, and will keep well.

The patent mustard is by many preferred, and it is
perhaps as cheap, being always ready ; and if the pots
are returned, three-pence is allowed for each.

A tea-spoonful of sugar to half a pint of mustard is
a great improvement, and softens it.

Kitchen Pepper.

Mix in the finest powder one ounce of ginger; of
cinnamon, black pepper, nutmeg, and Jamaica pepper,
half an ounce each; ten cloves, and six ounces of salt.
Keep it in a bottle; it is an agreeable addition to any
Drown sauces or soups.

Spice in powder, kept in small bottles close stopped,
oes much further than when used whole. It must be
ried before pounded, and should be done in quanti-

ties that may be wanted in three or four months.
Nutmeg need not be done, but the others should be
kept in separate bottles with a little label on each.

To dry Mushrooms.

Wipe them clean, and ofthe large take out the brown,
and peel off the skin. Lay them on paper to dry in a
cool oven, and keep them in paper bags in a dry place.
When used simmer them in the gravy, and they will
swell to near their formersize: to simmer them in their
own liquor till it dry up into them, shaking the pan,
then drying on tin plates, is a good way, with spice or
not, as above, before made into powder.
~ Tie down with bladder, and keep in a dry place, or
in paper.

Mushroom Powder.

Wash halfa peck oflarge mushrooms while quite fresh,
and free them from grit and dirt with flannel, scrape out
the black part clean, and do not use any that are worms
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the pan when it begins to grow warm, and let it be
closely covered over a slow stove till done enough.
It is served with slices of broiled calves’-liver, small
rashers of bacon, and eggs fried; the latter on the
herbs, the other in a separate dish.

ea Cale
Must be boiled very white, and served on toast like
asparagus, °

Laver.

This is a plant that grows on the rocks near the sea
in the west of England, and is sent in pots prepared
for eating.

Set some of it on a dish over a lamp, with a bit of
butter, and the squeeze of a Seville orange. Stir it till
hot. Itis eatenwith roast meat, and is a great sweet-
ener of the blood. It is seldom liked at first, but
people become extremely fond of it by habit.

To preserve several Vegetables to eat in Winter.

For French beans, pick them young, and throw into
a little wooden keg a layer of them three inches deep;
then sprinkle them with salt, putanother layer of beans,
and do the same as high as you think proper, alter-
nately with salt, but not too much of this. Lay over
them a plate, or cover of wood, that will go into the
keg, amf put a heavy stone on it. A pickle will rise
from the beans and salt. 1If they are too salt, the
soaking and boiling will not be sufficient to make them
pleasant to the taste. 'When they are to be eaten, cut,
soak, and boil them as if fresh.

Carrots, Parsnips, and Beet-roots, should be kept
in layers of dry sand for winter-use ; and neither they
nor potatoes should be cleared from the earth. Pota-
toes should be carefully kept from frost.

Store-onions keep best hungup in a dry cold room.

Parsley should be cut close to the stalks; and dried
in a warm room, or on tins in a very cool oven : it pre-
gerves its flavour and colour, and is very useful in
winter.

Artichoke-bottoms, slowly dried, should be kept in
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it again with some fresh spice, and it will then keep a
twelvemonth.

Mushroom Ketchup, another way.

Take a stew-pan full of the large-flap mushrooms, that
are not worm-eaten, and the skins and fringe of those you
have pickled, throw a handful of salt among them, and
set them by a slow fire; they will produceagreat deal of
iquor, which you must strain; and put to it 4 ounces
of shalots, two cloves of garlic, a good deal of pepper,
ginger, mace, cloves, and a few bay-leaves—boil and
skim very well. When cold, cork close. In twomonths
boil it up again with a little fresh spice and a stick of
horse-radish, and it will thenkeep the year; whichmush-
room ketchup rarely does, if not boiled a second time.

Walnut Ketchup of the finest sort.

Boil or simmer a gallon of the expressed juice of
walnuts when they are tender, and skim it well; then
put in two pounds of anchovies, bones and liquor, ditto
of shalots, one ounce of cloves, ditto of mace, ditto of
pepper, and one clove of garlic. Let all simmer till
the shalots sink; then put the liquor into a pan till
cold; bottle and divide the spice to each. Cork
closely, and tie a bladder over. It will keep twenty
years, and is not good the first. De very careful to
express the juice at home; for it is rarely unadul-
terated, if bought. Some people make liquor of the
outside shell when the nut is ripe; but neither the
flavour nor the colour is then so fine.

Cockle Ketchup,

Open the cockles, scald them in their own liquor ;
add a little water when the liquor settles, if you have
not enough ; strain through a cloth, then season with
every savoury spice; and if for brown sauce, add port,
anchovies, and garlic—if for white, omit these, and
put a glass of sherry, lemon-juice and peel, mace,
nutmeg, and white pepper. If for brown, burn a bit
of sugar for colouring. It is better to have cockles
enough than to add water; and they are cheap.

i, . e i e SR
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the juice of a Seville orange, four ounces of loaf sugar,
and the yolks of four e%gs; beat all together for ten mi-
nutes ; then, by gentle degrees, pourin a pint of boiling
cream ; beat till cold ; put into custard-cups set into
a deep dish of boiling water, and let them stand till
cold again. Put at the top small strips of orange-paring
cut thin, or preserved chips.
Raspberry Cream.

Mash the fruit gently, and let them drain; then
sprinkle a little sugar over, and that will produce more
juice; then put the juice to some cream, and sweeten
it ; after which, if you choose to lower it with some milk,
it will not curdle ; which it would, if put to the milk be-
fore the cream ; but it is best made of raspberry-jelly,
instead of jam, when the fresh fruit cannot be obtained.

Another way.—Boil one ounce of isinglass-shavings
in three pints of eream and new milk mixed, for fifteen
minutes, or until the former be melted : strain it through
a hair-sieve into a basin; when cool put about half a
pint of raspberry-juice, or syrup, to the milk and
cream : stir it till well incorporated ; sweeten, and add
a glass of brandy ; whisk 1t about till three parts cold ;
then put it into a mould till quite cold. In summer
use the fresh juice ; in winter, syrup of raspberries.

Spinach Cream.

Beat the yolks of eight eggs with a wooden spoon or
1 whisk ; sweeten them a good deal; and put to them
a stick of cinnamon, apint of rich cream, three quarters
of a pint of new milk ; stir it well ; then add a quarter
of a pint of spinach-juice ; set itover a gentle stove, and
stir it one way constantly till it is as thick as a hasty
pudding. Putintoa custard dish some Naples biscuits,
or preserved orange, in long slices, and pour the
mixture over them. It is to be eaten cold; and isa
dish either for supper, or for a second course,

Pistachio Cream.
‘Blanch four ounces of pistachio nuts ; beat them fine
with alittle rose-water, and add the paste to a pint of
cream ; sweeten ; let it just boil, ~ud put itinto glasses.
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into the skillet, and boil it again. Itshould lock thick
like treacle, but of a bright light gold-colour. It is a
most elegant cover.

Calf’s Feet Jelly.

Boil two feet in two quarts and a pint of water till the
feet are broken, and the water halfwasted ; strain it, and,,
when cold, take off the fat, and remove the jelly fron.
the sediment ; then put it into a sauce-pan, with sugar,
raisin wine, lemon-juice to your taste, and some lemon-
peel. When the flavour is rich, put to it the whites of
five eggs well beaten, and their shells broken. Set the
sauce-pan on the fire, but don’t stir the jelly after it be-
gins to warm. Let it boil twenty minutes after it rises
toa head ; then pour it through a flannel jelly-bag, first
dipping the bag in hot water to prevent waste, and
squeezing it quite dry. Run the jelly through and
through till clear; then put it into glasses or forms.

The following mode will greatly facilitate the clear-
ing of jelly: When the mixture has boiled twenty
minutes, throw in a tea-cupful of cold water ; let it boil
five minutes longer ; then take the sauce-pan off the
fire covered close, and keep it half an hour; after which,
it will be so clear as to need only once running through
the bag, and much waste will be saved.

Observe, feet for all jellies are boiled so long by the
people who sell them, that they are less nutritious;
they should be only scalded to take off the hair., The
liquor will require greater care in removing the fat;
but the jelly will be far stronger, and of course allow
more water. Note : jelly is equally govd made of cow-
heels nicely cleaned ; and as they bear a Jess price than
those of calves, and make a stronger jelly, this obser-
vation may be useful.

Another sort.—Boll four quarts of water with three
call’s feet, or two cow-heels, that have been only scald-
ed, till half wasted; take the jelly from the fat and
sediment ; mix with it the juice of a Seville crange, and
twelve lemons, the peels of three ditto, the whites and
shells of twelve eggs, brown sugar to taste, near a pint
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thicken to a jelly ; boil it gently, stirring it, and sweeten
to your taste. Put it in a basin or form, and serve to
eat as the afore-directed jelly, with milk or eream.

Apple Jelly to serve at table,

Prepare twenty golden pippins ; boil them in a pint
and a half of water from the spring, till quite tender;
then strain the liquor through a colander. To every
pint put a pound of fine sugar; add grated orange or
lemon ; then boil to a jelly.

Another. —Prepare apples as before by boiling and
straining ; have ready half an ounce of isinglass boiled
in half a pint of water to a jelly; put this to the apple
water, and apple as strained through a coarse sieve ;
add sugar, a little lemon-juice and peel: boil all
together, and put into a dish. Take out the peel.

To scald Codlins.

Wrap each in a vine-leaf, and pack them close in a
nice sauce-pan ; and when full, pour as much water as
will cover them. Set it over a gentle fire, and let them
simmer slowly till done enough to take the thin skin off
when cold. Place them in a dish, with or without
milk, cream, or custard ; if the latter, there should be
no ratafia. Dust fine sngar over the apples.

Stewed Golden Pippins.

Scoop out the core, pare them very fine, and as you
do it, throw them in water. For every pound of fruit,
make half a pound of single-refined sugar in syrup,
with a pint of water; when skimmed, put the pippins
in, and stew till clear; then grate lemon over, and
serve in the syrup. Be careful not to let them break.

They are an elegant and good dish for a corner or
desert. '

Black Cups.

Halve and core some fine large apples, put them in
a shallow pan, strew white sugar over, and bake them.
Boil a glass of wine, the same of water, and sweeten it
ior sauce

Another way.—Take off a slice from the stalk end of
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some apples, and core without paring them. Make
ready as much sugar as may be sufficient to sweeten
them, and mix it with some grated lemon, and a few
cloves in fine powder. Stuff the holes as close as pos-
sible with this, and turn the flat end down on a stew-
pan ; set them on a very slow fire, with half of raisin
wine, and the same of water; cover them close, and
now and then baste them with the liquor; when done
enough, black the tops with a salamander.

Stewed Pears.

Pare and halve, or quarter, large pears, according to
their size ; throw them into water, as the skin is taken
off before they are divided, to prevent their turnin
black. Pack them round a block-tin stew-pan, ang
sprinkle as much sugar over as will make them pretty
sweet, and add lemon peel, a clove or two, and some
allspice cracked ; just cover them with water, and put
some of the red liquor, as directed in another article.
Cover them close, and stew three or four hours ; when
tender, take them out, and pour the liquor over them.

Baked Pears.

These need not be of a fine sort : but some taste bet-
ter than others, and often those that are least fit to eat
raw. Wipe, butdon’t pare,and lay them on tin-plates,
and bake them in a slow oven. When enough to bear
it, flatten them with a silver-spoon. When done
through, put them on a dish. They should be baked
three or four times, and very gently.

Orange Butter.

Boil six hard eggs, beat them in a mortar with two
ounces of fine sugar, three ounces of butter, and two
ounces of blanched almonds beaten to a paste. Moisten
with orange-flower water, and when all is mixed, rub
it through a colander on a dish, and serve sweet biscuits
between.

Wine Roll.

Soak a penny French roll in raisin wine till it will

-old no more; put it in the dish, and pour round it a
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not rather sharp, it will require more for this quantity
of milk.—In Devonshire, clouted cream is put on the
top, and pounded cinnamon and sugar.

Staffordshire Syllabub.

Put a pint of cyder, and a glass of brandy, sugar and
nutmeg, into a bowl, and mix into it ; or pour warm
milk from a large tea-pot some height into it.

A very fine Somersetshire Syllabub.

In a large China bowl put a pint of port, and a pint
of sherry, or other white wine ; sugar to taste. Milk
the bowl full. In twenty minutes time cover it pretty
high with clouted cream; grate over it nutmeg, put
pounded cinnamon and nonpariel comfits.

Devonshire Junket.

Put warm milk into a bowl; turn it with rennet ; ther
put some scalded cream, sugar and einnamon, on the
top, without breaking the curd.

Everlasting, or Solid, Syllabubs.

Mix a quart of thick raw cream, one pound of refined
sugar, a pint and a half of fine raisin wine in a deep pan;
ut to it the grated peel and the juice of three lemons.
eat, or whisk it one way half an hour ; then put it on
a sieve with a bit of thin muslin laid smooth in the
shallow end till next day. Put it in glasses. 1t will

keep good, in a cool place, ten days.

Lemon Honeycomb.

Sweeten the juice of a lemon to your taste, and put
it in the dish that you serve it in. Mix the white of
an egg thatis beaten with a pint of rich cream, and a
little sugar; whisk it, and as the froth rises, put it on
the lemon-juice. Doit the day before it is tﬁ[iae used.

Rice and Sago Milks

Are made by washing the seeds nicely, and simmering
with milk over a slow fire till sufficiently done., The
former sort requires lemon, spice and sugar ; the lattes
18 good withoutany thing to flavour it.
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A pretiy Supper Dish.

Boil a tea-cupful of rice, having first washed it in
milk, till tender: strain off the milk, lay the rice in .
little heaps on a dish, strew over them some finely
powdered sugar and cinnamon, and put warm wine
and a little butter into the dish.

Savoury Rice,

Wash and pick some rice, stew it very gently in a
small quantity of veal, or rich mutton broth, with an
onion, a blade of mace, pegper and salt, When swelled,
but not boiled to mash, dry it on the shallow end of a
sieve before the fire, and either serve it dry, or put it
in the middle of a dish, and pour the gravy round,
having heated it.

Carrele of Rice.

Take some well-picked rice, wash it well, and boil it
five minutes in water, strain it, and put it into a stew-
pan, with a bit of butter, a good slice of ham, and an
onion. Stew it overa very gentle fire till tender; have
ready a mould lined with very thin slices of bacon: mix
the yolks of two or three eggs with the rice, and then
line the bacon with it about half an inch thick; putinto
it ragout of chicken, rabbit, veal, or of any thing else.
Fillup the mould, and cover it close with rice. Bake
it in a quick oven an hour, turn it over, and send it to
table in a good gravy or curry-sauce,

Casserol, or {tice Ldging, see page 126.

Salmagund
Is a peautiful small dish, if in nice shape, and if the co-
loursoftheingredientsare varied. Forthis purpose chop
separately the white partof cold chicken or veal, yolks of
eggs boiled hard, the whites of eggs ; parsley, halfa do-
zen anchovies, beet-root, red pickled cabbage, ham, and
grated tongue, orany thing well-flavoured, and of'a good
colour. Some people like a small proportion of onion,
but it may be better omitted. A saucer, large tea-cup,
or any other base, must be put into a small dish ; then
make rows round it wide at bottom, and growing smallex
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towards the top ; choosing such of the ingredients for each
row as will most vary the colours. At the top a little
sprig of curled parsley may be stuck in ; or, without any
thing on the dish, the salmagundy may be laid in rows,
or put into the half-whites of eggs, which m;sgv be made to
stand upright by cutting off a bit at the round end. Inthe
latter case, each half egg has but oneingredient. Curled
butter and parsley may be put as garnish between.
Macaroni as usually served.

Boil it in milk, or a weak veal broth, pretty well fla-
voured with salt. "When tender, putit intoa dish with-
out the liquor, and among it put some bits of butter and
grated cheese, and over the top grate more, and a little
more butter. Set the dish into a Dutch oven a quarter
of an hour, but do not let the top become hard.

Another way —Wash it well, and simmer in half
milk, and half broth of veal or mutton, till it is tender.
To a spoonful of this liquor, put the yolk ofan egg beaten
in a spoonful of cream ; just make it hot to thicken, but
not boil : put it over the macaroni, and then grate fine
old cheese all over, and bits of butter. Brown with the
salamander.—.4nother : Wash the macaroni, then sim-
mer it 1n a little broth, with a little pounded mace and
salt. When quite tender, take it out of the liquor, lay
it in adish, grate a good deal of cheese over, then cover
that with bread grated fine. Warm some butter with-
out oiling, and pour it from a boat through a little
earthen colander over the crumbs, then put the dish in
a Dutch oven, to roast the cheese, and brown the bread
of a fine colour. The bread should be in separated
crumbs, and look light. '

Omlet.

Make a batter of eggs and milk and a very little flour;

Fut to it chopped parsley, green onions, or chives (the
atter is best) or a very small quantity of shalot, alittle
{;epper, salt,and a scrape or two of nutmeg. Makesome

utter boil in a small frying-pan, and pour the above
batter into it when one side is of a fine yellow brown,
turn it and do the other. Double it when served. Some
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pared, but wiped clean. Boil them very quick, close
covered, till the water becomes a thick jelly ; thenscald
the quinces. To every pint of pippin-jelly puta pound
of the finest sugar ; boilit, and skim it elear, Put those

uinces that are to be done whole into the syrup at once,
and let it boil very fast; and those thatare to be in halves
by themselves; skim it, and when the fruit are clear, put
some of the syrup into a glass to try whether it jellies
before taking off the fire. 'The quantity of quinces is to
be a pound to a pound of sugar, and a pound of jelly
already boiled with the sugar.

Excellent Sweetmeats for Tarts, when Fruit is plentiful.

Divide two pounds of apricots when justripe ; and take
outand break the stones; put the kernels without their
skin to the fruit; add to it three pounds of greengage
plums, and two pounds and a half of lump sugar ; sim-
mer until the fruit be a clear jam. The sugar should be
broken in large pieces, and just dipped in water, and

dded to the fruit over a slow fire. Observe that it
oes not boil, and skim it well. If the sugar be
Zlarified it will make the jam better.

Putitintosmall pots,in which all sweetmeats keep best.
Magnum Bonum Plums : exvcellent as a Sweetmeat or in
Tarts, though very bad to eat raw.

Prick thera with a needle to prevent bursting, simmer
them very gently in a thin syrup, put them in a china
bowl, and when cold pour it over. Let them lie three
days; then make a syrup of 31bs. of sugar to five of
fruit, with no more water than hangs to large lumps of
the sugar dipped quickly, and instantly brought out.
Boil the plums in this fresh syrup, after draining the first
from them. Do them very gently till they are clear,
and the syrup adheres to them. Put them one by one
into small pots, and pour the liquor over. Those you
may like to dry, keep a little of the syrup for, longer in
the pan, and beil it cgluicldy; then give the fruit one
warm more, drain, and put them to dry on plates in a
cool oven. Thsee plums are apt to ferment, if not
boiled in 2 syrups; the former will sweeten pies, bu
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will have too much acid to keep. You may reserve part
of it, and add a little sugar, to do those that are todry,
.forthey will not require to be so sweet as if kept wet,
and will eat very nicely if only boiled as much as those.
Don’t break them, One parcel may be done afte:
another, and save much sugar.

Lemon Drops.

Grate three large lemons, with a large piece of
double-refined sugar ; then scrape the sugar into a plate,
add half a tea-spoonful of flour, mix well, and beat it
into a light paste with the white of an egg. Drop it
upon white paper, and put them into a moderate oven

on a tin plate,
Buarberry Drops,

The black tops must be cut off: then roast the fruit
before the fire, till softenough to pulp with asilver spoon
through a sieve into a china-basin ; then set the basin in
a sauce-pan of water, the top of which will just fit it, or
on a hot hearth, and stir it till it grows thick. When
cold, put to every pint a pound and a halfof sugar, the
finest double-refined, pounded and sifted through a
lawn-sieve, which must be covered with a fine linen, to
prevent its wasting while sifting. Beat the sugar and
juice together three hoursand a halfif a large quantity,
but two and a half for less ; then drop it on sheets of white
thick paper, the size of the drops sold in the shops.

Some fruit is not so sour, and then less sugar is neces-
sary. To know if there be enough, mix till well incor-
porated, and then drop; if it run, there is not enough
sugar, and if there is too much it will be rough. A dry
room will suffice todry them. Nometal must touch the
juice but the point of aknife, just to take the drop offthe
‘md of the wooden spoon, and then aslittie as possible.

G'inger Drops: a good Stomachic.

Beat two ounces of fresh candied orange ina mortar,

with a little sugar, to a paste; then mix one ounce of
owder of white ginger with one pound of loaf-sugar,

E\v"et the sugar with a little water, and boil altogether to

a candy, and drop it on saper the size of mint-drops.



224 DOMESTIC COOKERY.

Peppermint Drops.

Pound and sift four ounces of double-refined sugar,
beat it with the whites of two eggs till perfectly smooth;
then add sixty dropsof ol of peppermint, beat it well and
drop on white paper, and dry at a distance from the fire.

Ratafia Drops.

Blanch and beat in a mortar four ounces of bitter, and
two ounces of sweet almonds, with a little of a pound of
sugar sifted, and add the remainder of the sugar, and the
whites of two eggs, making a paste of which put little
balls. the size of a nutmeg, on wafer-paper, and bake

ently on tin-plates.
? r Raspherry Cakes.

Pick out any bad raspberries that areamong the fruit,
weighand boil what quantity you please, and when mash-
ed,and the liquor is wasted, put to 1t sugar the weight
of the fruit you first put into the pan, mix it well off
the fire until perfectly dissolved, then putit on china-
plates, and dry it in the sun. As soon as the top part
dries, cut with the cover of a canister into small cakes,
turn them on fresh plates, and, when dry, put them in
boxes with layers of paper.

T0 PRESERVE FRUITS FOR WINTER USE.
Observations on Sweetmeals.

Sweetmeats should be kept carefully from the air, and
in a very dry place. Unless they havea very small pro-
portion of sugar, a warm one does not hurt; but when
not properly boiled, that is, long enough, but not quick,
heat makes them ferment; and damp causes them to
grow mouldy. They should be looked at two or three
times in the first two months, that they may be gently
boiled again, if not likely to keep.

It is necessary to observe, that the boiling of sugar
more or less, constitutes the chief art of the confectioner,
and those who are not practised in this knowledge, and
only preservein a plain way for family use, are not aware
that, in two or three minutes, a syrup over the fire will
pass from one gradation to another, called by the confec-
tioners degrees of boiling, of which there are six, and
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Stop up the bottles with cork and rosin, and put them
into the trench in the garden with the neck downwards;
stocks should be placed opposite to where each sort of
fruit begins.

Cherries and Damsons keep in the same way.

Currants may be scalded, as directed for gooseber-
ries, the first method.

To keep Codlins for several months.

Gather codlins at Midsummer of a middling size,
put them into an earthen pan, pour boiling water over
them, and cover the pan with cabbage-leaves. Keep
them by the fire till they would peel,butdon’t peel them;
then pour the water off till they are both quite cold.
Place the codlins then in a stone jar with a smallish
mouth, and pour on them the water that scalded them.
Cover the pot with bladder wetted, and tied very close,
and then over it coarse paper tied again.

It is best to keep them in small jars, such as will be
used at once when opened.

T'o keep Gooseberries.

Before they become too large, let them be gathered,
and take care not to cut them in taking off the stalksand
buds. Till wide-mouthed bottles; put the corks loosely
in, and set the bottles up to the neck in water in a boiler.
When the fruit looks scalded, take them out; and when
perfectly cold, cork close, and rosin the top. Dig a
trench in a part of the garden least used, sufficientl
deep for all the bottles to stand, and let the earth be
thrown over, to cover them a foot and a half. When a
frost comes on, a little fresh litter from the stable will
prevent the ground from hardening so that the fruit
cannot be dug up. Or, scald as above ; when cold, fill
the bottles with cold water, cork them, and keep them
in a damp or dry place; they will not be spoiled,

Another way.—In the size and preparation as above ;
when done, have boiling water ready, either in a boiler
or large kettle ; and into it put as much roach-alum as
will, when dissolved, harden the water, which you will
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and three quarters of a pound of sweetmeats cut, not too
thin. Let all be kept by the fire, mix all the dry in-
gredients ; pour the eggs strained to the butter ; mix half
a pint of sweet wine with a large glass of brandy, pourit
to the butter and eggs, mix well, then have all the dry
things put in by degrees; beat them very thoroughly,
you can hardly do it too much. Having half a pound
of stoned jar-raisins chopped as fine as possible, mix
them carefully, so that there shall be no lumps, and
add a tea-cupful of orange-flower water. Beat the in-
gredients together a full hour at least. Have a hoop well
buttered, or, if you have none, a tin or copper cake-pan ;
take a white paper, doubled and buttered, and putin the
pan round the edge, if the cake batter fill it more than
three parts; for space should be allowed for rising.
Bake in a quick oven. It will require three hours.

Rout Drop Cakes.

Mix two pounds of flour, one ditto butter, one ditte
sugar, onedittocurrants, clean and dry ; then wetintoa
stiff paste, with two eggs, a large spoon of orange-flower
water, ditto rose-water, ditto sweet wine, ditto brandy,
dropon atin-plate floured : a very short time bakes them.

Flat Cakes, that will keep long in the house good.

Mix two pounds of flour, one pound of sugar, and one
ounce of caraways, with four or five eggs, and a few
spoonfuls of water, to make a stiff paste ; roll it thin,
and cut it into any shape. Bake on this lightly floured.
While baking, boil a pound of sugar in a pint of water
to a thin syrup; while both are hot, dip each cake into
it, and put them on tinsinto the oven to dry for a short
time ; and when the oven is cooler still, return them

there again, and let them stay four or five hours.

Lattle White Cakes.
Dry half a pound of flour, rub into it a very little
punded sugar, one ounce of butter, one egg, a few ca-
raways, and as much milk and water as to make a paste ;

roll it thin, and cutit with the top of a canister or glass.
Bake fifteen minutes on tin-plates.
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Strong Beer or Ale.

Twelve bushels of malt to the hogshead for beer, %ﬁr
fourteen if you wish it of a very good body) eight for
ale ; for either pour the whole quantity of water hot, but
not boiling, on at once, and let it infuse three hours
close-covered ; mash it in the first half hour, and let it
stand the remainder of the time. Run it on the hops
previously infused in water; for strong beer three
quarters of a pound to a bushel ; if for ale, half a pound.
Boil them with the wort two hours from the time 1t be-
gins toboil. Cool a pailful to add three quarts ofyeast
to, which will prepare it for putting to the rest when
ready next day ; but if possible put together the same
night. Tun as usual. Cover the bung-hole with paper
when the beer has done working ; and when itis to be
stopped, have ready a pound and a half of hops dried
before the fire, put them into the bung-hole, and fasten
itup. Letit stand 12 months in casks, and 12 in bot-
tles before it be drank. It will keep fine 8 or 10 years.
It should be brewed the beginning of March.

Great care must be taken that the bottles are per-
fectly prepared, and that the corks are of the best sort.

The ale will be ready in three or four months ; and
if the vent peg never be removed, it will have spirit
and strength to the very last. Allow two gallons of
water at first for waste.

After the beer or ale has run from the grains, pour
a hogshead and halffor the twelve bushels, and a hogs-
head of water if eight were brewed ; mash, and let stand,
and then boil, &c. Use some of the hops for this
table-beer that were boiled for the strong.

When thunder or hot weather causes beer to turn
sour, a tea-spoonful, or more, if recluired, of salt of
wormwood Eut into the jug, will rectify it. Let it be
drawn just before it is drunk or it will taste flat.

Excellent Table Beer.

On three bushels of malt pour of hot water the third of
the quantity you are to use, which is to be thirty-nine
-allons. Cover it warm half an hour, then mash, and
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the pans be set in water, that no sourness may be con-
veved to the fowls, as that prevents them from fattening.
Give them clean water, or the milk of the rice, to drink;
but the less wet the latter is when perfectly soaked, the
better. By this method the flesh will have a clear white-
ness which no other food gives ; and when 1t i1s con-
sidered how far a pound of rice will go,and how much
time is saved by this mode, it will be fonnd to be as
cheap as barley-meal, or more so, The pen should be
daily cleaned, and no food given for sixteen hours be-
fore poultry be killed.

To choose Eggs at Market, and preserve them.

Put the large end of the egg to your tongue ; if it feels
warm it isnew., In new laid eggs, thereisa small divi-
sion of the skin from the shell, which isfilled with air,
and is perceptible to the eye at the end. On locking
through them against the sun or a candle, if fresh, eggs
will be pretty clear. If they shake they are not fresh,

Eggsmay be bought cheapest when the hens firstbegin
to lay in the spring, before they sit; in Lent and at
Easter they become dear. They may be preserved fresh
by dipping them in boiling water and instantly taking
them out, or by oiling the shell ; either of which ways
is to prevent the air passing through it: or kept on
shelves with small holes to receive one in each, and be
turned every other day; or close-packed in a keg, and
covered with strong lime-water.

Feathers,

In towns, poultry being usually sold ready picked, the
feathers, which may occasionally come in small quanti-
ties,are neglected ; but ordersshould begivento put them
into a tub free from damp, and as they dry to change
them into paper bags, a few ineach ; they should hang
in a dry kitchen to season ; fresh ones must not be added
to those in part dried, or they will occasion a musty
smell, but they should go through the same process. In
afew months they will be fit to add to beds, or to make
pillows, without theusual mode of drying them in a cool
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Water Gruel,

Put a large spoonful of oatmeal by degrees into a
pint of water, and when smooth beil it.

Another way.—Rubsmooth alarge spoonful of oat-
meal, with 2 of water, and pour it into a pint of water
boiling on the fire ; stir it well, and boeilit quick; but
take care it does not boil over. Ina quarter of an hour
strain it off; and add salt and a bit of butter when
eaten. Stir until the butter be incorporated.

Barley Gruel.

Wash 4 oz. of pearl-barley, boil it in two quarts of
water and a stick of cinnamon, till reduced toa quart ;
strain and return it into the sauce-pan with sugar, and
three-quarters of a pint of port-wine. Heap up, and
use as wanted.

A very agreeable Drink.

Into a tumbler of fresh cold water, poura table spoon-
ful of capillaire, and the same of good vinegar.

Tamarinds, currants fresh or in jelly, or scalded cur-
rants or cranberries, make excellent drinks; with a
little sugar, or not, as may be agreeable,

A refreshing Drink in a Fever.

Put a little tea-sage, two sprigs of balm, and a litt/e
wood-sorrel, into a stone jug, having first washed and
dried them ; peel thin a small lemon, and clear from
the white ; slice it, and put a bit of the peel in, then
pour in three pints of boiling water, sweeten, and
cover it close,

Another Drink.—Wash extremely well an ounce of
pearl-barley ; shift it twice, then put toit three pints of
water, an ounce of sweet almonds beaten fine, and a bit
of lemon peel ; boil till you have a smooth liquor, then
put in a little syrup of lemons and capillaire,

vInother.—DBoil 3 pints of water with an ounce and
a half of tamarinds, three ounces of currants, and two
ounces of stoned raisins, till near a third be consumed.,
Strain it on a bit of lemon peel, which remove in an
hour, as it gives a bitter taste if left long.









SICK COOKERY. 2809

It should form the whole of the patient’s drink, and
the food should be biscuits and rusks, in every way
and sort ; ripe and dried fruits, of varlouskinds, when
v decline is apprehended.

Baked and dried fruits, raisins in particular, make

xcellent suppers for invalids, with biscuits, or com-
mon cake.
Orgeat.

Beat two ounces of almonds with a tea-spoonful of
orange-flower water, and a bitter almond or two; then
pour a quart of milk and water to the paste. Sweeten
with sugar, or capillaire. This is a fine drink for those
who have a tender chest; and in the gout it is highly
useful, and, with the addition of half an ounce of gum
arabic, has been found to allay the painfulness of the at-
tendant heat. Half a glass of brandy may be added if
thought too cooling in the latter complaints, and the
glass of orgeat may be put into a basin of warm water.

Another orgeat, for CDH’IP&]E', is in page 229,

Orangeade, or Lemonade.

Squeeze the juice ; pour boiling water on a little of
the peel, and cover close. Boil water and sugar toa
thin syrup, and skim it. When all are cold, mix the
juice, the infusion, and the syrup, with as much more
water as will make a rich sherbet; strain through a
jelly-bag.  Or squeeze the juice, and strain it, and add
water and capillaire.

Egg Wine,

Beat an egg, mix with it a spoonful of cold water ;
set on the fire a glass of white wine, halfa glass of water,
sugar, and nutmeg. When it boils pour a little of it to
the egg by degrees till the whole be in, stirring it well ;
then return the whole into the sauce-pan, put it on a

entle fire, stir it one way for not more than a minute ;
E}r if it boil, or the egg be stale, it will curdle. Serve
with toast. ‘ _

Egg wine may be made as above, without warming
the egg, and it is then lighter on the stomach, though

not so pleasant to the taste.
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COOKERY FOR THE POOR,

General Remarks and Hints.

I promised a few hints, to enable every family to
assist the poor of their neighbourhood at a very trivial
expense; and these may be varied or amended at the
discretion of the mistress.

Where cows are kept, a jug of skimmed milk 1s a
valuable present, and a very common one.

When the oven is hot a large pudding may be baked,
and given to a sick or young family; and thus made,
the trouble is little :—Into a deep coarse pan put half
a pound of rice, four ounces of coarse sugar or treacle,
two quarts of milk, and two ounces of dripping; set it
cold into the oven. It will take a good while, but be
an excellent solid food.

A very good meal may be bestowed in a thingcalled
brewis, which is thus made :—Cut a very thick upper
crust of bread, and put it into the pot where salt beef1s
boiling and near ready ; it will attract some of the fat,
and when swelled out, will be no unpalatable dish to
those who rarely taste meat.

A baked Soup.

Put a pound of any kind of meat cut in slices ; two
onions, two carrots, ditto ; two ounces of rice, a pint
of split peas, or whole ones, ifpreviously soaked, pepper
add salt, into an earthen jug or pan, and pour one gal-
lon aé water, Cover it very close, and bake it with the
bread.

The cook should be charged to save the boiling of
every plece of meat, ham, tongue, &c. however salt :
as it is easy to use only a part of that, and the rest of
fresh water, and, by the agditicm of more vegetables,
the bones of the meat used in the family, the pieces of
meat that come from table on the plates, and rice,
Scotch barley, or oatmeal, there will be some gallons
of nutritious soup two or three times a week. The bits
of meat should be only warmed in the soup, and remaia
whole ; the bones, &c. boiled till they yield their nou.
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n fine powder. Mix them with a sufficient quantity of
hot (but not boiling) water, to a proper thickness; and
lay it on with a whitewasher’s brush, which should be
new, If the wall be quite smooth, one or two coats will

do ; but each must be dry before the next is put on,
The month of March 1s the best season for doing this.

Mason's Washes for Stucco,

Blue.—To four pounds of blue vitriol, and a pound of
the best whiting, put a gallon of water, In an iron or
brass pot. Letit boil an hour, stirring it all the time.
Then pour it into an earthen pan; and set it by for a
day or two, till the colour is settled. Pour off the water,
and mix the colour with whitewasher's size. Wash the
walls three or four times, according as is necessary.

Yellow—Dissolve in soft water over the fire equal
quantities separately of umber, bright oker, and blue
black. Then put it into as much whitewash as you
think sufficient for the work, some of each, and stir it
all together. If either cast predominates, add more of
the others till you have the proper tint.

The most beautiful whitewash is made by mixing
the lime and size with skim milk instead of water.
Roman Cement or Mortar, for outside plaistering or

brickwork.

This will resist all weather; and may be used to
great advantage to line reservoirs, as no water can
penetrate,

Take eighty-four pounds of drift-sand, twelve pounds
of unslacked lime, and four pounds of the poorest cheese
grated through an iron grater. When well mixed, add
enough hot (but not boiling) water to make into a pro-
per consistence for plaistering, such a quantity of the
aboveas is wanted. It musthave good and quick worka
ing. Onehod of this mortar will go a great way, asitis
to be laid on in a thin smooth coat, without the least
space being left uncovered. The wall or lath-work
should be covered first with hair and-lime mortar, and
well dried. This was used by the ancients, and is now
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adopted among us. The Suffolk cheese does better than
any other of this country.

T'o take stains of any kind out of Linen.

Stains caused by Acids.—Wet the part and lay on it
some salt of wormwood. Then rub it without diluting
1t with more water.

Another.—Let the cloth imbibe a little water
without dipping, and hold the part over a lighted
match at a due distance. The spots will be removed
by the sulphureous gas.

Another nway.—'Tie upin the stained part some pearl-
ash ; then serape some soap into cold soft water to make
a lather, and boil the linen till the stain disappears.

Stains of Wine, Fruit, §e. after they have been long
in the Linen.—Rub the part on each side with yellow
soap. Then lay on a mixture of starch in cold water
very thick ; rub it well in, and expose the linen to the
sunand air till the stain comes out. If not removed 1n
three or four days, rub that off, and renew the process.
When dry it may be sprinkled with alittle water,

Many other Stains may be taken out by dipping
the linen in sour butter-milk, and drying in a hot sun.
Then wash it in cold water, and dry it, two or three
times a day.

Tron-moulkds should be wetted ; then laid on a hot
~ water-plate, and a little essential salt of lemons put on

the part. If the linen becomes dry, wet it and renew
the process ; observing that the plate is kept boiling hot.
Much of the powder sold under the name of salt of le-
monsis a spurious preparation ;and therefore it is neces-
sary to dip the linen in a good deal of water, and wash
it as soon as the stain is removed, to prevent the part
from being worn into holes by the acid.

To takeout Mildew.--Mix soft soap with starch pow-
dered, half as much salt, and the juice of a lemon ; lay
it on the part of both sides with a painter's brush. Iet
it lie on the grass day and night till the stain comes out
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Where Vegetables and Fowls, &c. are twice dressed,
they add to the appearance of the table the first time;
three sweet things may form the second appearance
without greater expense.

The Bills of Fare whichhave been given from page
309 to 320, may be modified at discretion.

In some houses, one dish at a time is sent up with
the vegetahles or sauces proper to it, and this in sue-
cession hot and hot. In others, a course of Soups
and Fish; then Meats and boiled Fowls, Turkey,
&c. Made Dishes and Game follow; and, lastly,
Sweet Dishes ; but these are not the common modes.

[t is worthy observation here, that common cooks
do not think of sending up such articles as are in
the house, unless ordered ; though, by so doing, the
addition of a collared or pickled thing, some Frit-
ters, fried Patties, or quick-made Dumplings, would
be useful when there happen to be accidental
visitors : and at all times it is right to better the
appearance of the table rather than let things spoil
below, by which the expense of a family is more in-
creased than can be easily imagined. Vegetables
are put on the side-table at large dinners, as like-
wise sauces, and servants bring them round: but
some inconveniences attend this plan; and, when
there are not many to wait, delay 1s occasioned,
besides that, by awkwardness, the clothes of the
company may be spoiled. If the table is of a due
size, the articles alluded to will not fill it too much,

SUPPERS.

_Hot suppers are not much in use where peopl
ine very late. When required, the top and bottom,
or either, may be Game. Fowls. Rabbit. Boiled
Fish, such as Soles, Mackerel. Oysters stewed or
scalloped. French Beans. Cauliflower, or Jeru-
salem Artichokes, in white Sauce. Broecoli with
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Eggs. Stewed Spinach and ditto. Sweetbreads.
Small Birds. Mushrooms. Potatoes. Scallop,
&c. Cutlets. Roast Onions. Salmagundy. But-
tered Eggs on Toast. Cold Neat's Tongue. Ham.
Collared things. Hunter’s Beef sliced. Rusks
buttered, with Anchovies on. Grated Hung Beef
with butter, with or without Rusks. Grated Cheese
round, and Butter dressed in the middle of a plate.
Raudishes ditto. Custards in glasses with Sippets.
Oysters cold or pickled. Potted Meats. Fish.
Birds. Cheese, &c. Good plain Cake, sliced. Pies
of Birds or Fruit. Crabs. Lobsters. Prawns.
Cray-fish. Any of the list of sweet things. Fruits,
A Sandwich set with any of the above articles,
placed a little distance from each otherog the table,
looks well, without the tray, if preferred.

The lighter the things the better theyappear, and
glass intermixed has the best effect. Jellies, dif-
ferent coloured things, and flowers, add to the
beauty of the table. An elegant supper may be
served at a small expense by those who know how
to make trifles that are in the house form the
greatest part of the meal.

Note.—Any of the following things may be served
as a relish, with the cheese, after dinner. Baked or
pickled Fish done high. Dutch pickled Herring.
Sardinias, which eat like Anchovy, but are larger.
Anchovies. Potted Char. Ditto Lampreys. Potted
Birds made high. Caviare and Sippets of Toast.
Salad. Radishes. French Pie. Cold Butter.
Potted Cheese. Anchovy Toast, &c. Before serv-
ing a Dutch Herring, it is usual to cut to the bones
without dividing, at the distance of two inches from
head to tail, before served












































































































