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PREFACE.

As there is scarce an individual who is not
aware of the comfort re-:‘mltmg from a regular
and cleanly meal, it may appear to many labour
lost, to write a preface to a work which 1s de-
signed to teach the most ignorant how to pre-
pare such a repast.

But in the daily progress of life, we cannot
but observe a lamentable degree of ignorance
among the generality of females on this sub-
ject ; for we may often discover an amiable and
accomplished woman, who possesses a general
knowledge, with the exception of domestic
cookery, which, I must be suffered to remark,
is a subject of inﬁnitely greater importance to
her than superﬁciai ﬁcciuirements, whether we
consider her as a daughter, wife, or mother,
Indeed, she can never be properly the mistress
of a family, unless she makes herself acquainted

with its interior economy.






GENERAL DIRECTIONS
FOR THB

MANAGEMENT OF A FAMILY.

ArL persons should endeavour to discharge the du-
ties of the station they may fill, so as to claim the
respect of their compeers: and afford a beneticial’
example to the younger branches of society; to
such as are desirous of respect, this mode of conduct
is a matter of necessity, the neglect of which no
excuse can extenuate.

The accomplishments proper for the female cha-
racter, are not so seriously attended to as formerly,
when all persons, whatever might be their rank,
weze studious to render themselves useful. Yet do-
mestic occupations should never for one moment be
neglected, as such neglect must produce misery,
and may, perhaps. ultimately terminate in ruin.
At no very distant period, ladies knew but little be-
yond their own family concerns; now, alas! there
are few things of which they know so little as their
family concerns. Viewed either way, this is run-
ning into extremes, which should be carefully
avoided, because elegant acquirements may, with
some little care, be easily united with useful know-
ledge, and without which they become ridiculous.
That this may be done, we have numerous ex-
amples, even in the most elevated ranks of society,
in which the mistress of a family, possessed of every

B3
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possible feminine accomplishment, may be fre-
quently seen superintending her family arrange-
ments, investigating her aceounts, instructing her
servants, and keeping within the bounds of her hus-
band’s incume; by such means, reﬂecting credit on
him, as well as herself.

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

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

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

ce as, is consistent with prudent economy ;
without which even princely furtune-$ must fail; in
which case, her husband will soon discover her
merits, and place a proper value on the treasure he
L g

A person who desires to please, will seldom fail
to do so ; this conviction should of itself be suffi-
cient to stimulate to the attempt, as domestic know-
ledge in a female is of more real importance than
vain acquirements, not that accomplishments, when

roperly directed, are incompatible with, domestic
uties ; on the contrary, they become intimately
mmbmed with them, because they add. to the ra-
tional enjoyments of that home Whlch should  ever
be the centre of attraction to the husband, to her
children, and others connected with it; and this is.
what an ignorant unsocial, and unalccqmphsheg_l_
woman can never render it. It is the abuse of things
from which alone mischief can originate, not from
the temperate use of them.

The domestic arrangements of a family belonging
entu'ely to the female, the table, of course, h;qqon;qs;.
entitled to no small share of her attention in re-
spect to its expenditure, appearance, and general
supplies.

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

er parties are very expensive, and certainly

_ fall very heavy on persons whose incomes are mo-
derate ; such persons, therefore, should not support
“a custom productive of unpleasant eonsequences, by
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lending it the sanction of their example. But if it
is found reyuisite occasionally to give dinners, it
should be done in a liberal and genteel manner,
otherwise it is far better to decline it altogether.

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

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

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

Carving also, though seldom attended to, merits
attention; for, without a due knowledge of it, the
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hpnours of a tabla cannot be perﬁarmed wn‘.h pm
priety, or without considerable pain. It also makes
a great difference in the daily qqnswupn of a
family. I therefore recommend my, readers to study
this useful branch of domestic knnwledgg, whi
can be attained ﬂnly by constant practice, as wnttﬁn
instructions can merely point out thg way wlux:h
practice must render per: gci;, and,wﬂ out which no.
person can, preside with honour at the head of a,

Where, there are, young persons in a f*mu]y, 1:
would greatly improve them, were they made to
take the ~of the table, under the superinten-,
dance. of their, mﬁm.q, by whose salutary directions,
they would .sqon, discharge the duty thus thrown.
apon. t.p,q;n with equal ease and grace, and learn
gm w mﬁuh:l s pracuﬂgls ﬂﬂgplﬂyment ,}hﬁu

¥y W in, twelye napuths' observation 15,
would also prepare them to dﬁcharg? their duties
in a proper, manner, when they becmne mls;reamq,
thmlae.hwf For mx mwl part, I can mgm 1no-,
thy thﬁ'a h@hﬂlel hson.
a, hﬁad crf a walL éu: l?l'Fﬁl
only, to. haggle and, spoil the finest, ﬁfﬁl es of pr
vigion, by which great waste 15 occasioned aﬂ
we, may add, some disgust, because many
oersons, when helped in a clumsy, lﬂ#ﬂgﬁ s,
hael, lonshe. the Pravisions, (MOBIEYSF E‘R‘?‘i? til“"@i

Earpraaluﬂy *}Jw fills th Ml?ﬂ HWPE

tion, be convinced, ﬁw mpqh dﬁﬁewls on
lance of her conduct, as far ﬂ&.vf@ﬁl;f‘r"‘% 2 ;'“:?rn

nagement and domestic economy ;.

events should claim her notice, for th t: keen e. g,‘p%

superior can alone restrain servan 1ts
h)ﬁ ithin, proper bounds, and pl:ep!eutt ;wa_a@g,
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which would otherwise ensue. This is a line of
conduct which the present high price of every article
of life renders still more imperative. No female
should ever harbour a moment's doubt respecting
her power to conduct and manage a family, even if
previously unused to it, as many of her senior friends
will freely give her their advice, and a short prac-
tical experience will soon render her able to estimate
the best mode of management, and also teach her
how to keep her family expenditure agreeable to her
income, and how to lay out her money to the great-
est advantage. To execute this in a proper manner,
a strict account of the yearly income, set apart for
domestic expences, should be carefully taken ; and
that it may not be ignorantly excéeded, a minute
account of the daily expenditure should be invariably
made out, by which a regular habit of prudent eco-
nomy will be obtained; and should'the expences of
one week then exceed their bounds, it must be made
up by retrenching on those of the following weeks.
For where persons depend for ‘théir support and
comfort on the skill and active exertions of a father,
much also depends on the mother, who, should she
be a bad manager, will soon undo all that her hus-
band has done ; but should she understand her du-
ties, prosperity will smile upon the family, and per-
haps fortune may be ultimately secured.

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

Persons who possess the means, should alwa
pay for every article in ready money, the benefit of
which they ‘will very soon experience; and trades.
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men will be careful to supply such valuable custo-
mers with the best of their goods. They are also
willing to sell their goods cheaper for money than
on credit, consequently, by properly attending to
this circumstance, a considerable saving may be
made in the course of a year. [ would also recom-
mend my readers never to change their trades-people
without some serious cause of offence, as, after

ing some time with a tradesman, he considers
you a valuable customer, obeys your orders with
punctual attention, and invariably serves you with
the best goods he can procure, with the view of se-
curing your future support, and a recommendation
of his shop to your friends.

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

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

Waste of every descriptidn ‘should be cautiously
“avoided ; nothing can be more criminal, when ‘e
‘reflect that there are thousands 'of our fellow-crea-
tures dying from want, while, by the boutty of Pro-
vidénice, we have the fall dﬁj méfit of 'éﬁe gobﬂ
thitlg.  Wastéfulness, ‘therefore, should Hev’er
Aberated in any of the necessaries of life. Eve Elb-
gpectable family, by proper Afténtion, may ﬂéh
#ood to their poor neighbours, Witlinﬁ‘(: fn_]ﬂ
‘themselves, by properly preparing the offal of he‘fr
“houses, and distributing it to such as dre in Wint;
this would be affording much actual relief ht thie
“expence of little more than trouble. =

Regularity should be punctually observed in ill
families, as by keeping good hours much tiitie ‘is
gained. By breakfasting at nine o'clock the sér-
vatits ha.ve a fair day before them ; afid they should,
when convenient, be suffered to Yetire to rest’at An
edrly hour, by which fieans they ‘éﬂll not be late on
‘the’ fuﬂbﬂmg morning.

This method will ‘also render less servants neces-
gary. 1 am sensible that many of my fair readers
1may inagine this to be of little consequence, but T
can assare them that they will ultimately find, that
réguilar ‘and early howrs in a family is” of Serious
importance to every branch of it, ‘as far as relatds
to comfort, and it should be r%emli!l‘eﬂ that déﬁ‘-
vants have feelings equally with oursélves.

It is prudent and emnnﬂﬂdtﬂ to hive a suffi
“quantity of Tousehiold urticles afid culinary
sils. The stock should invariably be well Impt uf,l,

i?id to do this eﬂ‘ectua‘lly, requires some mhsxﬂet-
on,
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the meat 1s brought to table, as nothing can be
more unpleasant than to meet with a skewer when
carving ; but as some artieles require one to be left

n. a silver skewer shonld be mvanﬂbly emPhy&d
for that purpose.

Sirloin of beef.

You may begin carving a sirloin of beef eithet
at the end, or by cutting into the middle; cut yow
slices close down to the bone, and let them be thin,
observing to give some of the soft fat with each
slice. Many persons prefer the outside ; it is there-
fore a point of politeness to enquire which they will

e.

Fillet of veal.

The bone of this piece being taken out, renders
the helping of it very easy. Many persons prefer
the outside,—ask this; and if so, help them to it,
otherwise cut it off, and then continue to take off
thin smooth slices; observing to take from tt flap,
into which you must cut deep, a portion of stuffing
to every slice, as likewise a small bit of fat, Lemon
should always be served with this joint,

Breast of veal.

Is composed of two parts, the ribs and brisket,
the latter is thickest, and is composed of gristels,
the division of which you may easily discern, at
which part you must enter your knife, and cut
through it, which will separate the two parts, then
proceed to help your guests to whatever part they
chance to prefer.

Calf's head.

Cut out slices from 1 to 2, obsetving to pass
wurkmfeclmmtothebune,atthethmkpnn

c3
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of the neck-end, 3, is situated the throat,sweet~ .
pread, which you should carve a slice off, from 3
to 4, with the other part, that your guests may
have a portion of each, If the eye is preferred,
which is frequently the case, take it out, cut it in
two, and send one half to the person who prefers it,
and on removing the jaw-bone, some lean will be
found, if required. The palate, generally esteemed
a peculiar delicacy, is situated under the head: this
should be divided into small portions, and a part
helped to each person. :

Shoulder of mutton,

Cut into the bone in the direction of 1, 2; the
prime part of the fat lies in the outer edge, and
must be thinly and smoothly sliced in the direction
5; when your company is large, and it becomes
necessary. to have more meat than can be cut as.
above directed, some very fine slices may be cut
out on each side of the blade-bene in the direction .
3, 4; but, observe, the blade-bone cannot be cut
across,

Leg of mutton,

Wether mutton is esteemed the best, and may
be known by a lump of fat at the edge of the
broadest part, as at 1 ; the finest slices are situated
in the centre at 2 ; when you carve, put your knife.
in there, and cut thin smooth slices, in. the direc-
tion of 3, and as the outside is rarely fat enough,
cut some from the side of the broad end in neat
slices from 5 to 6. Some persons prefer the knuckle,
the question should, therefore, be always asked ;
on the back of the leg, there are several ﬁne slices,
for which purpose turn it up, and cut the meat out

lengthways. The eramp-bane. is ge.nern.ﬂ y esteemed
a delicacy; to cut it out, take hold of the shank with,
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Roast pig.
This is generally divided by the cook before it is
served up. You must first divide the shoulder from
the body on one side, and then the leg, in the di-
rection of the dotted line 1, 2, 3: the ribs are next
to be separated in two or three parts, and an ear or
jaw presented with them, together with a sufficiency
of proper sauce. The ribs are commonly thought
to be the finest part; but as this must depend on
taste, the question should he asked.

Ham,

The best method of helping ham is to begin in
the middle by cutting long slices from 1 to 2,
through the thick fat. When made use of for pies,
the meat should be cut from the under side, after
taking off a thick slice.

Goose,

Separate the apron in the circular line, 1, 2, 3,
and pour a glass of port wine into the body, and
a little ready mixed mustard, then cut the whole
breast in long slices, but remove them only as you
help them; separate the leg from the body by put-
ting the fork into the small end of the bone, press-
ing it to the body, and having passed the knife at
4, turn the leg back. To take off the wing, put your
fork into the small end of the pinion, and press it
close to the body; then putin the knife at 4, and
divide the joint down in the direction of 4,5. How-
ever, practice can alone render persons expert at
this; when you have thus taken off the leg and
wing on one side, do the same by the other, if it be
necessary, which will not be the case unless your
company is large; by the wing there are two side
hones, which may be taken off, as may the back and
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lower side bones, but the breast and the thighs,
divided from the drum-sticks, afford the finest, and
m delicate pieces.

Hare,

I’ass the point of the knife under the shoulder.at.
1, and cut all thewnydnwn to the m,mp on ong.,
nde of the back-bone, in the line 1, 2, then repeat
the same operation on the other side, which will di-
vide the hare intp three parts; then cut the back
into four pieces, which, with the legs, is esteemed
to be the most delicate part; the shounlder must be
taken off in a circular ‘line, as at 3, 4, 1; this done,
heIp your guests, observing to send' each person
some gra.?y and stuffing; the head should be di-
into two %arj:s, many pe;'sons being partial to

bbits are generally carved in the same mannen, '
onlg observing to cut’the back into two pieces in-

atqul nf four.
Fowls,

Ihe legs of a boiled fowl are bent Iwards, and
tucked into the belly; but the skewers must be re-
moved before it is sent to table. To carve a fowl,
take it on your plate, and as you separate the juints,
place ﬂlﬂm on the dish; cut the wing off in the
direction of 1 to 2; observing only to divide the
joint with ynur,kmfe ; then hft the pinion with your '
fork, and draw the wings towards the legs, which
will separate the fleshy part more effectually than
cutting it; to separate the leg, slip the knife be-
tween the leg and the bedy, and cut to the bone;
then, with the fork, turn the leg bﬁd&; and;khﬁmm
will give way ;, when the wings and 1 eﬂﬁ(ﬂ;}‘- 1!1 th,ls
manner: removed, tahihoﬂ' the merry-tho
1, and the neck b ; the next thing is t c'hv.:dq
the breast from the bady, by. cutting, through, the
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tender ribs, close to the breast, entirely down to
the tail; then lay the back upwards, put your knife
into the bone half-ways from the neck to the rump,
and on raising the lower end, it will readily separate,
The breast and wings are the most delicate parts;
nowever, the best way is to consult the taste of your
guests by asking which part they prefer.

A pheasant.

The skewers must be taken out before the bird is
served, then fix your fork in the middle of the
breast, divide it in the line 1, 2, then separate the
leg from the body in the dotted line 2, 4; then cut
off the wing on the same side, in the line 3,4 ; do
the same by the other side, and then slice the breast
which you had previously divided; take off the
merry-thought in the line of 6, 7, by passing the
knife under it towards the neck. Divide the
other parts as in a fowl; but observe, the breast,
wings, and merry-thought, are commonly accounted
to be the most delicate parts, but the leg has the
finest flavour. |

Partridge.

The skewers must be taken out before it is sent to .

table, and it is then to be carved in the same manner

as a fowl. The wings, breast, and merry-thought
are the primest parts. |

Pigeons.
Should be divided right in halves, either length-
ways or across, and half helped to each person.
In respect to carving, written directions must
always fajl, without constant practice, as that can
alone give the necessary facility. | .
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Second-eourse for April.

A green goose roasted, and gravy sauce, chickens
and asparagus; fore-quarter of lamb roasted, and
roasted lobsters.

First course for May.

Fresh salmon boiled, garnished .with fried smelts,
anchovy sauce, and ‘shrimps, a calf's’head dressed
in the same manner as turtle, chicken pie, and a
chine of mutton roasted.

Or—Neck of veal boiled, mackarel and goose-
berry sauce, roasted fowls, and neat’s tongue, and a
boiled pudding. |

‘Or—DBoiled beef, with greens, carrots, and pota-
toes, stewed tench, a breast of veal made into a
ragout, roasted fowls, bacon, and greens, a boiled
pudding with fruit.

Second course for May.

Haunch of venison and gravy sauce, and currant
jelly ; a.green goose, with gravy sauce, collared
eels, lobsters, and tarts.

‘Or—Roasted ‘leveret, and gravy sauce, turkey
poults roasted and bread sauce, voung ducks roasted,
with gravy sauce ; asparagus, tarts, and custards.

-First course for June.

Ham, chicken, cabbage, caulifiowers, marrow
pudding, boiled salmon, garnished with fried smelts,
lobster sauce, and scraped horse-radish, beans and
bacon. 8

Or—Haunch of venison roasted, with gravy sauce
and'currant jelly ; -stewed soles, garnished with fried
smelts. Beans and bacon, fricasee of rabbits, and
a marrow pudding. : :

Or—Mackarel, with: green sauce and plain but-
ter; boiled leg of lamb and caulifiower; breast of
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veal, stewed with gravy and green pease; youn
ducks roasted, and asparagus. .
~ Or—Boiled mullets, lamb-stones, and sweetbreads
ragoued ; venison pasty, roasted pig, and such ve-
getables as may be in season.

Second course for June.

Green geese, roasted, with gravy sauce, a leveret
roasted, with venison sauce; collared eels, quails
roasted, with gravy sauce; tarts, jellies, and sylla-
bubs.
~ Or—Pheasant poults, with gravy and bread
sauce, collared pig, buttered crabs, peas, and ducks
roasted.

First course for July.

Fresh salmon boiled, and garnished with sliced
lemon, served up with shrimp, anchovy, and plain
butter for sauce; ham and chickens, with cauli-
flowers, pigeon pie, and Scotch collops.

Or— Boiled mackarel, boiled fowls, with pork
and greens; roasted pigeons and asparagus, veni-
son pasty. hunting pudding, loin of veal roasted,
and asparagus.

Qr—DBoiled turbot, garnished with fried smelts;
a calfs head, dressed after the manner of turtle;

pigeon pie, and a marrow pudding.
Second course for July.

Roasted hare, with gravy sauce and currant jelly ;
turkey poults roasted, with gravy and bread sauce;
roasted pigeons, and asparagus, green peas, potted
veni or collared eel.

Or—Young ducks roasted, a shoulder of venison

roasted, with gravy and currant jelly sauce; phea-
sant poults roasted, with gravy and bread sauce;
Jobsters garnished with fennel; and potted beef in-
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First course for October.

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

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

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

Second course for October.

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

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

First course for November.

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

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

Or—Boiled leg of mutton, mashed turnips, and

sauce ; ham and roasted fowls, boiled turkey,
~stewed beef, and vegetables in season,

r3
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is unusually limp, the meat is stale. That mutton
and lamb will always prove the best, the legs and
shoulders of which are short shanked.

Feal,

Veal, when stale, generally becomes clammy and
flabby. The flesh of the cow calf is not of sv
bright a red, nor so firmly grained as that of the bull
calf, neither is the fat so much ecurdled. The
shoulder may be known by the vein in it, which, if
it be not of a bright red; is surely stale; and if any
green spots appear about it, tofally unfit for use.
Should the neck or breast appear yellowish at the
upper end, or the sweetbread clammy, it is not

cod.
g The loin may be knowti by smelling under the
kidney, which always taints first; and the leg, by
the joint, which, if it be limp, and the flesh clammy,
with green or yellow spots, is unfit for use.

The head, if new and sweet, must have the eyes

plump and lively, but if they are sunk or wrinkled,
it is not good. This rule applies also to the head of
a sheep or lamb.

Pork,

When you purchase a leg, a hand, or a spring,
take especial care that the flesh is cool and smooth ;
for, if otherwise, it is certainly stale; but particu-
larly put your fnger under the bone that comes out,
and if the flesh be tainted, you will immediately
discover it by smielling to your finger.

When you purchase asucki'ngf-pig, remember that

the barrow, or sow, is better than the boar; the
flesh of which is neither so sweet nor so tender.
Smell carefully at the belly, and examine about the

tail, and if it has no disagreeable smell; nor any.
yellow and green spots in those parts, the pig is as

% W
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You must be careful to place the fish in the wa-
ter while cold, and to let it do gently, otherwise
the outside will be broken before the inner part is
half done; but all kinds of shell-fish must be put
into boiling water, otherwise they will be flabby
and watery.

The attention of the cook in dressing fish is par-
ticularly necessary, in either boiling, broiling, or
frying, especially the former ; for if not taken up
the moinent it is sufficiently done, it will be breaking
to pieces, and very soon spoiled; and if the least
underdone, it will be completely uneatable; there-
fore, you should make yourself thoroughly ac-
quainted with the time your fish-kettle will beils at
a proper distance over a good fire, and then you
will soon be cook enough to dress fish to a given
time, by putting it on the fire as many mini: '3 be-
fore it is wanted as it will take to cook it in ; but as
a minute too soon or too late will spoil it, and no
directions can be given to such a nicety of time as
is necessary for this purpose, you must therefore be
careful frequently to try them, by raising the fish
a little in the kettle, and take out one of the fins,
which, if the fish is enough, will come out with a

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

inds ought to be served up quickly.

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

The liver und roe should be placed carefully on
the dish, in such a manner that the mistress may
see them, and consequently send a portion to every
person in company.

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

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

If the fish is to be fried, it must be placed in a
soft cloth, after it has been properly cleaned and
washed. When it is completely dry, wet it with an
egg, and sprinkle some very fine crumbs of bread
over it ; which process, if repeated a second time,

cause the fish to look much better ; then, having

a thick bottomed frying-pan upon the fire, contain-
ing a large quantity of dripping boiling hot, plunge
the fish into it, and let it fry, neither too quick nor
too slow, till it acquires a fine brown colour, and is
supposed ready.

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

become green and crisp, and must be taken out with
a slice.

To botil salmon.

Let it be carefully cleaned ; put it into lukewarm
water, and boil it gently. Salmon, if underdone, is
extremely unwholesome. A thick piece will re-
quire to boil half an hour, and a small piece about
twenty minutes. Garnish with horse-radish, and
serve it up with shrimp, lobster, or anchovy sauce,






USKEUL RECEIPT BOOK 49
e — .

and bandage it; put as much water and one third

as will cover it, with salt, bay leaves, and

both sorts of peppet; then cover it close, and sim-

mer it till done enough. Drain and boil quick the

liquor, which put on when cold; serve vnth fennel.

This forms an elegant dish, and may be esteemed
as a peculiar delicacy.

To boil turbot,

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

To fry turbots or brill.

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

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

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

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

Cod's sounds boiled.

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

Cod's sounds broiled.

Lay them in warm water a few minutes, rub them
with salt, then scrape off the skin and dirt, and
put them into water, and boil them. Take them
out, and flour them well, pepper, salt, and broil
them. When enough, lay them in a dish, and pour
melted butter and mustard into it, or a little brown
gravy, to which add a little mustard, and a bit of
butter rolled in flour ; give it a boil, season with
pepper and salt, and pour it over the sounds.

How to boil scate.

~ Care must be taken in cleaning this fish; and as
it 1s generally too large to be boiled in & pan at once,
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it should be cut into long slips, crossways, about
an inch broad, and thrown into salt and water;
when, if the water boils quick, it will be done in
three minutes. Drain it well; garnish with horse-
radish or lemon, and serve it up with butter and
mustard in a sauce tureen, and anchovy sauce in
another,

To boil salt cod, !

Soak and clean it well, then lay it all night in
water with a little vinegar. Boil it sufficiently,
then beat it into flakes on the dish; pour over it
parsnips boiled, pounded in a mortar, and then
boil it up with cream, and a large piece of butter
rubbed with flour, It may be served with egy
sauce, or the fish may be boiled, and sent up with-
out flaking, and with the parsnips whole.

To boil sturgeon.

Having cleaned a sturgeon well, boil it in as
much liquor as will just cover it; add two or three
bits of lemon-peel, some whole pepper, a stick of
horse-radish, and a pint of vinegar to every half
gallon of water.

When done, garnish the dish with fried oysters,
sliced lemon, and horse radish, and serve it up
with melted butter, with cavear dissolved in it;
or with anchovy sauce; and with the body of a
crab in the butter, and a little lemon juice.

To roast sturgeon,

Place it on a lark spit, which fasten on a large
spit, baste it continually with butter, and serve
with a good gravy, some lemen juice, and a glass
of sherry.






USEFUL RECEIPT BOOE. 53
b e e

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

To pot carp.

Cut off the head and tail, take out the oones, and
cleanse it well, and then do it exactly the same

as salmon,

Perch and tench.

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

To fry trout,

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

same manner,
To boil trout,
Boil them in vinegar, water, and salt, with a
F 3
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of the liquor that comes from the fish, by adding a
little essence of anchovy, a glass of sherry, and a
piece of butter rolled in flour; give it a boil, and
gerve it in a butter tureen. The fish must be served

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

To bake pike.

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

To boil or fry soles.

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

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

To stew soles, flounders, plaice,

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

To broil haddocks.

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

Stuffing for pike, haddock, and small cod.

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

To dress a large plaice.

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

Smelts ‘
Should be fried in the same manner as other fish,
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head, and tail, and put in the eels. Let them boil
till tender, then take them out of the liquor, and
boil the liquor longer. Take it off; and when cold,
put it to the eels; cover it close, but do not take
off the little cloths, till the eels are used.

To roast lobsters.

Having boiled your lobsters, lay them before the
fire, and baste them well with butter, till they have
a fine froth ; serve them with plain melted butter.

To bulter shrimps.

Take a quart of shrimps, stew them in half a pint
of white wine, a good piece of butter, and a grated
nutmeg. When the butter is melted, and the
shrimps are hot through, beat the yolks of four
eggs with a little white wine, and pour it in; then
dish it on sippets, and garnish with sliced lemon.

To make anchovy sauce.

For this purpose, take a pint of gravy, put in an
anchovy, roll a quarter of a pound of butter in a
little flour, which add to it, and stir the whole to-

ther till it boils. To this, if you wish it, may
ﬁaﬂded lemon-juice, red wine, and ketchup.

To fry oysters.

Make a batter, then having washed your oysters,
and wiped them dry, dip them into the batter, and
roll them in some crumbs of bread, and mace finely
beaten, fry them as other fish,

To stew oysters,

Drain off the liquor of the oysters, and wash
taem in water, then mix the liquor drained from
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them with an equal quantity of water and white
wine, a small portion of whole pepper, and a blade
of mace. Place this mixture over the fire, and
boil it well; then lay in the oysters, and let them
just boil up, and thicken the whole with butter
rolled in flour. Serve them with sippets and the
liquor, and garnish with sliced lemon.
N.B. Some persons leave out the white wine.

To stew lampreys.

Clean the fish, and remove the sinew which runs
down the back ; season with nutmeg, pepper, mace,
cloves, and allspice; place it in a stewpan with
strong beef gravy, port wine, and an equal portion
of Madeira ; cover it close, and let it stew till ten-
der, then take out the lamprey, and preserve it hot,
while you boil up the liquor, with a few anchovies
minced, and some flour and butter: strain the
gravy through a sieve, 1o which add lemon juice,
and some made mustard: serve with sippets of
bread and horse-radish. Cyder will do, instead of
white wine.

To fry lampreys,

Bleed them, and save the blood, then wash them
in hot water, and cut them in pieces; fry them in
fresh butter, but not enough, pour out the fat, put
1 a little white wine, give the pan a shake round,
season it with whole pepper, salt, nutmeg, sweet
herbs, and a bay leaf; then put in a few capers,
a large piece of butter rolled in flour, and the
blood, shake the pan round often, and cover them
close. When enough, take them out, strain the
sauce, then give it a quick boil, squeeze in a little
lemon-juice, and pour all over the fish: garnish
with lemon,
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soup, are well tinned, and perfectly free from sand,
dirt, or grease; otherwise your soups will be ill
tasted, and perniciotts to -thé constitution; care
must be paid in respect to the quantity of water,
which should never be much more than vou wish
to have soup.

Gravy soup is invariably the best, when the juices
are fresh. Soups, when preserved, sho be
changed daily into fresh pans, well scalded; and
thE{rhshnuld on no aceount be kept in metal,

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

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

Soups require a considerable time to boil, and
should, if convenient, be made one day before they
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Good clear brown stock for gravy soup, or gravy.

Take a knuckle of veal, a pound of lean bacon,
and a pound and a half of lean beef, all sliced, and
put the whole into a stew pam with three onions,
two carrots, three turnips, two or three heads of
celery, and five pints of wuter , stew the meat ten-
der, but on' no account make it brown. Stoek thus
prepared, will serve either for soup, or brown or
white gravy ; as it can be easily coloured with the
colourinyg previously described.

Vegetabl& soup.

Pare and slice eight cucumbers, add the insides
of eight cos-lettdces, a couple of sprigs of mint, four
onions, pepper, salt, parsley, and a quart of young
peas: lay all these in a saucepan, with twelve
ounces of butter, and let them stew in their own
liquor near a gentle fire, forty minutes, then pour
three quarts of boiling water on the vegetables,
and stew them nearly three hours : thicken it with
flour and water, and then serve it.

Carrot soup.

Take one gallon of liquor in which beef or mut-
ton has been boiled, and put in it some heef bones,
three onions, two  turnips, with a sufficiency of
pepper and salt, stew the above at least for two
hours, then scrape and slice eight large carrots,
strain the soup on them, and boil the whole till
the carrots are sufficiently done to pulp through a
sieve ; then boil the pulp with the soup till it be-
comes as thick as pease soup.

N.B. This soup should be prepared the day be-
fore it is wanted, and the use of iron spoons should
be carefully avoided It may be seasoned according
to fancy with cayenne, &e.

e
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which have been previously sliced and fried of a
fine brown colour; then let the whole simmer two
hours longer, (being partieularly careful to skim it
well) and seérve it with {oasted bread.

Hare soup.

Cut an old hare into bits, and add to it two
pounds of very lean beef, a quarter of a pound of
lean bacon, a bunch of sweet herbs and two onions,
on which pour five pints of boiling water, simmer
till the hare is done to rags, then season with cay-
enne, soy, and salt. Serve it with force-meat balls.

Soup-a-la-sap.

Take one pound of grated petatoes; two pounds
of beef cut into thin slices, @ quart of grey peas,
three onions, and six ounces of rice, to which add
six quarts of water, which reduce to five by boiling.
Strain the whole through a cullender; after which
pulp the peas into it, then put it into the saucepan
again, with three heads of celery nicely sliced, stew
it tender, and season with salt and pepper, and a
little ketchup and soy, according to fancy.

Mock turtle soup,

Cut a calf's-head, with the skin on, in halves,
clean it well, parboil it; and cut all the meat in
small square pieces; then break the bones, and
boil them in some beef broth: fry some shalots in
butter, and add enough of flour to thicken the
gravy, stir this into the browning, and give it a
boil, taking off the scum; then add a pint of
Madeira, and let the whole sithrher, till the meat is
perfectly tender ; when nearly enough, throw in
some chives, parsley, basil, sakt, cayenne pepper,
one spoonful of soy, and three of mushroom ket
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put half a pint of good gravy, with some salt an

pepper, and a little cayenne, if agreeable ;. let it boil

fifteen minutes, and skim it carefully, taking off all

the fat, then add a desert spoonful of made mustard,

the juice of one lemon, and two spoonsful of vine-

E.r; boil the whole once more for five minutes, and
en pour it on the steaks.

Quin’s fish sauce.,

_ Put a pint of walnut pickle, half a pint of mush-
room pickle, six anchovies pounded, six others
whole, a glass of white wine, three blades of mace,
and half a tea-spoonful of cayenne; into a stone
jar ; let it stand three weeks, and strain it into small

yottles for use.

An easy-made sauce for a fowl.

Stew the neck and gizzard, with a small piece
of lemon-peel, in about a cup-full of water ; then
take the liver of the fowl and bruise it with
some of the liquor ; — melt a little good
butter, and mix the liver and the gravy
from the neck and gizzard gradually into it

then give it a boil up, and paur it into your
dish.,

Sauce for fish pies.
Take a gill of vinegar, and the same guantity of
white wine, oyster liquor, and ketchup : boil these
ingredients with two anchovies, and when done,

strain them; and pour them into the pie after 1t is
baked,

Another.

'I_‘ake half a pint of cream, two anchovies minced,
a gill of good gravy, and two tea-spoonsful of soy,

goil the whole up with an ounce of butter rolled in
our.
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ketchup. It must be preserved in bottles well
corked.

Oyster sauce.

Set over the fire the liquor of the oysters with the
beards, with a blade of mace, and some lemon-peel;
when boiled, strain the liquor, and add the oysters,
with some milk, and butter rubbed in flour. Set the
whole over the fire again till it boils, (observing to
stir it all the time) and then serve it. :

Lobster sauce.

Beat the spawn in a mortar with three anchovies,
pour on three spoonsful of good gravy, and strain
the whole into melted butter; then add the meat
of the lobster, with a lttle lemon juice, and give
the whole one boil.

The anchovies and gravy may be omitted, if
inconvenient to procure them.

Shrimp sauce

Is made by simply picking the shrimps, and
placing as many as agreeable into melted butter,
with a little lemon juice.

Anchovy sauce.

Mince three unwashed anchovies, add to them
some flour, butter, and one table-spoonful of wa-
ter ; stir the whole over a fire till it boils.

To melt butter.

Mix a quarter of a pound of butter with a large
tea-spoonful of flour, place it in a saucepan with
four table-spoonsful of good milk, boil it quick,
and shake it continually till the butter is melted.
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To make verjuice.

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

To make vinegar,

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

Gooseberry vinegar,

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

Wine vinegar.

After making raisin wine, take the strained fruit,
and to every fifty pounds’ weight put eight gallons
of water ; then put the yeast, &c. as in the preceding
instances. :
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nappens in five minutes, When cold, strain and
bottle it, taking ocare to close it well.

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

To dry mushrooms.

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

Mushroom powder,

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

Force-meat balls for ragouts, &c.

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

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

Take lean veal, ham, parsley, thyme, some sha-
lots, a little pounded allspice and pepper, a few
nice mushrooms, or a little mushroom powder,
some salt, and lemon juice, and do them over a
very slow fire, shaking the saucepan frequently, till
about two-thirds done. Pound them very fine in a
marble mortar, and add bread crumbs and raw yolk
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washed, and freed from insects, and they should be
as fresh as possible, it being impossible to bring
such as are stale to a good colour,

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

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

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

To dress cauliflowers.

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

To dress brocoli.

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

To dress cabbage and sprouts.
If your cabbage is large, cut it in two, or four
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them with a strong spoon ; add a pint of cream, or
milk, with a sufficiency of salt; stir them well to-
gether, to prevent them from sticking to the bottom
of the saucepan, and when perfectly hot, stir in four
ounces of butter, and when melted, serve it up.

Garden, or Windsor beans.

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

To boil green peas.

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

To keep green peas.

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

Jerusalem artichokes

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

ter and pepper.
Roast onions

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

Great attention is requisite in the use of mush-
rooms, as many sorts of them are sufficiently poi-
sonous to cause death. For stewing, the large but-
tons are preferable, clean them by rubbing them
~ with salt and a bit of rag ; lay them in a stewpan,
~ with some pepper-corns, and sprinkle them with
salt. Let the whole gently simmer till enough,
then add butter rolled in flour, and serve with sip-
pets of bread. Cavenne, and a gill of good cream,
is a considerable improvement,

Lobster salad.

Prepare a salad in the usual manner, then chop
the red part of a lobster and mix with it, the co-
lour of which presents a striking contrast to the
vegetables.

To mesh parsnips.

Boil them sufficiently tender, when, having scraped
them, mesh them into a saucepan, add butter, pep-
per, and salt. Cream, if it can be procured, is a
great improvement.

To dress chardoons,

Tie them into bundles, and dress and serve them
as asparagus. Or boil them in salt and water till
tender, then dry them, dip them in butter, and fry
them. Serve with plain melted butter,

Beet roots

Are extremely wholesome, and contribute 1o form
a very pretty salad in winter. It is very good, if
boiled till tender, then sliced moderately thin, with
a small portion of onion, and laid in a stewpan
with some gravy, a gill of white wine, and a spoon=
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To. pickle salmon,

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

Anchories,

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

Oysters, cockles, and muscles,

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

To pickle walnuts,

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

A little garlic and mustard seed may be added,
f agreeable.

Or,

Pick them when young, cut off the stalks, ana
,Pu;t them into a jar, boil some good vinegar with
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sugar, then take the worst of the barberries, and put
them into this liquor, and the best into glasses ;
then boil the pickle, carefully taking off the scum ;
boil it till it assumes a fine colour, let it remain till
cold, and then strain it hard through a coarse cloth.
Let it settle, then pour it clear into the glasses,
and tie it down with bladder. To every pound of
sugar thus used, half a pound of white salt must
be added.

To pickle samphire.

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

Radisk pods.

Put the radish pods, which must be gathered
when they are quite young, into salt and water all
night ; boil the salt and water they were laid in,
pour it upon the pods, and cover the jar close to
keep in the steam. When it is nearly cold, make
it boiling hot, and pour it on again, and keep doing
so till the pods are quite green. Then put them
into a sieve to drain, and make a pickle for them of
white-wine vinegar, with a little mace, ginger,
long pepper, and horse-radish. Pour it boiling hot
upon the pods, and when it is almost cold, make
the vinegar twice as hot as before, and pour it upon
them. Tie them down with bladder, and put them

by for use.
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Lemon pickle,

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

Indian pickle.

Divide the heads of some cauliflowers into pieces,
and add some slices of the inside of the stalk, put
to them two white cabbages, cut into pieces, with
inside slices of carrots, onions, and turnips. Boil
a strong brine, simmer the pickles in it two minutes,
drain them, let them dry over an oven till they are
shrivelled up, then put them into a jar, and prepare
the following pickle :—To four quarts of vinegar,
add two ounces of flour of mustard, two ounces of
long pepper, two ounces of ginger, four ounces of
horse radish, and a few shalots. Boil the whole,
and pour it on the pickles while hot; when per-
fectly cold, tie them down, and if necessary, add
more vinegar afterwards; and in a month, they
will be excellent.

Cucumber mangoes.

Take large cucumbers, cut a small hole in the
sides, and extract the seeds, which must be 1nixed
with mustard seeds and minced garlic; then stuff
the cucumbers full with them, and replace the
pieces cut from the sides; bind it up with a bit of
new packthread; then boil a sufficient quantity

19
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to roast, should be well dried before placed on the
spit. If you are roasting beef, take care to paper
the fat when it gets warm, and buste well while at
the fire, not forgetting to sprinkle some salt on it
When the smoke draws to the fire, it is a sign that
it is nearly enough; and then take off the paper,
baste and dredge with flour, to make it frothy. In
roasting mutton or lamb, the loin, the chine, and
the saddle, must have the skin raised and skewered
on, and when nearly done, take off the skin, and
baste and flour, to froth it up. All other sorts of
mutton and lamb must be roasted with a quick
‘clear fire, without the skin being raised. You
must be careful to roast veal of a fine brown ; and
if it be a fillet or loin, be sure to paper the fat,
baste it well at first, and when nearly done, baste
again, and dredge with a little flour. The breast
must be roasted with the caul on, till the meat be
enough done, and skewer the sweetbread on the
back side of the breast. Pork should be well done,
or will otherwise make persons ill. When you
roast a loin, cut the skin across witn a sharp knife,
in order to make the crackling eat the better. When
you roast a leg of pork seore it in the same manner
as the loin, and stuff the knuckle part with sage and
onion chopped very fine, and skewer it up. The
spring, or hand of pork, eats best boiled. The
sparerib should be basted with a little butter, a very
little dust of flour, and some sage and onions shred
small.

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

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

Eﬁ‘ﬂf"nur pounds weight, will take an hour and a



USEFUL RECEIPT BOOK, 103

You should never boil vegetables with meat, ex-
cepting carrots or parsnips.

A dry tongue should soak one day, and it will
then require four hours slow beiling, and a green
one three hour s the principal art in
boiling any kintwmgltry, is to boil
very slowly in clean saucepans, and keep them well
skimmed ; for if the utepsi ity it will disco-
lour whatever is boiled i ]
is boiled fast, it w hard;” wnd ikl fla-
voured ; while slow boiling, clean saucepans, and
clean water, kept well scummed, will render all

"kinds of meat and poultry, white, plump, juicy,
and wholesome. 2
~ In respect to the time required for roasting or
boiling a joint, you must b:\}'rﬁted by your own
ent, the size of the jointwand the strength
of the fire. It is a conmunon rule, however, to
weigh the meat, and to allow about seventeen mi-
nutes for every pound. Meat when roasted, should
not be placed too near the fire at first, which
wovld occasion it to scorch, but should be gradu-
ally placed nearer, kept econstantly basted, and,
when nearly done, dredged with flour, which will
make it look frothy and nice. When put to roast,
meat should be, for a short time, basted with salt
and water

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

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

A great part of the suet inay be taken from sir-
loins of beef, loins of mutton or veal, and clarified
for future use. Dripping is equally good with
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it, and fasten some clean buttered paper over the

side of the meat, and let it remain there till the
meat is enough.

Roast mutton and lamb

Lay your meat before a elear quick fire, baste it
continually, and when nearly done, dredge with
flour. A breast should have the skin taken off be-
fore you lay it down.

Roast veal,

Be careful to roast veal a fine brown ; at first
keep it some distance from the fire; baste a shoul-
der well till near done, after which Hour and baste
it with a little butter. It may be stuffed or not as
agreeable. A loin should be covered with clean
paper; and if a breast, with the caul, with the
sweetbread fastened on the backside with a skewer.
When nearly done, take off the caul, baste it, and
dredge it with flour. A fillet must be stuffed with
the f%llnwing ingredients : thyme, marjoram, pars-
ley, savoury, finely minced lemon-peel, mace, pep-
per, nutmeg, with bread crumbs, to which add
two eggs, and four ounces of marrow suet ; lay this
stuffing in the udder, and if any remain, in sueb
holes as you think proper, made in the fleshy part.
Serve with melted butter, and garnish with the
lemon-peel sliced.

Roast pork.

Lay it at some distance from the fire, and flour it
well. When the flour dries, wipe the pork clean
with a coarse cloth, then cut the skin in rows with
a sharp knife, put your meat closer to the fire, and
roast it as quick as possible. Baste with butter

and a little dry sage. Some persons add onions
finely shred.
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fourteen days, turning it regularly; then roll it
tight in a'coarse cloth, and put it in a cheese-press
for twenty-four hours, and then smoke it. Observe

it must be boiled in a eloth,

Management of hams.

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

To boil hams.

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

To maice bacon,

Take a side of pork, then take off all the inside

fat, lay it on a dresser, that the blood may run
away; rub it well with good salt on both sides.

Let it lie thus a week, then take a pint of bay salt,
L
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four ounces of saltpetre, heat them fine, two pounds
of coarse sugar, and a quarter of a peck of common
salt. Lay your pork in something that will hold
the pickle, and rub it well with the above ingre-
dients ; lay the skinny side downwards, and baste it
every day for a fortnight with the pickle; then
hang it in wood smoke te dry, afterwards hang it
in a dry, but not a hot place. You are to observe
that all hams and bacon should hang clear from
every thing, and on no account against a wall.—
Remember that you wipe off all the old salt before
you put it in this pickle.

A fricandeau of beef.

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

Stewed rump of beef.

Partly roast it, then lay it in a pot with four pints
of water, some salt, a gill of vinegar, three table-
spoonsful of ketchup, a bunch of sweet herbs,
onions, cloves, and cayenne ; cover it close, and let
it simmer till tender ; when enough, lay it in a deep
dish, over hot water, and cover it close, then skim
the gravy well, and add pickled mushrooms and a
spoonful of sov, thicken with flour and butter,
warin the whole, and pour it over the meat, and
serve with force-meat balls,
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To roast a rump or sirloin of béef.

Place them at a moderate distance from the fire,
then flour and baste them constantly ; take four
nsful of vinegar, a shalot, some horse-radish,
one glass of claret, and two spoonsful of ketchup,
with which baste the beef four or five times, then
strain and lay it under the meat, garnish with horse-
radish finely scraped. A rump roasted in this man-
ner is truly delicious ; but the sauce thus mentioned
is not absolutely requisite, if inconvenient.

To press beef.

Salt the tops of the ribs with salt and saltpetre six
days, then boil them till perfectly tender, and put
them in a cheese-press till cold.

To make a fillet of beef.

Hang four ribs, for as many days, then cut out
all the bones, after which sprinkle all with salt, roll
the meat very tight and roast it. When dressed, it
looks beautiful, and eats far better than when
dressed with the bones.

Hunter's beef.

To a round of beef, boned, that weighs thirty
pounds, and has hung four days, take four ounces
of coarse sugar, the same quantity of saltpetre,
two ounces of cloves, two nutmegs, an ounce of
allspice, and half a pound of common salt; reduce
these ingredients to a fine powder, which must be
rubbed well into the meat; when this is done, the
beef must be turned and rubbed every day for a
month.

When the beef is to be dressed, a little water
must be thrown over it to wash off the loose spice,
it must then be bound well up, and put into an
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and then serve it with melted butter and chopped
parsley, or it may be fried with sliced onion t a
fine brown colour, then lay it in a stew-pan with
some ready stewed pease, onions, lettuce, to which
may be added a large cucumber; simmer the whole
till the meat is tender, and season with pepper and

salt, then serve it, and garnish with lemon, sliced.
Observe, veal, in whatever manner it is dressed
should always have bacon or ham to eat with it.

Neck of Veal

M:g be boiled, and served with parsley and
melted butter.

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

Chump of veal, a-la-daube.

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

it agreeable to fancy.

Harrico of veal.

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

Half broil them, and lay them in a stew-pan,
season agreeable to taste, add enough strong gravy
‘to cover them, and a bit of butter rolled in flour;
‘let them stew half an hour, then threw in the beaten

yolks of two eggs, and stir the whole ten minutes

~ then serve it up.
Leg of beef.

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

T'o stew brisket of beef.

Rub the brisket with common salt and saltpetre,
let it lay four or five days, then lard it with fat
‘bacon, and lay it in a stew-pan with a quart of
water, a pint of strong beer, some sweet herbs,
eight ounces of butter, three shalots, some grated
- nutmeg and pepper, cover it close, and stew it over
a slow fire, for five or six hours; then strain the
Jiquor, and thicken with burnt butter; lay the beef
in a large dish, and pour it over; then serve it up
garnished with slized lemon,
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and the same quaritity of common salt, turn and rub
it for fourteen days; then roll it in saw-dust, and

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

Minced veal.

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

To pot veal,

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

Veal cutlets fried.

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

Scollops of cold veal or chicken.

Chop your meat small, add some nutmeg, pepper,
salt, and a little cream, set the whole over a fire
for ten minutes; then lay it in scollop-shells, and
rub them with bread erumbs, over which, put some

small pieces of butter, and brown them "before a
good fire
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Veal sausages.

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

To roast calfs head.

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

To boil calf’s head.

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

To hash calf’s head.

If any head is left, it will make an excellent hash
the next day. For which purpose brown some
batter, flour, and sliced onion, and throw in your
meat sliced, with some strong gravy; give it one
boil, skim it carefully, and then let it simmer till
mﬁmently tender : season with pepper, salt, and

Ar
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Cayenne, and herbs, according to taste. Garnish
with force-meat balls.

Mock turtle.

Cut a calf’s-head, with the skin on, in halves,
clean it well, parboil it, and cut all the meat in
small square pieces; then break the bones, and
boil them in some beef-broth: fry some shalots in
butter, and add enough of flour to thicken the
gravy, stir this into the browning, and give it a
boil, taking off the scum; then add a pint of
Madeira, and let the whole simmer, till the meat is
perfectly tender; when nearly enough, throw in
some chives, parsley, basil, salt, Cayenne pepper,
one spoonful of soy, and three of mushroom ket-
chup ; then squeeze a little lemon-juice into the
tureen, pour vour soup on it, and serve with force-
meat-balls,

Mock turtle, without calf’s head,

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

Sweetbreads,

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

|
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then take it immediately out, and lay it in a Dutch-

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

Pork steaks.

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

Sausages.

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

Oxford sausages.

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

To roast a pig.

Take one about six weeks old, stuff the belly
with salt, pepper, sage, and bread crumbs, then
sew it up; place it before a smart fire; when
perfectly dry, tie up a piece of butter in a clean
cloth, and rub the pig all over with it, then dredge
as much flour as will lie on it, and meddle no more
“with it till enough; then take a knife and scrape
all the flour off, and rub it again with the buttered

cloth; cut off the head, extract the brains, and
- 2
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mix them with the gravy that comes from the pig:
put this into the dish, and serve with melted butter :
garnish with the ears and two jaws,

Pettitoes,

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

To roast a porker’s head.

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

Boiled pig's cheek.

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

Pig's harslet,

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

Black puddings.

Stir three pints of blood with salt till cold ; boil a
quart of half-grits in as much water as will swell them,
then drain them, and add the blood, twelve ounces
of suet, with some powdered nutmeg, mace, cloves,
and allspice, a pound of the hog's leaf cut small

3

some finely minced parsley, sage, thyme, and mar- ':‘

—

-
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Joram, half a pound of bread crumbs scalded : sea-

son with pepper and salt, mix the whole well

ther, and then having some well cleaned guts, ﬁll
them with the above ingredients, tie them in links,
and boil them, (during which operation they must
be pricked, to prevent their bursting) then cover
them with a eloth till cold.

Hog's lard.,

Should be carefully melted, and run either into

very small jars, or hladders and carefully stopped,
as the entramce of the air will soon spoil the lard.

Leg of mutton.

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

Haunch of mutton.

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

Neck of mutton.

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

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

Grass lamb,

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

Leg of lamb

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

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

A fore-quarter of lamb.

Lamb requires to be well roasted. A small fore-
quarter will take an hour and a half. For sauce,
mint sauce, with salad, brocoli, potatoes, celery

w or stewed; or for a fore-quarter of house-

b, cut off the shoulder, pepper and salt the ribs,
and squeeze a Seville orange over it.

Lamb steaks fried,

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

Lamb cutlets, with spinach.

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

Lamb’s head and hinge.

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

To roast a hare.

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

Baste them with .good butter, and dredge with
flour ; they will require from thirty to fifty minutes,

according to size; boil the liver with some parsley,
chop it fine, and mix it with melted butter, which
pour over the rabbit when dished. Save a few
slices of the liver for garnishing.

Rabbits roasted hare fashion.

Lard your rabbit with bacon, and roast in the

manner of a hare. If you lard it, you must make
gravy sauce; but, if it be not larded, white sauce
will be most proper.—See Savces.

To roast a green goose.

Put a large lump of butter into the goose, spit it
and lay it down to the fire. Singe it, dredge it
with flour, and baste it well with butter, I1f the
goose be a large one, it must be kept to, the fire
three quarters of an hour ; and when you think it
is enough, dredge it with flour, baste it till a fine

froth rises on it, and the goose be of a nice brown.

Same sauce as directed for green goose.

To roast a stubble goose.

Mix some sage, onion, pepper, salt, and butter,
tugether, and lay it in the belly of the goose, then
spit it, dredge with flour, and baste with butter ;

when enough, take it up and pour a little water

through it. Serve with apple-sauce.

To boil turkey.

Take herbs, nutmeg, salt, pepper, bread, two.
anchovies, a little lemon-peel, a small bit of butter,
some suet, and an egg, mix the whole well toge-
ther, and stuff it in the crop, sew it up, and boil

& f
i
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the turkey in a flannel cloth, which will cause it to ;

look white. Serve with oyster sauce, enriched
with cream, and a little soy.

Roast turkey.
Tywist the head under the wing ; stuff with sau-

sage-meat, laya small strip of paper on the breast-
bone to prevent it from scorching, baste with but-
ter, and froth it well up. Serve with gravy in the
dish, and bread-sauce in a tureen.

Observe, that the sinews of the leg should inva-
riably be drawn out, whether roasted or boiled.
A few bread crumbs and a well beaten egyg, isa

considerable improvementto the sausage meat.

To boil fowls or chickens

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

To roast pigeons.

Mix some butter, salt, pepper, and chapped
parsley, well together ; lay these ingredients in the
bellies of the pigeons, observing to tie the neck
end tight, then roast them with a string fastened
to their legs and rumps, turn them constantly, and
baste with butter ; when enough, lay them in your
dish, and they will abound with gravy.

To roast larks.

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

over them.
N
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highest ; fill it nearly with water, and cover with

erust ; when enough, serve with eream, gravy,
and flour added to it.

Mutton pae.

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

| Squab pie,

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

A breast of veal pie,

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

Calf’s-head pie.

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

Turkey pie.

Bone your bird, season it well with pepper and
salt, fill up the pie with capons, cut into pieces, (or
rabbits will serve equally well,) lay on sumebqtbgl‘,'.:
and cover it with a good crust. . < ST And

Hare pie,

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

Minced meat,

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

Minced pies.

Should be made in small patties, with an excellent
pufl paste, on which the meat should be laid, and
when baked, serve with burnt brandy.
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If vou boil in a bason, butter it, and boil the
pudding in plenty of water. Turn it often, and
when enough, take it up in the bason, and let it stand
a few minutes to cool. Then untie the string,
clap the cloth round the bason, lay your dish over
it, and turn the pudding out; then take off the
bason and cloth very carefully, light puddings being
apt to break. When you make batter-puddings;
first mix the flour well with ‘a little milk, then put
in the ingredients by degrees, and it will be quite

smooth ; but for a plain batter-pudding, the best

way is to strain it through a coarse hair-sieve,
that it may neither have lumps, nor the treadles of
the eggs; and for all other puddings strain the
eggs when you beat them. Bread and custard
puddings for baking, require time and a moderate
oven to raise them ; batter and rice puddings a quick
oven.

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

A quaking pudding.

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

Batter pudding.

Take four spoonsful of flour, one pint of new
milk, four eggs well beaten, a little grated nutmeg,
ginger, and salt, mix the whole together, tie it in
a cioth, ard boil one hour: serve with melted butter,
wine, and sugar,

-
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Batter-pudding without eggs.

Mix six spoonsful of flour with a little milk, a
tea-spoonful of salt, two tea-spoonsful of beaten
ginger, and two of the tincture of saffron. Mix it
with near a quart of milk; and boil it an hour.
- Fruit may be added.

Boiled plum or Christmas pudding.

Cut a pound of beef-suet extremely fine, to which
add a pound of raisins well_ stoned, half a pound of
eurrants, picked, cleaned, and dried ; some nutmeg,
two spoonsful of brandy, twe ounces of candied
lemon-peel, and one ounce of candied orange-peel
shred fine, six well beaten eggs, a gill of cream, and
seven or eight table-spoonsful of flour, mix them
well, and boil it four hours; when done, serve with
melted butter and grated sugar.

Oxford pudding.

A quarter of a pound of biscaits grated, a quarter
of a pound of currants clean washed and picked, a
quarter of a pound of suet shred small, half a large
spoonful of powdered sugar, some grated nutmeg,
mince it all well together, then take the yolks
of eggs, and make it up into balls as big as
turkeys’ eggs, fry them in fresh butter of a fine
light brown.

Custard pudding.

Take two spoonsful of flour, six eggs well beaten,
half a grated nutmeg, some sugar, a little salt, and
a tea-spoonful of rose-water, then mix the whole
in a pint of cream, boil it in a cloth thirty mi-
nutes; serve with melted butter and sifted sugar.
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pour it into glasses, and when cold, lay some brandy-

paper on the top: then cover with white paper
pricked full of holes. by

Black currant jelly
Is made the same as red currant jelly.

Black currant paste,

Take the currants just as they come te market;
put them in an earthen jar or pan, in a baker's oven
for six hours, then pulp them through a fine hair
sieve ; put the pulp into your preserving pan, and
stir it on a slow fire till it is very stiff : add pow-
dered lump sugar according to your palate; stir it a
few minutes on the fire, and lay it on tin plates to
dry. '

Hartshorn jelly.

Take half a pound of hartshorn-shavings, and put
them into three quarts of water, and boil it over a
gentle fire in an earthen pan till twe parts are
wasted, strain off the remaining liqtuur; then add
the following ingredients: six ounces of white
sugar-candy powder, a quarter of a pint of moun-
tain wine, and one ounce of lemon-juice, then boil
it all together over a gentle fire to the consistence
of a jelly.
' Blomonge.

- Take equal quantities of clear hartshorn and
calves-feet jelly, make it sweet, add some orange-
flower and rose-water, a little white wine, and the
juice of an orange; then blanch some sweet al-
monds, and pound them well, adding gradually a
little rose-water, then add as much of this to the
blomonge as will turn it white; strain ii: well, stir
all together till it jellies; then pour it in your
mould to cool
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them whole in a dish, with a litile of the water in
which the apples were boiled ; strew them over with
lmmp sugar, and when cold, put a paste round the
edges, and cover with a good crust.

Orange-tart,

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

Lemon mince-pie,

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

- Light paste.

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

Oyster-patties,

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

Make a rich custard without sugar, boiling lemon-~
peel in it ; when cold, sift 4 quantity of sugar over
it, and brown the top with a snlamandet

Ratafia cream.

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

Lemon or Orange cream,

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

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

Snow cream.

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

Raspberry cream.

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

Ice creams.

Mix the juice of fruits with as much sugar as will
be requlred before you add the cream. : '
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Various colourings for ices, jellies, creams, &c.

. A tincture made by pouring hot water over some
sliced beet-root will give a beautiful red. Or, boil
a small quantity of cochineal finely powdered, with
a dram of cream of tartar to half a pint of water; to
which add, when boiling, a very little bit of alum.

For white, use almond paste or cream.

For yellow, tincture of saffron.

For green, the expressed juice of spinach leaves.

A froth to set on cream, custards, &e.

- Sweeten a pound of the pulp of damsons, add to
it the whites of eight eggs, well beaten, and beat the
whole till it will stand as high as you choose.

To prepare ice for iceing.

Break four pounds of ice almost to powder, and
throw two handsfull of salt amongst it. (De this in
the coldest part of the house.) The ice and salt
being in a bucket, put your cream into an ice-pot,
and cover it. lmmerse it in the ice, and draw that
round the pot. In a few minutes, put a spoon in,
and stir it well, moving the ice round the edges to
the centre. Observe, there should be holes in the
bucket to let off the water as the ice thaws.

Ice-walter.

Rub some sugar on lemon or orange peel to give
a flavour to the water, then squeeze the juice on its
own peel, and add a sufficiency of sugar and water,
strain the whole, and put it in the ice-pot.
- Or the water may be mixed with the strained
Jjuice of any kind of fruit, agreeable to taste.

To scald codlins.

Wrap each in a vine leaf, and pack them close in
a saucepan, when full, pour &« much water in as
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every pound of it, put twelve ounces of loaf sugar,
stir it well, and boil it thirty minutes,

Raspberry jam.

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

This method is greatly superior to the comumon
mode.

To preserve strawberries whole.

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

To preserve raspberries whole,

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

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

Quince marmalade,

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

To make orange marmalade.

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

Dried apples.

Put them in a cool oven six or seven times, and
gradually flatten them when soft enough to bear it
without breaking. The oven must not be too hot,
and should at first be very cool. Tart apples are
the best for this purpose.

To preserve gooseberries green,

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

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

'Gooseberry hops ; the same as the gooseberries.

To candy any sort of fruit.

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

To clarify sugar.

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

Directions how to prove sugar by the snap.

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

To preserve green gages.

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

To preserve apricots

. Take the apricots before they are quite ripe ;
h out the stones, and put the apricots on a slow
fire; scald them till soft; take them out of the
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water with your scummer as soon as they are ready;
put them in cold water, drain them, and lay themn
singly in your preserving pan; boil clarified sugar
till it blows; pour as much as will cover them; then
put them on the fire and let them boil gently about
two or three minutes, and let them stand four days.
Then drain the syrup from them ; boil it till it blows
strong, adding as much clarified sugar as is neces-
sary to cover them. When cold, put them in your
jars.

Fruit biscuits.

Take an equal weight of scalded fruit-pulp, and
sugar finely sifted, beat it two hours, then put it
into forms, made of white pepper, and dry it in a
cool oven, turn the next day, and in three days

box them.

Damson cheese,

Bake the fruit in a stone-jar, pour off some of
the juice, and to every four pounds of fruit, weigh
one pound of sugar. Put the fruit over the fire in
the pan, let it boil quickly till it begins to look dry,
take out the stones, and add the sugar, stir it well
in, and simmer two hours slowly, then beil it
quickly thirty mmutes, till the sides of the pan
cendy, then pour the jam into potting pans abuut
an inch thick.

Fine sweetmeat for tarts,

Take four pounds of ripe apricots, divide them,
and take out the stones, blanch the kernels, and
put them to the fruit, add to it six pounds of green
gage plums, and five pounds of lump sugar. Let
the whole simmer till the fruit be a clear jam. Re-
member it must not beil, and it must be well skim-
med. When done, pour it into small pots.
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Spunge cake,

Weigh fifteen , put their weight in very fine
sugar, and that ufei?;e in flour, b:].ﬁhe yolks 1£th
the flour, and the whites alone to a very stiff froth ;
then by degrees mix the whites and the flour with
the other ingredients, and beat them forty minutes.
Bake in a quick oven about one hour and ten mi-
nutes. F

To make bread.

Put a bushel of good flour into a trough, mix with
it two gallons of warm water, and three pints of
good yeast, put it into the flour, and stir it well
with your hands till it becomes tough. Let it rise,
and then add another two gallons of warm water
and a pound of salt, work it well and cover it with
a cloth ; then begin to warm your oven, and by the
time it is ready, the dough will also be ready ; make
your loaves about five or six pounds each ; clean
your oven, and put in your bread; shut it close,
and bake three hours.

The water in summer should be milk warm, in
winter rather warmer.,

American flour

Is more profitable than English flour, because it
requires double the quantity of water to make it
into bread. This circumstance makes a balance in
favour of the American flour of about three pounds
of bread in every stone of flour of fourteen pounds,

To find whether chalk is mixed with bread.

Mix it with some strong vinegar, and if this
throws it into a fermentation, you may be certain
that either chalk or whiting is put in the bread,
which is often done by bakers in a shameful degree,
especially in and about London
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Rice dnd wheut bread.

Simmer two pounds of rice in a gallon of water,
till it becornes perfectly soft. When it is of a due
warmth, mix it very well with eight pounds of
flour, with yeaét dnd salt as for other bread. When
well kneaded, set it to rise before the fire. Bake
as other bread. This is also an economical method
of making excellent bread.

Fine rolls.

Warm a bit of bufter in a half a pint of milk, add
to it two spoonsfull of small beer yeast, and some
salt ; with the above ingredients mix two pounds
of flour. Let it rise an hour, and knead it well ;
form your rolls,and bake them in a quick oven.

Frénch bread,

With a peck of fine flour, mit the yolks of twelve
and the whites of eight eggs, beaten and strained,
a quart of good yeast and some &ilt, and as much
warm milk as will make the whole into a thin light
dough ; stir it well, but do not knead it. Have
ready several wooden dishes, holding about a quart
or three pints each, divide the dough among them,
and set it to rise ; then turn them out of the bowls
mto a quick oven. When done, rasp them.

French rolls are made by rubbing an ounce of
butter into every pound of flour ; one beaten egg,
a little yeast, and a sufficiency of milk to make a
moderately stiff dough; beat, but do not knead it.
Let it rise, and bake on tins; when done, rasp.—
Observe for the bread and rolls, the yeast must
ot be bitter, or the whole will be spoiled. |
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" Potatoe bread,

Boil six pounds of potatoes, work them with four
ounces of butter, and as much milk as will cause
them ‘to pass throngh a cullender; take a pint of
good yeast and the same guamtity of warm water,
mix it with the potatoes, and pour the whole on
ten pounds of flour ; add salt as usual. Knead it
well; and, if pecessary, add ‘more milk and warm
water ; then let it stand before the fire about an
hour to rise. E LSRR

Yorkshire -uﬂke:_.

Take three pounds of flour, a pint and a half of
warm milk, four spoonsfull of yeast, and three eggs,
beat the whole well together, and let it rise ; then
form your cakes, and let them rise on the tins be-
fore you bake, which mustbe in a slow oven.

Five ounces of butter may be warmed in the milk
if agreeable,

Hard biscuits. ¢

Warm halfa pound of butter in as much skimmed
milk as will make four pounds of flour into a very
stiff paste. Beat it with a rolling-pin, and work it
perfectly smooth. Roll it pretty thin, and stamp
out your biscuits; prick them full of holes, and
bake them, for which purpose six or eight minutes
will be sufficient.

Muffins.

Take four puunds of flour, four eggs, a quarter
of a pound of butter melted in a quart of mikk,
and ten spoonsfull of good yeast. Mix the whole,
and beat it well ; then set it torise three or four
hours. Bake on an iron plate, and when done on
one side, turn them.
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To make yeast,

An excellent substitute for this useful article, may
be gained from a composition of potatoes. Boil and
peel some of a mealy sort, and mesh them fine,
adding as much water, or ale, as will reduce them
to the consistence of common yeast. To every
pound of potatoes, add two ounces of coarse sugar,
and, when just warm, stir it up with two spoonsfull
of yeast. Keep it warm till the fermentation is
over and in twenty-four hours, it will be fit for use.
A quart of yeast may be thus made from one pound
of potatoes, which will keep three months. The
Eﬂi‘nge should be set eight hours before the bread is

ed.

MISCELLANEOUS,

To keep herbs for winter,

Take any kind of sweet herbs, and three times
the quantity of parsley, dry them in the air with-
out exposing them to the sun; when quite dry, rub
them through a sieve, then bottle the produce, and
keep it for use. Sage, thyme, mint, &c. &c. should
be tied in small bunches, and dried in the air;
after which, each sort should be put in a paper bag,
and hung up in the Kkitchen. Parsley should be
picked from the stalks, and dried in the shade to
preserve its colour. Marigolds, when gathered and

picked clean, should be dried in a cloth, and kept in
paper bags.
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once, and let it stand to 1nruse three hours; mesh
it in the first half hour, and let it stand the remainder
of the time closely covered. Run it on the hops,
previously soaked in water ; for strong beer, three
quarters of a pound to every bushel, but for ale only
eight ounces. Boil them with the wort two hours
and a half from the time it commences boiling,
Cool about two gallons, to which add two quarts of
yeast, which will prepare it for putting to the rest
next day ; but, if possible, put it together the same
night. Tun as usual. Cover the bunghole with
paper when the beer has done working, and when it
is ready to be stopped, put in cne pound and a half
of dried hops, then fasten it closely up. Observe
that twelve bushels of malt will make good strong.
beer. It should stand in the cask one year before
drawn, and if bottled, another year in bottles. The
longer it is kept, the better it will be.

The ale will be good in four months.

After your strong beer, or ale, 15 thus made, a
good table-beer may be prepared by pouring a
hogshead of water on the grains, and repeating the
same process as for the other. Some of the hops
boiled for the strong beer will also serve for this.

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

Observe, October and March are good months for
brewing.

Fine table beer.

On a bushel of malt, pour four gallons of hot
water, cover it warm thirty minutes, then mesh, and
let it stand three hours more, then let it run off;
when dry, add five gallons more water, mesh, and
let it stand half an hour, run that into another tuh,
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Lime water.

Take three pounds of lime, put it in a pail, and
pour on as iiich water as will slack it; when dis-
solved, 4dd two gallons of water, and when cold
and gettled, it is fit for ‘use.

: | . English noyeau,

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

Peppermint.

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

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

Queen’s cordial.

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

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

Cappillaire,

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

Ratafia.

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

~ English port.
‘Put four gallons of good port wine mto a thirty-
gallon cask that has been fumed with a match ;
add to it twenty gallons of good cyder; then nearly

fill your cask with French brandy—The juice of
sloea and elderberries will make it of*"a proper
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vou must obscrve to-st.r them continually til} cold,
when vou will have an excellent cerate.

Fomentations.

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

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

Lip-salve.

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

A clyster,

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

[
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a quarter of an ounce of laudanum , mix them
with the yolk of an egg well together

Marmalade,

Beat three ounces of Malaga raising to a fine
te with the same quantity of sugar-ecandy, add
alf an ounce of the conserve of roses, twelve
drops of oil of vitriol, and ten drops of oil of sul.
phur; mix the whole well together, and take a
small tea-spoonful night and morning. This will
be found an excellent remedy for a cough or cold.

Lime water,

Pour four gallons of water upon two pounds of
new qulck lime, stir them well together, and let it
remain till the lime is perfectly settled ; then filter
the liquor through paper, and bo tle ll: for use,
observing to keep it closely corked. It isa good
remedy E:Il' the gravel, for which purpose a pint of
it may be drunk every day.

Spermaceti ointment,

Take half a pint of fine sallad oil, half a pound
of white wax, and an ounce of npermaceti melt
the whole over a gentle fire, and keep, it stirring till
the ointment is cold,

Opening pills.

Take four drachms of Castile soap and the same
quantity of succotrine aloes, make it into pills with
a sufficient quantity nf common syrup.

Or,

Take four drachms of the extract of jalap, the
same quantity of vitriolated tartar, and form it into

pills with syrup of ginger : five of the above pills
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To remove ' chaps
“Rub the part at bed time with a little unscented
pomatum, and let it remain till the morning ; or,
which is still better, rub the face and hands with
honey-water, made as thick as cream, which will
form a kind of varnish on the skin, and effectually
protect it from cold.

Head-ache.

This unpleasant pain may be prevented by wear-
ing the bair short, and by washing the head daily
with cold water ; then rub the hair dry, and expose
it to the air.

vl Weak eyes

May be relieved by washing them frequently
in cold water; or dissolve four grains of the
sugar of lead, and crude sal ammoniac in eight
ounces of water; to which add a few drops of
laudanum, and with this mixture bathe the eyes
night and morning.—Rose water is also good for
the eyes.

Inflamed eyes.

Leeches should be applied to the temples, and
when the bleeding has ceased, a small blister may
be applied, and a little opening medicine taken.
Shaving the head, and bathing the feet in warm
water, will in some cases, be found very beneficial.

Bleeding at the nose.

Violent bleeding at the nose may be generally
stopped by plugging the nostril with lint dipped in
strong vinegar, applying, at the same time, cloths
wetted with cold water, externally. Should this
fail, surgical aid should be then had recourse to.
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An ointment for sore nipples.

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

Ague.

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

Asthma.

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

Hooping c?_ugh.

When the cough commences, the child should be
removéd for a change of air, and the juice of
enions applied to the soles of the feet. The diet
should be light and nourishing, and taken in small
quantities. Every thing drunk should be lukewarm,
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Frequent doses of castor is however, the best and
safest remedy that can be applied; but should this
fail, quicksilver in its natural state must be made
use of as a final trial,

Inflammation of the bowels.

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

Lethargy.

This disease may be known by a continuai drow-
siness, or inclination to sleep, and is generally at-
tended with a certain degree of fever, and a cold-
ness of the extremities. Blisters and emetics have

often relief; well washing the head is also
lﬂtenm advant;ge.

Itch.

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

Measles.

The body should be kept open by means of ta-
marinds, manna, or other gentle laxative medicines
Supply the patient with barley-water at near inter-
vals, or linseed-tea, sweetened with honey: Bathe
the feet in warm water, keep the body moderately
warm, and if there is the least inclination te vomit,
prumote it by the use of camomile-tea. Should
the complaint strike inwards, the danger may be
prevented by immediately applying blisters to the
arms and legs, and rubbing the whole body with
warm flannels, 1

%

Jaundice,

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

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

-

Palpitation of the heart.

- Persons of a full habit of body may find relief in
bleeding, but when it is attended with nervous
affections (which is generally the case), bleeding
must on no account take place. ' The feet should be
frequently bathed in warm water, and a stimulati

plaister applied to the left side, which, with gentle
exercise, will be found the most effectyal remedy,
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Piles.

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

in general, find relief by sitting over the steam of
warm water.

Quinsy.

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

Rheumatism,

Take nourishing diet, and a little generous wine,
and carefully avoid costiveness; keep the painful
part warm with flannel, and rub it frequently. Soft
poultices of mustard may be applied with advan-

e. Should the above not succeed, take half a
pint of spirit of turpentine, to which add a quarter
of an ounce of camphor; let the camphor dissolve,
and then rub it on the affected part night and morn-
ing, and it will rarely fail to cure.

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

X
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KITCHEN GARDEN.

—

JANUARY.

Throw up some new dung to heat for hot-beds for
early cucumbers, &c, Dig up the ground designed -
to be sown with the spring crops, that it may lay
and mellow. Nurse the caulilower-plants under
glasses, letting in a little air during the middle of the
fine days; pick up the dead leaves, and gather the
mould about the stalks. Make a slight hot-bed in
the open ground for young salading, and cover it in
the hard weather with hoops. Plant out endive for
seed in warm borders, and blanch celery. Sow a
few beans and peas.

FEBRUARY.

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

trenches for blanching ; also endive. Destroy snuils,
slugs, &c.

JULY.

Sow French beans for a late crop; weed the
ground ; hoe between your peas, beans, cabbages,
and a.rtmhukes water occasionally ; gather spinach
and Welch nmnn seed. Take up lar onions, and
dry them for winter vse, Clear off the stalks of
peas and beans past bearing. Attend to your me-

lons, water them ' a little, and your cucumbers plen-
hfully

AUGUST.

Sow some spinach and onions on a warm border,
The]r will live through the winter, and be valuable
in the spring. In the second week, sow cabbage
seed of the early kinds, and the week after, cauli-
flower seeds, the plants of which must be nursed
under hand-glasses during the winter. A week af-
terwards another crop should be sown in case of
aceidents to the first. This last crop should be de-
fended by a hot-bed frame. Sow the cabbage and
brown Dutch lettuce on a warm sheltered piece of
ground. Transplant some of the earlier lettuces to
warm sheltered borders Take up garlick, onions, ro=
cambole, and shalots, and dry the.m for winter use,

SEFPTEMBER.

Sow lettuce of various kinds; when up, shelter
them under a sloping reed hedge, or hand-glasses.
Make mushroom beds; thin your turnips; weed
all young plants; transplant herbs, and earth up

celery ; sowyoungaa,lqdmguponmbordm
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clean asparagus beds in this manner. cut down the
stalks, and pare the earth off the surface of the
alleys, and throw it upon the beds half an inch thick,
and sprinkle over it some dung from an old melon
bed. Ridge the ground for winter ; plant some

and beans on warm, well-sheltered borders, to
stand out the winter.

OETOBER.

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

NOVEMBER.

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

DECEMBER.

_Plant cabbages and savpys for seed. To dn;thiﬂ,h
dig up a dry border, and break the mould well :
then take up your stoutest plants, and hang them
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to be over-heated by the rays of the sun. Their
cheapness also renders their purchase easy.

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

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

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

The hive should not be immediately placed ‘on the
stool where it is to remain, but s‘hnuldwbe auﬂ'ered
to stand near the place where the bees were gwept
into it, til the evening, and shaded with some
bnughs

Bees are torpid during a great part of the mnter,
but revive on sunny days, in consequence of which
a_ little food supports them. Every hive should
therefore be weighed at the end of Autumn, and
each ought then to weigh twenty pounds, but should
any weigh less, that hive must be ocmaluna]]'f fed
with hm‘-Py, or sugar and water put in small troughs
made with elder,

Bees are generally taken in September, for which
purpese a hole is dug in the earth, and a rag dipt

in melted brimstone, fastened to the end of a stick,



USEFUL RECEIPT BOOK. 241

is stuck in the hole so prepared. Then set it on
fire, and instantly place the hive over it, observing
to throw the earth up all round, to prevent the
smoke from escaping.

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

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

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

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

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

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

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

bers and strength.
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slow fire, distill it off gently till the water is all
exhausted ; repeat the process a second time; then
cork it closely down in bottles.

Rose walter.

When the roses are in full blossom, pick the
leaves carefully off, and to every quart of water
put a peck of them ; put them in a cold still over
a slow fire, and distill very gradually ; then bottle
the water, let it stand i the bottle three days, and
then cork it close.

Milk of roses.

Mix four ounces of oil of almonds, with half a
gallon of rose water, and then add forty drops of
the oil of tartar.

Hungary waler.

Put some rosemary flowers into a glass retort,
and pour on them as much spirits of wine as the
flowers will imbibe : dilute the retort well, and let
the flowers stand for six days; then distill in a sand
heat.

Honey waler,

To every quart of rectified spirits of wine, put
six drachms of essence of ambergris; pour it into
a bottle and shake it well daily.

Windsor soap.

Cut some new white soap into thin sliges, melt
it over a slow fire, and scent it with oil of caraway,
or any other agreeable scent; when perfectly dis-
solved pour it into a mould, and let it remain a
week, then cut it into such sized squares as you
may require.
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To take out mildew from linen.

Mix some soft soap with powdered starch, half
as much salt, and the juice of a lemon, lay it on
the part on both sides with a brush; then let it iay
on the grass, day and night, till the stain comes out.

Iron-moulds may be removed by the essential salt
of lemons, Many stains may be removed by dip-
ping the linen in sour butter-milk, and then drying
it in a hot sun; then wash it in cold water, repeat
this three or four times. Stains caused by acids
may be removed by tying some pearl-ash up in the
stained part; then scrape some soap in some cold
soft water, and boil the linen till the stain is gone.

To make old writing legible.

Take six bruised galls, and put them to a pint of
strong white wine; stand it in the sun forty-eight
hours ; then dip a brush into it, and wash the writ-
ing, and by the colour you will discover whether
your mixture is strong enough of the galls.

‘ \
To preserve a granary from insects and weagels,

Let the floor be made of Lombardy poplars.

To destroy crickets, h i

Lay Scotch snuff upon their holes.

To varnish drawings or card-work,

Boil some parchment in clear water in a
ﬁipkin, till it becomes a fine clear size, strain, and
cep it for use; give your work two coats of the

above, observing to do it quickly and lightly;
When dry apply your varnish. o L
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To mend broken glass.

Take two quarts of litharge, one of quick lime,
and one of flint-glass, each aeparate,l;u;nd very
finely powdered, and work the whole up into a
paste with drying oil. This is an excellent cement

for china or glass, and only becomes the harder by
being immersed in water, :

Cement for china.

Powder lime, and sift it through some very fine
muslin ; then tie some in a thin bit of muslin, wet
the edges of the broken china with some white of
an egg, dust the lime quickly on, and unite the
pieces.

To prevent the creaking of a door,

This noise may be immediately removed by rub-
bing soap or oil on the hinges.

To make starch.

Peel and grate a quantity of potatoes, put the
pulp into a coarse cloth between two boards, and
press it into a dry cake; the juice thus pressed
out of the potatoe must be mixed with an equal
quantity of water, and in an hour's time, it will

deposit a fine sediment, which may be used as
starch.

Ink.

Take two gallons of soft water, and a pound
and a half of bruised blue galls; infuse them one

month, observing to stir them daily ; then add half
a pound each of green copperas, logwood chips,
gum arabic, and a gill of brandy.

Portable glue.

Take half a pound of fine glue, boil and strain
it clear, then boil two ounces of isinglass ; put i
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in a double glue-pot with four ounces of fine brown
sugar, and boil it pretty thick ; then pour it out
into plates, when cold, cut thém into small pieces
for the pocket, and dry them. This is an excellent
cement for paper, ds it instantly dissolves in warm
water, and fastens the paper very firmly.

Cleaning steel stoves.

Stoves may be admirably cleaned in a few mi-
nutes, by using a small portion of fine corned
emery-stone ; and afterwards finishing with flour
of emery or rotten-stone, either of which may be
obtained at any ironmonger's.

To clean stone-stairs.

Boil together half a pint each of size and stone-
blue water, with two table-spoonsful of whiting,
and two cakes of pipe-maker’s clay in about two
quarts of water. Wash the stones over with a
flannel slightly wetted in this mixture ; and when
dry, rub them with flannel and a brush. Some

persons recommend beer, but water is much bet-
ter for the purpose. :

Best method of cleaning floor-cloths.

After sweeping and cleaning the floor-cloths
with a broom and damp flannel, in the usual man-
ner, wet them over with milk, and rub them till
beautifully bright, with a dry cloth. They will
thus look as well as if they were rubbed first with
a waxed flannel, and afterwards with a dry one;

without being so slippei or so soon clogei
with dust or dirt. S 2 i g -
Useful properties of charcoal,

. All sorts of glass vessels and other utensils may
¢ purilied from long retained smells of every
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kind, in the easiest and most perfect manner, by
rinsing them out well with charcoal powder, after
the grosser impuritives have been scoured off with
sand and potash. Rubbing the teeth, and washing
out the mouth, with fine charcoul powder, will
render the teeth beautifully white, and the breath
Ezrefectl]r sweet, where an offensive breath has
n owing to a scorbutic disposition of the gums,
Putrid water is immediately deprived of its offensive
smell by charcoal. |

To make spruce beer.

This cheap and wholesome liquor is thus made:
take of water sixteen gallons, and boil the half of
it; put the water thus boiled, while in full heat,
to the reserved cold part, which should be pre-
viously put into a barrel, or other vessel; then add
sixteen pounds of treacle or molasses, with a few
table spoonsful of the essence of spruce, stirring
the whole well together; add half a pint of yeast,
and keep it in a temperate situation, with the
bunghole open, for two days, till the fermentation
be abated; then close it up, or bottle it off, and
it will be fit to drink in a few days afterwards.

; To perfume lmen.

Rose leaves dried in the shade, cloves beat to a

wder, and mace scraped; mix them together,
and put the composition into little bags.

To raise the surface of velvet,

Warm- a smoothing' iron moderately, and cover
it with a wet cloth, and hold it under the velvet;
the vapour arising from the hecated cloth will raise
the pile of the velvet with the assistance of 4 rush-
whisk.
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To prevent the tooth-ache
Cleari the teeth well and régularly
Rules for preserving the teeth and gumis.

The teeth are bones, thinly covered over with a
fine enamel, and this énamel is mere or less sub- .
stantial in different persons. Whenever this enamel
is worn through by too coarse a powder, or too
frequent cleaning the teeth, or eaten through by a
scorbutic humour in the gums, the tooth cannot
remain long sound, any more than a filbert kernel
can, when it has been eaten by a worm.

The teeth, therefore, are to be cleaned, but with
great precaution, for if you wear the enamel off
faster by cleaning the outside than nature supplies
it within, your teeth will smffer more by this me-
thod than perhaps by a total neglect. A butcher's
skewer, or the wood with which they are made,
must be bruised, and bit at the end, till with a little
use, it will become the softest anid best brush for
this purpose, and in general you must clean your
teeth with this brush alone, without any powdes
whatever; and once in a fortnight, or oftener, dip
your skewer brush into a few grains of gunpowder,
breaking them first with the brush, and this will
remove every spot and blemish, and give your teeth
an inconceivable whiteness. It is almost needless
to say that the mouth must be well washed after
this operation, for besides the necessity of so doing,
the salt-petre, &c. used in the composition of gun-
powder, would, if it remains, be injurious to the
gums and teeth ; but has not, nor can have, any bad
effect in so short d time,

To prevent the ill effects of charcoal,
Set an uncovered vessel, filled with boiling water,
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over the pan contaimng the charcoal, the vapour of

which will counteract the deleterious fumes, and,
while it keeps boiling, will make charcoal as safe as

any other fuel.

To prevent the rheumatism.

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

feelings.

To cure disease m apple trees.

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

To prevent hares-and rabbits barking trees,

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

To stain leather gloves.

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

Excellent Blacking.

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

To obviate the smells of privies, &c.

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

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

To dye silk a fair blue.

Take white silk, and soak it in wa‘er, then hav-

ing wrung the water out, add eight ounces of woad,
four ounces of indigo, and one ounce of alum;

then gently warm and dissolve them in the water,

after which dip your materials till the colour has
taken.

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

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

To clean chairs.

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

Portable balls to take out grease spolts,

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

A liquid to remove spots, &c.

In a quart of spring-water dissolve two ounces
of pure pearl-ash. ‘to which add two lemons cut
into small pieces, mix this well, and keep it in a
wariy state two days, then strain it off, and keep
it in a bottle closely stopped for use. To use it,
pour a little upon the stained part, and the moment
the spot disappears, wash the part in cold water.
This is a most useful article to remove pitch

grease, &c.
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Wet clothes.

Persons who are unfortunate enough to get wet,
should not go too near the fire, nor into a warm
room, so as to occasion a sudden heat. The safest
miethod is to keep in constant motion, until some
dry clothes can be procured, and then to exchange
them as soon as possible.

Salad raised in two days.

Mustard seed, eresses, and lettuce seed, steeped in
aqua vite, and sown in fine mould, mixed with
pigeons’ dung and slacked lime, will produce a fine
salad in ferty-eight hours,

Mushrooms easily produced,

Strew the broken pieces of mushrooms on old hot
beds, and great numbers will be speedily pro-
duced ; or, if the water in which mushrooms have
heen washed, be poured on the bed, it will have the
same effect. -

To take ink from a green cloth or carpet,

Take it up the instant the accident oceurs with a
spoon, then pour on some clean water, and apply
the spoon again ; by repeating this, the stain of the
ink will in a few minutes be entirely taken out.

To prevent flies from injuring picturc-frames,
glasses, &e.

Boil three or four leeks in a pint of water, then
~with a gilding-brush do over your glasses and
frames, and the fiies will not go-near the article so

washed. This may be used without apprehension,
as it will not do the least injury to the frames,"
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DIRECTIONS to SERVANTS.

Previous to our advice to servamts individually,
we shall request their attention to the following
general hints and rules, a due attention to which
will be productive of comfort, reputation, and re-
spect to themselves.

The principal qualification in all servants (but
especially in females) is a good disposition, which
naturally urges them to anxiously endeavour to give
universal satisfaction; and, it must be observed,
that persons who really desire to please, seldom fail
in their endeavours to do so. A master or mistress
'who are themselves possessed of a good temper,
will be delighted at your willingness ; but if they
are of a bad temper, your evident readiness to
please will disarm them of their anger ; and if they
observe you are deficient in your business, through
ignorance, not through obstinacy or indolence,
they will endeavour to instruct you in the proper
discharge of your duties. But, on the contrary,
should your duties be discharged in the most
punctual manner, and yet with an air of indif-
ference, your services will, in a great measure,
Jose their walue. Persons fearful of offending, sel-
dom give offence, and a cheerful respectful obe-
dience to your superiors is a certain mode by which
you may acquire their protection, their love, gud
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a good reputation, with which alone either male
or female servants can hope to prosper through
life.

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

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

Avoid tale-bearing, it is the most pernicious of
all evils, and produces nothing but mischief, while
it proves you to possess a bad heart, Remember
that every word, even though perfectly inoffensive,
will bear a different construetion when repeated
from the mouth of another interested in creati

Tale-bearers are also generally supposed
to tell a great deal more than they hear, and are
always very justly despised by their fellow-servants,
and even secretly so by the master or mistress,
to whom they carry their invective stories. Do
not, therefore, trouble yourselves about others,
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but be content with duly discharging your own
duties, and leave them to the proper execution ot
theirs. Remember, it is no business of yours, at
all events; and, consequently, you can have n
right to interfere. ‘

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

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

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

Honesty is one of the most solemn duties of a
servant. No possible excuse can be offered for a
breach of its laws, and when you once violate its
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sacred principles, from that instant you become
worthless, and totally unworthy even of common
respect. Remember that by a breach of honesty, al-
though you merely gain one penny by it, you are
equally guilty as though you gained a thousand
pounds. When, therefore, money is entrusted to
‘you by your employer, lay it out to the greatest
advantage; discover the most reasonable market
for the goods you are directed to purchase; have
a bill made out by the persons of whom you pur-
chase them, and on your return shew it to yowur
mistress, and account faithfully tor the money re-
maining in your hands. Buy, therefore, for your
employers, as you would for yourselves : seriously
study the precepts of economy, and never for-
get the old adage, that ““ Honesty is the best po-
licy.” By strictly attending to this advice, you will
ensure the respect and confidence of your supe-
riors, you will always be trusted, and you will ac-
quire the character of a faithful honest servant,
which, give me leave to inform you, is an invalua-
able one to persons dependent -solely on their cha-
racters for their daily bread. Exclusive of all this,
you will be happy in the approbation of your own
conscience, which cannot then upbraid you of cri-
minal conduct.

Never give away the smallest article until you
have received the permission of your employers
to do so, because by so doing you would be acting
unjustly towards them, and be taking a liberty
which you certainly are not authorised to do. Be
equally careful to prevent the smallest waste ;
wanton waste being certainly one of the worst of
crimes, and you miay be assured it will ultimately
meet its merited punishment.

Never speak lightly of your master and mistress,
neither permit others to do so in your hearing,
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without remonstrating on its impropriety ; for, by
endeavouring to vindicate their conduct, you are
discharging a part of your duty as a good and
faithful servant. This behaviour will gain you
their love, if they should chance to discover it,
and will secure you the respect of others, by which
your reputation will be, in some degree, esta-
blished. %

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

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

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







DIRECTIONS TO SERYANTS, 267
e

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

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

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

ose.

3 Great caution is requisite in their conduct to-
wards the servants under their controul, it bei
absolutely necessary and proper to treat them wirtlﬁ
tenderness, and at the same time to support their
own authority, and to see their duties executed.

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

furniture, taking especial care that it is well pre-

served, because it is all placed under their care.

“In purchasing provisiens, the housekeeper should
be careful to procure the best, and to get the wari-
ous articles required at as cheap a rate as possible ;
it is also her serious duty to see that nothing is
wanted : and when servants do not attend to her
remonstrances, she should promptly discharge them,
observing in the choice of others, to be very atten-
tive to characters,

THE CHAMBERMAID

Must be particularly attentive to the manage.
ment of her mistress's clothes, which she should
be careful to have in constant readiness, for which
reason every article should be always deposited in
its proper department, so that if hastily demanded,
it may be found without any difficulty, by which
means she will secure the respect of her lady. She
should also be very careful to preserve the linen
clean and nice, and be particularly attentive to
have it well aired.

When her mistress undresses, she should exa-
mine her garments closely, when, should any spots
be discovered, they should be directly removed ;
after which, the articles should be folded and laid
in their proper place.
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THE NURSERY-MAID.

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

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

dren

THE HOUSE-MAID.

Her principal business is to keep the furniture
clean, under the dire;tiun of the house-keeper ;
ald -
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t industry and natural cleanliness is requisite
in this department, She must also keep the stoves,
fire-irons, hearth-stones, &c. clean, light the fires,
remove the ashes, clean the locks and brass work
of the doors, &c. after which, she should sweep
the carpets and the rooms; after this is properly
done, she should brush the window-curtains, wipe
the dust from the windows, and blow the dirt off
from picture and looking-glass frames, which she
must not, on any account, rub. When all this is
well done, her next duty is to rub the wainscot
with a duster, after which the stairs must be
swept, observing to dust the balusters and wain-
scot afterwards.

When the family are up, the house-maid should
immediately open the bed-room windows, uncover
ithe beds, taking off every article singly, eachiof
which must be laid carefully on two chairs, and in
making the beds she should observe to shake them
well, (feather-beds must be turned every day, and
mattresses at least once a week). The house-ni:id
_should whisk the dust from the head of the bed, the
vallences and curtains, and also carefully sweep un-
_der the bed. In short, as her denomination implies,
she is to keep the different apartments clean and
comfortable. '

THE LAUNDRY MAID.

To this person the care of the linen is entrusted,

- it becomes, therefore, her pointed duty to see that
-3t 18 well got up, as one bad washing does great
injury. She should be careful that every article is
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properly mended previously to its being washed ;
and, when washed, it should be finished as soon as
possible, otherwise it is apt to acquire a bad colour,
She should be particularly attentive that her tubs,
coppers, &c. are always kept very clean and nice,
and be economical in the expenditure of soap and
other articles, as no servants can be justified in
wasting the property of their employers.

Directions for ironing.—Rub your irons smooth
against a mat until they are very bright, and then
rub them perfectly clean with a smooth flannel,
which must be done every time you take them from
the fire The hotter your iron is without injuring
the linen, the better it will be. Sprinkle a few
drops of water upon the linen, folding every article
neatly up, and lay one on another the night before
you begin to iron, always observing to put more
water to the fine than to the coarse The water
renders it more pliable to iron, and more stiff after-
To prepare linen for washing.—Look the whole
of it carefully over, and then repair such as you
may find torn, or it will be totally ruinedin the
process of washing. After you have done this fold
it carefully up, and put it in a foul-linen bag to
prevent it from gathering more dust,

To boil linen.—When you have put your water
on, mix some stone blue with it and then, having
soaped your linen, put it in to boil. When the fine
linen has boiled ten, or the coarse linen fifteen mi-
nutes, put the water with the linen into the tub,
and let it stand till you can bear your hand in it,
then wash thelinen perfectly clean, taking particu-
lar care not to leave any pieces of soap upon it,
whieh will cause it to look greasy. As soon as
you have washed the different pieces, let them be
thrown into clear pump water, mixed with stone
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blue ; then rinse it perfectly clean, and when you
have wrung it, hang them out to dry, each piece at
a moderate distance from the other, and when dry,
fold them up until they are ironed, which should
be as soon as possible. '

To make starch.—Moisten your starch with a
little water, then mix a small quantity of pov:der
blue with it, after which put it into half a pint of
water, and stir it well together; then, having a
quart of boiling water on the fire, pour it into if,
and let it boil fifteen minutes, observing to stir it
constantly.

Those articles you wish to have most stiffened
must be dipped in first ; you must not rub the
starch too strong, and you may weaken it by the
addition of a little water : before you use it, be
sure to strain it well,

It should be always boiled in a copper-vessel,
because tin is very apt to burn it.

The common mode of mixing tallow, wax, &ec.
with starch, is injurious, and the only good thing
to mix with it is one ounce of isinglass with every
four ouces of starch,

To make linen white that is turned yellow.—Heat
a gallon of milk over the fire, and scrape into it a
pound of cake soap ; when it is perfectly dissolved,
put the linen in, and let it boil some time, then take
it out, and put it into a lather of hot water, and
wash it properly out.

To preserve linen from moths, &c. —When well
washed and dried, fold it up, and scatter in the
folding Juwdered cedar wood ; having previously
perfumed your chest with storax : this will effectu-
ally prevent dampness, moths, and worms

To whiten any sort of tloth—Let your cloth be
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weIl bucked then spread 11: upon the grass, and
cle it with alam water. Let it remain in this
uation four days, then buck it again with soap
and fuller's earth, and use it as before, by which
means it will not only grow white, but swell in its
substance. '

II

THE COOK-MAID.

Ought to be intimately acquainted with her pro-
fession, and the general nature of provisions. She
should be exceedingly attentive to cleanliness im
her personal appearance, and never perrait any
part of her work to be done by another, unless
immediately under her inspection; as should nny'
dish be spoiled, she would very deservedly be
blamed fur inattention. She should never give
away any meat, or other articles, without having
obtained permission to do so. For general rules
in the art of cookery, see the first part of this
volume.

THE KITCHEN-MAID.

Her duty consists in keeping the various domestie
offices clean. She must also be vzg careful of
her coppers, sauce-pans, &c. &e. which, after m,
should be filled w:th water to prevent the tinning
from qqmnﬁ off, and afterwards qﬂpd.lnddned.
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After having done all this, and cleaned her plates,

dishes, spoons, &c. she should then make herself
neat for the evening.

GENERAL HINTS.

Vegetables soon sour, and corrode metals, and
glazed red ware, by which a strong poison is gro-
duced : vinegar does the same.

To cool liquor in hot weather, dip a cloth in cold
water, and wrap it round the bottle, then place it in’
the sun; repeat this process three times.

Great care should be taken of pudding and jelly
bags, tapes for collarings, &c. which, if not well
scalded, and dried when done with, give an unplea-
sant flavour the next time they are used.

Tin vessels, if kept damp, soon rust, fenders and
all such articles should he painted every year.

If copper utensils are used in the kitchen, great
care should be taken not to let the tin be rubbed off,
and to have them fresh tinned when the smallest
defect appears ; and observe, never to let any gravy,
soup, or vegetables, remain in them.

Flour should be kept in a cool dry room; and the

bag, being tied, should be changed from the top to
the bottom every week. - ;

Seeds of all sorts for puddings, &e, should be
close covered to preserve them from insects.

Vegetables should be kept in a place on a stone
floor from which the air is excluded,



















Q€0 INDEX,
Page Page

Pig, to roast ........ 125 Frying and Broiling.
Porker’s head, toroast 126 | Beef steaks, broiled .. 112
Tongue, toroast...... 106 | Beef steaks, fried.... 118
Udder, RO POBOY \ocsess T | Meel vollops i, 5.5, 112
Yoal, FOARL, e i 105 | Bubble and squeak .. 114
Venison, to roast....,. 106 | Calf’s liver and bacon,

hashed llllll ibi [ hﬂl #EF e SRR e A 1&’;

fried........ ib. || Cow heels, fried ......

Boiling, Saking, &c.
General inst;'uct.iuns .. 100

Black puddings, to make 126

Bﬂﬂf,mﬁﬂltn ERE RN 107

Beef, Dutch.......... 108
Bacon, to make ...... 109
Beef, to press ........ 111
Beef, hunter’s........ ib.
Beef, roundof, ...... 113
Cow-heels, toboil .... 114
Calf"s-head, do. ...... 121
Grass-lamb .......... 129
Hog’s-lard ..... o anen dRd
‘Hams, to cure. 107
Hams, the Y Dl‘khhll'ﬂ
L e A e i o 108
Hams, the manazement
T A i B P 3 ks . 109
Hams, to boil . ib.
Hams, to pic kle like
Westphalia ........ 108
Hung-beef ........ Yol o
Kuuckle of veal, to hml 114
Lamb’s head and hinge 129
Lamb, leg of, boiled .. 129
Mutton, leg of, ...... 127
Mutton-hams ........ 119
Marrow-hones, to boil 114
Neck of veal, to boil ., 115
Oxford Eausages, to
T RS L ey .
Purk, 10 Ball .. vevs o ddl)
1 R A 124
— leg of, to boil . th,
Pettitoés, to boil .. .... 126
Pig's- tilmk to bail.. 1b.
Tongues, to plckle. tes 113
Dtttu 0 boil ... 000, ib.

Kidney, broiled ......
e e A - e

Etenkli.......... ib.
T L D Pk oy
Mutton' or lamb chops 128
Pork steaks broiled.... 125

- Scotch collops, brown 118

white.. 119
Sweetbreads, fried ... 122
Sausages, fried ...... 125
Tripe, fried ....... o
Veal cutlets, broiled .. 119
fried.... 120
Geisest BB

Stews, Hashes, Ragouts, §e.
Beef, a fricandeau of .. 110
rump of, stewed.. b,
—— POt tiirnene.. 112
—— underdone, fine

way to dress..,..... 112
——to hash.......... 113
Beef-steaks, to stew .. 117
a-la-mode ...... 116
Lo e e 117
—— brisket of, stewed 1b.
Calf's head hashed..,. 121
Lamb, to fricaseebrown 118
white.. ib.
Lamb-cutlets, with spi-

) i SR M |
Lamb's ‘:waetbrea.d, to

dress T LT e
Mock-turtle . .........
» without
calf's head ib.

llllllll

Veal sausages

_Muttun, hashed ...... 113

T 15-'3







































