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PATENT GELATIEE

THE ONLY PERFECT SUBSTITUTE

# FORCALVES FEET, -
{ FOR MAKING JELLY.

ONE QUART PACKET PRICE 6?2

EACH CENUINE PACKET BEARS THE
.. SIGNATURE OF THE PATENTEE .
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SWINBORNE’S

Jellies, Blanﬂ-ﬂaﬂge, &e.; it is
WARRANTED PURE

and free from acid, and is recommended for uniform

strength and excellence.’

It will be found very useful for improving soups,

and the gravies of meat pies.

Sce” Directions enclosed in each packet,
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BONNET'S
CO ST MES,
MOURNING.
(BT E L

The GOODS are MANUFACTURED on the PREMI
under the supervision of thoroughly-qualified Assistants.

EXPERIENCED DRESSMAKERS and FITTERS
in attendance, and conyenient Private Fitting Rooms pro:

on the ground floor.

Orders to any extent carrvied out with prompiness, con
with Moderate Charges.

The Flooring of our Shops and Show Rooms 1S eqﬁai :
room thirty feet broad, by a length of three thousanc

hundred feet.

NEWINGTON CAUSEWAY AND NEW KENT B

LONDON, S.E.






e

and Shoulders.

Salmon garnished with Crayfish.

Filleted Soles with Shrimpe.

Fricd F-'uanr.':.
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COOKERY BOOK.
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Mgs: IS ABEIEIEASE EBARGING

BEING A COLLECTION OF ECONOMICAL RECIPES

TAKEN FROM HER

“BOOK OF HOUSEHOLD MANAGEMENZT?”

Amyply ElMustratelr

BY A LARGE NUMBER OF APPROPRIATE AND USEEUL ENGRAVINGS. |

TWO HUNDRED AND EIGHTY-EIGHTH THOUSAND.

Fondon ;
NEARP, L OCEKE, AND € @y

WARWICK HOUSE, SALISBURY SQUARE, E.C.
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Patent Knife Cleaning Machines. Packets, 34.; Tins, 64., 1s., _
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' OAKEY'S PATENT INDIA-RUBBER KENIFE BOARDS
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For Cleaning and Polishing Silver, Electro-Plate, &c. Tablets, 64.
each.

' OAKEY'S WELLINGTON BLOCK BLACK LEAD,

The best for Polishing Stoves, Grates and Iron Work, without Waste,
Dirt, or Dust. In 14, 24., and 44. Blocks, and 15. Boxes,

JOHN OAKEY & SONS,

; Manufacturers of Cabinet Glass Paper, Emery and Glass Cloth ; Emery,
Black Lead, Pumice, Putly Powder, &c.

Wellington Emery and Blacklead Mills, Westminster Bridge Road, London, 5.E.
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Children’s and Invalids’ Diet,
AND ALL THE USES OF ARROWROOT,

BROWN & POLSON'S
CORN FLOUR
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[The figures indicate the No. affixed to each recipe, and not the page of the book,
excepl where the letter p. stands before the Sigures.]

ALMA Pubpping 53 «s JAN0.319 | Baked mackerel e «s No. b3
Almond pudding, small . «s 320 Mushrooms. , 0 S -+ 289
Apple custard, baked .. . «s 403 Spanish onions ,, .. s 202
Dﬂmpl.i.ﬂsﬂj baked.. s we 321 Pears. . . v on e 440

T boiled 1] ss 323 Peas .. e T 1] sw 205

GngEl' e - L1 == 437 Plom ]]ﬂ'ﬂ.d-l:lg e am e 374
HEﬂgﬂhOg‘ o e as 4056 Potatoes 2ot e -e Y 350
Jelly, thick, or marmalad .. 406 Raisin pudding .. . «+ 380
Pudding, baked .. .. .., 523 Rice ,, 384, 385, 388, 380, 300

" builed e e s 324 Smelts .e e e i O

SHGW - - LT ] L] 410 VEM m . - a - - 21?
Snowballs .. ™ e s 325 B!king dish . . e p. 256
Sance - s . s 75 Baroness's pudding ., ss No. 331
Tart, creamed .. e «. 327 | Bachelor's pudding .. - .« 330

s» OFpie,, .t - -+ 326 | Batter pudding, baked - .. 833
Apples, ginger .. .s . . 404 with dried or fresh fruit ., - 833
and rice ., e . . 409 Boiled E . e . 334

» & pretty dish of ., . 408 Batter, sprats fried in .. .e «s 70

in red jelly .. - s -. 407 | Beans, boiled French .. e . 277
Stewed, and custard ., e 411 »» boiled broad .. - s 278
Apricot preserve, carrot jam to imitate ¢33 Beef, baked & e = . 130
Arrangement and Economy, of the Boiled aitchbone of .o «s 111
Kitchen s " . Pp-19 Boiled round of .. an - 118
Arrowroot blanc-mange s NNo. 414 Broiled, and rrushroom sauce .. 131
Pudding, baked or boiled .+ 328 Broiled, and oyster sauce «s 133
EELI.EE - e - - w 395 HubhlE a".d. Squﬂﬂ.lt - - !33
Asparagus, boiled ae . «s 276 Cuarried .. o5 .e ve 134
Aunt Nelly's pudding ,, s «s 320 Dripping, to clarify . - 118
Fried, salt .. S . s« 185

FrittErﬂ- e e e s 136

Bacow, Bornep.. o it .+ 1RBD Hashed s e e s 187
Fried rashers of, and poached Minced - . . -= 138
eges " s e war 170 Potted =i .e s 122,130
Baked apple custard .. i s 403 Ragont A e = .. 140
»» dumplhogs oo e 321 Ribs of, boned and rolled, roast 12¢

y»» pudding .. s <358 Ribs of, roast e . .s 123
Arrowroot ,, < o «« 328 Rissoles . . i .e 141
Hﬂ.tlﬂl' ' 5 e er 3339 .I{I]IIE e e 8 se 142

Y s With dried or Sirloin of, roast .. o5 .. 125

fresh fruit i s .. 333 Sliced and broiled e «s 148

Beef .. " i it v+ 130 Steak, fried rump .. ne ss 110
Bread pudding .. L « 335 » and kidney puddin ex 1E
Bread-and-butter pudding 336, 338 » and oyster sauce .. ee 11€
Carrot pudding . o o 4l » broiled .. ss e 114
Custard ,, i o «e 349 n ple .. e % s 113
Damsons for winter use ,, se 442 » Stewed g e «e 126
Gooseberry pudding i «s 357 Stewed, and celery sauce s 144
Haddock .. o oo es 45 »  and oyster sauce «s 145
Ham ., o ¥ e .e 154 Toad-in-the-hole .. ‘s - 197
Red or Yarmouth bloaters ve 48 Tongue, boiled ., A 128

White herrings .. v var ) Bengal recipe for making ma.ng'-o
Lemon pudding .. -« 361, 362 chetney, or chutney. . 5 we 104




10 INDEX.
Biscuits, dessert ' .. .. No. 461 | Broiled beef and oyster sance No. 132
sﬂda‘ o L - L) 'lﬁg il 'I“'Gﬂ'd EII.L‘. - - 1‘3
Blackcock, roast . - .. 202 ,, Bteak = i .. 114
Blanl:—minga LA LA LA e ‘1‘ Kidﬂﬁ?ﬂ -w L] ER ] - 1“
.ﬁ-ﬂﬂW"—'ﬂOt LRl (X - (R "lg Hﬂﬂkﬂﬁl L] - L L] - ﬁﬁ
Ehfﬁp . e e « 418 Mutton chﬂpﬂ- e s s 1“
Lemon ie s s ee 416 Whiting .. i . s 7B
_Rice .. . .o o .. 430 | Browning for gravies and sances .. 92
Boiled apple dumplings o .« 923 for stock .. 5 e e ]
»» pudding .. .e vs 324 Brussels sprouts, boiled . « 280
Arrowroot ,, o .t .. B8 Bubble-and-squeak .. .o .. 188
Bacon i e . .. 180 | Bullock’s heart, to dress 8 e se T
Batter pudding .. . "" gs4 | Buns, to make good plain .. .o 403
B'EE.{, litﬂhhﬂnﬂ ﬂf [T ] - 1 I-II- Li-Eht-— L] L L] L] !‘-l ‘E‘
] round of e e e 118
¥ tongne e e «= 128
Bruﬂﬂ Puddj'n'g L Lt LA 33? ELBB-&“E, Bﬂ‘; LED (T (1] e 'H'I
,, and butter puddin .. 330 Pickledred .. -« oo s 103
Calf's feet .. ATl " 906 | Cabinet pudding, a plain .. .. 330
., head (with the skin on) .. 207 Cake, common .. - A s 405
. 3 _(without the skin on) 208 Holiday .. e .t .. 4066
Carrot pudding .. 5 .s 341 Plain, @ nice, for children «s 407
Chicken or fowl .. - . 233 Plum, a nice e 1o .. 4fiB
Currant dumplings e vs 345 Pound e Ez, Y .. 460
"y Pl.l.dlfl]lg' LR ] L] - E{E Eiﬂﬂ LN - =@ - LA "?u
Custards .. "o . .. 417 Saucer, for tea .. . ee 471
Damson Podding .. e . 850 Seed, a very good.. ae . 473
EEIS - &% (N} - & # 33 " Cl}mmﬂn - L] L L) "?‘i‘
Eggs for breakfast, salads, &c... 4556 Snow .o .o .s ee 470
Fuwl or chicken .. e . 208 Soda e e e e "?ﬁ
.+ with oysters 1 .o 234 Sponge s an . »e 47T
Gooseberry pudding - .. 858 Tipsy 5 s .o .. 434
Haddock .. A . ik o db ,, N easy way of makinga 435
Ham .. .o & . "" 185 | Cali's feet, boiled, and parsley and
Lamb, leg of o3 . .. 165 butter .. o o s .. 206
Lemon pudding «. .. 863, 3064 Calf’s-feet jelly .. - ol . 425
Mackerel .. . o e 54 Calf's head, boiled (with the skin on) 207
Mushrooms. . .o i .. 290 5 . (without the skin
Mutton, leg of e e «s 153 on) . e e . .. 208
", '.Il'&ﬂkﬂ‘! LR - L 155 CEIPE hﬂﬂ-d, hlﬂhﬂd- L] L Ll 223
Parsnips .. e e .. 294 | Calf'sliver and bacon.. P «« 200
Pork, leg of o o ea 105 Canary pudding.. . = "o .. 340
sy pickl . h e .. 108 | Caper sauce .. i o Sy
Potatoes .. on 297, 298, 299 Carrot jam toimitate apricot preserve 438
Raisin pudding .. .. 381 Pudding, baked or boiled .. 341
Rabbit % i e SRFALY Soup .- e - i = R
Rhubarb pudding .. o .. 382 | Carrots, boiled .. aa - .. 283
Rice " gs8f, 387, 388, 489, 300 Cask stand - e .o p. 27
Salmon . e e .s Bl Cauliflowers, boiled .. .s No. 283
Tongue o e e .. 128 | Celery .. = i % .s 284
Tﬂl'hﬂt- - (Xl - R ?1 S'Dup--l LR -II -e - B
Turkey e .o - _ 241 | Cheese, mode of serving .. .. 451
Whiting .. o s - AR Macaroni as usually with .0 452
Yeast dumplings .. - .. 304 Toasted, or Scotch rarebit .. 453
Boiling-pot o Ve wi p. 20 -, or Welsh rarebit .o 454
Bottle-jack and wheel, with joint sus- Cherry brandy, to make . .o 430
pE.TldEd .e . e e Fi Chﬂm tart e . - «n 343
Bottled fruit with sugar .. No. 443 | Chetney, recipe for making mango.. 104
Brandy, to make cherry . .. 439 | Chicken, boiled fowlor = .- .s 233
Bread grater .. ve e p. 24 Cutlets, French .. e s 243
Pudding, baked .. . [No. 335 ar fowl salad . e e 248
boiled .- .e .. 837 | Chopper, meat .. e .. p. 24
o5 very plain it ++ 838 Suet .. . .ie e P 24
and butter pudding, baked . 336 Christmas pudding, plain No. 348
Sauce .o 3 iy .. 76 | Chutney, receipt for making mango 104
Brill 5 3 o i . 30 Clarify stock, to . .e S SRE.
Brocoll, boiled .. L . .. 279 | Coburg pudding, royal e . 344
Broiled beef and mushroom sauce .. 131 | Cod, curried .. ~ ee W E0 M

-



Cod, head and shoulders
Fie an e T
Salt .. .

Coffee and tea camatars

Colander i e

Corp MeAT COOEERY [(=—
Beef, baked e

L]
e
-

L]
LE ]
(L]
L]
L 2
LA
L X ]

M

:: bubble-and-squeak
sy curried .
i 1] fl'il?ﬂ 5&“: LE
gy fritters *e
s» hashed .
» minced .
i 3] ]Jﬂttﬁd LY ]
s Tagolit e
»» TIissoles .a
5 Tolls ..

s» Sliced and broiled .
sy Stewed, and celery saune. .
stewed, with oysters

Calf"s head, hashed

Chicken -:uﬂets, French..

e or fowl salad
Duck, hashed .

LA

»» Stewed, and pﬂns s
3 and turnips

Fish and oyster pie ..

e cake - .e
Fowl, fricasseed .. -

” irjﬂd LN LR

(] hﬂ! hl"—d L AL

T - Indian fashmn

= rnlncecl

1] gﬂﬁt LK

»» sauté with peau e

Game, hashed i
Goose, hashed .
Hare, hozhed o

LY

Lamb, hashed, and hrniIed I:rlade-

hnnﬂ

Mutton, hakedﬁnince-:l

y»  broiled ¥,
9 CDIIDDE X
= curried ..

- cutlets .,
s haricot ..

: hashed ..

: hodge-podge
i» pie

”» rago(t of r.-ul-:l ne::k

LRl
L]
a
LE ]
L]
L]

toad-in-the-hole

!u:ﬂ: eutlets e
+» hashed e
furkey, croquettes of
o fricasseed

" hashed e
Heal, baked i
;s Cake .
9 cnﬂupa, Scotch
" ]
" L‘un‘ied "o
minced .

" and macaroni

olive pie o

e
: moulded, mince
: patties fried

e
white

d ..

broiled and mushroom sauce 131
and oyster sauce

11

INDEX.
Nao. 31 Cold Meat Cookery -—
.- 28 Veal, ragofit of cold «s No. 229
. 332 s Tissoles . e - 250
P+ ﬂ'? iF I"D]-IE L] LE] LR ] L) ﬂsl
p. M4 Collops, mutton.. e - «« 109
Scotch . e - «s 210
No. 130 2 white .o s+ 220
Cooks, important hlnt! tn - p. 30
«s 192 Cﬂukslnufﬁ e e .e p. 23
. 133 Copper preserving-pan . p. 24
.. 134 | Cow-heel 3tock for jellies ., Wo. 402
as 135 Cl‘ﬂ.h, hot we " (1] ve 30
[ X} taﬁ tﬂ d-rﬂ'ﬂ-! TRl L - . L} 35
+s 137 | Cream, economical lemon .. «e 416
«« 138 Stone, or tous les mois .. .. 433
+s 130 | Crimped skate .. e e .. 04
«+ 140 | Crogquettes of turkey .. .o .« 259
. | Cru:il, butter .w s Y s alﬁ
ve 142 Dripping .. s . s 318
.o 143 Ehﬂrt. VEIT Eﬂﬂ'ﬂ . T e 313
144 s Another good = wa S14
s 145 yy  COMMON .. 5 «» 316
e 223 Soet .. .- e e e 31?
«» 243 | Cucumber slice .. . .e p. 25
«+ 244 | Cucumbers, to dress .. «s No. 285
e 246 Currant dumgllng‘& e ee se 945
247, 248 Jam,red .. - - .e 440
«» 249 Jelly, red .. P F .s 4dl
. 42 Fﬂddiﬂg, boiled .. .a «« 346
- 43 o black or red .. = 347
o 250 Red, and rasphe:rrjrta.rt- -« 348
+» 251 Curried beef .. e . 134
«+ 253 Cod. .. e e on |
. 254 Fowl . . e - as 235
ss 255 5 ur chmken o e os 345
L 2'55 Muttnn e @ e L] I?‘“
oo 257 Rabbit i - o ]
= ﬂﬁs "?EM .. e aw 22]
«« 238 | Custard, a.pple baked . i .s 403
205 Stewed apples and oa .. 411
Pudding, baked .. - .. «s 340
. 178 | Custards, boiled o5 Ak va 1T
-« 167 | Cutlets, chicken, French .. 7 348
.. 1068 Mutton, cold PO T
-+ 169 Pork.. .. .. 181,182, 203
e 170 Salmon . . i = 08
L] 1?1 vaﬂl - - £ R ] L X ] - ﬂli
ae 173
- 1?3
e 174 Damson PubppING .. «» 350
we 175 Damsons, baked, furwmterm .. 442
«« 176 | Delhi pudding .. e e +s 351
«o 177 Dessert biscnita ik - s 481
=+ 202 | pirester .. o S p. 2v
s 203 Dried hﬂddﬂ‘:k .s . No. 4?
s g;g Dripping, beef, tﬂclnri.fr oo oiall 1LY
e 261 Pan and lﬂ.ﬂ.lﬂ ’e . . 29
ot '_I Duck'l has'hed - = LR ] L] Nﬂl 2"‘*
oy Stewed, and peas .. .. 54?. 24§,
L 313 2 and turnips ot . 240
ve 2,_3 Ducks, roast ., R T
Tl = Dumplings, apple, baked .. «s 821
A 224 1] bﬂuﬂd - L 322
:: a0 CU.rI'a.n.t (] L] -g - 3“5
e Eﬂﬁ YEBEt’ e - T e 39"
L 22?
e 228 Eﬂﬂ“ﬂ“lﬂlh STDBI e T T 3




INDEX,

Eel piE i - e e No., 41
Eels, boiled o . .. .. 38
FrjEd L e - L] - 'Ill'
atewed "e . vs «s 30
Egg sauce 78
Eggs, to boil for hrea.kfust, aala.ds, &c, 455
Poached .. . .. 450
with cream n «s 467
Enﬂw or ceufs & la niége . 432
Empress puddms: . 3 .s 853
End’?' LE ] e [ T ] - - Eﬁ
FAMILY BouP .. 7 . .e s 9
Fennel sSance e e T s ?g
Fish and oyster pie .. S e 42
Cake - s .a 43
Eettle and 51’.“ - e p. 21
Flounders, fried - os No. 44
Folkestone pudding-pies .. «+ 353
Forcemeat for veal, &c. e =« 100
Fowl, boiled, or chickens .. ee 233
Boiled, with oysters . o 234
Curried = o5 e . 235
s or chicken e we 245
Fricasseed .. o . va 250
Fried 55 =5 ve 251,252
Hashed e F e as. 58
s Indian fashiom .. ws 254
mﬁd LR ] LR ] LR} LR ] 255
RagoQtof .. 5 . ws 250
Rﬂ&ﬂt e e e 23&
sa-llté, With ]lE‘-H - L] 25?
Fresh frait, to bottle with sugu os 443
Fricasseed fowl .. &5 .e 250
Torkey s : .. 260
Fried bacon, rashers of .e «s 179
Beef, salt .. e .a ss. 185
» Bteak., s . « 119
Eels T 1] T e 40
Flounders .. .o . es 44
FEWI*I LY ] s L] 251] 25‘5
Kidneys .. ae o = 1N
Patties Giorenie T o vs 228
Plaice i " . ey i1
Pork sansages .. ve »s 200
am'El“ (X ] {2 e LR ] ﬁﬁ
SUIEE.a . -n e T ﬁﬂ
Sprats in batter .. .o ae . A0
Whlting ™ .7 G 5 ei7d
Fritters, Indian s . «s 418
Friit turnovers.. e .s »s 354
Frying-pan .s .o . p. 24
GAME :—
Blackeock, roast .. =+ No. 262
Game, hashed ¥ . .u 2063
Grouse, roast by .. . 264
Hare, hashed am . Liaw 265
o Jjugged . .o ﬂﬁﬁ 2067
sy YoRst . . .. 208
Hl'tl:'idge, l'ﬂl‘.t-'Bt T T ] - RﬁQ
Pheasant, roast ., o se 270
Wild dul:k‘ roast .. T s 274
Woodeock, roast .. .. wn 375
Gelatine jelly, isinglass or .. gt L]
GGiblet PIB -e e e . 2-3?
E'i.nﬂ'ﬂl.' H.].Ip]ﬂ i e e we 404

G‘lnw p'ﬂdﬂ"ﬂ!-u L
Golden pudding -
Good family soup .e
Goose, hashed .. e
Roast
Gooseberry fool, to make
Pudding, baked ..
i1} bﬂﬂﬂd L]
Tart .. e .
Trifle ae
Gravy, a quickly made
Beef, good .. e
EBrown .e
»  without meat
Browning for -
Cheap, for minced v veal
hashes ..
General stock for ..
Jugged ok s

Soup S e
Greengage jam .. .
Gridiron .. i ..

» revolving ..
Grouse, roast .. g

Happock, BAEED .
Boiled . a8
Dried . .s

Half-pay pudding .

Ham, fried, and eggs ..
Potted Py T
to bakea .. i
to boil & e .

Hams, to pickle wa
to salt two .. Py |

ENE} ]-'lﬂ-s-hEﬂ e e
Jugﬂ'ﬁﬂ o e
Roast . .e
Sﬂ'lll'-l == - [T

Haricot mutton.. o

Hashed beef .. =
Calf's head e s

Duck - o
Fﬂ\’ﬂ. . .

+ Ind:an"fa;sh'sun
Game e .
Goose - o

Hare

Lamb, and hmled h]ade h-:mn

Mutton . .
Pork - ss
Turkey
Hashes, cheap g'm'rj' for
Herrings, baked, white

Red, or Yn:rmuuth hlnl.térs

Hidden mountain, the..
Hﬂﬂgﬂ-pﬂﬂﬁ& . e
Horseradish s o
Hot water dish .. ol

JcED APPLES ..

Important hints to cooks

Improved potato-steamer

Indian fritters .. '
Tri ﬂﬂ CRl ]

Irish stew

Isinglass, or m:]ah.ne ja].l:r

..
-
(1]
1]
L
wE
e
w
@
L
e
"
(1]

(N
LY
-

-

LY

N,

se 45
s 40
os AT
& 36'}
.« 1806
180, 190
& ]E‘
o 1BO
«u 187
# & ]SB
«» 265
2&5,25?
& E—E‘E
s 112
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THE

ENGLISHWOMAN’S COOKERY BOOK.

ARRANGEMENT AND ECONOMY OF THE
EITCHEN.

“Tag distribution of a kitchen,” says Count Rumford, the celebrated
philosopher and physician, who wrote so learnedly on all subjects connected
with domestic economy and architecture, *‘must always depend so much on
local eircumstances, that general ryles can hardly be given respecting it ; the
principles, however, on which this distribution ought in all cases to be-made
are simple and easy to be understood,” and, in his estimation, these resolve
themselves into symmelry of proportion in the building and convenience
to the cock., The requisites of a good kitchen, however, demand something
more special than is here pointed out. It must be remembered that it is the
great laboratory of every household, and that much %%f the ‘‘weal or woe,”
as far as regards bodily health, depends upon the nature of the preparations
concocted within its walls, A good kitchen, therefore, should be erected with
& view to the following particulars:—1. Convenience of distribution in ita
parts, with largeness of dimension. 2. Excellence of light, height of ceiling,
and good ventilation. 8. Easiness of access, without passing through the houss,
4, Sufficiently remote from the principal apartments of the house, that the
Joembers, visitors, or guests of the family may not perceive the odour incident
to cooking, or hear the noise of culinary operations. 5. Plenty of fuel and
water, which, with the scullery, pantry, and storeroom, should be so near it
88 to offer the smallest possible trouble in reaching them.

EKITCHEN UTENSILS.

We commence our list with this most important kitchen utensil, as without
a good set of WE1GHTS and SOALES it is not possible to insure success in cooking.
Preciseness in proportioning the various ingredients, in order that no one par-
ticular favour shall predominate, should be the
cook’s aim. 'We repeat, therefors, it is absolutely
necessary to bave scales, even if other utensils be
dispensed with., The cook should bear in mind
always to put the weights away in their respective -
places after she has used them, and to keep her -
Bcales in thorough order. In weighing butter, lard, WBIGHTS AND SCALES,
dripping, meat, suet, or anything that is of a greasy nature, the cook should

02
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place a plece of paper in the scale before putting in the butter, lard, or other
gabstance to be weighed. By doing this she will save herself much labour, and
will be enabled to keep the metal scale brighter. 'The price of a set of weights und
scales, with weights from } oz. to 7 lbs,, is £1.

SATUOEPANS of various kinds rank among the most important articles in the
kitchen, for very little cooking can be done without them. There are many
kinds and varieties of saucepans, and we give illustrations of a few of those
that are generally found to be the most useful.

This utensil is a kind of stock-pot, made of iron, and the lid of which fita
elosely into a groove at the top of the DIGESTER. No steam escapes, therefore,
by the lid, and it is only through the valve at the top of
the cover that the superfluous steam passes off. It is a very
valuable utensil, inasmuch as by using it, a larger quantity
of wholesome and nourishing food may be obtained at
much cheaper rates than has been hitherto possible. This
utensil, when in use, should not be placed over a fierce
fire, as that would injure the quality of the preparation ;
for whatever is cooked, must be done by a elow and gra-
dual process, the liquid being just kept at the gimmering
point. These digesters are made in all sizes, and may be
obtained to hold from 3 quarts to 10 gallons. The smaller
kinds are very useful for making gravies in. The price of a digester capable
of holding 2 gallons is 5s. 9d.

THE STOCK-POT, as its name implies, is used in the preparation of stock,
which forms the foundation of soups, gravies, &c. Stock is made of meat,
bones, vegetables, spices, &e., and should always be pre-
pared the day before it is wanted. A good cook should
never be without stock : therefore she should make it her
first business every morning to put the stock-pot on the
stove, and bear in mind never to allow the preparation to
remain in the vessel all night. Stock-pots are made in iron
and copper. The price of the former, holding 14 gallon,
is 13s. 6d.

In large families this utensil comes into almost daily requisition. It is
used for boiling large joints, hams, pud-
dings, &c., and is made of iron. The
price of a good-sized oval BOILING-FOT hold-
ing 4} gallons is 18s.

it A STEWPAN differs from a saucepan in
" having straight sides, aad a flat lid with a
M= thandle, This kind of stewpan is much in
vogue, it being convenient for many pur-
BOTLING-FOT, poses, One great advantage is, that the
Hdmrnbmtdmahauﬁaduﬁwihhuutdangar of burning the fingers,

DIGHSTEE,

ETOCK-FOT.
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which, with the common saucepans, cannot sometimes be avoided. In
French kitchens, this shaped stewpan is =
always used. The lid is of bright metal,
which forms a nice addition to the kitchen
mantelpiece, or the pot-board under the
dresser. These stewpans are made in all )
sizes, and cost from 4s. 10d. each. ETEWEAK.,

Thir SAUCEPAN is, on a small scale, what the bain-marie is vn & large scale.
The smaller saucepan fitting into the larger one
is lined with enamel, which is nice for boiling cus-
tards, milk, or any preparation that is liable to easily
burn or catch, When in use, the lower saucepan is
half filled with water. In warmingup good gravies,
or any dish that wants much nicety and care, these
saucepans will be found very useful. The price of DOUBLE SAUCBPAN,
s medium-sized utensil of this description is 3s. 9d.

Messrs. R. & J. Slack have, by the invention of this new potato-steamer,
enabled cooks to send to table the potatoes, dry,
bot, and mealy, a result which is not always ob- _
tained in the ordinary way. The arrangementis
very simple, and easily understood. By drawing
out a handle when the potatoes are cooked, the
steam is allowed to escape from an aperture in the
side, and the heat from the boiling water below
converts the BTEAMER into a dry hot closet, so com=
pletely evaporating the moisture remaining in IMFBOVED POTATO-STEAMER,
them. One of these useful and necessary utensilR may be obtained for
6a. Gd.

THE TURBOT-EETTLE is arranged to suit :
the shape of the fish from which it takes its s
name. It is shallow, very broad, and is i Tﬂhﬁ il
fitted inside with a drainer the same as [FSSGRMIEIINII =
other fish-kettles. The price of a turbot-
kettle is £1. TURBOT-KETTLE.

!

This KETTLE i8 also fitted with a drainer inside, which is pulled up when
the fish is sufficiently cooked. The drainer is
then laid across the kettle, and the fish lifted
on to the dish with the slice, which is shown
in the illustration. Whilst we are talking of
fish-kettles we must not omit to mention the
admirable contrivance for frying fish which
Mesare. Slack find very much liked. By using
one of these fryers, an inexperienced cook 1s FISH KETTLR AND SLICE,
much more likely to insure success, and send a dish of fried fish properly
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to table. It is in shape not unlike a preserving-pan, fitted with a closely-ma la
wire drainer, and in this the fish is placed and popped into the boiling fat.
As in frying fish it is necessary to have a large body of fat, the depth of this
kettle gives it a considerable superiority over the ordinary frying-pan. There
is, besides, very little danger of the fish breaking, for, being lifted up on the
drainer when done, it is easily dished. Cooked in this manner the fish does
not require turning, as the fat quite covers it, and of course browns it on both
pides at once. The greasy moisture, too, is more effectually got rid of. The
price of thekettle for bolling fish is 7s. 6d. ; for frying fish, 12s. 6d. and 15s, 6d.

This is a WIRE frame made to fit in-
eide a pan, in which parsley or other
vegetables are fried in oil, The price
is 23, 6d. and 3s. Gd.

The action of this familiar piece of
WIRE VEGETABLE-STRAINER. Wtohon  farat.

ture is so well known, and, if not, is so well shown
in our illustration, that very little explanation is
needed. When the joint is hooked on, the JaCk
requires winding up, which operation must be re-
peated once or twice during the time the meat is
cooking, The price of a bottle-jack and wheel com-
plete is 9s. 6d.

When the meat is roasting, this ScREEN is placed
in front of the
= fire, to cundense

el the heat as
: == much as possi-

e > : ble. It is made
iy of wood, lined
Sl gy 0 tis and is
~ i : fitted with a
S — shelf which acia

: as a warmer for

MEAT-SCREXN, the plates and

dishes. A meat-screen may be purchased for £2. 125, BOTTLE-JACK AND WHEEL
WITH JOINT SUSPENDED,

The preparation of meat and potatoes made in this
PASTY PAN is extremely savoury and delicious. The meat
is placed at the bottom of the pan, with seasoning, butter,
and a little water, and the perforated plate, with its
valve-pipe screwed on, is laid over the meat. Some
mashed potatoes, mixed with milk, are next arranged on
the perforated plate, filling up the whole space to the top

rOTATO-PASTY PAY, of the tube, and finishing the surface in an oman{ant.ni
wanner, If carefully baked, the potatoes will be covered with a delicate

=t
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brown orust, retaining all the savoury steam arising from the meat. The
price of a Potato-pasty Pan is 45, 6d. 'We may here inform our readers that
aither fresh or cooked meat may be dressed in the above manner ; and, in the
latter case, the pan will be found of great advantage, as it adds another dish

to the list of ** Cold Meat Cookery."”

THE DRIPPING-PAN is the receptacle for the droppings of fat and gravy

that fall from the roast meat., The pan is arranged witha well in the centre,
povered with a lid; round this well is a
earies of small holes, Wluch allow the dripping
to pass into the well free from cinders or
ashes, When the meat is required to be
basted, the lid of the well is lifted up, the
dripping is free from impurities, and the
surface of the joint is moistened to prevent SR e kel ol
it from scorching. The basting-ladle is half
covered over at the top with a piece of metal, perforated with small holes, so
that, should a small piece of cinder get into the ladle, it will lodge there, and
not fall on the meat. The dripping-pans are 8s. 6d., and the basting-ladles

ls, 4d. each.

THIS ENIFE is made very pointed at the end,
amd for cooking purposes is generally pre-
ferred to the short round-bladed knife. They 000X’B EXNINE.
are 4s. 6d, each,

A MEAT-8AW is used for sawing bones in places where a chopper is not
available, For instance, this utensil would
come into requisition where a knuckle of
ham is required to be severed from the
thick end, The meat would first be cut L __ —
all round down to the bone with a sharp MEAT-5AW,
knife, and the bone would then be sawn through. Price 3s. 9d.

§
THIS GRIDIRON is arranged with fluted bars lined with enamel. The gravy
that flows frorm the meat runs into the
fluted bars, and from thence into a
small receptacle in the middle of the f

of gravy. As the part on which the \\
meat rests turns round, the necessity
of frequently moving the meat is
obviated. 3s, 3d. is the price of a
revolving gridiron,

Ordinary GRIDIRONS are made in all sizes, and are
used for broiling purposes. The price of an ordinary-
sised gridiron, like the one illustrated, is 1s, 6d.
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FRYING-PANS are made both in iron and copper, the former, perhaps, belog
¥ the most generally

used, Omelet- pans

are very shallow,

with slanting sides,

FRYING-PAN, convenient for turn- OMELET-PAX,
ing pancakes, omelets, &e. Iron frying-pans cost from ls. each; copper
omelet-pans, bs. 6d. each.

To prevent the juices of the steak from being lost by pricking the

L . meat with a fork, in turning it about on
1@? ® the gridiron STEAK-TONGS are brought into
—4/™ requisition for handling the steaks during

BTEAK-TONGS, the grilling process. By making use of

these, the gravy is kept in the meat. Price 25, 0d. each pair.

Used for choppisg and disjointing bones. In cases where a little gravy
is to be made for a hash, the bones of
the joint should always be chopped in
a few places to get as much goodness

out of them as possibles, The price is
MEAT-CHOPPER, Dg. Bd-

A tool like this is convenient for chopping suet, and any ingredient that
requires to be finely minced, Being made with a firm
wooden handle, the hand does not get so fatigued as by
using an ordinary knife, and the business of mincing
J is accomplished in a much shorter time. These utensils

guEr-omorrsg,  Should be kept nice and sharp, and should be ground
OR MINOING-ENIFE. ggeasionally., Price 1s. 8d. each.

« Jams,jellies, marmalades, and preserves, are
made in these utensils, which should be kept

scrupulously clean, and well ex-

amined before being used. Avery {

= nice copper PRESERVING-PAN may }

COPPER PRESERVING-PAN, be purchased for 15s.

Nicely-grated bread crumbs rank as one of the most important
ingredients in many puddings, seasonings, stuffings, forcemeats, &e.,
and add much to the appearance of nicely-fried fish. For the f&=i
purpose of crumbling the bread smoothly and evenly, the BREAD- {1,
. GRATER is used, which is perforated on both
gides with holes. Price 1s. each.

This useful article comes into daily requi-
gition. It is a round tin basin with handles,
; perforated at the bottom and round the sides with
B small holes, It is used for straining vegetables, these
being poured into the COLANDER when they are cooked, and allowed to re-
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main for a minute or two until all the watersis drained from them, when
they aro dished. Price 4s. each.

PESTLES and MORTARS are made in irom,
brass, marble, and Wedgewood ware. The
two latter kinds are decidedly to be pre-
ferred, as they can be so easily kept clean.
This utensil is used for pounding sugar,
spices, and other ingredients required in
many preparations of the culinary art. Price _____
in iron, 8s. 9d.; marble, 14s. 6d. -

Many housewives prefer this kind of DISH Lt e R b

to an earthenware ome for family pies
and puddings. It g
is made of tin.

Vegetables are
cut out in fanciful “2
shapes, by means
of these little cUTTERS, Stewed steaks, and such-
like dishes, where the vegetables form an important VEGETABLE-CUITEE.
addition, are much improved in appearance by bhaving them shaped.
The price of a box of vegetable-cutters
is 3.

For shredding cucumbers into the thin-
nest possible slices, this little machine
isused. It is made of wood, with a steel
lnife running across the centre. Price
8s. 6d, each. After the cucumber is
pared and levelled, it should be held
upright, and worked backwards and for-
wards on the knife, bearing sufficiently
hard to make an impression on the
cucumber,

TIN BAEKING-DISH,

This is so familiar a piece of kitchen fur-
niture, that very little description will be
required of it. The best kinds of pasteboards
are made in boxwood, and require to be very
nicely kept. They should not hang in a
damp place, as then they are liable to get
mildewed, which will very seldom scrub
out. The prices of pasteboards vary, ac-
cording to their size, one suitable for ordi-
nary purposes, costing 3s. 6d., including
rolling-pin.
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\{7g Used for trimming and cutting
14y pastry. The little wheol at the
¥ end is made to revolve, and is use-
ful for marking pastry which has
to be divided after it is baked,
Price 1s,

The trimmings of pastry rolled out, laid in
a tartlet-pan, and baked, form the foundation
# of open tarts, They are better baked without
the jam, this being laid on after the crust is
cold, and ornamented with pastry, leaves, flowers,
TARTLET-PANS, &c. Price 1s, 3d.

PATTY-PANS are made of tin, and used for cheesecakes, little tarts, mince-
. pies, &e. Some are fluted and some plain,

~ and they are manufactured in all sizes and
ek =% of different shapes, both oval and round.
PATTY-PANS, The price of a dozen patty-pans is ls. 6.

This shaped MOULD is now very much used for jellies and blanc-manges ;
it is open in the
centre, and when
the jelly is dished,
a whipped cream 2
 is piled high in the = jff

middle. The mix- =

OPEN MOULD, and jelly is very —
pretty, and makes a very nice and effective supper =5l
dish. The other mould is of the ordinary shape.
The price of the open mould is 45, 6d. ; the round ROUND MOULD,
ditto, ds. :
This MILL can be regulated to grind either fine or
goarse pepper, :
This is an article belong-
ing strictly to the larder,
and is intended for covering
over meat, pastry, &e., to
protect it from flies and dust.
PEPPER-MILL, It is a most necessary addition to the larder, espe-
cially in summer time. Price, for one 10 inches long, 1s. 3d.
This is made of wicker outside, lined with
-, tin, and is a very clean and neat-looking
KNIFE-BASKET. It is very easily washed and
kept in proper order, which is not always the
caso with the wooden boxes. Price 5s. 6d.;
ERIVE-DASKET, double, s, 6d.

WIER LISH-COVER.
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Japanned tin is the metal of which these canisters are composed. The
favour of the tea and the aroma of the coffee
are much preserved by keeping them in TIN
OANISTERS, like those illustrated.

In cold weather such joints as venison, a haunch,
saddle, or leg of mutton, should always be served
on a HOT-WATER DISH, as they are so liable to chill.
This dish is arranged with a double bottom, which
ia filed with very hot water just before the joint
is sent to table, so keeping that and the gravy deliciously hot. Although
an article of this description i ey
can scarcely be ranked as a _ SSToa ot o SOATER
kitchen utensil, still the utility - EL{ e, L W
of it is so obvious, that we 'eif,'iql'-; .
have thought it would not be Sl
out of place to insert an illus- ~ —  — e ———e——
tration of a dish which it 1s so e
desirable to possess, and which no properly-furnished house should be with-
out. Price, for a dish measuring 16 inches, Britannia metal, £2. 5s.

e -

COFFEE AND TEA CANISTERS.

inck’s PATENT CASK-STAND differs from those usually
made, inasmuch as a little wheel does duty, instead
of a handle, for raising and lowering a cask. This
stand is the most perfect we have seen, its action
being very simple and easy to understand. When
a cask is to be tilted, the wheel has merely to be
turned so many notches, as may be required to

raise the cask to a sufficient height. Price 1ls. 6d. :
Bank: OABE-STAND,

These BEER-TAPS are fitted with a steel oprotector in front, to receive
the blows of the mallet
tapping a cask, The pro-
tector may be unscrewed
to clean the siphon tube
when it is in the cask,
Another improvement con-
sists in the gelf - acting
tube being brought down
close to the mouth of the
jug, glass, or vessel into
whieh the beer is drawn.
Directions for keeping the
tap in order are given to
the purchaser., Price 45 and

45, 9d. each, PROVED BELEF-ACTING TAPS,
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A word as to the kitchen range will be in place. On this most im-
portant kitchen fixture depends much of the success or failure of the cook’s
perforinances. To those who would have a nicely-cooked dinner every day,
we heartily recommend the closed stoves, commonly kfiown as “ Leamington ”
ranges, By making use of one of these, much trouble and labour are saved.
Their advantages, indeed, are so great, that an inexperienced cook would
scarcely fail to serve up a passable dinner if she had a * Leamington” at her
disposal ; whilst the same person, with an open range, would have acquitted
herself in a wretched manner. We will briefly state the advantages these
ranges possess over the open stoves, and we have not the least doubt but that
our readers will agree with us in acknowledging their superiority, particulariy
for those persons who are not too well acquainted with the culinary art.

Fiz>% advantage.— There is no fear of having any dish smoled sent to
table. The range being made with a hot-plate all along the top, and the fire
not being exposed, the possibility of having any concoetion spoiled by its being
smoked is quite precluded. On the other hand, when open stoves are in use,
and are managed by rather unskilful hands, it is not too much to say that a
smoked dish is almost as frequently the rule as the exception.

Second advantage.—Many saucepans and vessels may be kept boiling at
one time and at the proper point. Moreover these vessels are neither soiled
nor injured. On an open stove, however, the proper degree of ebullition can
searcely be sustained where there are many saucepans to attend to. Frequently
the liquid is either boiling and bubbling at a galloping rate, or is barely warm.
Now the gentle simmering can be nicely kept up on any part of the Leamington
range, when supplied with fuel for cooking a dinner. On a 4-foot rarga,
12 saucepans can be easily placed.

Third advantage.—Saucepans, boiling-pots, frying-pans, &e., last double
the time when used on a hot-plate, and may be kept as clean outside as inside,
there being no accumulation of soot and black, This is an immense saving of
labour to the cook and of money to the mistress.

Fourth advantage.—After the cooking is done, the fire may be kept up
with any cinders or small coal which could not possibly be burnt in any other
range. By keeping the dampers nearly closed, a fire once made up will last
for hours,

Fifth advantage. — Much breaking of crockery is avoided in warming
plates and dishes that are to be used at dinner. There is a rack fixed above
tne range for this purpose, and this being quite out of the way, does not
interfere with the cook when she is attending to the dinner.

Bixth advantage.—The hot plate is well calculated for an ironing-stove
when not in use for cooking purposes. We need scarcely say the process is
delightfully clean ; the irons, after being heated, merely requiring a rub with
a duster, Many of our readers know what it is to iron with irons that have
been heated at an open fire, What rubbing on sand-paper, in sand, &o. &ec.,
to make the irons at all fit for use, So in this instance, again, we fairly award

the palm to our favourite closed stove.
It would not be difficult to continue the enumeration of the merits and
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virtues of the “ Leamington ;" but our readers will plainly see, from the two
illustrations, the construction of the ranges of which we have just peen speak-
ing, and which we warmly recommend to all who are fitting or furnishing
kitchens.

Besides, the range has a perfectly ventilated and spacious wrought-iron
roaster, with movable shelves, draw-out stand, double dripping-pan, and
meat-stand. The roaster can be converted into an oven by closing the valves,
when bread and pastry can be baked in it in a superior manner. It also has a
large iron boiler, with brass tap and steam-pipe, round and square gridirons
for chops and steaks, ash-pan, open fire for roasting, and a set of ornamental
coverings with plate-warmer attached. It tock a first-class prize and medal in
the Great Exhibition of 1851, and was also exhibited, with improvements,
at the Dublin Exhibition of 1853, and the International Exhibition of 1862,
Our illustration represents a kitchener adapted for large families. ¥ has
on the one side a roomy ventilated oven, and on the other the fire and roaster.
The hot-plate is over all, and there is a back boiler, made of wrought iron,
with brass tap and steam-pipe. Smaller ranges are made with but one oven ;
in other respects they possess the same advantages of construction as the
larger size. Either may be had at varying prices, according to size, from
£5. 15s. up to £23. 10s. They are supplied by Messrs, RICHARD & JoHN
SLAck, 336, Strand, London,

=

]

Bl

» LEAMINGTON RANGE, WITH TWO OVENE, HOILEE, AND FLATR-BAUK,

The following list, supplied by Messra. Richard & John Slack, 336, Strand,
will show the articles required for the kitchen of a family in the middle
class of life, although it does not contain all the things that may be deemed
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necessary for sume families, and may contain more than are required for
c.oers. As Messrs, Slack themselves, however, publish a useful illustrated
catalogue, which may be had at their establishment gratis, and which it will be
found advantageous to consult by those about to furnish, it supersedes the
necessity of our enlarging that which we give :(—
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Those who are pot possessed of a Leamington range will require, beyond
those utensils enumerated above,—
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TO COOKS AND KITCHEN-MAIDS.

1. Cleanliness is the most essential ingredient wn the art of cooking ; a dirly
kitchen being a disgrace both to mistress and mad.

9. Be clean in your person, paying particular aitention to the hands, which
should always be clean,

8. Do not go about slipshod. Provide yourself with good well-fitting boots.
You will find them less fatiguing n @ warm kitchen than loose untidy slippers.

4. Provide yourself with at least a dozen good-sized serviceable cooking-aprons,
made with bibs, These will save your gowns, and keep you neat and clean.
Have them made large enough round so as to nearly meet bekind.

5. When you are in the midst of cooking operations, diess suitably, In the
kitchen, for instance, the modern crinoline i absurd, dangerous, out of place,
and extravagant. It is extravagant, because the dress is, through bewng brougld
searer the fire, very liable to get scorched, and when once scorched, soon Tots,
and wears into holes. We say this in the kindest possible manmner ; for we do
ot object to servanis wearing a moderate amount of crinoline, or following
their fancies in fashion, at proper times amt w proper places. We are swre
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cooks would study their own pockels and convenience, and oblain the gumi
and approbation of their mistresses, by abolishing the use of senseless enc
brances in their kilchens.

6. Never wasie or throw away anything that can be turned to account. In
warm weather, any gravies or soups that are left from the preceding day should
be just boiled up, and poured into cleun pans. Thisis particularly necessary
where vegelables have been added to the preparation, as it then so soon turns
sour. In cooler weather, every other day will be often enough to warm wup
these things.

7. Every morning, visit your larder, change dishes and plates when necessary,
emply and wipe out the bread-pan, and have all in neatness by the time your
mistress comes down to order the dinner. Twice a week the larder should be
scrubbed out.

8. If you have a spare kitchen cupboard, keep your baked pastry in it: i
preserves it crisp, and prevents it from becoming wet and heavy, which 0
liable to do in the larder.

9. In cooking, clear as you go; that is to say, do not allow a host of basins,
plates, spoons, and other utensils, to accumulate on the dressers and tables whilst
you are emgaged in preparing the dinner. By a little management and
forethought, much confusion mag be saved in this way. It isas easyto put a
thing in its place when it is done with, as it is to keep continually moving i, to
find room for fresh requisites. For imstance, after making a pudding, the
flour-tub, pasteboard, and rolling-pin, should be put away, and any basins,
spoons, dc., taken to #he scullery, neatly packed wp mnear the sink, to be
washed when the proper time arrives. [Neatness, order, and method should
be observed.

10. Never let your stock of spices, salt, seasonings, herbs, &c., dwindle down
80 low, that, some day in the midst of preparing a large dinner, you find
yourself minus a very important tngredient, thereby causing much confusion
and annoyance. Think of all you regquirve, and acquaint your mistress in the
morning, when she is with you, so that she can give out any necessary storss.

11. If you live in the country, have your vegetables gathered from the garden
at an early hour, so that there is ample time to make your search for caterpillars,
dc.  These disagreeable additions need sever make their appearance on table in
cauliflowers or cabbages, if the vegetable ™% tts raw state is allowed to soak in
salt and water for an hour or so. Of cource, if the vegetables are not brought
‘& till the last moment, this precaution cannot be taken.

12. Be very particular in cleansing all vegetables free from grit. Nothing <5
-0 unpleasant, and nothing so easily avoided, if but common care be exercised.

13. When you have done peeling onions, wash the knife at once, and put it
away to be cleaned, and do not use it for anything else until o has been cleaned,
Nothing is nastier or more indicative of a slovenly and untidy cook, than to use
an oniony knife in the preparation of any dish where the flavour of the onion
18 a disagreeable surprise.

14. After you have washed your saucepans, fish-keitle, dc., stand them before
the fire for a few minutes, to get thoroughly dry inside, before pulling them away,
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They showid then be kept in a dry place, in order that they mey escape the
deteriorating influence of rust, and thereby be quickly destroyed. Never leave
saucepans dirty from one day's use to be cleaned the next: it is slovenly and
untidy.

15. Empty soups or gravies into a basin as soon as they are done; never allow
them to remawn all night wn the stock-pot.

16. In copper utensils, if the tin has worn off, have it immediaiely replaced.

17. Pudding-cloths and jelly-bags should have your immediate attention after
bewng used : the former should be well washed, scalded, and hung up to dry.
Let them be perfectly aired before being folded up and put in the drawer, or
they will have a disagreeable smell when next wanted.

18. Ajfter washing up your dishes, wash your dish-tubs with a little soap axd
water and soda, and scrub them often. Wring the disheloth, after washing this
also, and wipe the tubs out. Stand them wp to dry afler this operation. The
sink-brush and sink must not be neglected, Do not throw anything bul water
down the sink, as the pipe s liable to get choked, thereby causing expense and
annoyance to your mistress. *

19. Do not be afraid of hot water in washing wp dishes and dirty cooking
uiensils, As these are essentially greasy, lukewarm water cannot possibly have
the effect of cleansing them effectually. Do not be chary also of changing and
renewing the water occasionally. Yow will thus save yourself much time and
labour in the long run.

20. Clean your coppers with turpentine and fine brick-dust, rubbed on with
flannel, and polish them with a leather and a little dry brick-dust,

21, Clean your tins with soap and whitening, rubbed on with a flannel, wipe
them with a clean dry soft cloth, and polish with a dry leather and powdered
whitening, Mind that neither the cloth nor leather s greasy.

22. Do not scrub the inside of your frying-pans, as, after this operation, any
preparation fried s liable to catch or burn to the pan. If the pan has become
black inside, rub it with a hard crust of bread, and wash in kot waler, mized
with a little soda.

923, Punctualily is an indispensable quality in a cook; therefore, if the
Eitchen be not provided with a clock, beg your mistress to purchase one. There
can then be no excuse for dinner being half an hour behind time.

24. If you have a large dinner to prepare, much may be got ready the day
before, and many dishes are a great deal better for being thus made early. To
soups and gravies, this remark is particularly applicable. Ask your mistress
for the bill of fare the day before, and see ymmediately what you can commewce
PO,

T'o all these dirvections the Cook should pay great atlention ; mor should they,
by any means, be neglected by the Mistress of the Household, who ought
vemember that cleanliness in the kitchen gives health and happiness to home,
whilst economy will immeasurably assist in preserving them,
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[It will be seem, by reference to the following Recipes, that an entirely original and
most intelligible system has been pursued in explaining the preparation of each dish. We
would recommend the young housekeeper, cook, or whoever may be engaged in the important
task of * getting ready’’ the dinner, or other meal, to practically follow precisely the
order in which each recipe iz given, Thus, let them first place on thewr fa&!_c all the
INGREDIENTS necessary; then the modus operandi, or MODR ¢f preparation, will be
easily managed. By a careful reading, too, of the recipes, there will not be the slightest
difficulty in arranging a repast for any number of persons, and an accurate rotion will be
gained of the Tiun the cooking of each dish will occupy, of the periods at which if i
BEASONABLR, as also of its AvERAGE CosT,

Speaking specially of the Recipes for Soups, it may be added, that by the employment
of the Best, MEprum, or CoMuoN Broox, the guality of the Soups and their cost may
be proportionately wereased or lessened. ]

SSO0 PSS,

A

GENERAL DIRECTIONS FOR MAKING SOUPS.

LeaN, Juicy BEer, MuTTON, AND VEAL, form the basis of all good soups ;
therefore it is advisable to procure those pieces which afford the richest
succulence, and such as are fresh-killed. Stale meat renders soups bad, and
fat is not well adapted for making them. The principal art in composing
good rich soup is so to proportion the several ingredients that the flavour
of one shall not predominate over another, and that all the articles of which
it is composed shall form an agreeable whole., Care must be taken that the
roots and herbs are perfectly well cleaned, and that the water is proportioned
to the quantity of meat and otber ingredients, allowing a quart of water to a
pound of meat for soups, and half that quantity for gravies. In making soups
or gravies, gentle stewing or simmering is absolutely necessary. It may be
remarked, moreover, that a really good soup can never be made but in a
well-closed vessel, although, perhaps, greater wholesomeness is obtained by
an occasional exposure to the air. Soups will, in general, take from four to
six hours doing, and are much better prepared the day before they are
wanted. When the soup is cold, the fat may be easily and completely
removed ; and in pouring it off, care must be taken not to disturb the
settlings at the bottom of the vessel, which are so fine that they will escape
through a sieve. A very fine hair sieve or cloth is the best strainer, acd if
khe soup is strained while it is hot, let the tamis or cloth be previously

D
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soaked in cold water. Clear soups must be perfectly transparent, and
thickened soups about the comsistency of crcam. To obtain a really clear
and transparent soup, it is requisite to continue skimming the liquor until
there is not a particle of skum remaining, this being commenced immediately
after the water is added to the meat. To thicken and give body to soups
and gravies, potato-mucilage, arrowroot, bread-raspings, isinglass, flour and
butter, barley, rice, or oatmeal, are used. A piece of boiled beef pounded
to a pulp, with a bit of butter and flour, and rubbed through a sieve, and
gradually incorporated with the soup, will be found an excellent addition.
When soups and gravies are kept from day to day in hot weather, they
should be warmed up every day, put into fresh-scalded pans or tureens,
and placed in & cool larder. In temperate weather, every other day may be
sufficient. Stock made from meat only, keeps good longer than that boiled
with vegetables, the latter being liable to turn the mixture sour, particu-
larly in very warm weather.

STOCKS FOR ALL KINDS OF SOUPS.

1.—RICH STRONG STOCK.

INGREDIENTS.—3 lbs. of shin of beef, 3 lbs. of knuckle of veal, }1Ib. of good
lean ham, any poultry trummngs, 2 oz of Lutter, 8 onions, 3 carrots, 2 tur-
nips (the latter should be omaitted in swmmer, lest they ferment), 1 head of celery,
a few chopped mushrooms when obtainable, 1 tomato, a bunch of savoury herbs,
not forgetting parsley ; 13 oz. of salt, 3 lumps of sugar, 12 while peppercornd,
6 cloves, 8 small blades of mace, 4 quarts of water.

Mode.—Melt the butter in a delicately clean stewpan, and put in the ham
sut in thin broad slices, carefully trimming off all its rusty fat; cut up the
beef and veal in pieces about 3 inches square, and lay them on the ham ; set
% on the stove, and stir frequently. When the meat is equally browned,
put in the beef and veal bones, the poultry trimmings, and pour in the cold
water., Skim well, and occasionally add a little cold water, to stop its boiling,
until 1t becomes quite clear ; then put in all the other ingredients, and simmer
very slowly for 5 hours. Do not let it come to a brisk beil, so that the stock
be not wasted, and its colour preserved. Strain through a very fine haire
sieve or cloth, and the stock will be fit for use the next day.

Time, 5hours, Average cost, 1s. 9d. per quart.

2. ~MEDIUM BTOCE.

INGREDIENTS.—3 {bs. of shin of beef, or 3 Ws. of knuckle of veal, or 2 bs. of
each; any bones, trimmings of poultry, or fresh meat; } lb. of lean bacon or
hawm, 2 oz. of butter, 2 large onons, cach stuck with 3 cloves ; 1 turnip, 3 car- -
rots, % a leek, 1 head of celery, 2 oz. of salt, 3 lumps of sugar, § a teaspoonful |
of whole pepper, 1 large blade of mace, 1 small bunch of savoury herbs, 4 quarts
and } @ pint of cold waler.

Mode.—Cut up the meat and bacon or ham into pieces about 3 inches:
square; rub the butter on the bottom of the stewpan; put in § a pint

L]
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water and the meat, cover the stewpan, and place it ¢n a sharp fire, occasion-
ally stirring its contents. When the bottom of the pan becomes covered
with a pale firm gravy, add the 4 quarts of cold water, with all the other
ingredients : and simmer very gently for 5 hours. As we have said before,
do not let it boil quickly. Remove every particle of scum whilst it is doing,
and before putting it away in the larder, strain it through a fine hair-sieve.

This stock is the basis of many of the soups afterwards mentioned, andit
will be found quite strong enough for ordinary purposes.

Time, b hours. Awerage cost, 1s. per quart.

3.—ECONOMICAL STOCE.

INGREDIENTS,—The liguor tn which a joint of meal has been boiled, say
4 quarts; trimmings of fresh meat or poultry, shank-bones, &e., roast-beef
bunes, any picces the larder may furnish; vegetables, spices, and the same
seasoning as in the foregoing recipe (No. 2).

Mode.—Let all the ingredients simmer gently for § hours, taking care to
skim carefully at first. Strain the stock off, and put it by for use.

Time, b hours, Average cost, b5d. per quart.

4—WHITE STOCEK.
(To BE USED IN THE PREPARATION OF WHITE SOUPS.)

INGREDIENTS.—4 bs. of knuckle of veal, any poultry trimmings, 4 slices
of lean ham, 1 carrot, 2 onions, 1 head of celery, 12 white peppercorns, 1 oz. of
salt, 1 blade of mace, 1 oz. of butter, 4 quarts of water.

Mode.—Cut up the veal, and put it with the bones and trimmings of
poultry, and the ham, into the stewpan, which has been rubbed with the
butter. Moisten with 4 a pint of water, and simmer till the gravy begins to
flow. Then add the 4 quarts of water with the remainder of the ingredients :
and simmer for 5 hours. After skimming and straining it carefully through
& very fine hair-sieve, it will be ready for use.

Time, 53 hours, .Average cost, 1s. 3d. per quart.

Note.—When stronger stock is desired, double the quantity of veal, or put in an old
fowl, The lignor in which a young turkey has been boiled is an excellent addition to
ell white stock or soups.

5—~BREOWNING FOR STOCK.

INGREDIENTS. —2 o0z. of powdered sugar, and 3 a pint of water,

Mode.—Place the sugar in a stewpan over a slow fire until it begins to
melt, keeping it stirred with a wooden spoon until it becomes black, when
add the water, and let it dissolve. Cork closely, and use a few drops when
required. _

Note.—In France, burnt onions are made use of for the purpose of browning, Asa

general rule, the process of browning is to be discouraged, as apt to impart a slightly
dnpleasant flavour to the stock, and, consequently, all soups made from it.

6.—TO CLARIFTY STOCK.

INGREDIENTS. —TTe whites of two egys, 3 pint of water, 2 quarts of stock.
Afode.—Supposing that by some accident the soup is not quite clear, au”
D 2
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that its quantity I8 2 quaris, take the whites of 2 eggs, carefully separated
from their yolks, whisk them well together with the water, and add gradually
the 2 quarts of boiling stock, still whisking. Place the soup on the fire, and
when boiling and well skimmed, whisk the eggs with it till nearly boiling
again; then draw it from the fire, and let it settle, until the whites of the
eggs become separated. Pass through a fino cloth, and the soup should be

clear. :

Note.—The rule is, that all clear soups should be of a light straw-colour, and ehould
not sayour too strongly of the meat; and that all white or brown thick soups should
have no more consistency thau will enable them to adhere alightly to the epoon when
hos.

7—CARROT BOUP:

L

INGREDTENTS.—4 quaris of liguor in which a leg of mutton or besf has been
boiled, a few beef-bones, 6 large carrots, 2 large onions, 1 turnip, seasoning of
salt and pepper to taste, 3 lumps of sugar, caiyenne.

Mode.—Put the liquor, bones, onions, turnip, pepper, and salt, into a stew-
pan, and simmer for 3 hours. Scrape and cut the carrots thin, strain the
soup on them, and stew them till soft enough to pulp through a hair-sieve or
coarse cloth ; then boil the pulp with the soup, which ghould be of the con-
gistency of pea soup. Add cayenne. Pulp only the red part of the carrot,
and malke this soup the day before it is wanted.

Time, 43 hours, Awerage cost, 1id. per quart. Secasonable from October to
March. Sufficient for 8 persons,

II.

INGREDIENTS.—2 IBs. of carrots, 8 oz. of buiter, ssasoning to taste of salt
and cayenne, 2 quarts of rich strong stock (No. 1).

Mode.—Scrape and cut out all specks from the carrote, wash and wipe them
dry, and then reduce them into quarter-inch slices. Put the butter into a
large stewpan, and when it is melted, add 2 1bs. of the gliced carrots, and let
them stew gently for an hour without browning. Add to them the soup, and
allow them to simmer till tender,—say for nearly an hour. Press them
through a strainer with the soup, and add salt and cayenne if required. Boil
the whole gently for 5 minutes, skim well, and serve as hot as possible.

Time, 1} hour. .Average cost, 18. 5d. per quart.

8.—CELERY SOUEF.

IXGREDIENTS.—9 heads of celery, 1 teaspoonful of salt, nuimeg to taste, 1
lump of sugar, § pirt of strong stock, a pint of cream, and 2 quarts of boiling
water.

Mode.—Cut the celery into small pieces ; throw it into the water, seasoned
with the nutmeg, salt, and sugar. Boil it till sufficiently tender ; pass it
through a meve, add the stock, and simmer it for half an hour, Now putin
the cream, bring it to the boiling-point, and serve immediately.

Time, 1 hour. Awerage cost, 1s. per guart, reckoning cream at 1s, per pink
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9.—A GOOD FAMILY BOUP.

INGREDIENTS.—Remains of a cold tongue, 2 lbs. of shin of beef, any cald
pieces of meat or beef-bones, 2 turnips, 2 carrots, 2 onions, 1 parsnip, 1 head of
celery, 4 quarts of water, § teacupful of rice ; salt and pepper to taste.

Mode.—Put all the ingredients in a stewpan, and simmer gently for 4 hours,
or until all the goodness is drawn from the meat. Strain off the soup, and let
it stand to get cold. The kernels and soft parts of the tongue must be saved.
When the soup is wanted for use, skim off all the fat, put in the kernels and
soft parts of the tongue, slice in a small quantity of fresh carrot, turnip, and
onion ; stew till the vegetables are tender, and serve with toasted bread.

Time, & hours, Awerage cost, 4d. per quart. Seasonable at any time.
Sufficient for 8 persons.

10.—GRAVY BOUP.

INGREDIENTS.—4& lbs. of shin of beef, a piece of the knuckie of veal weighing
8 lbs., @ few pieces or trimmings of meat or poultry, 3 slices of nicely-flavoured
lean ham, } lb. of butter, 2 onions, 4 carrots, 1 turnip, nearly a head of celery,
1 blade of mace, B cloves, a bunch of savoury herbs, seasoning of salt and pepper
to taste, 3 lumps of sugar, b quarts of boiling soft water. It can be flavoured
with ketchup, Leamington sauce (see SAUCES), or Harvey's rauce, and a little
s0Y.

Mode.—S8lightly brown the meat and ham in the butter, but do not let
them burn. When this is done, pour to it the water, put in the salt, and as
the scum rises take it off ; when no more appears, add all the other ingre-
dients, and let the soup simmer slowly by the fire for 6 hours without
stirring it any more from the bottom ; take it off, and pass it through a
gieve, When perfectly cold and settled, all the fat should bs removed,
leaving the sediment untouched, which serves very nicely for thick gravies,
bashes, &c. The flavourings should be added when the soup is heated for
table,

Time, 7 hours. Average cost, 1ls. per quart. Seasonable all the year,
Sufficient for 12 pereons.

11.—-HARE SOUP.
I.

INGREDIENTS.—A hare fresh-killed, 1 lb. of lean gravy-beef, a slice of ham,
1 carrot, 2 onions, a faggot of savoury herbs, } oz. of whole black pepper, a little
browned flour, } pint of port wine, the crumb of 2 French rolis, salt and
cayenne to tasle, 3 quarts of waler.

Mode.—Skin and paunch the hare, saving the liver and as much blood as
possible. Cut it in pieces, and put itin a stewpan with all the ingredients,
and simmer gently for 5 or 6 hours. As soon as the prime joints of the hare
are sufficiently cooked, take them out of the soup, and put them on a plate
in the larder until required for use. This soup should be made the day before
it is wanted. Btrain throagh a sieve, put the best parts of the hare in the
BOUp, and gerve, I ES T
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HARE BOUP.
IL.

Proceed as above ; but, instead of putting the joints of the hare in the
soup, pick the meat from the bones, pound it in a mortar, and add it, with
the crumb of 2 French rolls, to the soup, Rub all through a sieve ; heat
slowly, but do not let it boil. Send it to table immediately.

Time, b or 6 hours, Awverage cost, s, 9d. per quart. Seasonable from Sep-
tember to February, Sufficient for 8 persons.

12—HODGE-FODGE.

INGREDIENTS.—2 lbs. of shin of beef, 3 quarts of water, 1 pint of table-
beer, 2 onions, 2 carrots, 2 turnips, 1 head of celery, pepper and sall to taste,
thickening of butter and flour.

Mode.—Put the meat, beer, and water in a stewpan ; simmer for a fow
‘minutes, and skim carefully, Add the vegetables and seasoning ; stew gently
till the meat is tender. Thicken with the butter and flour, and serve with
turnips and carrots, or spinach and celery.

Time, 3 hours, or rather more. Awerage cosf, 4d. per quart. Seasonable
at any time. Sufficient for 8 persons.

13.—SO0UP A LA JULIENNE.

INGREDIENTS,—3% pint of carrots, 4 pint of turnips, } pint of onions, 2 or

\m 3 leeks, 3 head of celery, 1 lettuce, a little sorrel and chervil
if liked, 2 oz. of butter, 2 quarts of medium stock (No. 2).

Mode.—Cut the vegetables into strips about 1} inch
long, and be particular they are all the same size, or
some will be hard whilst the others will be done to a
pulp. Cut the lettuce, sorrel, and chervil into larger
pieces ; fry the carrots in the butter, and pour the stock
boiling to them. When this is done, add all the other
vegetables and herbs, and stew gently for nearly an
b\ hour, Skim off all the fat, pour the soup over thin
" glices of bread cut round about the size of a shilling,
BTEIPS OF VEGETABLES. o1 serve,

Time, 13 hour. Awerage cost, 1s. 9d. per quart. Seasonable all the year. -
Sufficient for 7 or 8 persons,

Note.—In summer, green peas, asparagus-tops, French beans, &c., can be added.
When the vegetables are very strong, instead of frying them in butter at first, they
should be blanched, and afterwards simmered in the stock,

14 —MACARONI SOUPF.

INGREDIENTS.—8 0z. of macaront, a piece of butter the sue of a walnut
salt to taste, 2 quarts of clear medium stock (No. 2).

Mode.—Throw the macaroni and butter into boiling water, with a pinch of
galt, and simmer for 4 an hour. When it is tender, drain and cut it into thin
rings or lengths, and drop it into the boiling gtock. Stew gently for f minutes,
and serva grated Parmesan cheese with it.
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Time, §hour. Awerage cost, 1s. 6d. per quart, Seasonable all the year.
Sufficient for 7 or 8 persons,

15—MOCK TURTLE.
I.

INGREDIENTS.—3 a calf"s head, } Ib. of butter, } Ib. of lean ham, 2 tablespoon-
fuls of minced parsley, a little minced lemon thyme, sweet marjoram, basil,
| onions, a few chopped mushrooms (when obtainable), 2 shalots, 2 tablespoon fuls
if flowr, 2 glasses of Madeira or sherry, force-meat balls, cayenne, salt and mace
‘o taste, the juice of 1 lemon and 1 Seville orange, 1 dessert-spoonful of pounded
sugar, 3 quarts of best strong stock (No. 1).

Mode.—Scald the head with the skin on, remove the brain, tie the head up
in a cloth, and let it boil for 1 hour. Then take the meat from the bones,
cut it into small square pieces, and throw them into cold water. Now take
the meat, put it into a stewpan, and cover with stock ; let it boil gently for
an hour, or rather more, if not quite tender, and set it on one side. Melt the
butter in another stewpan, and add the ham, cut small, with the herbs,
parsley, onlons, shalots, mushrooms, and nearly a pint of stock; let these
simmer slowly for 2 hours, and then dredge in as much flour as will dry up
the butter. Fill up with the remainder of the stock, add the wine, let it
stew gently for 10 minutes, rub it through a sieve, and put it to the calf's
head ; season with cayenne, and, if required, a little salt; add the juice of
the orange and lemon ; and when liked, } teaspoonful of pounded mace, and
the sugar. Put in the forcemeat balls, simmer 5 minutes, and serve very
hot.

Time, 44 hours. Awerage cost, 3s. 6d. per quart, or 3s. 6d. without wine or
force-meat balls. Seasonable in winter. Sufficient for 10 persons.

Note.—~The bones of the head should be well stewed in the liguor it was first boiled in,
and will make good white stock, flavoured with vegetables, &o.

II.
(More Economical.)

INGREDIENTS.—A knuckle of veal weighing b or 6 lbs., 2 coto-heels, 2 larqe
onions stuck with cloves, 1 bunch of sweet herbs, 3 blades of mace, salt 1o taste,
12 peppercorns, 1 glass of sherry, 24 forcemeat balls, a little lemon-juice, 4 quarts
of water,

Mode.—Put all the ingredients, except the force-meat balls, lemon-juice,
and wine, in an earthen jar, and stew for 6 hours. Do not open it till cold.
When wanted for use, skim off all the fat, and strain carefully; place the
liguor on the fire, cut up the meat into inch-and-a-half squares, put it, with
the forcemeat balls, lemon-juice, and wine, into the soup, and when it has
simmered for 5 minutes, serve. It can be flavoured with a tablespoonful of
anchovy or Harvey’s sauce,

Time, 6 hours. Average cost, 1s. 6d. per qunrt. Seasonable in winter.
Sufficient for 8 or 9 persons,
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16.—MULLAGATAWNY BSOUP.

INGREDIENTS.—2 tablespoonfuls of curry-powder, 6 onions, 1 elove of garlic,
1 0z, of pounded almonds, a little lemon-pickle, or mango-juice, to taste; 1 fowl
or rabbit, 4 slices of lean bacon, 2 quarts of medium stock, or, if wanted very
good, best stock, -

Mode.—8Blice and fry the onions of a nice colour; line the stewpan with the
bacon ; cut up the rabbit or fowl into small joints, and slightly brown them ; -
put in the fried onions, the garlie, and stock, and simmer gently till the meat is .
tender ; skim very carefully, and when the meat is done, rub the curry-powder
to a smooth batter with a little stock; add it to the soup with the almonds,
which must also be first pounded with a little of the stock. Put in seasoning
and lemon-pickle or mango-juice to taste, and serve boiled rice with it.

Time, 2 hours. _Awerage cost, 1s. 8d. per quart, with stock No. 2. Sea-
sonable in winter. Sufficient for 8 persons.

Note.—This soup can also be made with breast of veal or calf’s head. Vegetable
Mullagatawny is made with veal stock, by boiling and pulping chopped vegetable
marrow, cucumbers, onions, and tomatoes, and seasoning with curry-powder and cay-
anne, Nice pieces of meat, good curry-powder, and strong stock, are necessary to
make this soup good.

17—-0X-CHEEK SOUP.

INGREDIENTS.—An ox-cheek, 2 oz, of butter, 3 or 4 slices of lean ham or bacon,
1 parsnip, 3 carrots, 2 onions, 8 heads of celery, 2 blades of mace, 4 cloves, a
faggot of savoury herbs, 1 bay-leaf, a teaspoonful of salt, half that of pepper,
1 head of celery, browning, the crust of a French roll, b quarts of water.

Mode.—Lay the ham in the bottom of the stewpan, with the butter ; break
the bones of the cheek, wash it clean, and put it on the ham. Cut the vege-
tables small, add them to the other ingredients, and set the whole over a
slow fire for } of an hour. Now put in the water, and siinmer gently till it
is reduced to 4 quarts ; take out the fleshy part of the cheek, and strain the
woup into a clean stewpan ; thicken with flour, put in a head of sliced celery,
and simmer till the celery is tender. If not a good colour, use alittle brown-
ing. Cut the meat into small square pieces, pour the soup over, and serve
with the crust of a French roll in the tureen. A glass c¢f sherry much im-
proves this soup.

Time, 3 to 4 hours. Awverage cost, %d. per quart. Seusonable in winter.
Sufficient for 10 persons.

18.—0OX-TAIL SOUP.

INGREDIENTS.—2 oz-tails, 2 shces of ham, 1 oz. of butter, 3 carrots, 2 mmip.!,
8 onions, 1 leek, 1 head of celery, 1 bunch of savoury herbs, 1 bay-leaf, 12 whoie
peppercorns, 4 cloves, a tablespoonful of salt, 3 small lumps of sugar, 2 table-
spoonfuls of ketchup, § glass of port wine, 3 quarts of water.

Mode.—Cut up the tails, separating them at the joints ; wash them, and
put them in a stewpan, with the butter. Put in 3 pint of water, and stir
thom over a sharp fire till the juices are drawn. Fill up the stewpan with
the woter, and, when boiling, add the salt. Skim well; out the vegetables
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In slices, add them, with the peppercorns and herbs, and simmer very gently
for 4 hours, or until the tails are tender. Take them out, skiin and strain

the soup, thicken with flour, and flavour with the ketchup and port wine.
Put back the tails, simmer for § minutes, and serve,
Time, 4} hours. Awerage cost, 1s. 6d. per quart. Seasonabl¢ in winter.,

Sufficient for 8 or 9 persons.

INGREDIENTS,—3 pints of green peas, } Ib. of butter, 2 or three thin slices of
ham, 4 onions sliced, 4 shredded lettuces, the crumb of 2 French rolls, 2 handfuls
of spinach, 1 lump of sugar, 2 quarts of medium stock (No. 2).

Mode.—Put the butter, ham, 1 quart of the peas, oniens, and lettuces, to a
pint of stock, and simmer for an hour ; then add the remainder of the stock,
with the erumb of the French rolls, and boil for another hour. Now boil the
epinach, squeeze it very dry, and rub it, with the soup, through a sieve, to
give the preparation a good colour. Have ready a pint of young peas boiled ;
add them to the soup, put in the sugar, give one boil, and serve. If neces-
sary, add salt.

Tvme, 2} hours, Average cost, 25, 0d. per quart. Seasonable from June to

the end of August., Sufficient for 6 persons.

Note.—It will be well to add, if the peas are not quite young, a little more sugar,
Where economy is essential, water may be used instead of stock for this soup, boiling
in it lkewise the peashells, and using rather a larger guantity of vegetables.

20.—WINTER PEA SOUP (YELLOW).

INGREDIENTS. —1 quart of split peas, 2 lbs. of shin of beef, trimmings of meat
or poultry, a slice of bacon, 2 large carrots, 2 turnips, 5 large onions, 1 head of
celery, seasoning to taste, 2 quarts of soft water, any bones left from roast meat,
2 quarts of common stock, or liguor in which a joind of meat has been boiled.

Mode.—Put the peas to soak over-night in soft water, and float off such as
rise to the top. Boil them in water till tender encugh to pulp ; then add the
ingredients mentioned above, and simmer for 2 hours, stirring the soup
occasionally, to prevent it from burning to the bottom of the saucepan. Press
the whole through a sieve, skim well, season, and serve with toasted bread
cut in dice.

Tume, 4 hours. Awerage cost, 9d. per quart. May be made all the year
round, but is more suitable for cold weather, Sufficient for 10 persens,

21.—PEA BOUP (inexpensive).

IHEREPLENTE.—} tb. of onions, } Ib. of carrots, 2 oz. of celery, 3 Ib. of split
peas, a little mint shred fine, 1 tablespoonful of coarse brown sugar, salt and
z;:pp;ﬂr to taste, 4 quarts of water, or liguor in which a joint of meat has been

ile

Mode.—Fry the vegetables for 10 minutes in & little butter or dripping,
previously eutting them up in small pieces; pour the water on them, and
when boilizg, add the peas, which should have been soaked overnight, as in
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the preceding recipe. Let them simmer for nearly 8 hours, or until the peas
are thoroughly done. Add the sugar, seasoning, and mint; boil for } of an
hour, and serve.

Time, 3% hours. Average cost, 13d. per quart. Seasonable in winter,
Suffictent for 10 persons,

22—-POTATO BOUP.

INGREDIENTS,—4 Bs. of mealy potaioes boiled or steamed very dry, peppcr
and salt to taste, 2 quarts of medium stock (No. 2),
Mode.—When the potatoes are boiled, mash them smoothly with a fork,

that no lumps remain, and gradually put them to the boiling stock ; pass it
through a sieve, geﬁn, and simmer for § minutes. Bkim well, and serve
with fried bread.

Time, 3 hour. Awverage cost, 13d. per quart. Seasonable from September
to March., Sufficient for 8 persons,

23.—POTAGE PRINTANIER, or BPRING BOUP.

INGREDIENTS.—34 a pint of green peas if in season, a little chervil, 2 shredded
lettuces, 2 onions, a very small bunch of parsley, 2 oz. of butter, the yolks of 8 egys,
1 pint of water, seasoning to taste, 2 quarts of medium stock (No. 2).

Mode.—Put in a very clean stewpan the chervil, lettuces, onions, parsley,
and butter, to 1 pint of water, and let them simmer till tender. Season with
galt and pepper ; when done, strain off the vegetables, and put two-thirds of
the liquor they were boiled in to the stock. Beat up the yolks of the egys
with the other third, give it a toss over the fire, and at the moment of
serving, add this, with the vegetables which have been strained off, to the
goup.

Time, § of an hour. Awerage cost,1s. 3d. per quart. Seasonable from May to
October. Sufficient for 6 or 8 persons.

24.—RICE BOUP.

INGREDIENTS.—4 0z. of Patna rice, salt, cayenne, and pounded mace to taste,
2 quarts of white stock (No. 4).

Mode.—Throw the rice into boiling water, and let it remain 5 minutes;
then pour it into a sieve, and allow it to drain well. Now add it to the stock
boiling, and allow it to stew till it is quite tender; season to taste. Serve
quickly.

Time, 1 hour. .Average cost, 1s. 6d. per quart. Seasonable all the year,
Sufficient for 8 persons.

25.—TAFPIOCA EOUP.

INGREDIENTS.—Db o0z. of tapioca, 2 quarts of medium stock (No. 2).

Mode.—Put the tapioca into cold stock, and bring it gradually to a boil,
Simmer gently till tender, and serve.

Time, rather more than 1 hour. .Average cost, 1s, 3d., or 8d. per quart,
Scasonable all the year. Sufficient for 8 persons.

Sago and Bemolina soups are made in the same manner as the above.
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26 —TUREKEY BOUP (a SBeasonable Dish at Christmas),

INGREDIENTS.—2iquarts of medium stock (No. 2), the remains of a cold roast
turkey, 2 oz. of riceflour or arrowroot, salt and peppeg to taste, 1 tablespoonful
of Harvey's sauce,land the same of mushroom ketchup., .

Mode.—Cut up the turkey in small pieces, and put it in the stock ; Iet it
simmer slowly until the bones are ghite clean, Take the bones out, and work
tha soup through a sieve; when cool, skim well. Mix the rice-flour or
arrowroot to a batter with a little of the soup ; add it with the seasoning and
sauce, or ketchup; give one boil, and serve. 9

Time, 4 hours. Average cost, 1s. per quart. Seasonable at Christmas,

Sufficient for 8 persons. ” . £
Note.—Instead of thickening this soup, vermicelli or macar Fmay be served in it,

27—USEFUL SOUP FOR BRENEVOLENT PURPOSES.

INGREDIENTS.—An ox-cheek, any pieces of trimmings of beaf, which may be
bought very cheaply (say 4 lbs.), a few bones, any pot-liguor the larder may
furnish, } peck of onions, 6 leeks, a large bunch of herbs, 3 Ib. of celery (the
outside pieces, or green tops, do very well), 3 Ub. of carrots, § Ib. of turnips, 3 Ib.
of coarse brown sugar, % a pint of beer, 4 lbs. of common rice or pearl barley,
§ 1. of salt, 1 oz. of black pepper, a_few bread-raspings, 10 gallons of water,

Mode,—Cut up the meat in small pieces, break the bones, put them in a
copper, with the 10 gallons of water, and stew for 3 an hour. Cut up the
vegetables, put them in with the sugar and beer, and boil for 4 hours. Two
hours before the soup is wanted, add the rice and raspings, and keep stirring
till it is well mixeu in the soup, which simmer gently, If the liquor reduces
too much, fill up with water,

Time, 63 hours. Average cost, 3d. per quart,

Note.—The above recipe was used in the wintar of 1858 by the Editress, who made,
each week, in her eopper, 8 or 9 gallons of this sonp, for distribution smongst abount a
dozen families of the village near which she lives, The cost, as will be seen, was not
great; but she has reason to beliove that it was very much liked, and gave to the
members of those families a dish of warm, comforting food, in place of the cold meat
and piece of bread which form, with too many cottagers, their nsmal meal, when, with

a little more knowledge of the cooking ** art, they may have, for less expense, a
warm dish every day,

28.—VERMICELLI SOUP,

INGREDIENTS, —} Ib. of vermicelli, 2 quarts of clear medium stock (Vo. 2).
Mode.—Put the vermicelli in the soup when it is boiling; simmer very
gently for } hour, and stir frequently,

Time, } hour. Average cost, 1s, 3d, per quart.  Seasonable all the year,
Sufficient for 8 persons,

20.-WHITE BOUP.

INGREDIENTS.—} 1B, of sweet almonds, } Ib, of cold veal o7 poullry, a thick slice
of stale bread, a piece of fresh lemon-peel, 1 blade of mace pounded, § pint of
eream, the yolks of 2 hard-boiled eggs, 2 quarts of white stock (No. 4),

Mode.—Reduce the almonds in g mortar to a paste, with a spoontul of
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water, and add to them the meat, which should be previously pounded with
the bread. Beat all together and add the lemon-peel, very finely chopped,
and the mace. Pour the boiling stock on the whole, and simmer for an hour.
Rub the eggs in the cream, put in the soup, bring it to the boiling-point,
and serve immediately.

Time, 13 hour, Average cost, 1s. 9d. per quart, Seasonable all the year,
Sufficient for 8 persons.

Note.—A more economical white soup may be made by using common vesl stock,
and thickening with rice, flour, and milk, Vermicelli should ho served with it.—
dverage cost, b6d. per gquart.

F+I"8 H.

*

[Nothing is more difflcult than to give the average prices of Fish, inasmuch as a few
houre of bad weather at sea will, in the space of one day, cause such a difference in its
supply, that the same fish—a turbot for instance—which may be bought fo-day for six or
seven shillings, will, to-morrow be, in the London markefs, worth, perhaps, almost as
many pounds. The average costs, therefore, which will be found appended to sach recips,
must be understood as about the average price for the different kinds of fish when the
market is supplied upon an average, and when the various sorts are of an average size and
quality.

GENERAL RuLnr 1¥ Croosing Fise, — A proof of freshnees and goodness in most
fishes iz their being covered with scales; for, if deficient in this respect, it is a sign of
their being stale, or haviny been ill-used.]

BD._B EIIIL-

INGREDIENTS.—} 1b. of sall to each gallon of water ; @ little vinegar,

Mode.—Clean the brill, cut off the fins, and rub it over with a little lemon-
juice, to preserve its whiteness, Set the fish in sufficient cold water to cover
it ; throw in salt in the above proportions, and a little vinegar, and bring it
gradually to boil ; simmer very gently till the fish is done, which will be in
about 10 minutes ; but the time for boiling, of course, depends entirely on
the size of the fish., Serve it on a hot napkin, and garnish with cut lemon,
parsley, horseradish, and a little lobster coral sprinkled over the fish. Send
lobster or shrimp sauce and plain melted butter to table with it.

Time, after the water boils, a small brill, 10 minutes ; a large brill, 15 to
20 minutes. Awverage cost, from 4s. to 8s. Seasonable from August to April.

To Croos® Brrrr.—The flesh of this fish, like that of turbot, should be of a yellowish
tint, and should be chosen on account of its thicknesa, If the flesh has a bluish tint, it

is mot good.

81.—COD’S HEAD AND BHOULDERS.

IXGREDIENTS. —Suffictent water to cover the fish ; b oz, of salt lo eaca gation
of water.

Mode.—Cleanse the fish thoroughly, and rub a very little salt over the)
thick part and inside of the fish, 1 or 2 howsa before dressing it, ws this very’
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much improves the flavour. Lay it in the fish-kettle, with sufficlent cold water
to cover it. Be very particular not to pour the water on the fish, as it is
liable to break it, and only keep it just simmering. If the water should boil
away, add a little by pouring it in at the side of the kettle, and not on the
fish. Add salt in the above proportion, and bring it gradually to a boil. Skim
very carefully, draw it to the side of the fire, and let it gently simmer till
done. Take it out and drain it ; serve on a hot napkin, and garnish with cut
lemon, horseradish, and the liver,

Time, according to size, } an hour, more or less. Average cost, from 3s.
to 6s. Sufficient for 6 or 8 persons, Seasonable from November to March.

Note.—Oyster sauce and plain melted butter shonld be nruld,?it.h this.

To Croose Cop,—The cod should be chosen for the table wwl?i it is plump and round
near the tail, when the hollow behind the head is deep, and when the sides are undu-
lated as if they were ribbed. The glutinons parts about the head lose their delicats
flavour after the fish haa been twenty-four hours out of the water. The great point by
which the cod should be judged is the firmness of its flesh ; and although the cod iz not
firm when it is alive, its quality may be arrived at by pressing the finger into the flesh.
If this rises immediately, the flsh is good ; if not, it is stale. Another sign of its good-
ness is, if the fish, when it is cut, exhibits a bronze appearance, like the silver side of a
round of beef, When this is the case, the flesh will be firm when cooked, Btiffness in
a cod, or in any other fish, is & sure sign of freshness, though not always of quality.
Bometimes codfish, though exhibiting signs of rough usage, will eat much better than
those with red gills, so strongly recommended by many cookery-books, This appearance
ia generally caused by the flsh having been knocked about at sea, in the well-boats, in
which they are conveyed from the flshing-grounds to market.

32—SALT COD, COMMONLY CALLED “SALT-FISH.”

INGREDIENTS. —Sufficient water to cover the fish.

Mode.—Wash the fish, and lay it all night in water, with a } pint of
vinegar. When thoroughly soaked, take it out, see that it is perfectly clean,
and put it in the fish-kettle with sufficient cold water to cover it. Heat it
gradually, and do not let it boil fast, or the fish will be hard, Skim well, and
when done, drain the fish and put it on a napkin garnished with hard-boiled
eggs cut in rings.

Time, about 1 hour. Awerage cost, 6d. per Ib. Seasonable in the spring.
Sufficient for each person, } lb.

Nofe.—8erve with egg sauce and parsnips, This i3 an especial dich on Ash-
Wednesday,

83.—COD PIE (Economical),

I.
IRGREDIENTS,—Any remains of cold cod, 12 oysters, sufficient melted butter
to mosten 1t ; mashed potatoes enough to fill up the dish,
Mode.—Flake the fish from the bone, and carefully take away all the skin.
Lay it in a pre-dish, pour over the melted butter and oysters (or oyster sauce, i

there is any left), ar.l cover with mashed potatoes, Bake for 4 an hour, and
gsnd to table of e nice brown colour.

Time, § hour. Seasonable from November to March,
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INGREDIENTS.—2 slfees of cod, pepper and salt to taste, § a teaspoonful of
grated nutmeg, 1 large blade of pounded mace, 2 0z, of buiter, § pint of medium
stock (No. 2), a paste crust (see PASTRY). For sauce, 1 tablespoonful of stock,
} pint of cream or milk, thickening of flour or butler, lemon-peel to taste,
chopped very fine, 12 oysters.

Mode.—Lay the cod in salt for 4 hours; then wash it and place it in a
dish ; season, and add the butter and stock ; cover with the crust, and bake
for 1 hour, or rather more. Now make the sauce, by mixing the ingredients
named above ; give itione boil, and pour it into the pie by a hole made at the
top of the crust, which can easily be covered by a small piece of putrj' cut
and baked in any fanciful shape—such as a leaf or otherwise.

Time, 13 hour. Average cost, with fresh fish, 2s. 6d. Seasonable from
November to March, Sufficient for 6 persons,

Note.—The remains of cold fish may be used for this pie, |

84 —CURRIED COD.

INGREDIENTS.—2 slices of large cod, or the remains of any cold fish, 3 oz. of
butter, 1 onion sliced, a teacupful of white stock, thickening of butler and flour,
1 tablespoonful of curry-powder, } pint of cream, salt and cayenne to taste.

Mode.—Flake the fish, and fry it of a nice brown colour with the butter
and onions; put this in a stewpan, add the stock and thickening, and simmer
for 10 minutes. Stir the curry-powder into the cream; put it, with the sea-
soning, to the other ingredients ; give one boil, and serve.

Time, § hour, Awverags cost, with fresh fish, 3s. Seasonable from November
to March, Sufficient for 4 persons,

35.—T0 DRESS CRAB.

INGREDIENTS, —1 crab, 2 tablespoonfuls of vinegar, 2 ditto of oil, § teaspoone
ful of made mustard ; salt, white pepper, and cayenne lo taste.

Mode.—Empty the shells, and thoroughly mix the meat with the above
ingredients, and put it in the large shell. Garnish with slices of cut lemon
and parsley. The quantity of oil may be increased when it is much liked.

Average cost, from 10d. to Zs. Seasonalle all the year, but not so good in

May, June, and July. Sufficient for 3 persons.

To CmoosE CriB.—The middle-sized crab is the best ; end tho erab, liLe the lobster,
should be judged by its weight ; for if light, it is watery.

36.—HOT CRAB.

INGREDIENTS. —1 crab ; nulmeg, salt, and pepper to tasie ; 8 oz of butler,
1 1. of bread crumbs, 3 tablespoonfuls of vinegar.

Mode.—Aftes having boiled the crab, pick the meat out from the shells,
and mix with it the nutmeg and seasoning. Cut up the butter mn small pieces,
snd add the bread crumbs and vinegar., Mix altogether, put the whole in the
large shell, and brown before the fire, or with a salamander.

Time, 1 hour, Average cost, from 10d. to Zs. Seasonable all the year, buk |
not so good in May, June, and July. Suficient for 3 persons,
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.'H-Tt'.—.T OHN DORY.

INGREDIENTE. —} Ib. of sall to each gallon of water.

Mode.—This fish, which is esteemed by most people a great delicacy, 1s
dressed in the same way as a turbot, which it resembles in firmness, buf not
in richness. Cleanse it thoroughly, and cut off the fins ; lay it in a fish-kettle,
cover with cold water, and add salt in the above proportion. Bring it gradu-
aily to a boil, and simmer gently for } hour, or longer should the fish be large.
Serve on a hot napkin, and garnish with cut lemon and parsley. Lobster,
anchovy, or shrimp sauce, and plain melted butter, should be sent to table
with it.

Time, after the water boils, } to 4 hour, according to size. Average cost,
9s. to 5s. Seasonable all the year, but best from September to January,

Note.—Small John Dories are very good baked.

88.—~BOILED EELS.

INGREDIENTS,—4 small ecls, sufficient water to cover them ; a large bunch of
parsley,

Mode.—Choose small eels for boiling; put them in a stewpan with the
parsley, and just sufficient water to cover them; simmer till tender. Take
them out, pour a little parsley and butter over them, and serve some in a
turecn,

Time, 3 hour. Average cost, 10d. per 1b, Seasonable from June to March,
Sufficient for 4 persons,

30 —ETEWED EELS.
I.

INGREDIENTS,—2 [bs. of eels, 1 pint of rick strong stock (No. 1), 1 onion,
8 cloves, a piece of lemon-peel, 1 glass of port or Madeira, 3 tablespoonfuls of
cream, thickening of flowr, cayenne and lemon-juice to taste.

Mode.—Wash and skin the eels, and cut them into pieces about 8 mches
long ; pepper and salt them, and lay them in a stewpan ; pour over the stock,
add the onion stuck with cloves, the lemon-peel, and the wine. Stew gently
for § hour, or rather more, and lift them carefully on a dish, which keep hot.
Strain the gravy, stir to the cream sufficient flour to thicken ; mix altogether,
boil for 2 minutes, and add the cayenne and lemon-juice ; pour over the eels,
and serve,

Time, § hour. Average cost for this quantity, 2s. 3d. Seasonable from June
fo March., Sufficient for 5 or 6 persons,

1.
INGREDIENTS, — lbs. of middling-sized eels, 1 pint of medium stock (No. 2),
i pint of port wine; salt, cayenne, and mace to taste ; 1 teaspoonful of essence
Wf anchovy, the juice of 4 a lemon.
Mode.—Skin, wash, and clean the esls thoroughly ; eut them into pieces
8 inches long, and put them into strong salt and water for 1 hour ; dry them
well with a cloth, and fry them brown. Put the stock on with the heads and
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tails of the eels, and gimmer for 4 hour ; strain it, and add all theo
ingrediente. Put in the eels, stew gently for nearly § hour ; serve. 1

T'¢me, including the hour for soaking, 2 hours. Awverage cost, 1s. 9d. Sea~
sonable from June to March. Sufficient for § or 6 persons,

40,—FRIED EELS.
INGREDIENTS.—1 Ib. of eels, 1 egg, a few bread crumbs, kot lard,
Mode,—Wash the eels, cut them into pieces 8 inches long, trim, and wipe
them very dry ; dredge with flour, rub them over with egg, and cover with
bread crumbs ; fry of a nice brown in hot lard. If the eels are small, curl
them round, instead of cutting them up. Garnish with fried parsley.
Time, 20 minutes, or rather less. Average cost,10d, perlb. Seasonable from

June to March.
41 —EEIL, PIE.

INGREDIENTS.—1 Ib. of eels, a litile chopped parsley, 1 shalot, grated nut.
meg, pepper and salt to taste, the juice of & a lemoen, small quantity of force-
meat, } pint of good gravy, puff-paste.

Mode.—Skin and wash the eels, cut them into pieces 2 inches long, and line
the bottom of the pie-dish with forcemeat. Put in the eels, and sprinkle .
them with the parsley, shalots, nutmeg, seasoning, and lemon-juice, and ecover -
with puff-paste. Bake for 1 hour, or rather mere ; make the gravy hot, pour
«t into the pie, and serve.

T'ime, 1 hour. Adverage cost, 1s. 8d. Seasonable from June to March,

42—FISH AND OYSTER PIE.

INGREDIENTS. —A ny remains of cold fish, such as cod or haddock ; 2 dozen
oysters, pepper and salt to taste, bread crumbs sufficient for the quantity of fish ; :
3 teaspoonful of grated nwimeg, 1 teaspoonful of finely-clopped parsley, some:
made melted butter.

Mode.—Clear the fish from the bones, and put a layer of it in a pie-dish, ,
which sprinkle with pepper and salt; then a layer of bread crumbs, oysters,,
nutmeg, and chopped parsley. Repeat this till the dishis quite full. A covering;
may be formed either of bread crumbs, which should be browned, or puff--
paste ; the latter should be cut into long strips, and laid in cross-bars over the
fish, with a line of the paste first laid round the edge. Before putting on the
top, pour in some made melted butter, or a little thin white sauce, and the
oyster-liquor, and bale.

Time, if made of cooked fish, } to 4 hour ; if made of fresh fish and pufi-:
paste, § hour. _Awverage cost, 25. 6d. Seasonable from September to April.

Note.—A mnice little dish may be made by flaking any cold fish, adding a few oystera,.
seasomng with pepper and salt, and covering with mashed potatoes; % to { hour

bake 1t.
43.—FISH CAKHE.
INGREDIENTS. — The remains of any cold fish, 1 onton, 1 fuggot of sweet
palt and pepper to taste, 1 pint of water, equal quantities of bread crumbs a
enld potatoes, 4 teaspoonful of parsley, 1 egg, bread erumbs.
Mode.—Pick the meat from the bones of the fish, which latter put,
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.ne head and fins, into a stewpan with the water ; add pepper and salt, the
onion and herbs, and stew slowly for gravy about 2 hours ; chop the fish fine,
and mix it well with bread crumbs and cold potatoes, adding the parsley and
seasoning ; make the whole into a cake with the white of an egg, brush it over
with egg, cover with bread crumbs, and fry of a light brown ; strain the gravy,
pour it over, and stew gently for } hour, stirring it carefully once or twice,
Serve hot, and garnish with slices of lemon and parsley.
Time, 4 hour after the gravy is made. _Adverage cost, 4d., without fish,

44 —FRIED FLOUNDERS.

INGREDIENTS.—Flounders, egg, and bread crumbs ; boiling lard.

Mode.—Cleanse the fish, and, two hours before they are wanted, rub them
inside and out with salt, to render them firm ; wash and wipe them very dry,
dip them into egg, and sprinkle over with bread crumbs ; fry them in boiling
lard, dish on a hot napkin, and garnish with crisped parsley.

Tvme, from 5 to 10 minutes, according to size, Awerage cost, 3d. each.
Seasonable from August to November. Suficient 1 for each person.

45— BAKED HADDOCKS.

INGREDIENTS.—A ntce fercemeat (see FORCEMEAT), buller to laste, egy, and
bread crumbs.

Mode.—Scale and clean the fish, without cutting it open much ; put in a
nice delicate forcemeat, and sew up the slit. Brush it over with egg, sprinkle
cver bread ecrumbs, and baste frequently with butter. Garnish with parsley
and cut lemon, and serve with a nice brown gravy, plain melted butter, or
enchovy sauce. The egg and bread crumbs can be omitted, and pieces of
butter placed over the fish.

Time, large haddock, § hour ; moderate size, } to $hour. Seasonable from
August to February, Awerage cost, from 9d. upwards,

46 —BOILED HADDOCEK.

INGREDIENTS, —Sufficient water to cover the fisk ; } Ib. of salt to each gallon of
water.

Mode.—Scrape the fish, take out the inside, wash it thoroughly, and lay it
in a kettle, with enough water to cover it, adding salt in the above proportion.
Simmer gently from 15 to 20 minutes, or rather more, should the fish be very
large. For small haddocks, fasten the tails in their mouths, and put them
into beiling water. 10 to 156 minutes will cook them. Serve with plain melted
butter or anchovy sauce.

Time, large haddock, 3 hour; small, } hour, or rather less, Awverage cost,
from 9d. upwards, Seasonable from August to February,

47.—DRIED HADDOQCEK.

L
Dried haddock should be gradually warmed through, either before or over a

nice clear fire, & little piece of butter rubbed over it, and sent expeditiously
ko table on a thoroughly ot dish,
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I,
A DELICIOUS METHOD OF COOEKING DRIED HADDOCK,

INGREDTIENTS.—1 large thick haddock, 2 bay-leaves, 1 small bunch of savoury
herbs, not forgetting parsley, a little butter and pepper ; boiling water.

Mode.—Cut up the haddock into square pieces, make a basin hot by means |
of hot water, which pour out. Lay in the fish, with the bay-leaves and herbss
cover with boiling water ; put a plate over to keep in the steam, and let it}
remain for 10 minutes. Take out the slices, put them in a hot dish, rub over:
with butter and pepper, and serve,

Tvme, 10 minutes, Seasonable at any time, but best in winter,

48.—RED HERRINGS, or YARMOUTH BLOATERS.

The best way to cook these is to make incisions in the skin across the fish,,
because they do not them require to be so long on the fire, and will be fars
better than when cut open. The hard roe makes a nice relish by pounding it4
in a mortar, with a little anchovy, and spreading it on toast. If very dry,
goak in warm -vater 1 hour before dressing, If they are liked split open, th
ghould be rubbed with a tiny piece of butter previously to being sent to table,
after they come from the gridiron.

40~ BAEKED WHITE HERRERINGS,

INGREDIENTS, —12 kerrings, 4 bay-leaves, 12 cloves, 12 allspice, 2 small Liades
of mace, cayenne pepper and salt to taste, sufiicient vinegar to fill up the dish,

Mode.—Let the herrings be perfectly fresh ; cut off the heads,'and gut them
put them in a pie-dish, heads and tails alternately, and, between each layers
sprinkle over somse of the above ingredients. Cover the fish with the vinegars
and bake for § hour, but do not use it till quite cold. The herrings may be
down the front, the backbone taken out, and closed again. Sprats done iz
this way are very delicious.

Time, 3 an hour, Awverage cost, 1d. each,

To CHoosH THE Herring.—The more scales this fish has, the surer the sign of
freshness, It should also have a bright and silvery look; but if red about the head, i
s 4 2ign that it has been dead for some time,

50— LOBSTER BALAD.

INGREDIENTS. —1 hen lobster, lettuces, endive, small salad (whatever i3 in season
n little chopped beetroot, 2 hard-boiled eggs, a few slices of cucumber. ’
dressing, equal quantities of oil and vinegar, 1teaspoonful of made m
the yolks of 2 eggs, cayenne and salt to taste,  teaspoonful of anchovy sa
These ingredients showld be mized perfectly smooth, and form a creamy-looks
sauce.

Mode.——Wash the salad, and thoroughly dry it by shaking it in &
Cut uprue lattuces and endive, pour the dressing on them, and lightly throw i
tho sinall salad.  Mix all well together with the pickings from the body of
lobster ; pick the meat from the shell, cutit up into nice square pieces ; put
‘= thn salad the other half reserve for garnishing, Separate the yolks
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the whites of 2 hard-boiled eggs; chop the whites very fine, rub the yolks
through a sieve, and afterwards the coral from the inside. Put the salad
lightly@n a glass dish, and garnish, first with a row of sliced cucumber, next
with the pieces of lobster, then the yolks and whites of the eggs, coral, and
beetroot placed alternately, and so arranged in small separate bunches that
the colours contrast nicely.

Average cost, 3s. 6d. Sufficient for 4 or 5 persons. Seasonable from April
to October ; may be had all the year; but salad is scarce and expencive in

winter,
Nnte.—A few crayflsh make a pretty garnishing to lohster salad,

When the lobster is boiled, rub it over with a little salad-oil, which wipe
off again ; separate the body from the tail, break off the great claws, and crack
them at the joints, without injuring the meat; split the tail in halves, and
arrange all neatly in a dish, with the body upmght in the middle, and garnish
with parsley.

Seasonable at any time.

52.—POTTED LOBSTER.

INGREDIENTS. —2 lobsters ; seasoning to taste, of nuimeg, pounded mace,
white pepper, and salt ; } Ib. of butter, 3 or 4 bay-leaves.

Mode.—Take out the meat carefully from the shell, br do not eut it up,
Pul some butter at the bottom of a dish, lay in the lofs'er as evenly as
posaible, with the bay-leaves and seasoning between ; cover with butter,
and bake for § hour in a gentle oven. When done, drain the whole on a sieve,
and lay the pieces in potting-jars, with the seasoning about them., When
cold, pour over it clarified butter, and, if very highly seasoned, it will keep
gome time. .

Time, § hour, Average cost for this quantity, 4s 4d. Sceasonable at any
time.

63—BAKED MACKEREIL.

INGREDIENTS.—4 middling-sized mackerel, a nice delicate forcemeat (see
FORCEMEAT), 3 02. of butter ; pepper and salt to taste. .

Mode,—Clean the fish, take out the roes, fill up with forcemeat, and sew up
the slit. Flour, and put them in a dish, heads and tails alternately, with the
roes; and, between each layer, put some little pieces of butter, and pepper
andsalt. Bake for 4 an hour, and either serve with plain melted butter or a
maltre d'hotel sauce,

Time, § hour. Awverage cost for this quantity, ls. 10d. Seasonable from
April to July. Sufficient for 6 persons.

Note.—Baked mackerel may be dressed in the same way ao baked herrings (see No. 49),
and may also be stewed in wine.

54—BOILED MACEEREL.
INGREDIENTS.—} . of salt to each gallon of water.
Mode,~Cleanse the inside of the fish thoroughly, and lay them in the
a3
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kettle with sufficient water to cover them, with salt as above; bring them
gradually to bodH, skim well, and simmer gently till done ; dish them on a hot -
napkin, heads and tails alternately, and garnish with fennel. Fe BhLuve
and plain melted butter are the usual accompaniments to boiled erel ;
but caper or anchovy sauce is sometimes surved with it.

T'ime, after the water boils, 10 minutes ; for large mackerel, allow more
time. .Awerage cost, from 4d. Seasonable from April to July.

INote.—When variety is desired, fillet the mackerel, boil it, and pour over parsley snd
butter ; send some of this, besides, in a tureen.
. To Croose MickRREL.—In choosing this fish, purchasers should, to a grest extent,

be regulated by the brightness of its appearance. If it have a transparent, silvery Eue,
the flesh is good ; but if it be red about the head, it is stale,

55.—BROILED MACKEREL.

INGREDIENTS.—Pepper and salt to taste ; a small quantity of oil.

Mode.—Mackerel should never be washed when intended to be broiled, byt
merely wiped very clean and dry, after taking out the gills and insides. Open
the back, and put in a little pepper, salt, and oil ; broil it over a clear fire,
turn it over on both sides, and also on the back. When sufficiently cooked,
the flesh ean be detached from the bone, which will be in about 10 minutes for
a small mackerel. Chop a little parsley, work it up in the butter, with pepper
and salt to taste, and a squeeze of lemon-juice, and put it in the back. Serve
before the butter is quite melted, with a mailre d'hitel sauce in a tureen.

Time, small mackerel 10 minutes. Average cost, from 4d. Seasonabls

frozo April to July.
56.—PICELED MACEKEREL.

INGREDIENTS.—12 peppercorns, 2 bay-leaves, § pint of vinegar, 4 mackerel.

Muode.—Boil the mackerel as in the recipe No. 54, and lay them in a dish;
¢ake half the liquor they were boiled in ; add as much vinegar, and the above
proportion of peppercorns and bay-leaves ; boil this mixture for 10 minutes,
and when cold, pour it over the fish.

Time, & hour. .Average cost, 1s. 6d,

67.—8CALLOFPED OYSTERS.
I.

CNGREDIENTS.—Oysters, say 1 pint, 1 oz. butler, flour, 2 tablespoonfuls of '
white stock, 2 tablespoonfuls of cream ; pepper and salt to taste ; bread crambs,
ouled hlter,

Mode.—Seald the oysters in their own liquor ; take them out, beard them,,
aud strain the liquor free from grit. Put 1 oz. of butter into a stewpan ; when:
melted, dredge in sufficient flour to dry it up; add tne stock, cream, and!
sirnined liguor, and give one boil. Put in the oysters and seasoning ; let!
them gradually heat through, but do not allow them to boil. Have ready the
seillop-shells buttered ; lay in the oysters, und as much of the liquid as they:
will hold ; cover them over with bread crumbs, over which drep a little oil
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butter. Brown them in the oven, or before the fire, and serve quickly and
very hot. ; _
Ty together, 3 hour, Average cost for this quantity, 5s. 6d. Sufficient

for b or 6 persons.
1L,

Prepare the oysters as in the preceding recipe, put them in a scallop.
shell or saucer, and between each layer sprinkle over a few bread crumbs,
pepper, salt, and grated nutmeg ; place small pieces of butter over, and bake
before the fire in a Dutch oven. Put sufficient bread crumbs on the top to

make a smooth surface, as the oysters should not be seen.
" Time, about } hour. Awerage cost, 5s. 2d. Seasonable from September to
April.
58—STEWED O0YSTERS.

INGREDIENTS.—1 pint of oysters, 1 oz of butter, flour, § pint of cream,
cayenne and salt to taste, 1 blade of pounded mace.

Mode.—Scald the oysters in their own liquor ; take them out, beard them,
and strain the liquor ; put the butter into a stewpan, dredge in sufficient flour
to dry it up, add tle oyster-liquor and mace, and stir it over a sharp fire with
a wooden spoon; when it comes to a boil, add the cream, oysters, and
seasoning. Let all simmer for 1 or 2 minutes, but not longer, or the oysters
would harden. Serve on a hot dish, and garnish with croQitons or toasted
sippets of bread. A small piece of lemon-peel boiled with the oyster-liquor,
and taken out before the cream is added, will be found an improvement.

Time, altogether 15 minutes. Awerage cost for this quantity, 5s. 6d.
Sezsonable from September to April.  Sufficient for 6 persons.

60.—TO KEEP OYSTERS.

Put tham in a tub, and cover them with salt and water. Let them remain
for 12 hours, when they are to be taken out, and allowed to stand for another
12 hours without water. If left without water every alternate 12 hours, they
will be much better than if constantly kept in it. Never put the same water
twice to them.

60.—FRIED PLAICE.

INGREDIENTS,—Hot lard or clarijied dripping, egg, and bread crumbs.

Mode.—This fish is fried in the same manner as soles. Wash and wipe
them thoroughly dry, and let them remain in a cloth until it is time to dreca
them, Brush them over with egg, and cover with bread crumbs mixed with a
little flour. Fry of a nice brown in hot dripping or lard, and garnish with

fricd parsley and cut lemon. Send them to table with shrimp-sauce an( plain
melted butter.

Time, about 5 minutes. Average cost, 3d. each. Seasonable from May to
November. Sufficient, 4 plaice for 4 persons,

Note.—Plaice may be boiled plain, and served with melted butter. Garnish with
pareley and ent lemon.,
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INGREDIENTS, —6 0z, of salt to each gallon of water,—-sufficint cover
the fish. '

Mode.—Scale and clean the fish, and be particular that no blood is lefk
inside ; lay it in the fish-kettle with sufficient cold water to cover it, adding
galt in the above proportion. Bring it quickly to aboil, take off all the seum,
and let it simmer gently till the fish is dons, which will be when the meat
separates easily from the bone. Experience alone can teach the cock to fix
the time for boiling fish ; but it Is especially to be remembered, that it should
never be underdressed, as then nothing is more unwholesome. Neither let it
remain in the kettle after it is sufficiently cooked, as that would render it
msipid, watery, and colourless, Drain it; and if not wanted for a few
minutes, keep it warm by means of warm cloths laid over it. Serve on a hot
napkin, garnish with cut lemon and parsley, and send lobster or shrimp
sauce and plain melted butter to table with it. A dish of dressed cucumber
ugually accompanies this fish,

Time, 8 minutes to each lb. for large thick salmon ; 6 minutes for thin fish.
Awerage cost, in full season, 1s. to 1s. 6d. per Ib. Seasonable from April to
August. Sufficient, 3 1b., or rather less, for each pesson.

Note.—Cut lemon should be put on the table with this fish; and a little of the juice
squeezed over it is considered by many persons s most agreeable addition. Boiled
peas are also, by some connoisseurs, considered especially adapied to be served with
galmon.

To Croos®E Batmoxn.—To be good, the belly should be firm and thick, which msy
readily be ascertained by feeling it with the thumb and finger. The circumstance of
this fish having red gills, though given as a standing rule in most cookery-books, zs a
sign of ite goodness, is not at all to be relied on, as this guality can be easily giveu
them by art.

62.—8BATLMON CUTLETS,

Cut the slices 1 inch thick, and season them with pepper and salt; butter
a sheet of white paper, lay each slice on a separate piece, with their ends
twisted ; broil gently over a clear fire, and serve with anchovy or caper sauce.
When higher seasoning is required, add a few chopped herbs and a little
spice.

Twne, 6 to 10 minutes.

63.—PICEKLED BALMON.

INGREDIENTS.—Salmon, 3 oz. of whole pepper, 4 os. of whole allspice,
1 teaspoonful of salt, 2 bay-leaves, equal quantities of vinegar and the liguor
i which the fish was boiled.

Mode.—After the fish comes from table, lay it in a nice dish with a cover
to it, as it should be excluded from the air, and take away the bone; boil tha
liquor and vinegar with the other ingredients for 10 minutes, and let it stana
to get cold ; pour it over the almon, and in 12 hours it will bo fit for the
table.

Yhams, 10 minutes.
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€4.—CRIMPED BHATE.

IRGREDIENTS.— 3 [b. of sall to each gallon of walter,

Afodes—Clean, skin, and cut the fish into slices, which roll and tie round
with string. Have ready some water highly salted ; put in the fish, and beil
till it is done. Drain well, remove the string, dish on a hot napkin, and serve
with melted butter, caper, or anchovy sauce, It may be dished without a
napkin, and the sauce poured over.

Time, about 20 minutes, .Awerage cost, 6d. per b, Seasonable from August
to April.

To Crnoosy Bxar®,—This fish should be chosen for its firmnesa, breadth, and thick-
ness, and shonld have a creamy appearasnce. When erimped, it should mot be kept
longer than a day or two, as all kinda of crimped fish goon become sour. Bkate should
pever be eaten out of season, as it ia liable to produce diarrhceea and other diseases.

INGREDIENTS.—12 smelts, bread crumbs, } b, of fresh butter, 2 blades of
pounded mace ; salt and cayenne to taste,

Mode.—Wash, and dry the fish thoroughly in a cloth, and arrange them
picely in a flat baking-dish., Cover them with fine bread crumbs, and place
little pieces of butter all over them. Season and bake for 15 minutes. Just
before serving, add a squeeze of lemon-juice, and garnish with fried parsley
and cut lemon.

Time, } hour. Average cost, 25. per dozen. Seasonable from October to
May. Siyficient for 6 persons,

To Cmoose Buevrs.—When good, this fish is of a fine silvery appearance, and wher

alive, their backs are of a dark brown shade, which, after death, fades to a light fawn,
They ought to have a refreshing fragrance, resembling that of a cucumber,

66.—TO FRY BMELTS.

INGREDIENTS. -Egg and bread crumbs, a little flour, boiling lard.
Mode.—Smelts should be very fresh, and not washed more than is necessary
to clean them, Dry them in a cloth, lightly flour, dip them in egg,
sprinkle over with very fine bread crumbs, and put them into boiling lard.
Fry of a nice pale brown, and be careful not to take off the light roughness of
the crumbs, or their beauty will be spoiled. Dry them before the fire on a
_drainer, and serve with plain melted butter. This fish is often used as a
garnish,
: Time, 5 minutes. Awverage cost, 2s, per dozen, Seasonable from October to
May.

: 687.—8S0OLE OR COD PINH.

| INGREDIENTS. —The remaine of cold boiled sole or cod, seasoning to taste oy
| pepper, salt, and pounded mace, 1 dozen oysters to each b, of fish, 3 tablespoon-
Juls of white stock, 1 teacupful of cream thickened with flour, puff-paste.
Mode.—Clear the fish from the ®mones, lay it in a pie-dish, and between each
layer put a few oysters and a little seasoning ; add the stock, and, wheo liked,
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a small quantity of butter ; cover with puff-paste, and bake for 4 hour. Bal
the cream with sufficient flour to thicken it; pour in the pie, and serve.

Time, § hour. Average cost for this quantity, 10d, Seasonable at any time
Sufficient for 4 persons.

68.—FRIED BOLES.

INGREDIENTS, —2 middling-sized soles, hot lard or clarified dripping, egg,
and bread erumbs.

Mode.—Skin and carefully wash the soles, and cut off the fins ; wipe them
very dry, and let them remain in the cloth until it is time to dress them.
Have ready some fine bread crumbs and beaten egg ; dredge the soles with
alittle flour, brush them over with egg, and cover with bread crumbs. Put
them in a deep pan, with plenty of clarified dripping or lard (when the
expense is not objected to, oil is still better), heated, so that it may neither
scorch the fish nor make them sodden. When they are sufficiently cooked on
one side, turn them carefuliy, and brown thenr on the other: they may be
considered ready when a thick smoke rises. Lift them out carefully, and lay
them before the fire on a reversed sieve and soft paper, to absorb the fat.
Particular attention should be paid to this, as nothing is more disagreeable
th,m greasy fish: it may be easily avoided by dressing it in good time,
and lowing a few minutes for it to get thoroughly crisp, and free from
greasy moisture. Dish the soles on a hot napkin, garnish with cut lemon
and fried parsley, and send them to table with shrimp sauce and plain melted
butter.

Time, 10 minutes for large soles; less time for small ones. .Awverage cost,
frora 1s. to 2s. per pair. Seasonuble at any time. Sufficient for 4 or § persons.

69.—SPRATS.

Soras gesuld be cooked very fresh, which can be ascertained by their bright
and sparkling eyes, Wipe them dry ; fasten them in rows by a skewer run
through the eyes ; dredge with flour, and broil them on a gridiron over a nice
clear fire. The gridiron should be rubbed with suet. Berve very hot.

Time, 8 or 4 minutes, Average cost, 1d. per Ib. Seasonable from November
to March.

To Croos® BprATS.—Choose these from their silvery sppearance, as the brighter thay
are, so are they the fresher.

70—8PRATS FRIED IN BATTER.

INGREDIENTS.—2 eggs, flour, bread crumbs; seasoning of salt and pepper to
taste.

Mods.—Wipe the sprats, and dip them in a batter made of the above
ingredients. Fry of a mice brown, serve very hot, and garnish with fried
parsley.

Sprats may be baked liko herrings. (See No. 41.)

71.—BOILED TURBOT.

I5GREDIENTS.—6 02, of salt to each gallon of water.
Yode.—Choose a middling-sized turbot, for they are invariably the mos
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valuable : if very large, the meat will be tough and thready. Three o tour
hours before dressing, soak the fish in salt and water to take off the slime ;
then thoroughly cleanse it, and with a knife make an ineision down the middle
of the back, to prevent the skin of the belly from cracking. Rubit over with
lemon, and be particular not to cut off the fins. Lay the fish in a very clean
turbot-kettle, with sufficient cold water to cover it, and salt in the above pro-
pottion. Let it gradually come to a boil, and skim very carefully ; keep it
gently simmering, and on no account let it boil fast, as the fish would be liable
to break, and so have a very unsightly appearance. When the meat separates
easily from the bone, it is done ; then take it out, let it drain well, and dish
it on a hot napkin. Rub a little lobster spawn through a sieve, sprinkle it
over the fish, and garnish with tufts of parsley and cut lemon. Lobster or
shrimp sauce, and plain melted butter, should be sent to table with it.

Time, after the water boils, about 4 hour for a large turbot; middling
size, about 20 minutes. Awverage cost, large turbot, from 10s. to 21s. ; middling
size, from 8s. to 15s. Seasonable at any time. Sufficient, 1 middling-sized
turbot for 8 persons. -

72.—BOILED WHITING.

INGREDIENTS.—} [b. of salt to each gallon of water.

Mode.—Cleanse the fish, but do not skin them ; lay them in a flsh-kettle,
with sufficient cold water to cover them, and salt in the above proportion.
Bring them gradually to a boil, and simmer gently for about 5 minutes, or
rather more should the fish be very large. Dish them on a hot naplkin, and
garnish with tufts of parsley. Serve with anchovy or caper sauce and plain
melted butter.

Time, after the water boils, § minutes. Awveragecost for small whitings, 4d.
each. Seasonable all the year, but best from October to March., Sufficient, 1
emall whiting for each person.

+ To Croose WaITING.—Choose for the firmness of its flesh and the silvery hue of its
Rppearance,

73.—BROILED WHITING.

INGREDIENTS. —Salt and water, flour.

Mode.—Wash the whiting in salt and water ; wipe them thoroughly, and let
them remain in the cloth to absorb all moisture. Flour them well and broil
over a very clear fire. Serve with mattre d'hétel sauce or plain melted butter,
(See Sauces.) Be careful to preserve the liver, as by some it is considered very
delicate,

Time, 5 minutes for a small whiting. Awverage cost, 4d. each. Seasonableall
the year, but best from October to March. Sufficient, 1 small whiting for
each person.

74—FRIED WHITING.

INOREDIENTS.—Egg and bread orumbs, a little flour, hot lard or clarified
dripping.

Made.—Take off the skin, clean and thoroughly wipe the fish free from all
moisture, as this is most essential, in order that the egg and bread erumhbs
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may properly adhere, Fasten the tail in the mouth by means of a gmall
skewer, brush the fish over with egg, dredge with a little flour, and cover with
bread crumbs. Fry them in hot lard or clarified dripping of a niee colour, and
serve them on a napkin, garnished with fried parsley. Send them to table
with shrimp sauce and plain melted butter.

Time, about 6 minutes. Average cost, 4d. each. Seasonable all the year,
but best from October to March. Sufficient, 1 small whiting for each person.

SAUCES, GRAVIES, FORCEMEAT, PICKLES, &c.

—_—lT— —

75.—APPLE BAUCE FOR GEESE, PORK, &c.

INGREDIENTS.—6 good-sized apples, sifted sugar to taste, a piece of butler the
size of a walnut, water.

AMode.—Pare, core, and quarter the apples, and throw them into eold
water to preserve their whiteness. Put them in a saucepan, with sufficient
water to moisten thcm, and boil till soft enough to pulp. Beat them up,
adding sugar to taste, and a small piece of butter. This quantity is sufficiens
for a good-sized tureen.

T'ime, according to the apples, about § hour. Awverage cost, 4d. Sufficiend,
this quantity, for a goose or couple of ducks. Seasonable from August te
March.

76— BREAD SAUCE (to serve with Roast Turkey, Fowl,
Game, &ec.).

INGREDIENTS.—1 pint of milk, 3 [b. of the crumb of a stale loaf, 1 onion }
pounded mace, cayenne, and salt to taste ; 1 oz. of butter.

Mode.—Peel and quarter the onion, and simmer it in $he milk till perfectly
tender. Break the bread, which should be stale, into small pieces, carefully
picking out any hard outside pieces ; put it in a very clean saucepan, strain
the milk over it, cover it up, and let it remain for an hour to soak. Now
beat it up with a fork very smoothly, add a seasoning of pounded mace,
eayenne, and salt, with 1 oz. of butter ; give the whole one boil, and serve.
To enrich this sauce, a small quantity of cream may be added just before
sending it to table. \

Time, altogether, 1§ hour. Awverage cost for this quantity, 4d. Sufficient
to serve with a turkey, pair of fowls, or brace of partridges. :

77.—CAPER SAUCE FOR BOILED MUTTON.

INGREDIENTS.— 4 pint of melted butter (No. 81), 3 tablespoonfuls of capers
or nasturtiums, 1 tablespoonful of their liguor.

Mode.—UChop the capers twice or thrice, and add them, with their liquor,
ko 4 pint of melted butter, made very smoothly ; keep stirring well ; let the
siuce just eimmer, and serve in a tureen. Pickled nasturtium pods are fine
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favoured, and by many are eaten in preference to capers. They make an
excellent sauce.

Time, after the melted butter is made, 2 minutes to simmer. Awerage cost
for this quantity, 8d. Sufficient to serve with a leg of mutton. Seasonable at
eny time.

78.—EGG BAUCE FOR BALT FISH.

INGREDIENTS.—4 eggs, 3 pint of melted butter (Vo. 81) ; when liked a very
litile lemon-juice.

Mode.—Boil the eggs until quite hard, which will be in about 20 minutes, and
put them into cold water for 4 hour. Strip off the shells, chop the eggs into
small pieces, not, however, too fine. Make the melted butter very smoothly,
by recipe No. 81; when boiling, stir in the eggs, and serve very hot.
Lemon-juice may be added at pleasure.

Time, 20 minutes to boil the eggs. Awverage cost, 8d. Sufficient for 3
or 4 lbs. of fish.

Note.—When a thicker sauce is required, use one or two more eggs to tho same
quantity of melted butter,

79—FENNEL SAUCE FOR MACKEREL.

INGREDIENRTS.—3 pint of melted butter (No. 81), rather more than tablespoon-
Jul of chopped fennel.

Mode.—Make the melted butter very emoothly, by recipe No. 81 ; chop the
fennel rather small, carefully cleansing it from any grit or dirt, and put it to
the butter when it is on the point of boiling. Simmer for a minute or two,
and serve in a tureen.

Time, 2 minutes. Average cost, 4d. Sufficient to serve with 5 or 6
mackerel,

80.—LOBSTER BAUCE, to serve with Turhot, @&almon, Brill, &c.
(Very good.)

INGREDIENTS. —1 middling-sized hen lobster, 1 pint of melted butter (No. 81),
1 tablespoonful of anchovy sauce, § oz of butter, salt and cayenne to tasle, a
little pounded mace when liked, 2 or 3 tablespoonfuls of eream.

MMode.—Choose a hen lobster, as this is indispensable, in order to render
this sauce as good as it ought to be. Pick the meat from the shells, and eut
it into small square pieces; put the spawn, which will be found under the
tail of the lobster, into a mortar with 3} oz. of butter, and pound it quite
smooth ; rub it through a hair-sieve, and cover up till wanted. Make 1 pint
of melted butter by recipe No. 81 ; put in all the ingredients except the
lobster-meat, and well mix the sauce before the lobster is added to it, as it
should retain its square form, and not come to table shredded and raggad.
Put in the meat, let it get thoroughly hot, but do not allow it to boil, as the
colour would immediately be spoiled ; for it should be remembered that this
gauce ought always to have a bright red appearance. If it is intended tu be
served with turbot or brill, a little of the spawn (dried and rubbed through s
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gieve without buttar) should be saved to garnish with ; but as the appearance
of the sauce so much depends on having a proper quantity of spawn, the less
usod for garnishing the better.

Time, 1 minute to simmer after the lobster has become thoroughly hot
hrough., Awerage cost, for this quantity, 2s. Seasonable at any time,
Sufficient to serve with a small turbot, a brill, or salmon for 6 persons.

Note,—Melted butter made with milk, No. 82, will be found to answer very well for
lobster sauce, a8 by employing it a better colour will be obtained. Less gquAntity
thar the above may be made by using s very small lobster, to which add only } pint of
n elted butter, and season as above. Where economy is desired, the cream may be

dispensed with, and a lobster left from table may be converted into a very good ssuce,
if nsed before the fish is allowed to become stale.

81.—MELTED BUTTER.
L

INGREDIENTS.—} Ib. of butter, a dessertspoonful of flour, 2 wine-glassfuls
of water, sall to taste.

Mode.—-Cut the butter up into small pieces, put it into a saucepan, dredge
over the flour, and add the water and a seasoning of salt ; stir it one way con-
stantly till the whole of the ingredients are melted and thoroughly blended.
Let it just boil, when it is ready to serve, If the butter is to be melted witn
cream, use the same quantity as of water, but omit the flour ; keep stirring it,
" but do not allow it to boil.

Time, 1 minute to simmer. Average cost for this quantity, 4d.

1L,
(More Economical.)

INGREDIENTS.—2 o2. of butter, 1 dessertspoonful of flour, sall to taste, § pind
of water.

Mode.—Mix the flour and water to a smooth batter, which put into a sauce-
pan. Add the butter and a seasoning of salt ; keep stirring one way till all the
ingredients are melted and perfectly smooth ; let the whole boil for a minute
or two, and serve,

Time, 2 minutes to simmer, Awverage cost for this quantity, 2d.

82—~MELTED BUTTER MADE WITH MILEK.

INGREDIENTS.—1 teaspoonful of flour, 2 oz butter, § pind of milk, a few
grains of salt,

Mode.—Mix the butter and flour smoothly together on a plate ; put it into
a lined saucepan, and pour in the milk. Keep stirring it one way over a sharp
fire ; let it boil quickly for & minute or two, and it is ready to serve. Thisis
a very good foundation for onion, lobster, or oyster sauce, and 18 the melted
butter we recommend in preference to oither of the preceding: using milk
mstead of water makos the preparation look so mueh whiter and more
delicate.

Time, altogether, 10 minutes. Awverage cost for this anantity, 3d.




SAUCES, ETC.

85.—MINT SAUCE, to serve with Roast Lamb.

IXUREDIENTS.—4 dessertspoonfuls of chopped mint, 2 dessertspoonfuls of
pounded white sugar, } pint of vinegar.

Mode.—Wash the mint, which should be young and fresh-gathered, free
from grit ; pick the leaves from the stalks, mince them very fine, and put
them into a tureen ; add the sugar and vinegar, and stir till the former is
dissolved. This sauce is better by being made 2 or 3 hours before wanted for
table, as the vinegar then becomes impregnated with the flavour of the mint.
By many persons, the above proportion of sugar would not be considered
sufficient ; but as tastes vary, we have given the guantity which we have
round to suit the general palate.

Average cost, 3d. Sufficient to serve with a middling-sized joint of lamb,

Note.—Where green mint is scarce and not obtainable, mint vinegar may be substi.
tuted for it, and will be found very acceptable in early spring.

84—0YSTER SAUCE, to serve with Fish, Boiled Poultry, &c.

INGREDIENTS.—3 dozen oysters, 3 pint of melied butter, made with milk
(No. 82).

Mode.—Open the oysters carefully, and save their liquor; strain it into a
clean saucepan (a lined one is best); put in the oysters, and let them just come
to the boiling-point, when they should look plump. Take them off the fire
immediately, and put the whole into a basin. Strain the liquor from them,
mix with it sufficient milk to make 4 pint altogether, and follow the directions
of No. 82. When the melted butter is ready and very smooth, put in the
oysters, which should be previously bearded, if you wish the sauce to be really
nice. Set it by the side of the fire to get thoroughly hot, but do not allow <t
to boil, or the oysters will immediately harden, Using cream instead of milk
makes this sauce extremely delicious. When liked, add a seasoning of
cayenne, or anchovy sauce; but, as we have before stated, a plain nauce
should be plain, and not be overpowersd by highly-flavoured essences; there-
fore we recommend that the above directions be implicitly followed, and no
seasoning added.

Average cost for this quantity, 5s. 8d. Sufficient for 8 persons. Never allow
fewer than 6 oysters to 1 person, unless the party is very large. Seasonable
from September to April.

A more economical sauce may be made by using s emaller quantity of oystera, and
not bearding them before they are added- to the sance: this may answer the purpose,

but we cannot undertake to recommend it as 8 mode of making this delicious adjunci
to flsh, &e,

856.—PARSLEY AND BUTTER, to serve with Calf’s Head,
Boiled Fowls, &c.

INGREDIENTS.—2 tablespoonfuls of minced parsley, § pint of melted butter
{No. 81 or B2),

Mode.—Put into a saucepan a small quantity of water, slightly salted, ano
when it boils, throw in a good bunch of parsley which has been previously
washed and tied tn:-g-*her in a bunch ; let it boil for & minutes, drain it, mince
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the leaves very fine, and put the above quantity in a tureen: pour over it )
pint of smoothly-made melted butter ; stir once, that the ingredients may be
thoroughly mixed, and serve.

Time, b minutes to boil the parsley. Average cost, 4d. Sufficient for 1
large fowl ; allow rather more for a pair. Seasonable at any time,

Note.— Bometimes, in the middle of winter, parsley-leaves are not to be had, when
the following will be found an excellent substitute ;:—Tie up a little parsley-seed in &
small piece of muslin, and boil it for 10 minntes in a small quantity of water; use this
water to make the melted butter with, and throw into it a little boiled spinach, minced
rather fine, which will have an appearance similar to that of parsley,

88.-—WHITE ONION SAUCE, for Boiled Rabbits, Roast
Shoulder of Mutton, &c.

INGREDIENTS,—9 large onions, or 12 middle-sized ones, 1 pint of melted
butter made with milk (No. 82), 3 teaspoonful of salt, or rather more.

Mode.—Peel the onions and put them into water to which a little salt has
been added, to preserve their whiteness, and let them remain for } hour. Then
put them in a stewpan, cover them with water, and let them boil until tender ;
and, if the onions should be very strong, change the water after they have
been boiling for } hour. Drain them thoroughly, chop them, and rub them
through a sieve. Make 1 pint of melted butter, by recipe No. 82, and when
- that boils, put in the onions, with a seasoning of salt ; stir it till it simmers,
when it will be ready to serve, If these directions are carefully attended to,
this onion sauce will be delicious.

Time, from % to 1 hour, to boil the onions. .Average cost, 9d. per pint,
Sufficient to serve with roast shoulder of mutton or boiled rabbit, Seasonable
from August to March.

Note.—To make this sauce very mild and delicate, nuse Bpanish onlons, which can be
procured from the beginning of September to Christmas, 2 or3 tablespoonfuls of cream
added, just before serving, will be found to improve its appearance very much, Bmall
onions, when very young, may be cooked whole, and served in melted butter. A sieve
or tammy shounld be kept expressly for onions: an old but perfectly clean one answers

the purpose, as it is liable to retain the flavour and smell, which of course would be
excessively disagreeable in delicate preparations,

87.—8HRIMP BAUCE, for Various Kinda of Fish.

INGREDIENTS.—} pint of melled butter (No. 82), } pint of picked shrimps,
cayenne to taste.

Mode.—Make the melted butter very smoothly by recipe No. 82; shell the
shrimps (sufficient to make } pint when picked), and put them into the butter; |
season with cayenne, and let the sauce just simmer, but do not allow it to
boil. When liked, a teaspoonful of anchovy sauce may be added.

Time, 1 minute to simmer. A4 verage cost, 6d. Sufficient for 3 or 4 persons.

88.—WHITE SAUCE (Good).

INGREDIENTS, —} pint of white stock (No. 4), § pint of cream, 1 dessert-

spoonful of flour, salt to taste.
Mode.—Have ready a delicately-olean saucepan, into Fhiuh put the
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which should be well flavoured with vegetables, and rather savoury ; mix the
flour smoothly with the cream, add it to the stock, season with alittle salt, and
boil all these ingredients very gently for about 10 minutes, keeping them well
stirred the whole time, as this sauce is very liable to burn.

Time, 10 minutes. Awver. cost, 1s. 3d. Sufficient for a pair of fowls, Seasor-

able at any time.

89, —WHITE SAUCE, made without Meat.

INGREDIENTS. —2 0z. of butter, 2 small onions, 1 carrot, ¥ a small teacupful
of flour, 1 pint of new milk, salt and cayenne lo taste.

Mode.—Cut up the onions and carrot very small, and put them into a stew-
pan with the butter ; simmer them till the butter is nearly dried up ; then
gtir in the flour and add the milk ; boil the whole gently until it thickens,
gtrain it, season with salt and cayenne, and it will be ready to serve.

Time, } hour, Average cost, 5d. Sufficient for a pair of fowls. Seasonable

at any time,

20.—WHITE SAUCE (a very Simple and Inexpensive Method).

INGREDIENTS.—13 pint of milk, 13 oz. of rice, 1 strip of lemon-peel, 1 small
blade of pounded mace, salt and cayenne to taste.

Mode.—Boil the milk with the lemon-peel and rice until the latter is per-
fectly tender ; then take out the lemon-peel and pound the milk and rice toge-
ther ; put it back into the stewpan to warm, add the mace and seasoning,
give it one boil, and serve. This sauce should be of the consistency of thick
cream,

Time, about § hour to boil the rice. Average cost, 4d. Sufficient for a pair
of fowls. Seasonalble at any time.

21.—GENERAL STOCK FOR GRAVIES.

Either of the stocks Nos. 1 or 2 will be found to answer very well for
the basis of many gravies, unless these are wanted very rich indeed. By
the addition of various store sauces, thickening, and flavouring, the stocks
here referred to may be converted into very good gravies. It should be borne
~ in mind, however, that the goodness and strength of spices, wines, flavourings,
&ec., evaporate, and that they lose a great deal of their fragrance, if added to
the gravy a long time before they are wanted. If this point is attended to, a
saving of one half the quantity of these ingredients will be effected, as, with
long boiling, the flavour almost entirely passes away. The shank-bones of
mutton, previously well soaked, will be found a great assistance in enriching
gravies; a kidney or melt, beef skirt, trimmings of meat, &c. &e., answer
very well when only a small quantity is wanted ; and, as we have before ob-
served, a good gravy need not necessarily be so very expensive, for econo-
mically-prepared dishes are oftentimes found as savoury and wholesome as
dearer ones. The cook should also remember that the fragrance of gravies
should not be overpowered by too much spice, or any strong essences, and
that they should always be warmed in a bain marie after they are flavoured,
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or ¢lse in a jar or jug placed in a saucepan of boiling water. The retnains
of roast-meat gravy should always be saved ; as, when no meat is at hand, a
very nice gravy in haste may be made from it, which, when added to hashes,
ragofits, &c., is a great improvement, It will be well to mention that gravies,
like soups, are always very much nicer if made, with the exception of the
flavourings, the day before they are wanted.

92—BROWNING FOR GRAVIES AND SAUCES.

The browning for soups (see No. 5) answers equally well for sauces and
gravies, when it is absolutely necessary to colour them in this manner; but
where they can be made to look brown by using ketchup, wine, browned flour,
tomatoes, or any colour sauce, it is far preferable. As, however, in cocking,
8o much depends on appearance, perhaps it would be as well for the inexperi-
enced cook to use the artificial means (No. 5). When no browning is at
hand, and the colour of the gravy is to be heightened, dissolve a lump of
gugar in an iron spoon over a sharp fire ; when it is in a liquid state, drop it
into the sauce or gravy quite hot. Care, however, must be taken not to put
in too much, as it would impart a very disagreeable flavour.

93.—A GOOD BEEF GRAVY FOR POULTRY, GAME, &c.

INGREDIENTS.—3 1b. of lean beef, 1 pint of cold water, 1 shalot or small
onton, 3 a teaspoonful of salt, a little pepper, 1 tablespoonful of Harvey's sauce
or mushroom ketchup, § a teaspoonful of arrowroot.

Mode.—Cut up the beef into small pieces, and put it, with the water, into a
etewpan. Add the shalot and seasoning, and simmer gently for 8 hours,
taking care that it does not boil fast, A short time before it is required, take
the arrowroot, and having mixed it with a little cold water, pour it into the
gravy, which keep stirring, adding the Harvey's sauce, and just letting it boil.
Btrain off the gravy in a tureen, and serve very hot,

Tvme, 3 hours. .Average cost, 8d. per pint.

84— BROWN GRAVY.

INGREDIENTS.—2 oz, of butler, 2 large onions, 2 lbs. of shin of beef, 2 small
slices of lean bacon (if at hand), salt and whole pepper to taste, 3 cloves, 2
guarts of water. For thickening, 2 oz. of bulter, 8 oz. of flour.

Mode.—Put the butter into a stewpan ; set this on the fire, throw in the
pnions cut in rings, and fry them a light brown ; thenadd the beef and bacon,
which should be eut into small square pieces ; season, and pour in a teacupful
of water; let it boil for about 10 minutes, or until it is of a nice brown colour,
oecasionally stirring the contents. Now fill up with water in the above pro-
portion ; let it boil up, when draw it to the side of the fire to simmer very
gently for 14 hour ; strain, and when cold, take off all the fat. In thickening
this gravy, melt 3 oz. of butter in a stewpan, add 2 oz of flour, and stir till
of a light-brown colour ; when cold, add it to the strained gravy, and boil it
up quickly. This thickening may be made in larger quantities, and kept io a
ssono jar for use when wanted.

Time, altogether, 2 hours. Awerage cos,
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85— BROWN GRAVY WITHOUT MEAT,

L.AGREDIENTS.—2 large onions, 1 large carrot, 2 oz of butler, 8 pints of
boiling watcr, 1 bunck of savoury herbs, a wineglassful of good beer ; salt and
pepper lo taste.

Mode.—Slice, flour, and fry the onions and carrots in the butter until of a
nice light-brown colour ; then add the boiling water and the remaining ingre-
dients ; let the whole stew gently for about an hour ; then strain, and when
cold, skim off all the fat. Thicken it in the same manner as recipe No. 94,
and, if thought necessary, add a few drops of colouring No. b.

Time, 1 hour. .Average cost, 2d. per pint,

Note.—The addition of a small quantity of mushroom ketehup or Harvey's sauce
very much improves the flavour of this gravy.

£8.—A QUICELY-MADE GRAVY,

INGREDIENTS.—3 Ib. of shin of beef, 4 onion, } carrot, 2 or 3 sprigs of parsley
and savoury herbs, a piece of butter about the size of a walnut ; cayenne and mace
fo taste, § pint of water.

Mode.—Cut up the meat into very small pieces ; slice the onion and carrot,
and put them into a small saucepan with the butter. Keep stirring over a
sharp fire until they have taken a little colour, when add the water and the
remaining ingredients. Simmer for 4 hour, skim well, straw and flavour, when
it will be ready for use.

Time, § hour. .Average cost, for this quantity, 5d.

97.—A CHEAP GRAVY FOR HASHES, &o.

INGREDIENTS, —Bones and trimmings of the cooked joint intended for hashing,
$ teaspoonful of salt, } teaspoonful of whole pepper, } teaspoonful of whole
allspice, a small faggot of savoury herbs, § head of celery, 1 carrot, 1 onion,
1 0z. of butler, thickening, sufficient boiling water to cover the bones.

Mode.—Chop the bones in small pieces, and put them in a stewpan, with
the trimmings, salt, pepper, spice, herbs, and vegetables, Cover with boiling
water, and let the whole simmer gently for 14 or 2 hours. Slice and fry the
onion in the butter till it is of a pale brown, and mix it gradually with the
gravy made from the bones ; boil for } hour, and strain into a basin ; now put
it back into the stewpan ; flavour with walnut pickle or ketchup, pickled-onion
liquor, or any store sauce that may be preferred. Thicken witha little butter
and flour kneaded together on a plate, and the gravy will be ready for use.
After the thickening is added, vhe gravy should just boil, to take off the raw-
ness of the flour.

Tvme, 2 hours, or rather more. Average cost, 4d., exclusive of the bones
and trimmings. :

88.—-CHEAP GRAVY FOR MINCED VEAL,
INGREDIENTS.—Bones and trimmings of cold roast or boiled veal, 1} pint of
water, 1 onion, } teaspoonful of minced lemon-peel, } teaspoonful of sall,
\ blade of pounded mace, the juice of } lemon ; thickening of butter and flowr.
Mode.--Put all the ingredients into a stewpan, except the thickening and
v
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lemon-juice, and let them simmer very gently for rather more than one hour,
or until the liquor is reduced to a pint, when strain through a hair-sieve,
Add a thickening of butter and flour, and the lemon-juice ; eet it on the fire,
and let it just boil up, when it will be ready for use. It may be flavoured
with a little tomato eauce, and, where a rather dark-coloured gravy is not
objected to, ketchup, or Harvey's sauce, may be added at pleasure.

T'ime, rather more than 1 hour. _Awverage cost, 3d.

89.—JUGGED GRAVY (Excellent).

INGREDIENTS.—2 [bs. of shin of beef, } Ib. of lean ham, 1 oniom or a few
shalots, 2 pints of waler, salt and whole pepper to taste, 1 blade of mace, @ |
faggot of savoury herls, § a large carrot, § a head of celery.

Mode.—Cut up the beef and ham into small pieces, and slice the vegetables;
take a jar, capable of holding two pints of water, and arrange therein, in
layers, the ham, meat, vegetables, and seasoning, alternately, filling np with |
the above quantity of water ; tie down the jar, or put a plate over the top, ,
go that the steam may not escape; place it in the oven, and let it remain
there from 6 to 8 hours; should, however, the oven be very hot, less time:
will be required. When sufficiently cooked, strain the gravy, allow it to cool, ,
and remove the fat. It may be flavoured with ketchup, wines, or any other:
store sauce that may be preferred. It isa good plan to put the jar in a cool |
oven over-night, to draw the gravy ; and then it will not require so long baking |
the following day.

Time, from 6 to 8 hours, according to the oven, Awverage cost, 7d. per pink, ,

100.—FFCRCEMEAT FOR VEAL, TURKEYS, FOWLS,
HARE, &ec.

INGREDIENTS.—2 o02. of ham or lean bacon, } Ib. of suet, the rind of half as
lemon, 1 teaspoonfwl of minced parsiey, 1 teaspoonful of minced sweet herbs 2;
salt, cayenne, and pounded mace to taste; 6 oz. of bread crumbs, 2 eggs.

Mode.—Shred the ham or bacon, chop the suet, lemon-peel, and herbs,,
taking particular care that all be very finely minced ; add a seasoning to taste,,
of salt, cayenne, and mace, and blend all thoroughly together with the breadd
erumbs, before wetting. Now beat and strain the eggs ; work these up withs
the other ingredients, and the forcemeat will be ready for use. When it iss
made into balls, fry of a nice brown, n beiling lard, or put them on a tin
bake for 3 hour in a moderate oven, As we have stated before, no one ﬂn.'i:g
should predominate greatly, and the forcemeat should be of sufficient body
cut with a knife, and yet not dry and heavy. For very delicate forcemeat, it!
is advisable to pound the ingredients together before binding with the egg ;3
but, for ordinary cooking, mincing very finely answers the purpose.

Average cost, 8d. Sufficient for a turkey, a moderate-sized fillet of veal, orv
a hare,

101,—BAGE-AND-ONION STUFFING, for Geese, Ducks, and

FPork.
REDIENTS,—4 laige onions, 10 sage-leaves, 1 Wb, of bread crunits, 1§ oz. o
salt and pepper to taste, 1 egg.
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Mode.—Peel the onions, put them into boiling water, let them simmer for
6 minutes, or rather longer, and, just before they are taken out, put in the
sage-leaves for a minute or two to take off their rawness. Chop both these
very fine, add the bread, seasoning, and butter, and work the whole together
with the yolk of an egg, when the stuffing will be ready for use. It should
be rather highly seasoned, and the sage-leaves should be very finely chopped,
Many cooks do not parboil the onions in the manner just stated, but merely
nse them raw. The stuffing then, however, is not nearly so mild, and, to
many tastes, its strong flavour is very objectionable. When made for goose,
a portion of the liver of the bird, simmered for a few minutes and very finely
minced, is frequently added to this stuffing ; and, where economy is studied,
the egg may be dispensed with.

Time, rather more than 5 minutes to simmer the oniona, .Awverage cost for
this quantity, 4d. Sufficient for 1 goose, or a pair of ducks, ;

102.—PICELED RED CABBAGHE.

INGREDIENTS.—Red cabbages, salt and water ; to each quart of vinegar, 3 oz.
of ginger well bruised, 1 oz, of whole black pepper, and, when liked, a little
cayenne.

Mode.—Take off the outside decayed leaves of a nice red cabbage, cut it in
quarters, remove the stalks, and cut it across in very thin slices, Lay these
on a dish, and strew them plentifully with salt, covering them with another
dish. Let them remain for 24 hours; turn into a colander to drain, and, if
necessary, wipe lightly with a clean soft cloth. Put them in a jar ; boil up
the vinegar with spices in the above proportion, and, when cold, pour it over
the cabbage. It will be fit for use in a week or two, as, if kept for a very long
time, the cabbage is liable to get soft and to discolour. To be really nice and
erisp, and of a good red colour, it should be eaten almost immediately after it
is made. A little bruised cochineal boiled with the vinegar adds much to the
appearance of this pickle, Tiedown with bladder, and keep in a dry place.

Seasonable in July and August ; but the pickle will be much more crisp il
the frost has just touched the leaves,

103.—LEAMINGTON SAUCE (an Excellent Sauce for Flavsouring
Gravies, Hashes, Soups, &c.).

(Author's Recipe.)

INGREDIENTS.— Walnuts. To each quart of walnut-juice allow 3 quarts of
nnegar, 1 pint of Indian soy, 1 oz, of cayenne, 2 oz, of shalots, § o0z. of garlic,
& pint of port wine.

Mode.—Be very particular in choosing the walnuts as soon as they appear
in the market ; for they are more easily bruised before they become hard
and shelled. Pound them well in a mortar, strew some salt over them,
and let them remain thus for two or three days, occasionally stirring and
moving them about, Press out the juice, and to eack quart of walnut-liquor
allow the above proportion of vinegar, soy, cayenne, shalots, garlic, and port
wine, Pound each dry ingredient separately in a mortar, then mix them well

Fa
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together, and store away for uso in small bottles. The corks should be well
sealed.

Seasonable.—This sauce should be made as soon as walnute are obtainable,
from the beginning to the middle of July.

104—BENGAL RECIPE FOR MAKING MANGO CHETNEY.

INGREDIENTS.—13 Ib. of moist sugar, § Ib. of salt, } Ib. of garlic, } Ib. of
onions, § . of powdered ginger, } Ib. of dried chilies, § Ib. of mustard-seed,
3 Ib. of stoned raisins, 2 bottles of best vinegar, 30 large unripe sour apples.

Mode.—The sugar must be made into syrup ; the garlic, onions, and ginger
be finely pounded in a mortar; the mustard-seed be washed in cold vinegar,
and dried in the sun ; the apples be peeled, cored, and sliced, and boiled in
a bottle and a half of vinegar. When all this is done, and the apples are
quite cold, put them into a large pan, and gradually mix the rest of the
ingredients, including the remaining half-bottle of vinegar, It must be
well stirred until the whole is thoroughly blended, and then put into bottles
for use, Tie a piece of wet bladder over the mouths of the bottles, after
they are well corked. This chetney is very superior to any which can be
bought, and one trial will prove it to be delicious.

Note.—This recipe was given by a native to an English lady, who had long been a
resident in India, and who, since her return to her native country, has become quite
celebrated amongst her friends for the excellence of this Eastern reliah,

105.—HOW TO MIX MUSTARD.

INGREDIENTS. — Mustard, salt, and water.

Mode.—Mustard should be mixed with water that has keen boiled and allowed
to cool ; hot water destroys its essential properties, and raw cold water might
cause it to ferment. Put the mustard in a cup, with a small pinch of salt,
and mix with it very gradually sufficient boiled water to make it drop from
the spoon without being watery. Stir and mix well, and rub the lumps well
down with the back of a spoon, as mustard properly mixed should be per-
fectly free from these. The mustard-pot should not be more than half full, or
rathor less, if it will not be used in a day or two, as the mustard is so mueb
better when freshly made.

106.—PICELED NASTURTIUMS (a very good Substitute for
Capers).

INGREDIENTS.—To each pint of vinegar 1 o2 of salt, 6 peppercorns, nas-
Euytiums,

Mode.—Gather the nasturtium-pods on a dry day, and wipe them clean
with a cloth ; put them in a dry glass bottle, with vinegar, salt, and pepper
in the above proportion. If you cannot find enough ripe to fill a bottle, cork
up what you have got until you have some more fit : they may be added from
day to day. Bung up the bottles, and seal or rosin the tops. They will be fit
for use in 10 or 12 months ; and the best way is to make them one season for

the next.
Seasonuble,—Look for pasturtium-pods from the end of July to the end of

August,
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107.—PICELED ONIONS (a very Simple Method, and exceedingly
Good).

INGREDIENTS,— Pickling onions ; to each quart of vinegar, 2 teaspoonfuls of
allspice, 2 teaspoonfuls of whole black pepper.

Mode.— Have the onions gathered when quite dry and ripe, and, with the
fingers, take off the thin outside skin; then, with a silver knife (steel should
not be used, as it spoils the colour of the onions), remove one more skin, when
the onion will look quite clear. Have ready some very dry bottles or jars,
and as fast as the onions are peeled, put them in. Pour over sufficient cold
vinegar to cover them, with pepper and allspice in the above proportions,
taking care that each jar has its share of the latter ingredients. Tie down
with bladder, and put them in a dry place, and in a fortnight they will be fit
for use. Thisis a most simple recipe and very delicious, the onions being nice
and erisp, They should be eaten within 6 or 8 months after being done, as
the onions ars liable to become soft.

Seasonable from the middle of July to the end of Augnst.

108.—MIXED PICKLE.
(Very Good.)

INGREDIENTS.—To zach gallon of vinegar alivw f (0. of bruised ginger,
} . of mustard, 4 Ib. of salt, 2 oz. of mustard-seed, 1} oz. of turmeric, 1 oz.
of ground black pepper, } oz. of cayenne, cauliflowers, onions, celery, sliced
ewcumbers, gherkins, French beans, nasturtiums, capsicums.

Mode,—Have a large jar, with a tightly-fitting lid, in which put as much
vinegar as is required, reserving a little to mix the various powders to a smooth
paste. Put into a basin the mustard, turmeric, pepper, and cayenne ; mix
them with vinegar, and stir well until no lumps remain ; add all the ingre-
dients to the vinegar, and mix well. Keep this liquor in a warm place, and
thoronghly stir every morning for a month with a wooden spoon, when it will be
ready for the different vegetables to be added toit. Asthesecome into season,
havethem gathered on a dry day, and, after merely wiping them with a cloth,
to free them from moisture, put them into the pickle. The cauliflowers, it may
be said, must be divided into small bunches. Put all these into the pickle
raw, and at the end of the season, when there have been added s many of the
vegetables as could be procured, store it away in jars, and tie over with
bladder. As none of the ingredients are boiled, this pickle will not be fit to
eat till 12 months have elapsed., Whilst the pickle is being made, keep a
wooden spoon tied to the jar; and its contents, it may be repeated, must be
stirred every morning.

Seasonable.—Maito the pickle-liquor in May or June, to Le ready aa the
Beason arrives for the various vegetables to be picked.

100.—BALAD DRESSING (Excellent).

L
INGREDIENTH, —1 teaspoonful of mized mustard, 1 teaspoonful of poundsd
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sugar, 2 tablespoonfuls of salad oil, 4 tablespoonfuls of milk, 2 tablespoonfuls of
vinegar, cayenne and salt to taste.

Mode.—Put the mixed mustard into a salad-bow] with the sugar, and add
the oil drop by drop, carefully stirring and mixing all these ingredients well
together. Proceed in this manner with the milk and vinegar, which must be
added very gradually, or the sauce will curdle. Put in the seasoning, when
the mixture will be ready for use. If this dressing is properly made, it will
have a soft creamy appearance, and will be found very delicious with erab, or
cold fried fish (the latter cut into dice), as well as with salads. In mixing
salad dressings, the ingredients cannot be added too gradually, or stirred tvs
Miuch.

Average cost, for this quantity, 3d. Sufficient for a small salad.

This recipe can be confldently recommended by the editress, to whom it wes given
by an intimate friend noted for her salada.

1I.

INGREDIENTS.—4 eggs, 1 teaspoonful of mized mustard, } teaspoonful of white
pepper, half that quantity of cayenne, salt to taste, 4 tablespoonfuls of cream,
equal quantities of oil and vinegar,

Mode.—Boil the eggs until hard, which will be in zbout } hour or 20
minutes ; put them into cold water, take off the shells, and pound the yolks
in & mortar to a smooth paste. Then add all the other ingredients, except
the vinegar, and stir them well until the whole are thoroughly incorporatec
one with the other. Pour in sufficient vinegar to make it of the consistency
of cream, taking care to add but little at a time. The mixture will then be
ready for use.

Avwerage cost, for this quantity, 7d. Sufficient for a moderate-sized salad.

Note.—The whites of the eggs, cut into rings, will serve very well as s garnishing to
the salad,

Note.—In making ealads, the vegetables, &c., should never be added to the sance
very long before they are wanted for table ; the dressing, however, may always be
prepared some hours before required, Where salads are much in request, it is a good
plan to bottle off sufficient dressing for a few days’ consumption, as, thereby, much
time and trouble are saved. If kept in a cool place, it will remain good for 4 or 6 daya.

110.—PICKLED WALNUTS (very Good).

INGREDIENTS, —100 walnuts, salt and water. To each quart of vinegar alliw
2 oz. of whole black pepper, 1 oz of allspice, 1 0z, of bruised ginger.

Mode.—Procure the walnuts while young ; be careful they are not woouay,
and prick them well with a fork ; prepare a strong brine cf salt and wuter
(4 1bs, of salt to each gallon of water), into which put the walnuts, letting
them remain 9 days, and changing the brine every third day ; drain them off,
put them on a dish, and place it in the sun until they become perfectly black,
which will be in 2 or 8 days ; have ready dry jars, into which place the wal-
nuts, and do not quite fill the jars. Boil sufficient vinegar to cover them, for
10 minutes, with spices in the above proportion, and pour it hot over the wale
puts, which must be quite covered with the pickle ; tie down with bladder, and
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keep in a dry place. They will be fit for use in a month, and will keep
2 or 3 years.

Time, 10 minutes, Seasonable,—make this from the beginning to the mi
of July, before the walnuts harden,

XNota,—When liked, a few shalota moy be added to the vinegar, and boiled with it,

BEEF,
AND COLD-BEEF COOKERY.

—— e

111.-BOILED AITCH-BONE OF BEEF,

INGREDIENTS.—Beef, water.

Mode.—After this joint has been in salt 5 or 6 days, it will be ready for use.
and will not take so long boiling as a round, for it is not so solid, Wash the
meat, and, if too salt, soak it for a few hours, changing the water once or
twice, till the required freshness is obtained. Put into a saucepan, or boiling-
pot, sufficient water to cover the meat ; set it over the fire, and when it boils,
plunge in the joint and let it boil up quickly.
Now draw the pot to the side of the fire, and
there let it remain until the water is-suffi-
ciently cooled that the finger may be borne
in it, Then draw the pot nearer the fire, and
keep the water gently simmering until the
meat is done, or it will be hard and tough
if rapidly boiled. Carefully remove the seum :
from the surface of the water, and continue AITCH-BONE OF BEEP.
doing this for a few minutes after it first boils, Carrots and turnips are served
with this dish, and sometimes suet dumplings, all of which may be boiled with
the beef. Garnish witha few of the carrots and turnips, and serve the remainder
ia a vegetable-dish.

Time, an aitch-bone of 10 Ibs., 2} hours after the water boils ; one of 20 lbs.,
4 hours. Awerage cost, 8%d. per 1b. Sufficient, 10 1bs, for 7 or 8 per ~ans,
iSzasonable all the year, but best from September to March.

Note.—The liquor in which the meat has been boiled may be easily eonverted into »

very excellent pes-soup. It will require but few vegetables, as it will be impreguatag
with the flavour of those boiled with the meat,

112.—BEEF or RUMP-STEAK PIE:

INGREDIENTS.—For a large pie 8 ibs., for a small one 13 to 2 lbs, of rumn
steak ; seasoning o taste of salt, cayenne, avd black pepper; erust, waler, the
yolk of an egg.

AMode.—Have the steaks cut from a rump that has hung a few days, that
they may be tender, and be particular that every portion is perfectly sweet.
Cut the steaks into pieces about 8 inches long and 2 wide, ailowing a small
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picso of fat to each piece of lean, and arrange the meat in layers in a pie-
dish, Between each layer sprinkle a seasoning of salt, pepper, and, when
liked, a few grains of cayenne. Fill the dish sufficiently with meat to sup-
port the crust, to give it a pice raised appearance
when baked, and not to look flat and hollow. Pour
in sufficient water to half fill the dish, and border it
e . with paste ; brush it over with a little water, and
BEEF-STEAK FIE. put on the cover; slightly press down the edges
with the thumb, and trim the paste off close to the dish. Ornament the pie
with leaves, or pieces of paste cut in any shape that fancy may direct ; brush it
over with the beaten yolk of an egg ; make a hole in the top of the erust, and
bake in a hot oven for about 13 hour, or rather more if the pie be very large.

Time, in a hot oven, 14 hour. .Awverage cost, for the large pie, 4s. Od.
Sufficient for 6 or 8 persons, Seasonable at any time,

Note.—Beef-steak pies may be flavoured in various ways, with oysters and their
lignor, mushrooms, minced onions, &c. For family pies, suet may be used instead of
butter or lard for the crust, and clarified beef-dripping answers very well where
economy is an object. Fieces of underdone roast or boiled meat may in pies be nsed
very advantageounsly ; but always remove the bone from pie-meat, unless it be chicken
or game. We have directed that the meat shall be cut smaller than is nsnally the case ;
for on trial we have found it mnch more tender, more easily helped, and with more
gravy, than when put into the dish in one or two large steaks.

113.—TO CLARIFY BEEF DREIPPING.

L

Good and fresh dripping answers very well for basting everything except
game and poultry, and, when well clarified, serves for frying nearly as well as
lard ; it should be kept in a cool place, and will remain good some time. To
elarify ig, put the dripping into a basin, pour over it boiling water, and keep
stirring the whole to wash away the impurities, Let it stand to cool, when
the water and dirty sediment will settle at the bottom of the basin., Remove
the dripping, and put it away in jars or basins for use,

ANOTHER WAY,

Put the dripping mnto a clean saucepan, and let it boil for a few minutes
over a elow fire, and be careful to skim it well. Let it stand to cool a little,
then strain it through a piece of muslin into jars for use. Beef dripping ir
preferable to any other for cooking purposes, as, with mutton dripping, therf
W liable to be a tallowy taste and smell.

114.—BROILED BEEF-STEAKS or RUMP-STEAKS:

INGREDIENTS.—Steaks, a prece of butter the size of a walaut, salt to taste, 1
tablespoonful of good mushroom Lelchup or Harvey's sauce.

Mode.—As the success of a good broil so much depends on the state of
the fire, see that it is bright and clear, and perfectly free from smoke;
and do not add any fresh fuel just before the gridiron is to be used. Sprinkle
a little salt over the fire, put on the gridiron for a few minutes, to get
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thoroughly oot throagh ; rub it with a piece of fresh suet, to prevent the meat
from sticking, and lay on the steaks, which should be cut of an equal thick-
ness, about § of an inch, or rather thinner, and level them by beating them (as
little as possible) with a rolling-pin. Turn them frequently with steak-tongs
(if these are not at hand, stick a fork in the edge of the fat, that no gravy
escapes), and in from 8 to 10 minutes the steaks will be done. Have ready a very
hot dish, into which put the ketchup, and, when liked, a little minced shalot ;
dish up the steaks, rub them over with butter, and season with pepper and
salt. The exact time for broiling stakes must be determined by taste, whether
they are liked underdone or well-done : more than from 8 to 10 minutes for a
steak # inch in thickness, we think, would spoil and dry up the juices of the
meat. Great expedition is necessary in sending broiled steaks to table ; and,
to have them in perfection, they should not be cooked till everything else
prepared for dinner has been dished up, as their excellence entirely depends
on their being served up hot. They may be garnished with scraped horse-
radish, or slices of cucumber. Oyster, tomato, onion, and many other sauces,
are frequent accompaniments to rump-steak, but true lovers of this English
dish generally reject all additions but pepper, salt, and a tiny piece of butter

Time, 8 to 10 minutes. Awverage cost, 1s. per Ib. Sufficient.—Allow } 1b. to
each person ; if the party consist entirely of gentlemen, § 1b. will not be too
much. Seasonable all the year, but not so good in the height of summer, as
the meat cannot hang long enough to be tender.

1156.—BEEF or EUMP STEAK AND EIDNEY PUDDING.

INGREDIENTS.—2 lbs. of rump-steak, 2 kidneys, seasoning to taste of salt and
black pepper, suet crust made with milk, in the proportion of 6 0z. of suet to each
1 2. of flour.

Mode.—Procure some tender rump-steak (that which has been hung a little
time) ; divide it into pieces about an inch square, and cut each kidney into
8 pieces. Line the dish (of which we have given an engraving) with crust
made with suet and flour in the above proportion, leaving a small piece of
crust to overlap the edge. Then cover the bottom with a portion of the steak
and a few pieces of kidney; season with salt and pepper (some add a little
flour to thicken the gravy, but it is not necessary), and then add another layer
of steak, kidney, and seasoning. Proceed in this manner till the dish is full,
when pour in sufficient water to come within
2 inches of the top of the basin. Moisten the
#dges of the crust, cover the pudding over,
press the two crusts together, that the gravy
may not escape, and turn up the overhanging
paste. Wring out a cloth in hot water, flour - :
it, and tie up the pudding ; put it into boiling SUSSEX PUDDING-DISH.
water, and let it boil for at least 4 hours. If the water diminishes, always
replenish with some, hot in a jug, as the pudding should be kept covered all
the time, and not allowed to stop boiling. When the cloth is removed, cu:t
out & round piece in the top of the crust. to prevent the pudding bursting,
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and send it to table in the basin, either in an ornamental dish or with a napkin
pinned round it. BServe quickly.

Time.—For a pudding with 2 Ibs, of steak and 2 kidneys aliow 4 kours,
Average cost, 3s. 0d.  Sufficient for 6 persons, Seasonable all the year, but
wmore suitable in winter.

Note,—Beef-steak pudding may be very much enriched by adding & few oysters or
mushrooms. The above recipe was contributed to this work by a Bussex lady, in which
county the inhabitants are noted for their savoury puddings. It differs from the
general way of making them, ae the meat is cnt up into very small pieces, and the basin
ia differently shaped : on trisl, this pudding will be found far nicer, and more full of
gravy, than when laid in large pieces in the dish.

116.—BEEF or RUMP STEAKS AND OYSTER SAUCE.

INGREDIENTS.—3 dozen oysters, ingredients for oyster sauce (see No. 84),
2 lbs. of rump-steaks, seasoning to taste of pepper and salt.

Mode.—Make the oyster sauce by recipe No. 84, and when that is ready,
put it by the side of the fire, but do not let it keep boiling. Have the steaks
cut of an equal thickness, broil them over a very clear fire, turning them
often, that the gravy may not escape. In about 8 minutes they will be done,
when put them on a very hot dish; smother with the oyster sauce, and the
remainder send to table in a tureen, Serve quickly.

Time, about 8 to 10 minutes, according to the thickness of the steak.
Average cost, 1s. perlb. Sufficient for 4 persons. Seasonable from September

to April.
117—T0 DRESS A BULLOCK'S HEART,

INGREDIENTS.—1 heart, stuffing of veal forcemeat (No. 100).

Mode.—Put the heart into warm water to soak for 2 hours; then wipe it
well with a cloth, and, after cutting off the lobes, stuff the inside with a highly-
seasoned forcemeat (No. 100). Fasten it in, by means of a needle and coarse
thread ; tie the heart up in paper, and set it before a good fire, being very
particular to keep it well basted, or it will eat dry, there being but very little
of its own fat. Two or three minutes before serving, remove the paper, baste
well, and serve with good gravy and red-currant jelly or melted butter. 1If
the heart is very large, it will require 2 hours, and, covered with a caul, may
bo baked as well as roasted.

Time, large heart, 2 hours. Average cost, 2s. 8d. Sufficient for 6 or 8 per- .
sons. Seasonable all the year,

Note.—This is an excellent family dish, is very savonry, and, though not eeen g
many good tables, may be recommended for ita cheapness and economy,

118.—~BOILED ROUND OF BEEF.

ISGREDIENTS.—Beef, waler,

Mode.—As a whole round of beef, generally speaking, is too large for smalll
families, and very seldom required, we here give therecipe for dressing a portion
of tho silver side of the round. Take from 12 to 16 Ibs., after it has been in}
salt about 10 days ; just wash off the salt, skewer it up in a nios round-looks-
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ing form, and bind it with tape to keep the skewers in their places. Put it
in a saucepan of boiling water, as in recipe No. 111, set it upon a good
fire, and when it begins to boil, carefully remove all scum from the surface,
as, if this is not attended to, it sinks on to the meat, and when brought to
table, presents a very unsightly appearance, When it is well skimmed, draw
the pot to the corner of the fire, and let it simmer very gently until done.
Remove the tape and skewers, which should be replaced by a silver one ; pour
over a little of the pot-liquor, and garnish with carrots. Carrots, turnips,
parsnips, and sometimes suet dumplings, accompany this dish ; and these may
all be boiled with the beef. The pot-liquor should be saved, and converted
into pea-soup ; and the outside slices, which are generally hard, and of an un-
inviting appearance, may be cut off bofore being sent to table, and potted.
These make an excellent relish for the breai:fast or luncheon table,

Time, part of around of beef weighing 12 Ibs.. about 3 hours after the water
boils. Awerage cost,8kd.per 1b, Suffictent for 10 persons. Seasonable all the
year, but more suitable for winter,

119 —FRIED RUMP-STEAEK.

INGREDIENTS.—Steaks, butter or clarified dripping.

Mode,—Although broiling is a far superior method of cooking steaks to fry-
ing them, yet, when the cook is not very expert, the latter mode may be
adopted ; and, when properly done, the dish may really lock very inviting
and the flavour be good. The steaks should be cut rather thinner than for
broiling, and with a small quantity of fat to each. Put some butter or
clarified dripping into a frying-pan ; let it get quite hot, then lay in the
steaks. Turn them frequently until done, which will be in about 8 minutes,
or rather more, should the steaks be very thick. Serve on a very hot dish, in
Wwhich put a small piece of butter and a tablespoonful of ketchup, and season
with pepper and salt. They should be sent to table quickly, as, when cold,
the steaks are entirely spoiled.

T'ime, 8 minutes for a medium-gized steak, rather longer for a very thick
one. Awerage cost, 1s. per lb. Seasonable all the year, but not good in
summer, as the meat cannot hang to get tender.

Note.—Where much gravy is liked, make it in the following manner :—As soon sa
the steaks are done, dish them, pour a little boiling water into the frying-pan, add a
seasoning of pepper and salt, a small piece of butter, and a tablespoonful of Harvey's

sauco or mushroom ketchup. Hold the pan over the fire for & minute or two, just let
the gravy simmer, then pour on the stesk, and serve,

120.—STEWED OX-CHEEEK.,

INGREDIENTS.—1 cheek, salt and water, 4 or 5 onwons, butler and flowr,
8 cloves, 3 turnips, 2 carrots, 1 bay-leaf, 1 head of celery, 1 bunch of savoury
Rerbs, cayenne, black pepper, and salt to taste, 1 oz. of butter, 2 dessertspoonfuls
of flour, 2 tablespoonfuls of Chilé vinegar, 2 tablespoonfuls of mushroom
ketchup, 2 tablespoonfuls of port wine, 2 tablespoonfuls of Harvey's sauce,

Mode,—Have the cheel boned, and prepare it the day before it ia to be
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eaten, by cleaning and putting it to soak all night in salt aud water. The
next day, wipe it dry and clean, and put it into a stewpan. Just cover it
with water, skim well when it boils, and let it gently simmer till the meat is
nearly tender, Slice and fry 3 onions in a little butter and flour, and put
them into the gravy ; add 2 whole onions, each stuck with 3 cloves, 8 turnips
quartered, 2 carrots sliced, a bay-leaf, 1 head of celery, a bunch of herbs,
and seasoning to taste of cayenne, black pepper, and salt, Let these stew
till perfectly tender ; then take out the cheek, divide into pieces fit to help at
table, skim and strain the gravy, and thicken 14 pint of it with butter and
flour in the above proportions. Add the vinegar, ketchup, and port wine ;
put in the pieces of cheek ; let the whole boil up, and serve quite hot. Send
it to table in a ragott-dish., If the colour of the gravy should not be very
good, add a tablespoonful of browning.

Time, 4 hours, .Awverage cost, 4d. per Ib. Sufficient for & persons. Season-
able at any time,

121.—-STEWED OX-TAILS.

INGREDIENTS.—2 ox-tails, 1 onion, 3 cloves, 1 blade of mace, } teaspoonful
of whole black pepper, } teaspoonful of allspice, § teaspoonful of salt, a small
bunch of savoury herbs, thickeming of butter and flowr, 1 tablespoonful of
lemon-juice, 1 teaspoonful of mushroom ketchup.

Mode.—Divide the tails at the joints; wash, and put them into a stewpan
with suflicient water to cover them, and set them on the fire ; when the water
lioils, remove the scum, and add the onion cut into rings, the spice, season-
ing, and herbs, Cover the stewpan closely, and let the tails simmer very
gently until tender, which will be in about 2} hours. Take them out, make
a thickening of butter and flour, add it to the gravy, and let it boil for
{ hour. Strain it through a sieve into a saucepan, put back the tails, add the
lemon-juice and ketchup ; let the whole just boil up, and serve. Garnish with
crofitons or sippets of toasted bread.

Time, 23 bours to stew the tails. Awverage cost, 9d. to 2s. 6d., according to
the season, Sufficient for 8 persons. Seasonable all the year.

122,—POTTED EBEEF.

INGREDIENTS.—2 [bs. of lean beef, 1 tablespoonful of water, } Ib. of buiter,
& seasoniing to taste of sall, cayenne, pounded mace, and black pepper.

Mode.—Procure a nice piece of lean beef, as free as possible from gristle,
gkin, &c., and put it into a jar (if at hand, one with
a lid) with 1 tablespoonful of water. Cover it
closely, and put the jar into a saucepan of boiling
water, letting the water come within 2 inches of
the top of the jar. Boil gently for 3§ hours; thea
take the beef, chop it very small with a chopping-
knife, and pound it thoroughly in a mortar, Mix
with it by degrees all, or a portion, of the gravy that will have run from it,
and a little clarified butter ; add the seasoning, put itin small pots lor use, and
cover with a little butter just warmed and poured over. If much gravy i/

PUITING-TAB,
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added to it, it will keep but a short time; on the contrary, if & large propor-
tion of butter is used, it may be preserved for some time.
Time, 33 hours. Awverage cost, for this quantity, 2s. 0d. Seasonable at any

i 123.—ROAST RIES OF BEET.

INGREDIENTS.—Beef, a little sall.

Mode.—The fore-rib is considered the primest roasting piece, but the
middle rib is considered the most economical. Let the meat be well hung
(should the weather permit), and cut off the thin ends of the bones, which
ghould be salted for a few days, and then boiled. Put the meat down to a
jice clear fire, with some clean dripping in the pan; dredge the joint with a
little flour, and keep continually basting the whole time it is cooking. Sprinkle
some fine salt over it (this must never be done until the joint is dished, as it
draws the juices from the meat); pour the dripping from the pan, put in a little
boiling water slightly salted, and strain the gravy over ihe meat. Garnish
with tufts of scraped horseradish, and send horseradish sauce o table with it,
A Yorkshire pudding sometimes accompanies this dish, and, if ligatly made
and well cooked, will be found a very agreeable addition.

Time, 101bs. of beef, 2} hours; 14 to 16 lbs., from 3} to 4 hours. .Average
¢ost, 8id. perlb. Sufficient, a joint of 10 lbs. sufficient for 8 or 9 persons,

Seasonable at any time.

124, —ROAST RIBS OF BEEF, Boned and Rolled (a very
Convenient Joint for a Small Family).

INGREDIENTS.—1 or 2 ribs of Deef.

Mode.—Choose a fine rib of beef, and have it cut according to tho weight
that is required, either wide or narrow. Bone and roll the meat round, secure
it with wooden skewers, and, if necessary, bind it round with a piece of tape ;
put the joint on the hook, and place it near a nice clear fire. Let it remain so
till the outside of the meat is set, when draw it to a distance, and keep con-
tinually basting until the meat is done, which can be ascertained by the steam
from it drawing towards the fire. As this joint is solid, rather more than
1 hour must be allowed for each Ib. Remove the skewers, put in a plated or
gilver one, and send the joint to table with gravy in the dish, and garnish with
tufts of horseradish. Horseradish sauce is a great improvement to roast
beef, 4

Tme, for 10 Ibs. of the rolled ribs, 8 hours (as the joint is very solid, we
have allowed an extra 4 hour) ; for 6 1ba, 1} hour. .Awverage cost, 8id. per lb,

Sifficient, a joint of 10 lbs. for 6 or 8 persons. Seasonable all the year.

Note.—When the weight exceeds 10 lba., we would not advise the above method of
boning and rolling ; only in the case of 1 or 2 ribs, when the joint cannot stand upright
in the dish, and would look awkward, The bones should be put on with a few vege-
tables and herbs, and made into stock,

125.—ROAST BIRLOIN OF BEEPF,
INGREDIENTS.— Beef, a little salt.
Mode.—As a joint cannot be properly roasted without a good fire, see that
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it is well mude up about § hour before it is required, so that when the joint s
put down, it is clear and bright. Choose a nice sirloin, the weight of which
ghould not exceed 16 lbs., as the outside would be too much done, whilst the
inside would not be done enough. Spit
it or hook it on to the jack firmly,
dredge it slightly with flour, and place
it near the fire at first, as directed in the
preceding recipe. Then draw it to a
distance, and keep continually basting
until the meat is done. Sprinkle a emall
quantity of salt over it, empty the drip-
ping-pan of all the dripping, pour in some boiling water slightly salted, stir
it about, and strain over the meat. Garnish with tufts of horseradish, and
send horseradish sauce and Yorkshire pudding to table with it.

Time, a sirloin of 10 lbs., 24 hours; 14 to 16 lbs., about 4 or 44 hours,
Average cost, 93d. per 1b. Sufficient, a joint of 10 lbs. for 8 or 9 persons.
Seasonable at any time.

The rump, round, and other pieces of beef are roasted in the same manner,
allowing for solid joints } hour to every lb.

E0OAST BIRLOIN OF EEEN.

126.—STEWED BEEF or RUMP STEAK (an Entree).

INGREDIENTS.—About 2 Ibs. of beef or rump steak, 3 onions, 2 turnips, 3
carrots, 2 or 3 oz. of butter, § pint of water, 1 teaspoonful of salt, § do. of pepper,
1 tablespoonful of ketchup, 1 tablespoonful of flowr.

Mode.—Have the steaks cut tolerably thick and rather lean ; divide them
into eonvenient-sized pieces, and fry them in the butter a nice brown on both
sides, Cleanse and pare the vegetables, cut the onions and carrots into thin
slices, and the turnips into dice, and fry these in the same fat that the steaks .
were done in. Put all into a saucepan, add 3 pint of water, or rather more
should it be necessary, and simmer very gently for 2} or 3 hours ; when nearly
done, skim well, add salt, pepper, and ketehup in the above proportions, and |
thicken with a tablespoonful of flour mixed with 2 of cold water. Let it boil |
up for a minute or two after the thickening is added, and serve. When &,
vegetable-scoop is at hand, use it to cut the vegetables in fanciful shapes, and |
tomato, Harvey's sauce, or walnut-liquor, may be used to flavour the gravy..
£t is less rich if stewed the previous day, so that the fat may be taken offf
When cold : when wanted for table, it will merely require warming through.

T'ime, 3 hours. Awerage cost, ls. per lb. Sufficient for 4 or & personsa,,
Seasonable at any time.

127—TOAD-IN-THE-HOLE (a Homely but Bavoury Dish).

INGREDIENTS.—13 b, of rump-sieak, 1 sheep's Fidney, pepper and salt to
taste. For the batter, 8 eggs, 1 pint of milk, 4 tablespoonfuls of flour, § salt-}
spoonful of salt. .

Mode.—Cut up the steak and kidney into convenient-sized pieces, and
them into a pie-dish, with a good seasoning of salt and pepper ; mix the f
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with a small quantity of milk at first, to prevent its bemng lumpy ; add the
remainder, and the 3 eggs, which should be well beaten ; put in the salt, stiz
tl.e batter for about 5 minutes, and pour it over the steak. Flace it in a
telerably brisk oven immediately, and bake for 1} hour, or rather less.

Time, 1} hour, Awverage cost, 1s. 9d. Sufficient for 4 or 5 persons. Season.
ailc at any time.

Note.—The remains of cold beef, rather underdone, may be eunbstituted for the
sloak, and, when liked, the smallest possible quantity of minced onion or shalot may Le

alded.
128.—BOILED TONGUE.

INGREDIENTS.—1 tongue, a bunch of savoury herbs, water.

Mode.—In choosing a tongue, ascertain how long it has been dried or
pickled, and select one with a smooth skin, which denotes its being young
and tender. If a dried one, and rather hard, soak it at least for 12 hours
previous to cooking it ; if, however, it is fresh from the piekle, 2 or 8 hours
will be sufficient for it to remain in water.
Put the tongue into a stewpan with plenty
of cold water and a bunch of savoury herbs ;
it it gradually come to a boil, skim well,
and simmer very gently until tender. Peel
off the skin, garnish with tufts of cauli-
flowers or Brussels sprouts, and serve.
Boiled tongue is frequently sent to table with boiled poultry, instead of ham,
and is, by many persons, preferred. If to serve cold, peel it, fasten it down
to a piece of board by sticking a fork through the root, and another through
the top, to straighten it. When cold, glaze it, put a paper ruche round the
root, and garnish with tufts of parsley.

Time, a large smoked tongue, 4 to 4} hours; a small one, 2} to 3 hours.
A large unsmoked tongue, 3 to 3} hours ; a small one, 2 to 2] hours. Awverage
¢ost, for a moderate-sized tongue, 3s. 6d. Seasonable at any time.

BOILED TONGULI.

120.—TO DRESS TRIPE.

\xGREDIENTS —T'ripe, onion sauce (No. 86G), milk and water,

Mode.—Ascertain that the tripe is guite fresh, and have it cleaned ani
fressed. Cut away the coarsest fat, and boil it in equal proportions of milk
and water for § hour. Bhould the tripe be entirely undressed, more than
double that time should be allowed for it. Have ready some onion sauce
made by recipe No. 86; dish the tripe, smother it with the sauce, and ths
vemainder send to table in a tureen.

Time, § hour; for undressed tripe, from 23} to 3 hours. Average cost,
7d. per Ib. Seasonable at any time.

Note.—Tripe may be dressed in a variety of ways: it may be cut in pieces and fried

in batter, stewed in gravy with mushrooms, or ons Jto collops, sprinkled with minced
®nion and savonry herbs, snd fried & nice brown in clarified butter,



180.—BAEED BEEF (Cold Meat Cookery),
L

INGREDIENTS, —About 2 lbs. of cold rodst beef, 2 small onions, 1 large carrot |
or 2 small ones, 1 turnip, a small bunch of savoury herbs, salt and pepper to |
taste, 12 tablespoonfuls of gravy, 3 tablespoonfuls of ale, crust or mashed potatoes.

Mode.—Cut the beef in slices, allowing a small amount of fat to each slice e
place a layer of this in the bottom of a pie-dish, with a portion of the onions,
carrots, and turnips, which must be sliced ; mince the herbs, strew them over
the meat, and season with pepper and salt. Then put another layer of meat,
vegetables, and seasoning ; and proceed in this manner tagii all the ingredients
are used. Pour in the gravy and ale (water may be substituted for the former,
but it is not so nice), cover with a crust or mashed potatoes, and bake for
4 hour, or rather longer.

Time, rather more than § hour. Average cost, exclusive of the meat, 6d.

Sufficient for b or 6 persons. Seasonable at any time,

Note.—It is as well to parboil the earrots and turnips before adding them to the
meat, and to use some of the lignor in which they were boiled as a substitute for gravy;
that is to say, when there it no gravy at hand. Be particular to eut the onions in

very thin slices.
ul-

INGREDIENTS.—Slices of cold roast beef, salt and pepper to taste, 1 sliced
onton, 1 teaspoonful of minced savoury herbs, about 12 tablespoonfuls of gravy or
sauce of any kind, mashed potatoes.

Mode.—Butter the sides of a deep dish, and spread mashed potatoes over
the bottom of it; on this place layers of beef in thin slices (this may be
minced if there is not sufficient beef to cut into slices), well seasoned with
pepper and salt, and a very little onion and herbs, which should be previ-
ously fried of a nice brown ; then put another layer of mashed potatoes,
and beef, and other ingredients, as before; pour in the gravy or sauce,
cover the whole with another layer of potatoes, and bake for 4 hour. This
may be served in the dish, or turned out.

Time, 3 hour. Average cost, exclusive of the cold beef, 6d. Sufficient, a
large pie-dish full for 5 or 6 persons. Seasonable at any time.

131.—BROILED BEEF AND MUSHEOOM BAUCH
(Cold Meat Oookery).

INGREDIENTS.—2 or 3 dozen small button mushrooms, 1 oz. of butter, sall and |
cayenne to taste, 1 tablespoonful of mushroom Letchup, mashed potatoes, shees gf
cold roast beef.

Mode.—Wipe the mushrooms free from grit with a piece of flannel, and
palt ; put them in a stewpan with the butter, seasoning, and ketchup ; shake
the pan over the fire until the mushrooms are quite done, when pour them in







- AT
— —

Roast Fillet of Veal with Potatoe Croguettésy

tatoes.

Roast Leg of Mutton.

Roast Twoin of Pork.

PIL. T1.




BIHF. &l

the middle of mashed potatoes, browned. Then place round the potatoes slices
of cold roost beef, nicely broiled, over a clear fire, In making the mush-
room sauce, the ketechup may be dispensed with, if there is sufficient gravy.

Time, } hour. Awverage cost, exclusive of the meat, 84. Seasonable from
August to October.

132.—BROILED BEEF AND OYSTER SAUCH
(Cold Meat Cookery).

INGREDIENTS.—2 dozen oysters, 3 cloves, 1 blade of mace, 2 oz of butler,
§ teaspoonful of flour, cayenne and salt to taste, mashed potatoes, a few slices y
eold roast beef.

Mode,—Put the oysters in a stewpan, with their liquor strained ; add the
cloves, mace, butter, flour, and seasoning, and let them simmer gently for
8 minutes. Have ready in the centre of a dish round walls of mashed
potatoes, browned ; into the middle pour the oyster sauce, quite hot, and
round the potatoes place, in layers, slices of the beef, which should be
previously broiled over a nice clear fire.

Time, 5 minutes. Average cost, 25, 8d., exclusive of the cold meat. Sufi-
eent for 4 or b persons., Seasonable from September to April,

133.—BUBEBLE-AND-SQUEAK (Cold Meat Cookery).

INGREDIENTS.—A few thin slices of cold boiled Ueef, butter, cabbage, 1 sliced
onion, pepper and salt to taste.

Mode.—Fry the slices of beef gently in a little butter, taking care not to
dry them up. Lay them on a flat dish, and cover with fried greens. The
greens may be prepared from cabbage sprouts or green savoys. They should
be boiled till tender, well drained, minced, and placed, till quite hot, in a
frying-pan, with butter, a sliced onion, and seasoning of pepper and salt
When the onion is done, it is ready to serve.

Time, altogether, 4 hour. Awverage cost, exclusive of the cold beef, 3d,
Seasonable at any time,

134, —CURRIED BEEF (Cold Meat Cookery).

INGREDIENTS,—A few slices of tolerably lean cold roast or boiled beef, 3 oz. of
butter, 2 onions, 1 wineglassful of beer, 1 dessertspoonful of curry-powder,

Mode —Cut up the beef into pieces about 1 inch square; put the butter
into a stewpan with the onions sliced, and fry them of a light brown
eolour. Add all the other ingredients, and stir gently over a brisk fire for
about 10 minutes. Should this be thought too dry, more beer, or a spoonful
or two of gravy or water, may be added ; but a good eurry should not be
very thin. Place it in a deep dish, with an edging of dry boiled rice, in the
same manner as for other curries.

Time, 10 minutes, Average cost, exclusive of the meat, 4d. Seasonable in
winter.

135.—FRIED SALT BEEF (Cold Meat Cookery).

INGREDIENTS.—A few slices of cold sall beef, pepper to taste, } b, of butler,
mahed potatoes.
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Mode, —Out any part of cold salt beef into thin slices, fry ther gently in
butter, and season with a little pepper. Have ready some very hot mashed
potatoes, lay the slices of beef on them, and garnish with 8 or 4 pickled
gherkins, Cold salt beef, warmed in a little liquor from mixed pickls,
drained, and served as above, will be found good.

Time, about 5 minutes. Average cost, exclusive of the meat, 4d, Season.
1hle at any time.

138.—BEEF FRITTERS (Cold Meat Cookery).

INGREDIENTS.— The remains of cold roast beef, pepper and salt to taste, 30
of flour, § pint of water, 2 oz. of bulter, the whites of 2 eggs.

Mode.—Mix very smoothly, and by degrees, the flour with the above pro-
portion of water ; stir in 2 oz. of butter, which must be melted, but not siled,
and, just before it is to be used, add the whites of two well-whisked eggs
Should the batter be too thick, more water must be added. Pare down the
cold beef into thin shreds, season with pepper and salt, and mix it with the
batter. Drop a small quantity at a time into a pan of boiling lard, and fry
from 7 to 10 minutes, according to the size. When done on one gide, turn
and brown them on the other, Let them dry for a minute or two before the
fire, and serve on a folded napkin, A small quantity of finely-minced onious
mixed with the batter is an improvement,

Time, from 7 to 10 minutes. Average cost, exclusive of the meat, 6d.
Seasonable at any time.

137.—HASHED BEEF (Cold Meat Cookery).
I.

INGREDIENTS, —Gravy saved from the meal, 1 teaspoonful of tomato savce,
1 teaspoonful of Harvey's sauce, 1 teaspoonful of good mushroom ketchup, & wing-
glass of port wine or strong ale, pepper and salt to taste, @ little flour to thicken,
1 onion finely minced, a few slices of cold roast beef. :

Mode.—Put all the ingredients but the beef into a stewpan with whatever
gravy may have been saved from the meat the day it was roasted ; let these
gimmer gently for 10 minutes, then take the stewpan off the fire; lét the
gravy cool, and skim off the fat. Cut the beef into thin slices, dredge them
with flour, and lay them in the gravy; let the whole simmer gently for
8 minutes, but not boil, or the meat will be tough and hard. Serve very hot,
and garnish with sippets of toasted bread. If there happens to be no gravy
left from the roast joint, a litule must be made from the bones, the same as in
the following recipe.

Time, 20 minutes, Average cost, oxclusive of the cold meat, 4d. Season-
able at any time.

IL

INGREDIENTS.—The remains of ribs or sirloin of beef, 2 onions, 1 carrot,
1 bunch of savoury herbs, pepper and salt to taste, } blade of pounded macs,
thiskening of flowr, rather more than 1 pint of water.

Mode.~Take offl all the meat from the bones of ribs or sirloin of beef; ree
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move the outside brown and gristle ; place the meat on one side, and well
stew the bones and pieces, with the above ingredients, for about 2 hours, till
it becomes a strong gravy, and is reduced to rather more tuan § pint; strain
this, thicken with a teaspoonful of flour, and let the gravy cool ; skim off all
the fat ; lay in the meat, let it get hot through, but do not allow it te belil,
and garnish with sippets of toasted bread. The gravy may be flavoured as in
4he preceding recipe.

T'ime, rather more than 2 hours, Awerage cost, exclusive of the cold meat,

3d. Seasonable at any time.
Notz.—Either of the above recipes may be served in walls of mashed potatoos,
browned ; i which case the sippets should be omitted. Be csreful that hashed mez;

does not boil, or it will become tough.

138.—MINCED PEZIF (Cold Meat Cookery).

INGREDIENTS.—1 oz. of butter, 1 small onion, about 12 tabiespoonfuls of gravy
left from the meat, 1 tablespoonful of strong ale, § a teaspoonful of flour, salt
and pepper to taste, a few slices of lean roast becf.

Mode.—Put into a stewpan the butter with an onion chopped fine; add
the gravy, ale, and 4 a teaspoonful of flour to thicken ; season with pepper
and salt, and stir these ingredients over the fire until the onion is a rich brown.
Cut, but do not chop the meat very jine, add it to the gravy, stir till quite hot
and serve. Garnish with sippets of toasted bread. Be careful in not allow-
ing the gravy to boil after the meat is added, as it would render it hard and
tough.

Time, about § hour. Awverage cost, exclusive of the meat, 8d, Seasonable
ab any time.

130.—POTTED BEEF (Cold Meat Cookery).

INGREDIENTS.— The remains of cold roast or boiled beef, } Ib. of butter, cayenne
to taste, 2 blades of pounded mace.

Mode.—As we have before stated in recipe No. 118, the outside slices of
boiled beef may, with a little trouble, be converted into a very nice addition
to the breakfast-table. Cut up the meat into small pieces and pound it well,
with a little butter, in a mortar ; add a seasoning of cayenne and mace, and
be very particular that the latter ingredient is reduced to the finest powder.
When all the ingredients are thoroughly mixed, put it into glass or earthen
potting-pots, and pc.2r on the top a coating of clarified butter.

Seasonable at any “me,

Note.—If cold roast beef is used, remove all pieces of pristle and dry outzide pieces,
g8 these do not pound well,

140.—BEEF RAGOUT (Cold Meat Cookery).

INGREDIENTS.—About 2 Ibs. of cold roast beef, 6 onions, pepper, salt, and
wixed spices (o taste, § pint of boiling water, 3 tablespoonfuls of gravy.
Mode.—Cut the beef into rather large pieces, and put them into a stewpan
with the onions, which must be sliced. Season well with pepper, salt, and
mixed spices, and pour over about § pint of boiling water, and gravy in the
G2
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above proportion (gravy saved from the meat answers the purpose); let the
whole stew very gently for about 2 hours, and serve with pickled walnuts,
gherkins, or capers, just warmed in the gravy.
Time.~2 hours. Awerage cost, exclusive of the meat, 6d. Seasonable at any
time.
141 -BEEF RISSOLES (Cold Meat Cookery).

INGREDIENTS.—The remains of cold roast beef ; to each pound of meat allow
¥ ib. of bread crumbs, salt and pepper to taste, a few chopped savoury herbs, § a
teaspoonful of minced lemon-peel, 1 or 2 eggs, according to the quantity of meat.

Mode.—Mince the beef very fine, which should be rather lean, and mix with
this bread erumbs, herbs, seasoning, and lemon-peel, in the above proportion, to
each pound of meat. Make all into a thick paste with 1 or 2 eggs ; divide into
balls or cones, and fry a rich brown. Garaish the dish with fried parsley, and
gend with them to table some good brown gravy in a tureen. Instead of
garnishing with fried parsley, gravy may be poured in the dish, round the
rissoles: in this case, it will not be necessary to send any in a tureen.

Time.—From b to 10 minutes, according to size. Average cost, exclusive of
the meat, 6d. Seasonable at any time.

142 ~BEEF ROLLS (Cold Meat Cookery).

INGREDIERTS.— Te remains of cold roast or boiled beef, seasoning to taste of
salt, pepper, and minced herbs, puff paste.

M ode.—Mince the beef tolerably fine with a small amount of its own fat;
add a seasoning of pepper, salt, and chopped herbs; put the whole into a roll
of puff paste, and bake for § hour, or rather longer, should the roll be very
large, Beef patties may be made of cold meat, by mincing and seasoning
beof as directed above, and baking in a rich puff paste in patty-tins,

T'ime.—4 hour. Seasonable at any time,

143.—SLICED AND BROILED BEEF—a Pretty Dish
(Cold Meat Cookery).

INGREDIENTS.—A few slices of cold roast beef, 4 or b potatoes, a thin batier,
pepper and salt to taste.

Mode.—Pare the potatoes as you would peel an apple ; fry the parings in a
thin batter seasoned with salt and pepper, until they are of a light brown
colour, and place them on a dish over some slices of beef, which should be
nicely seasoned and broiled.

T'ime.—5 minutes to broil the meat. Seasonable at any time.

144 —8TEWED BEEF AND CELERY SAUCE
(Cold Meat Cookery).

INGREDIENTS.—3 roots of celery, 1 pint of gravy (No. 94), 2 onions sliced,
2 lbs. of cold roast or boiled beef.

Mode.—Cut the celery into 2-inch pieces, put them in a stewpan, with the
gravy and onions, simmer genily until the celery is tender, let the gravy cool,
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then add the beef cut into rather thick pieces; let it just boil up, and serve
with fried potatoes.

Time, from 20 to 25 minutes to stew the celery. .Average cost, exclusive of
the meat, 6d. Seasonable from September to January.

145—STEWED BEEF WITH OYSTERS (Cold Meat Cookery).

INGREDIENTS.—A few thick steaks of cold ribs or sirloin of beef, 20z 0
Butter, 1 onion sliced, pepper and salt to taste, § glass of port wine, a little flour
to thicken, 1 or 2 dozen oysters, rather more than § pint of water.

Mode.—Cut the steaks rather thick, from cold sirloin or ribs of beef ; brown
them lightly in a stewpan, with the butter and a little water ; add 4 pint of
water, the onion, pepper, and salt ; cover the stewpan closely, and let il
simmer very gently for 3 hour; then mix about a teaspoonful of flour smoothly
with a little of the liquor ; add the port wine and oysters, their liquor having
been previously strained and put into the stewpan; stir till the oysters
plump, and serve. Iv should not boil after the oysters are added, or they
will harden.

Time, § hour. Awverage cost, exclusive of the meat, 2s. 4d. Seasonable from
September to April,

—= ——

MUTTON,
AND COLD MUTTON COOKERY.
e gy

146.—-AN EXCELLENT WAY TO COOK A BREAST OF
MUTTON.

INGREDIENTS.— Breast of mutton, 2 onions, salt and pepper to taste, flour, a
bunch of savoury herbs, green peas.
Mode.— Cut the mutton into pieces about 2 inches square, and let it Le
tolerably lean ; put 1t into a stewpan, with a little fat or butter, and fry it of
a nice brown ; then dredge in a little flour, slice the onions, and put it with
the herbs in a stewpan ; pour in sufficient water just to cover the meat, and
simmer the whole gently until the mutton is tender. Take out the meat,
gtrain, skim off all the fat from the gravy, and put both the meat and
gravy back into the stewpan ; add about a quart of young green peuas, and let |
them boil gently until done, 2 or 3 slicez of bacon added and stewed with |
the mutton give additional flavour ; and to insure the peas being a beautiful |
green colour, they may be boiled in water separately, and added to the stew
at the moment of serving. -
Time, 24 honurs. Average cost, 8%d. per 1b, Sufficient for 4 or b perscns,
Seasonable from June to August. '

»

147—HARICOT MUTTON,
L

INGREDIENTS,—4 bs. of the middle or best end of the neck of muilon, 3
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carrote, 3 turnips, 3 onions, pepper and salt to taste, 1 tadlespoonful of ketchuy
or Harvey's sauce.

Mode.—Trim off some of the fat, cat the mutton into rather thin chops,
and put them into a frying-pan with the fat trimmings. Fry of a pale brown,
but do not cook them enough for eating. Cut the carrots and turnips into
dice, and the onions into slices, and slightly fry them in the same fat that the
mutton was browned in, but do not allow them to take any eolour. Now lay
tize mutton at the bottom of a stewpan, then the vegetables, and pour over
them just sufficient boiling water to cover the whole. Give one beil, gkim
well, and set the pan on the side of the fire to simmer gently until the
meat is tender. Skim off every particle of fat, add a seasoning of pepper and
palt, and a little ketchup, and serve. This dish is very much better if made
tha day before it is wanted for table, as the fat can be so much more easily
removed when the gravy is cold. This should be particularly attended to, as
it is apt to be ratuer rich and greasy if eaten the same day it is made. It
ghould be served in rather a deep dish.

Time, 2} hours to simmer gently. Adverage cost for this quantity, 3s, 4d.
Sufficient for 6 or 7 persons. Seasonable at any time,

II.

INGREDIENTS.,—DBreast or scrag of mutton, flour, pepper and salt to laste,
1 large onion, 3 cloves, a bunch of savoury herbs, 1 blade of mace, carrots and
turnips, sugar.

Mode.—Cut the mutton into square pieces, and fry them a nice colour ; then
dredge over them a little flour and a seasoning of pepper and salt. Putall
into a stewpan, and moisten with boiling water, adding the onion, stuck with
3 cloves, the mace, and herbs. Simmer gently till the meat is nearly done,
gkim off all the fat, and then add the carrots and turnips, which should pre-
viously be cut in dice and fried in a little sugar to colour them. ILet the
whole simmer again for 10 minutes ; take out the onion and bunch of herbs,
aud serve.

Time, about 3 hours to simmer. .Average cost, 7d. perlb. Sufficient for 4
or § persons, Seasonable at any time,

148—ROAST HAUNCH OF MUTTON,

INGREDIENTS.— Haunch of mutton, a little salt, flour.

Mode.—Let this joint hang as long as possible without becoming tainted,
&nd while hanging dust flour over it, which keeps off the flies, and prevents
*he air from getting to it. If not well hung, the joint, when it comes to table,
will neither do credit to the butecher or the
coolk, as it will not be tender. Wash the
ontside wel, lest it should have a bad
flavour from keeping ; then flour it and put
it down to a nice brisk tire, at some dis-

e sl Bl tance, so that it may sradually warm
through, Keep continually basting, and about 4 hour before it is served, draw
it nearer to the fire to get micely brown. Sprinkle & little £ne salt over tha
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meat, pour off the dripping, add a little boiling water slightly salted, and
gtrain this over the joint., Place a paper ruche on the bone, and send red-
currant jelly and gravy in a tureen to table with it.

Time, from 23 to 33 hours. Awerage cost, 10d. per 1b. Sufficient for 8 to 1u
persons,  Seasonable,—in best season from September to March,

IRGREDIENTS.—8 Ibs. of the loin or neck of smutton, b lbs. of povatoes, b large
onions, pepper and salt to taste, rather more than 1 pint of water.

Mode,—Trim off some of the fat of the above quantity of loin or neck of
mutton, and evt it into chops of moderate thickness. Pare and halve the
potatoes, and cut the onions into thick slices. Put a layer of potatoes at the
bottom of a stawpan, then a layer of mutton and onions, and season with
popwer and salt ; proceed in this manner until the stewpan is full, taking care
to have plenty of vegetables at the top. Pourin the water, and let it stew very
gently for 21 hours, keeping the lid of the stewpan closely shut the whole time,
and occasionally shaking the pan to prevent it burning at the bottom.

Time, 24 hours. Average cost, for this quantity, 3s. Od. Sufficient for 5or6
persons. Seasonable,—more suitable for a winter dish.

150.—BROILED EKIDNEYS (a Breakfast or Supper Dish).

INGREDIENTS.—-Sheep's kidneys, pepper and salt to taste.

Mode.—Ascertain that the kidneys are fresh, and cut them open very
evenly, lengthwise, down to the root, for should one half be thicker than the
other, one would be uaderdone whilst the other would be dried, but do not
separate them ; skin them, and passa skewer under
the white part of each half to keep them flat,
and broil over a nice dlear fire, placing the inside
downwards ; turn then when done enough on one
side, and cook them on the other. Remove the BROILED KIDNEYS.
skewers,’ place the kidneys on a very hot dish, season with pepper and salf,
and put a tiny piece of butter in the middle of each. Serve very hot and
quickly, and send very hot plates to table.

Time, 6 to 8 minutes, Average cost, 2d, each, Sufficient: allow one for
each person. Seasonable at any time,

Note.—A prettier dish than the abive may be made by serving the kidneys each cn

0 piece of buttered toust cut in any fanciful shape. In this case a little lemon-juice
will be found an improvement. ;

151.—FRIED EIDNEYS,

INGREDIENTS, —Kidnzys, butter, pepper and salt to taste,

Mode.—Cut the kidneys open without quite dividing them, remove the
skin, and put a small siece of butter in the frying-pan. When the butter is
melted, lay in the kidneys the flat side downwards, and fry them for 7 or 8
minutes, turning them when they are half-done. Serve on a piece of dry
toast, season with pepper and salt, and put a small piece of butter in each
kidney ; pour the gravy from the pan over them, and serve very hot.
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Time, 7 or 8 minutes. Average cost, 24, each. Sufficient: allow oze kid.
ney to each person., Seasonable at any time.

152—-ROAST LEG OF MUTTON.

INGREDIENTS.—Leg of mutton, a little salt,

Mode.—As mutton, when freshly killed, is never tender, hang it almosat as
\ong as it will keep ; flour it, and put it ina cool airy place for a few days, if the
weather will permit. Wash off the flour,
wipe it very dry, and cut off the shank.
bone; put it down to a brisk clear fire,
dredge with flour, and keep continually
basting the whole time it is cooking. About
20 minutes before serving, draw it near the
fire to get nicely brown ; sprinkle over ita
little salt, dish the meat, pour off the drip-
ping, add some boiling water elightly salted, strain it over the joint, and
serve.

Tume, a leg of mutton weighing 10 1bs., about 2} or 23 hours ; one of 7 1bs.,
about 2hours, or ratberless, dverage cost, 94d. perlb. Sufficient,—a moderate-
sized leg of mutton sufficient for 6 or 8 persons, Seasonable at any time, but
not 80 good in June, July, and August,

ROAST LEG OF MUTTON,

153.—BOILED LEG OF MUTTON.

INGREDIENTS,—Mutlon, waler, salt,

Mode.—A leg of mutton for boiling should not hang too long, as it will not
look & good colour when dressed. Cut off the shank-bone, trim the knuckle,
and wash and wipeit very clean ; plunge it into sufficient boiling water to cover
it; let it boil up, then draw the saucepan to the sile of the fire, where it
ghould remain till the finger can be borne in the watar. Then place it suffi-
ciently near the fire, that the water may gently simmner, and be very careful
that it does not boil fast, or the meat will be hard. Skim well, add a little
ealt, and in about 2} hours after the water begins to simmer, a moderate-sized
leg of mutton will be done. Serve with carrots and mashed turnips, which
may be boiled with the meat, and send caper sauce (No. 77) to table with it
in & tureen.

Time, a moderate-sized leg of mutton of 9 Ibs.. £} hours after the water
boils ; one of 121bs., 8 hours. Aweragecost, 94d. perlb, Sufficient,—a moderate-
pized leg of mutton for 6 or 8 persons, Seasonable nearly all the year, but not

o good in June, July, and August.
Note.—When meat is liked very thoroughly cooked, albw more time than stated
aboye., The liquor this joint was boiled in should be converied into soup.

154—ROAST LOIN OF MUTTON.

INGREDIENTS. —Lown of mutlon, a liltle salt,
Mode,—Cut and trim off the superfluous fat, and sep that the butcher joints
the meat properly, as thereby much aunoyance is saved to the carver when
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it comes to table. Have ready a nice clear fire (it need not be &
large one), put down the meat, dredge
with flour, and baste well until it :s done.
Make the gravy as for roast leg of mutton,
and serve very hot.

Time, a loin of mutton weighing 6 lbs.,
14 hour, or rather longer. Awerage cost,
9id. perIb.  Sufficient for 4 or b persons. BOAST LOIN OF MUTTON,
Seasonable at any time,

155.—BROILED MUTTON CHOFS.

I®OREDIENTS. — Lotn of mutton, pepper and sall, a small prece of butter.

Mode.—Cut the chops from a well-hung tender loin of mutton, remove a
portion of the fat, and trim them into a nice shape; slightly beat and level
them ; place the gridiron over a bright clear fire, rub the bars with a littie
fat, and lay on the chops. Whilst broiling, frequently turn them, and in
about 8 minutes they will be done. Season with pepper and salt, dish them
on a very hot dish, rub a small piece of butter on each chop, and serve very
hot and expeditiously.

Time, about 8 minutes. Awerage cost,10d. per ib. Sufficient,—allow 1 chop
to each person. Seasonable at any time,

158 —MUTTON CUTLETS WITH MASHED POTATOES.

INGREDIENTS.—About 3 lbs. of the best end of the neck of mutton, salt and
pepper to taste, mashed potatoes.

Mode.—Procure a well-hung neck of mutton, saw off about 3 inches of the
top of the bones, and cut the cutlets of a moderate thickness. Shape them by
chopping off the thick part of the chine-bone;
beat them flat with a cutlet-chopper, and scrape
quite clean a portion of the top of the bone.
Broil them over a nice clear fire for about 7 or 8
minutes, and turn them frequently. Have ready
some smoothly-mashed white potatoes; place
these in the middle of the dish ; when the cutlets O
are done, season with pepper and salt ; arrange them round the potatoes, with
the thick end of the cutlets downwards, and serve very hot and quickly.

Time, 7 or 8 minutes. .Awverage cost, for this quantity, 2s, 6d. Sufficiest for
9 or 6 persons. Seasonable at any time,

Note.—Cutlets may be served in various wayi; with peas, tomatoes, onions, saace
| piquante, &o.

157—.MUTTON PUDDING.
INGREDIENTS.—About 2 (ls. of the chump end of the loin of mutton, weighed
| @fter being boned ; pepper and salt (o taste, suel crust made with milk, in the
| proportion of 6 0z of suet to each pound of flour ; a very small quantity of
minced onion (this may be omitted when the flavouwr is not liked).
Mode.—Cut the meat into rather thin slices, and ssason them with pepper
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and salt ; line the pudding-dish with erust ; lay in the meat, and nearly, but
do not quite, fill it np with water; when the flavour is liked, add a small
quantity of minced onion ; eover with crus, and proceed in the same manner
as directed in recipe No 115, usiny the same kind of pudding-dish as there
mentioned.

Time, about 8 hours. Awverage cost, 2s. 0d. Sufficient for 6 persons.
seasonable all the year, but more suitable for a winter dish.

158 —BOILED NECK OF MUTTON.

INGREDIENTS.—4 Ws. of the middle or best end of the neck of mulion ; a little
salt, :
Mode.—Trim off a portion of the fat, should there be too much, and if it &
to look particularly nice, the chine-bone should be sawn down, the ribs
stripped halfway down, and the ends of the bones chopped off; this is, how-
ever, not necessary. Put the meat into gufficient Joiling water to cover it;
when it boils, add a little salt and remove all the scum. Draw the saucepan
to the side of the fire, and let the water get so cool that the finger may be
borne in it ; then simmer very slowly and gently until the meat is done, which
will be in aboat 14 hour, or rather more, reckoning from the time that it
begins to simmer, Serve with turnips and caper sauce, No. 77, and pour &
little of it over the meat. The turnips ehould be boiled with the mutton ;
and, when at hand, a few carrots will also be found an impy "vement. These,
however, if very large and thick, must be cut into loug thinnish pieces, or
they will not be sufficiently done by the time the mutton is ready. Gartsh
the dish with earrots and turnips placed alternately round the mutton.

Time.—4 1bs. of the neck of mutton, about 14 hour. Awerage cost, 8id.
perlb. Sufficient for 6 or 7 persons. Seasonable at any time,

159.—ROAST SADDLE OF MUTTON.

INGREDIENTS.—Saddle of mutton ; a little salt.

Mode.—To insure this joint being tender, let it hang for ten days or a
fortnight, if the weather permits, Cut off the tail and flaps, and trim awuy
every part that has not indisputable pre-

down to a bright, clear fire, and, when the
joint has been cookiug for an hour, remove
the skin and dredge it with flour. It

SR : should not be placed too near the fire, a8
BADDLE OF MUTTOM. the fat should not be in the slightest.
degree burnt. Keep constantly basting, both before and after the skin is 1
removed. Sprinkle some salt over the joint, make a little gravy in the:
dripping-pan, and pour it over the meat, which send to table with a tureen of !
made gravy and red-currant jelly.

Timi,—A saddle of mutton weighing 10 1bs,, 24 hours ; 14 1bs., 3} hours. ,
When liked underdone, allow rather less time. Average cost, 10d. per b

tensions to be eaten, and have the skin |
taken off and skewered on again. Put it i
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Sufficient,—a moderate-sized saddle of 10 lbs. for 7 or 8 persons. Seasonable
all the year ; not so good when lamb is in full season.

180.—TO DRESS A SHEEP’S HEAD,

INGREDIENTS.—1 sheep's head, sufficient water to covert, S carrots, 3 turnips,
2 or 8 parsuips, 8 ontons, a small bunch of parsiey, 1 teaspoonful of pepper,
3 teaspoonfuls of salt, } Ib. Secotch oatmeal. ;

Mode.—Clean the head well, and let it soak in warm water for 2 hours, to
get rid of the blood ; putit into a saucepan, with sufficient cold water to cover
it, and when it hoils, add the vegetables, peeled and sliced, and the remaining
ingredients ; before adding the oatmeal, mix it to a smooth batter with a little
of the liguor., Keep stirring till it boils up ; then shut the saucepan closely,
and let it stew pently for 14 or 2 hours, It may be thickened with rice oz
barley, but catmeal is preferable,

Time, 1% or 2 hours. Awverage cost, 8d. each. Suffictent for 3 or 4 persone.
Seasonalble at any time,

161.—ROAST SJHOULDER OF MUTTON.

InorREDIENTS.—Shoulder of mutton ; a little salt.

Afode.—Put the joint down to a bright, clear fire ; flour it well, and keep
eontinually basting. About } hour before
gerving, draw it near the fire, that the out-
side may aequire a nice brywn colour, but
not sufficiently near to blacken the fat.
Sprinkle a little fine sait over the meat,
empty the dripping-pan of its contents,
pour in a little boiling water slightly salted,
and strain this over the joint. Onion
gauce, or stewed Spanish vnions, are usually sent to table with this dish, and
gometimes baked potatoes.

Time,—a shoulder of mutton weighing 6 or 7 Ibs., 12 hour. Average cost, 8id.
per Ib. Sufficient for 5 or 6 persons. Seasonable at any time,

Note.—Shoulder of mutton may be dressed ip a variety of ways: boiled, and served

with onivn gance ; boned, and stuffed with a good veal forcemeat ; or baked, with
potatoes, in the dripping-pan.

162—STEWED BREAST OF LAMB.

INGREDIENTS.—1 breast of lamb, pepper and salt to taste, sufficient stock
(No. 2) to cover it, 1 glass of sherry, thickening of utter and flour.

Mode.—Slan the lamb, cut it into pieces, and season them with pepper and
galt ; lay these in a stewpan, pour in sufficient stock or gravy to cover them,
!md gtew very gently until tender, which will be in about 13 hour. Just
vefore serving, thicken the sauce with a little butter and flour ; add the
sherry, give one boil, and pour it over the meat. Green peas, or stewed
mushrooms, muy be strewed over the meat, and will be found a very great
improvement,

Time, 1} hour. Awerage cost, 10d. per 1b. Sufficient for B persong. Sezsone
able,—grass lamb, from Easter to Michaelmas,

EHOULDEER OF MUTTON.
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183.—LAMB CHOPBS.

INGREDIENTS. — Loin Jf lamb ; pepper and salt to taste.

Mode.—Trim off ths flap from a fiue loin of lamb, and cut into chups
about § incb in thickness, Have ready a bright, clear fire ; lay the chops on a
gridiron, and broil them of a nice pale brown, turning them when require..
Season them with pepper and salt, serve very hot and quickly, and garnish
with crisped parsley, or place them on mashed potatoes. Asparagus, spinach,
or peas, are the favourite accompaniments to lamb chops.

Time, about 8 or 10 minutes, Azerage cost, 1s. per b,  Sufficient,—allow 2
chops to each person. Seasonable from Haster to Michaelmas,

164—ROAST FORE-QUARTER OF LAMB.

INGREDIENTS.—Lamb ; a [ftle salt.

Mode.—To obtain the flavour of lamb in perfection, it should not be long
kept ; time to cool is all that it requires; and thongh the meat may be some-
what thready, the juices and flavour will be infinitely superior to that of lamb
that has been killed 2 or 3 days. Make up the fire in good time, that it may

: be clear and brisk when the joint is puf
down. Place it at a sufficient distance to
prevent the fat from burning, and baste it
constantly till the moment of gerving.
Lamb should be very thoroughly done, with-
out being dried up, and not the slightest
: appearance of red gravy should be visible,
as in roast mutton: this rule is applicable to all young white meats. Serve
with a little gravy made in the dripping-pan, the same as for other roasts, and
gend to table with it a tureen of mint sauce, No. 83, and a fresh salad. A
cut lemon, a small piece of fresh butter, and a little cayenne, should also be
placed on the table, sc that when the carver separates the shoulder from the
ribs, they may be ready for his use ; if, however, he should not be very expert,
we would recommend that the cook should divide these joints nicely before
coming to table.

Pime,—loLe-quarter of lamb weighing 10 Ibs., 1§ to 2 hours. Awerage cust,
10d. to 1s. per Ib. Sufficient for 7 or 8 persons. Svasonable,—grass lamb, from
Easter to Michaelmas,

165.—BOILED LEG OF LAMB.

[NGREDIENTS.—Leg of lamb, white sauce (No. €2},

Mode.—Do not choose a very large joint, but one weighirg about b lba.
Have ready a saucepan of boiling water, into which plunge the lamb, and
when it boils up again, draw it to the side of the fire, and let the water cool a
little. Then stew very gently for about 1} hour, reckoning from the time that
the water begins to simmer. Malke some white sauce by recipe No. 89 ; dish
the lamb, pour the sauce over it, and garnish with tufts of Loiled caulilower
or earrots. When liked, melted butler may be sabstituted for the white
gauce ;: “his is a more simple method, but not nearly so nice. Send to table

FORE-QUARTEE OF LAME,
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with it some of the sauce in a tureen, and boiled eauliflowers or spinach, with
whichever vegetable the dish is garnished.

Time, 1} hour after the water simmers. Awerage cost, 10d. to 1s, per lb,
Sufficient for 4 or 5 persons. Seasonable from Easter to Michaelmas,

166.—ROAST LEG OF LAMB,

INGREDIENTS.—Lamb ; a little salt.

Mode.— Place the joint at a good distance from the fire at first, and bnste
#ell the whole time it is cooking, When nearly
done, draw it nearer the fire to acquire a mnice
brown colour. Sprinkle a little fine salt over the
meat, empty the dripping-pan of its contents ;
pour in a little boiling water, and strain this over
the meat, Serve with mint sauce and a fresh LEG OF LAME.
palad, and for vegetables send peas, spinach, or cauliflowers to table with it.

Time,—a leg of lamb weighing 5 lbs., 13 hour. Awverag. rcost, 10d. to 1s.
per Ib. Sufficient for 4 or 5 persons. Seasonable from Easter to Michaelmas

Note.—A shoulder of lamb requires rather more than 1 hour to roast it. A small
eaddle, 1% hour; a larger saddle, 2 hours, or longer. Loi» »f lamb, 1} to 1§ hour
Kiba of lamb, as they are thinner than the loin, from 1 to 1} Lour,

167.—BAKED MINCED MUTTON (Cold Meat Cookery).

INGREDIENTS.— The remains of any joint of cold roast mutton, 1 or 2 onions,
1 bunch of savoury herbs, pepper and salt to taste, 2 blades of pounded mace or
nutmeg, 2 tablespoonfuls of gravy, mashed potatoes.

Mode.—Mince an onion rather fine, and fry it a light brown colour; add
the herbs and mutton, both of which should be also finely minced and well
mixed ; season with pepper and salt, and a little pounded mace or nutmeg,
and moisten with the above proportion of gravy. Put a layer of mashed
potatoes at the bottom of a dish, then the mutton and another layer of
potatoes, and bake for about 2 an hour.

Time, 3 hour. Awerage cost, exclugsive of the meat, 4d. Seasonable at

any time,
Note,—If there should be a large quantity of meat, nse 2 onions instead of 1. ‘

188.—BROILED MUTTON AND TOMATO SAUCE
(Cold Meat Cookery).

IRGREDIENTS.—A few slices of cold mutton ; tomato sauce.

Mode.—Cut some nice slices from a cold leg or shoulder of mutton ; seasor.
them with pepper and salt, and broil over a clear fire. Make some tomata
sauce, pour it over the mutton, and serve. This makes an excellent dish,
and must be served very hot.

Time, about 6 minutes to broil the mutton., Seasonable in September and
October, when tomatoes are plentiful and seasonable,

160.—MUTTON COLLOPS (Cold Meat Cookery),
“MGREDIENTS.—A few slices of e cold leg or loin of mutton, salt and peprer

-
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to taste, 1 blade of pounded mace, 1 small bunch of suvoury heérbs minced very
fine, 2 or 3 shalots, 2 or 3 oz. of butter, 1 dessertspoonful of flour, & pint of
gravy, 1 tablespoonful of lemon-yuice.

Mode.—Cut some very thin slices from a leg or the chump end of a loin of
mutton ; sprinkle them with pepper, salt, pounded mace, minced savoury
herbs, and minced shalot; fry them in butter, stir in a dessertspoonful of
flour, add the gravy and lemon-juice, siramer very gently about 5 or 7 minutes,
and serve immediately,

Time, b to 7 minutes, Average cost, exclusive of the meay, 6d. Seasonable
at any time.

170.—CURRIED MUTTON (Co'd Meat Cookery).

INGREDIENTS,—The remains of any joint of cold mutton, 2 onions, % b, of
butter, 1 dessertspoonful of curry-powder, 1 dessertspoonsul of flour, salt to taste,
} pint of stoct or water.

Mode.—Elice the onions in thin rings, put them into & stewpan mth
the butter, and fry of a light brown; stir in the curry powder, flour, and
salt, and mix all well together, Cut th-a meat into nice thin slices (if there is
not sufficient to do this, it may be minced), and add it to the other ingre-
dients ; when well browned, add the stock or gravy, and stew gently for about
4 hour. Serve in a dish with a border of boiled rice, the same as for other
curries,

Time, 4 hour, Awerage cost, exclusive of the meat, €d. Seasonalle in
winter.

171.-CUTLETS OF COLD MUTTON (Cold Meat Cookery).

INGREDIENTS. —The remaing of cold loin or neck of mution, 1 egg, bread
crumbs, brown gravy (No. 94), or tomato sauce.

Mode.—Cut the remains of eold loin or neck of mutton into cutlets, trim
them, and take away a portion of the fat, should there be too much ; dip them
in beaten egg, sprinkle with bread crumbs, and fry them a nice brown in

pping. Arrange them on a dish, and pour round them either a good
W hot tomato sauce.

Time, about 7 minutes. Seasonable,—tomatoes to be had most reasonably

in September and October,

172.—HARICOT MUTTON (Cold IMeat Cookery).

INGREDIENTS. — The remains of cold neck or loin of mutton, 2 oz of bulter,
3 onions, 1 dessertspoonful of flour, § pint of good gravy, pepper and salt fo
taste, 2 tableespoonfuls of port wine, 1 tablespoonful of mushroom ketchup, 2
carrots, 2 turnips, 1 head of celery.

Mode.—Cut the cold mutton into moderate-sized chops, and take off the
fat ; slico the onions, and fry them with the chops, in a little butter, of a nice
vrown colour ; stir in the flour, add the gravy, and let it stew gently nearly an
hour. 1n the mean time boil the vegetables until nearly tender, slice them,
and add them to the mutton about  hour before it is to be sorved. BSeason
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witi. cepper and salt, add the ketchup and port wine, give one boil, and
surve

Time, 1 Dowm, Average cost, exclusive of the cold meat, 9d. Seasonable at
ony time.

' 173.—HASTED MUTTON.

IxonEDIENTS.— The remains of cold roast shoulder or leg of multon, G whole
peppers, 6 whole allspice, a faggot of savoury herbs, § head of celery, 1 onion, 2
oz. of butter, flour, |

Aode.—Cut the meat in nice even slices from the bones, trimming off all
superfluous fat and gristle ; chop the bones and fragments of the joint; put
them into a stewpan with the pepper, spice, herbs, and celery; cover with
water, and simmer for 1 hour, Slice and fry the onion of a nice pale-brown
golour in the butter; dredge in a little flour to make it thick, and add this to
the bones, &c. Stew for  hour, strain the gravy, and let it cool ; then skim off
every particle of fat, and put it, with the meat, into a stewpan. Flavour
with ketchup, Harvey’'s sauce, tomato sauce, or any flavouring that may be
preferred, and let the meat gradually warm through, but not boil, or it will
harden. To hash meat properly, it should be laid in ccld gravy, and only lefi
on the fire just long enough to warm through.

T'ime, 14 hour to simmer the gravy. .Awverage cost, exclusive of the meat,
4d. Seasonable at any time.
OR,

Make a gravy by recipe No. 94, and thicken it as there directed ; then
place some nice slices of mutton in the cold gravy, allow the meat to get
thoroughly hot, but on no account let it boil.

174.—HODGE-PODGE (Cold Meat Coockery).

INGREDIENTS.—About 1 Ib. of underdone cold mutton, 2 lettuces, 1 pint of
green peas, 5 or 6 green onions, 2 oz, of butter, pepper and salt to taste, 1 teg-
eupful of water.

Mode,.—Mince the mutton, and cut up the lettuces and onions in slices,
Put these in a stewpan, with all the ingredients except the peas, and let these
simmer very gently for § hour, keeping them well stirred. Boil the peas
eeparately, mix these with the mutton, and serve very hot.

Time, % hour. Sufficient for 3 or 4 persons. Seasonable ‘rom the end of May
o August. _Average cost, exclusive of the meat, 7d.

175—MUTTON PIE (Cold Meat Cookery).

INGREDIENTS.— The remains of a cold leg, loin, or neck of mutron, pepper ans
salt lo taste, 2 blades of pounded mace, 1 dessertspoonful of chopped parsley, 1
leaspoonful of minced savoury herbs ; when liled, a little minced onton or shalot ;
8 or 4 potatoes, 1 teacupful of gravy ; crust.

Mode.—Cold mutton may be made into very good pies if well seasoned and
mixcd with a few herbs ; if the leg is used, eut it into very thin sliees ; if the
loin or neck, into thin cutlets, Place some at the bottom of the dish ; season
well with nanver, salt, mace, parsley, and herbs ; then put a layer of potatoes
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sliced, then more rautton, and so on till the dish is full ; add the gravy, cover
with a crust, and bake for 1 hour,
Time, 1 hour. Scasonable at any time, Average cost, without meat, 8d.
Note.—The remains of an underdone leg of mutton may be converted into s very
good family pudding, by cutting the meat into slices, and putting them into a basin
lined with a suet cruet. It should be seasoned well with pepper, galt, and minced
shalot, covered with a crust, and boiled for about 3 hours,

176—RAGOUT OF COLD NECE OF MUTTON
(Cold Meat Cookery).

INGREDIENTS. — The remains of @ cold meck or loin of multon, 2 oz. of buller,
a little flowr, 2 onions sliced, } pint of water, 2 emall carrots, 2 turnips, pepper
and salt to taste.

Mode.—Cut the mutton into small chops, and trim off the greater portion
of the fat ; put the butter into a stewpan, dredge in a little flour, add the
sliced onions, and keep stirring till brown ; then put in the meat. ‘When this
js quite brown, add the water, and the carrots and turnips, which should be
cut into very thin slices ; season with pepper and salt, and stew till quite
tender, which will be in about § hour, When in season, green peas may be
gubstituted for the carrots and turnips: they should be piled in the centre of
the dish, and the chops laid round.

Time, § hour. Average cost, exclusive of the meat, 4d. Seasonable, with
peas, from June to August.

ITT.—TDAD-DT-THE-HDLE (Cold Meat Cookery).

INGREDIENTS.—6 0z. of flour, 1 pint of milk, 3 €993, butter, a fow slices of
cold mutton, pepper and sall to taste, 9 kidneys.

Mode.—Make a snrouth batter of flour, milk, and eggs in the above propor-
tion ; butter a baking-dish, and pour in the batter. Into this place a few
glices of cold mutton, previously well seasoned, and the kidneys, which should
be cat into rather small pieces ; bake about 1 hour, or rather longer, and send
it to table in the dish it was baked in. Oysters or mushrooms may be sub-
stituted for the kidneys, and will be found exceedingly good.

Time, rather more than 1 hour. Awverage cost, exclusive of the cold moat,
84 Scasonable at any time,

178.—~HASHED LAMB AND BROILED BLADE-BONE. |
1%GREDIENTS.— TThe remains of @ cold shoulder of lamb, pepper and salt o
taste, 2 oz. of butter, about § pint of stock or gravy, 1 tablespoonful of shalot!
vinegar, S or 4 pickled gherkins.
Mode.—Cut -the meat into collops as neatly as possible, season the blade- -
none with pepper and salt, pour a little oiled butter over it and place it in:
e oven to warm through, Put the stock into a stewpan, add the ketchup?
and shalot vinegar, and lay in the pieces of lamb. Let these heat graduallys
¢arougn, but do not allow them to boil, Take the blade-bone out of the oven,.
and plnee it on a gridiron over a sharp fire to brown. Slice the gherkins, putt
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them into the hash, and dish it with the blade-bone in the centre. It may be
garnished with crofitons or sippets of toasted bread.

Tire, altogether 3 hour., Awverage cost, exclusive of the meat, 4d. Sea-
sonable,—house lamb, from Christmas to March ; grass lamb, from Easter to
Michaelmas,

PR K

AND COLD PORK COOKERY,

176.—FRIED RASHERS OF BACON AND POACHED

EGGS.
INGREDIENTS.—Bacon ; éggs.

Mode.—Cut. the bacon into thin slices, trim away the rusty parts, and cut
off the rind. Put it into a cold frying-pan ; that is to say, do not plwce the
pan on the fire before the bacon is in it. Turn it 2 or 3 times, and dish it on
o very hot dish. Poach the eggs and slip them on to the bacon without break-
ing the yolks, and serve quickly.

Time, 3 or 4 minutes. _Awerage cost, 10d. to 1s. per pound for the primest
parts. Sufficient,—allow 6 eggs for 3 persons, Seasonable at any time,

Note—Fried rashers of bacon, curled, serve as a pretty garnish to many dishea,

and, for small families, answer very well as a substitute for boiled bacon, to serve with
a small dish of poultry, &e.

180.—BOILED BACON.

INGREDIENTS.—Bacon ; water.

Mode.—As bacon is frequently excessively salt, let it be soaked in warm
water for an hour or two previous to dressing it; then pare off the rusty
parts, and scrape the under-side and rind as
clean as possible. Put it into a saucepan of
cold water, let it come gradually to a boil, and
as fast as the scum rises to the surface of the
water, remove it. Let it simmer very gently e e
until it is thoroughly done ; then take it up, strip off the skin, sprinkle over
the bacon a few bread-raspings, and garnish with tufts of caulilower or
Brussels sprouts. When served alone, young and tender broad beans or green
peas are the usual accompaniments.

Time, 1 1b, of bacon, § hour; 2 1bs,, 14 hour. Awerage cost, 10d. to 1s. per
Ib. for the primest parts. Sufficient, 2 lbs. for 8 persons, when served with
poultry or veal. Seasonable at any time,

181-PORK CUTLETS OR CHOPS.
1

IvGREDIENTS.— Lown of pork, pepper and salt to tasts.

Jode.—Cut the cutlets from a delicate loin of pork, bone and trim them
neatly, and take away the greater portion of the fat. Season them with
Pepper ; place Lha gridiron on the fire ; when quite hot, lay on the chops and

H
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broil them for about  hour, turning them 8 or 4 times ; and be particulax
that they are thoroughly done, but not dry. Dish them, gprinkle over a little
8ne salt, and serve plain, or with tomato sauce, sauce piguante, or pickled :
gherkins, a few of which should be laid round the dish as a garnish,

Tume, about } hour. .Awerage cost, 10d. per 1b. for chops. Sufficient,——allow
6 for 4 persons, Seasonable from October to March,

182.—PORK CUTLETS OR CEOFSB.
1I.

INGREDIENTS.—Loin, or fore-loin, of pork, egy and bread crumbs, salt and
pepper to taste ; to every tablespoonful of bread crumbs allow § teaspoonful of
minced sage ; clarified butter. !

Mode.—Cut the cutlets from a loin, or fore-loin, of pork ; trim them the ;
same as mutton cutlets, and scrape the top part of the bone. Brush them
over with egg, sprinkle with bread crumbs, with which have been mixed
minced sage and a seasoning of pepper and salt ; drop a little clarified butter
on them, and press the crumbs well down. Put the frying-pan on the first
with some lard in it ; when this is hot, lay in the cutlets, and fry them a light
brown on both sides, Take them out, put them before the fire to dry the
greasy moisture from them, and dish them on mashed potatoes. Serve with
them any sauce that may be preferred ; such as tomato sauce, sauce piguante,
sauce Robert, or pickled gherkins,

Time, from 15 to 20 minutes. Awverage cost, 10d. per 1b. for chops. Sufi-
¢ient,—allow 6 cutlets for 4 persons. Seasonable from October to March,

Note.—The remains of roast loin of pork may be dreseed in the same manner,

183 —ROAST GRISKIN OF PORE.

INGREDIENTS.— Pork ; a little powdered sage.
Mode.—As this joint frequently comes to {able hard and dry, particular
sare should be taken that it is well basted. Put it down toa bright fire, and

BPARE RIB OF FORE. QRISKIN OF PORE.

<our it. Roast it mn the usual manner, and about 10 minutes before taking
it up, sprinkle over gome powdered sage; make a little gravy in the dripp:ing— ‘
pan, strain it over the meat, and serve it with a tureen of apple sauce. This:
‘oint will be done in far less time when the skin is left on, consequentiyy,
should have the greatest attention that it be not dried up.

Time,—griskin of pork weighing 6 lbs., 1§ hour. Average cost, 9. pet Tb..
Sujfficient for b or 6 persons. Seasonable from September to March.

Nota,—A spare-rib of pork is roasted in the same roanner as above, and would tnh‘
4 nour for nna waighing about 8 1be,
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184—T0 BAKE A HAM.

INGREDIENTS. —Ham ; a common crust,

MMode,.—As a ham for baking should be well soaked, let it remain in water
for at least 12 hours. Wipe it dry, trim away any rusty places underneath,
and cover it with a common erust, taking care that this is of suflicient thickness
all over to keep the gravy in. Place it in a moderately-heated oven, and
bake for nearly 4 hours. Take off the crust and skin, and cover with raspings,
the same as for boiled ham, and garnish the knuckle with a paper frill. Thia
method of cooking a ham is, by many persons, considered far superior te
boiling it, as it cuts fuller of gravy and has a finer flavour, besides keeping &
much longer time good.

Time,—a medium-sized ham, 4 hours. Awerage cost, from 10d. to 1s. per Ih,
by the whole ham. Seasonable all the year.

185.—T0O BOIL A HAM.,

INGREDIENTS.—Ham, water, glaze or raspings.

Mode.—In choosing a ham, ascertain that it is perfectly sweet, by running
a sharp knife into it, close to the bone ; and if, when the knife is withdrawn,
it has an agreeable smell, the ham is good;
if, on the contrary, the blade has a greasy
appearance and offensive smell, the ham is
bad. If it has been long hung, and is very
dry and salt, let it remain in soak for 24
hours, changing the water frequently. This
length of time is only necessary in the case
of its being very hard ; from 8 to 12 hours would be sufficient for a Yorkshire
or Westmoreland ham. Wash it thoroughly clean, and trim away from the

BOILED AN,

. underside all the rusty and smoked parts, which would spoil the appearance.

|

Put it into a boiling-pot, with sufficient cold water to cover it ; bring it gra-
dually o beil, and as the scum rises, carefully remove it. Keep it simmering
very gently until tender, and be careful that it does not stop boiling, nor boil
too quickly, When done, take it out of the pot, strip off the skin, and
sprinkle over it a few fine bread-raspings, put a frill of cut paper round the
knuckle, and serve. If to be eaten cold, let the ham remain in the water
until nearly cold: by this method the juices are kept in, and it will be found
infinitely superior to one taken out of the water hot ; it should, however, be
borne in mind that the ham must nof remain in the saucepan all night.
When the skin is removed, sprinkle over bread-raspings, or, if wanted parti-
cularly nice, glaze it. Place a paper frill round the knuckle, and garnish with
parsley or cut vegetable flowers.

Time,~a ham weighing 10 lbs., 4 hours to simmer gently ; 15 1bs., 5 hours;
B very large one, about 6 hours. _Awerage cost, from 10d. to 1s. per lb. by the
whole ham. Seasonable all the year.

186.—FRIED HAM AND EGGE (a Breakfast Dish),
ANGREDIENTS.—Ham ; eggs.

Mods,—Cut the ham into slices, and take care that they are of the same
a2



100 POBK.

\hickness ... every part. Cul off the rind, and if the ham should be partico.
laxly hard and salt, it will be found an improvement to soak it for about
10 minutes in hot water, and then dry it in a cloth. Put it into a cold irying-
pan, set it over the fire, and turn the slices 3 or 4 times whilst they are
cooking. When done, place them on a dish, which should be kept hot in
front of Lhe fire during the time the eggs are being poached. Poach the eggs,
glip them on to the slices of ham, and serve quickly.

Time, T or 8 minutes to broil the ham. Average cost, 8d. or 10d. per Ib. by
the whole ham, Sufficient,—allow 2 eggs and a slice of ham to each person,
Seasonable at any time.

Note.—Ham may salso be toasted or broiled ; but, with the lstter method, to insure
its being well cooked, the fire must be besutifully clear, or it will have n smoky flavour
far from agreeable.

187.—TO PICKLE HAMS (Suffolk Recipe).

INGREDIENTS.— To @ ham from 10 to 12 lbs. allow 1 b, of coarse sugar, § I
of salt, 1 oz. of saltpetre, § a teacupful of vinegar.

Mode.—Rub the hams well with common salt, and leave them for a day
or two to drain ; then rub well in the above proportion of sugar, salt, salt-
petre, and vinegar, and turn the hams every other day. Keep them in pickla
1 month, drain them, and send them to be smoked over a wood fire for 3 weeks
yr a month.

Time,—to remain in the pickle 1 month'; to be amoked 3 weeks or 1 month.
Sufficient,—the above proportion of pickle to 1 ham. Seasonable,—hams should
be pickled from October to March.

188.—TQ SALT TWO HAMS, about 12 or 16 1bs. each.
INGREDIENTS.—2 Ibs. of treacle, § lb. of saltpetre, 1 . of bay salt, % lbs. of

commaon salt.

Mode.—Two days before they are put into pickle rub the hams well with
salt, to drawaway all slime and blood, Throw what comes from them away,
and then rub them with treacle, saltpetre, and salt. Lay them in a deep pan,
and let them remain 1 day ; boil the above proportion of treacle, saltpetre,
hay salt, and common salt for } hour, and pour this pickle boiling hot over
the hams: there should be sufficient of it to cover them. Fora day or tworub |
them well with it ; afterwards they will only require turning. They ought to !
remain in this pickle for 3 wooks or & month, and then be sent to be smoked,
which will take nearly or quite a month to do. An oxstongue pickled in this
way is most excellent, to be eaten either green or smoked.

Time,—to remain in the pickle 3 weeks or a month ; to be smoked about &,

month, Seasonalble from October to March.

189.—POTTED HAM, that will keep Good for some time.

I
TarepreNTs.—To 4 bs. of lean ham allow 1 1b. of fat, 2 teaspoonfuls af’
pounded mace, § nulmeg grated, rather more than } teaspoonful of cayenRéy
clarified lard,
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Afode.--Mince the ham, fat and lean together in the above proportions, and
pound it well in a mortar, seasoning it with cayenne pepper, pounded mace
and nutmeg; put the mixture into a deep baking-dish, and bake for & huur.‘
then press it well into a stone jar, fill up the jar with clarified lard, r.:r::var'd
closely, and paste over it a piece of thick paper. If well sea.s.nned, it will
keep a long time in winter, and will be found very convenient for sand-
wiches, &e.

Time, § hour, Seasonable at any time.

190.—POTTED HAM.
1I.
(A nice addition to the Breakfast or Luncheon table.)

IncrREDIENTS.—T0 2 ibs. of lean ham allow § Ib. of fat, 1 teaspoonful of
pounded mace, § teaspoonful of pounded allspice, § nutmeg, pepper to taste,
clarified butter.

Maode.—Cut some slices from the remains of a cold ham, mince them small,
and to every 2 1bs. of lean allow the above proportion of fat. Pound the ham
in a mortar to a fine paste, with the fat, gradually add the seasoning and
gpices, and be very particular that all the ingredients are well mixed and the
gpices well pounded. Press the mixture into potting-pots, pour over clarified
butter, and keep it in a cool place. :

Average cost for this quantity, 2s. 6d. Seasonable at any time,

191.--PIG’S LIVER (a Savoury and Economical Dish).

INGREDIERTS, —The liver and lights of a pig, 6 or 7 slices of bacon, potatoes,
1 large bunch of parsley, 2 onions, 2 sage-leaves, pepper and sall to taste, a
ditile broth or water,

Mode.—Slice the liver and lights, wash these perfectly clean, and parboil
the potatoes ; mince the parsley and sage, and chop the onion rather small.
Put the meat, potatoes, and bacon into a deep tin dish, in alternate layers,
_with a sprinkling of the herbs, and a seasoning of pepper and salt between
each ; pour-on a little water or broth, and bake in a moderately-heated oven
for 2 hours.

Time, 2 hours. Awerage cost, 1s. 6d. Sufficient for 6 or 7 persons. Season-
wble from September to March.

192.—ROAST LOIN OF FPORE.

INGREDIENTS. —Pork ; a little salt.
Mode.—Score the skin in strips rather more than } inch apart, and place

FORE LOIN OF PORK. HIND LOIN OF POEE,

tie Jowat at e good distanco from the fire, on account of the erackling, which
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would harden before the meat would be heated through, were it placed toa
pear. 1If very lean, it should be rubbed over with a little salad-oil, and kept
well basted all the time it is at the fire. Pork should be very thoroughly
cooked, but not dry ; and be careful never to send it to table the least under-
done, as nothing is more unwholesome and disagreeable than underdressed
white meats. Serve with apple sauce (No. 75), and a little gravy made
in the dripping-pan. A stuffing of sage and onion may be made separately,
and baked in a flat dish: this method is better than putting it in the meat,
@s many persons have so great an objection to the flavour.

Time,—a loin of pork weighing 5 lbs., about 2 hours: allow more time
ghould it be very fat. Awerage cost, 9d. per 1b. Sufficient for § or 6 persons.
Seasonable from September to March.

193—T0 DRESS PIG’S FRY (a Savoury Dish),.

INGREDIENTS, —13 1b. of pig’s fry, 2 onions, a few sage-leaves, 3 lbs. of pola-
toes, pepper and sall to taste.

Mode.—Put the lean fry at the bottom of a pie-dish, sprinkle over it some
minced sage and onion, and a seasoning of pepper and salt ; slice the pota-
toes ; put a layer of these on the seasoning, then the fat fry, then more
seasoning, and a layer of potatoes at the top. Fill the dish with boiling
water, and bake for 2 hours, or rather longer.

Time, rather more than 2 hours. Awerage cost, 6d. per Ib. Sufficient for
8 or 4 persons. Seasonable from October to March,

194,—TO MELT LARD.

Melt the inner fat of the pig, by putting it in a stone jar, and placing this
in a saucepan of boiling water, previously stripping off the skin. Let it
gimmer gently over a bright fire, and as it melts, pour it carefully from tho
gediment. Put it into small jars or bladders for use, and keep it in a cool
place. The flead or inside fat of the pig, before it is melted, makes exceed-
ingly light erust, and is particularly wholesome. It may be preserved a
length of time by salting it well, and oceasionally changing the brine. When
wanted for use, wash and wipe it, and it will answer for making intc pasie as
well as fresh lard.

Average cost, 10d. per Ib.

105.—~BOILED LG OF FOREK.

INGREDIENTS.—Leg of pork s salt.

Mode.—For boiling, choose a small, compact, well-filled leg, and rub it
well with salt ; let it remain in pickle for a week or ten days, turning and
rubbing it every day. An hour before dressing it, put it into cold water for
an hour, which improves the colour. If the pork is purchased ready salted,
ascertain how long the meat has been in pickle, and soak it accordingly. Put
{t into a boiling-pot, with sufficient cold water to cover it ; let it gradually
come to a boil, and remove the scum as it rises. Simmer it very gently until
tender, and do not allow it to boil fast, or the knuckle will fall to pieces
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bafore the middle of the leg is done. Carrots, turnips, or parsnips may be
boiled with the pork, some of which should be laid round the dish as a
garnish, and a welil-made pease-pudding is an indispensable accompaniment.
Time,—a leg of pork weighing 8 lbs., 8 hours after the water boils, and to
be simmered very gently. .Average cost, 9d. per 1b, Sufficient for 7 or 8 per-
goni,  Seasonable from September to March.
Note,~The liguor in which a leg of perk has been boiled makes excellent pea-sonp

196.—ROAST LEG OF PORK.

"NGREDIENTS.—Leg of pork, a little oil. For stuffing, see recipe No. 101,
Mode,—Choose a small leg of pork, and score the skin across in narrow
.rips, about } inch apart. Cut a slit in the
knuckle, loosen the skin, and fill it with a sage-
and-onion stuffing, made by recipe No. 10L
Brush the joint over with a little salad-oil (this
makes the erackling crisper, and a better colour),
and put it down to a bright, clear fire, not too
near, as that would cause the skin to blister. EOABT LEG OF PORK.
Baste it well, and serve with a little gravy made in the dripping-pan, and
do not omit to send to table with it a turecen of well-made apple sauce. (See
No. 75.)
T'ime,—aleg of pork weighing 81bs., about 8 hours. Awverage cost, 9d. perlb.
Sufficient for 6 or 7 persons, Seasonable from September to Mareh,

197.—TO PICELE PORE.

INGREDIENTS.—} lb. of sallpetre ; sall.

Mode.—As pork does not keep long without being salted, eut it into pieces
of n smtable size as soon as the pig is cold. Rub the pieces of pork well with
salt, and put them into a pan with a sprinkling of it between each pieca: as
it melts on the top, strew on more. Lay a coarse cloth over the pan, a board
over that, and a weight on the board, to keep the pork down in tie brine, If
excluded from the air, it will continue good for nearly 2 years.

Awerage cost, 10, per lb. for the prime parts. Seasonable,—the best time for
pickling meat is late in the autumn,

198.—TO EBOIL FPICELED FPORE.

INGREDIENTS.—Pork ; water.

Mode.—Should the pork be very salt, let it remain in water about 2 houn
before it is dressed ; put it into a saucepan with sufficient eold water to cover
it, let it gradually come to a boil, then gently simmer until quite tender,
Ailow ample time for it to cook, as nothing is more disagreeable than under-
done pork, and when boiled fast, the meat becomes hard. This is sometimes
gerved with boiled poultry and roast veal, instead of bacon : when tender, and
not over salt, it will be found equally good.

Time,—e picce of pickled pork weighing 21bs., 1} hour ; 4 lbs., rather more
than £ hours, Average cost, 10d. per 1b, for the primest parts. Seasonable at
uny time,
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109.—-TO MAKE SAUSAGES,.
(Author's Ozford Recipe.)

INGREDIENTS.—1 @b, of pork, fat and lean, without skin o1 gristle ; 1 U. o7
lean veal, 1 . of beef suet, 3 Ib. of bread crumls, the rind of } lemon, 1 small
nutmey, 6 sage-leaves, 1 teaspoonful of pepper, 2 teaspoonfuls of salt, 4 teasgpoon-
ful of savory, } teaspoonful of marjoram.

Mode.—Chop the pork, veal, and suet finely together, add the bread erumbs,
the lemon-peel (which should be well minced), and a small nutmeg grated.
Wash and chop the sage-leaves very finely ; add these with the remaining
ingredients to the sausage-meat, and when thoroughly mixed, either put the
meat into ekins, or, when wanted for table, form it into little cakes, which
ghould be floured and fried.

Average cost for thizs quantity, 2s. 6d. Sufficient for about 80 moderate-
sized sausages. Seasonable from October to March.

200—FRIED SAUSAGES.

INGREDIENTS. —Sausages ; a small picce of bulter.

Mode.—Prick the sausages with a fork (this prevents them from bursting),
and put them into a frying-pan with a small piece of butter. Keep moving
the pan about, and turn the sausages 3 or 4
times. In from 10 to 12 minutes they will be
sufficiently cooked, unless they are very large,
when a little more time should be allowed for

L them. Dish them with or without a piece of
toast under them, and serve very hot. In some counties, sausages are boiled
and served on toast. They should be plunged into boiling water, and sim-
mered for about 10 or 12 minutes.

Time, 10 to 12 mintues. Aver. cost, 10d. to 1s. perlb, Seasonable,—good from
September to March,

Note,—Sometimes, in close warm weather, sansages very soon turn sour ; to prevent
this, put them in the oven for a few minutes with a small piece of butter to keep them
moist. When wanted for table, they will not require so long frying as uncooked
sausages,

201.—RCAST SUCEKING-FPIG.

INGREDIENTS.—Pig, 6 0z. of bread crumbs, 16 sage-leaves, pepper and salt fo
taste, a piece of butter the size of an egg, salad-oil or butter to baste with, aboul
4 pint of gravy, 1 tablespoonful of lemon-juice.

Mode.—A sucking-pig, to be eaten in perfection, should not be more
than three weeks old, and should be dressed the same day that it is killed.
After preparing the pig for cooking, stuff it with finely-grated bread crumbs,
minced sage, pepper, salt, and a pieco of butter the size of an egg, all
of which should be well mixed togother, and put into the body of tha
pig. Sew up the slit neatly, and truss the legs back, to allow the inside to
be roasted, and the under-part to be erisp. Put the pig down to a bright
clear fire, not too near, and let it lay till thoroughly dry ; then have ready
gome butter tied up in a piece of thin cloth, and rub the pig with this ip

)
j
|
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every part. Keep .t well rubbed with the butter the whore of the timeit is
roasting, and do not allow the crackling
to becoma blistered or burnt. When
helf done, hang a pig-iron before the
middle part (if this is not obtainable,
use a flat iron), to prevent its being
scorched and dried up before the ends
are done. Before it is taken from the
firn, cut off the head, and part that and
the body down the middle. Chop the
prains and mix them with the stuffing ; add § pint of good gruvy, a table-
gpoonful of lemon-juice, and the gravy that flowed from *he pig; put a little
of this on the dish with the pig, and the remainder send vo table in a tureen.
Place the pig back to back in the dish, with one hal of the head on each side,
and one of the ears at each end, and send it to table as hot as possible. Ine
stead of butter, many cooks take salad-oil for basting, which makes the crack-
ling erisp ; and as this is one of the principal things to be covsidered, perhaps
it is desirable to use it ; but be particular that it is very pure, or it will impart
an unpleasant flavour to the meat. The brains and stuffing may be stirred
into a tureen of melted butter instead of gravy, when the latter is not liked.
Apple sauce and the old-fashioned currant sauce are not yet quite obsolete as
accompaniments to roast pig.

Time, 14 to 2 hours for a small pig. .Awerage cost, bs. to 6s. Sufficient for 9
or 10 persons. Seasonable from September to February.

ROAST BUCEING-PIO,.

202.—PORK CUTLETS (Cold Meat Cookery).

INGREDIENTS.—TTe remains of cold roast loin of pork, 1 oz. of buller,
2 ontons, 1 dessertspoonful of flour, & pint of gravy, pepper and salt to taste,
1 teaspoonful of vinegar and mustard.

Mode.—Cut the pork into nice-sized cutlets, trim off most of the fat, and
thop the onions. Put the butter into a stewpan, lay in the cutlets and
chopped onions, and fry a light brown ; then add the remaining ingredients,
simmer gently for 5 or 7 minutes, and serve.

Time, b to 7 minutes. .Average cost, exclusive of the meat, 4d. Seasonable
from October to March.

203.—HASBHED POREK.

INGREDIENTS.—The remains of cold rows pork, 2 onions, 1 teaspoonful of
four, 2 blades of pounded mace, 2 cloves, 1 tablespoonful of vinegar. § pint of
gravy, pepper and salt to tasle.

Mode.—Chop the ouions and fry them of a nice brown, cut the pork into
thin slices, season them with pepper aad salt, and add thrss to the remaining
ingredients. Stew gently for about § hour, and serve the aish garnished with
sippets of toasted bread.

Lime, § hour. Average cost, exclusive of *he meat, 3d. Seasonadle from
Ootaber to March.
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and soak them in warm water 2 howrs. Then put the bacon, butter,
lemon-juice, onion, herbs, spices, and seasoning into a stewpan; lay in tha
feet, und pour in just sufficient water to cover the whole. Stew gently for
about 3 hours; take out the feet, dish them, and cover with parsley and
butter, made by recipe No. 85. The liquor the feet were boiled in should be
strained and put by in a clean basin for use : it will be found very good as an
nddition to gravies, &e. &e.

Time, rather more than 3 hours. Average cost, in full season, 1s, each
Sufficient for 4 persons. Seasonable from March to October.

207—BOILED CALF¥’S HEAD (with the Skin on).

INGREDIENTS.—Calf’s head, boiling woier, bread crumbs, 1 large bunch of
parsley, butler, white pepper and salt to taste, 4 tablespoonfuls of melted butter,
1 tablespoonful of lemon-juice, 2 or 3 grains of cayenne.

Mode.—Put the head into boiling water, and let it remain by the side of the
fire for 3 or 4 minutes ; take it out, hold it by the ear, and with the back of a
knife, scrape off the hair (should it not come off easily, dip the head again
into boiling water). When perfectly clean, take the eyes out, cut off the EArs,
and remove the brain, which soak for an hour in warm water. Put the head
mto hot water to soak for a few minutes, to make it look white, and then
have ready a stewpan, into which lay the head ; cover it with cold water, and
bring it gradually to boil. Remove the seum, and add a little salt, which
arsists to throw it up. Simmer it very gently from 2} to 3 hours, and when
nearly done, boil the brains for } hour ; skin and chop them, not too finely,
and add a tablespoonful of minced parsley which has been previously scalded.
Beason with pepper and salt, and stir the brains, parsley, &ec., into about 4
tablespoonfuls of melted butter ; add the lemon-juice and cayenne, and keep
these hot by the side of the fire. Take up the head, eut out the tongue, skin
it, put it on a small dish with the brains round it ; sprinkle over the head a
few bread crumbs mixed with a little minced parsley ; brown these before tiie
fire, and serve with a tureen of parsley and butter, and either boiled bacouw,
bam, or pickled pork as an accompaniment.

Time, 2% to 3 hours. Average cost, according to the season, from 3s. 4. to
78. 6d. Sufficient for 8 or 9 persons, Seasonable from March to October.

208.—BOILED CALF’'S HEAD (without the Skin),

INGREDIENTS. —Calf’s head, water, & litle salt, 4 tablespoonfuls of melted
butter, 1 tablespoonful of minced parsley, pepper and salt to taste, 1 tablespoon-
ful of lemon-juice,

Mode.~—After the head has been thoroughly cleaned and the brains removed,
soak it in warm water to blanch it. Lay the brains also into warm water to
goik, and let them remain for about an hour, Put the head into a stewpan,
with sufficient cold water to cover it, and when it boils, add a little salt ; take
pff every particle of seum as it rises, and boil the head until perfectly tender,
Boil the brains, chop them, and mix with them melted butter, minced parsley,

popper, ealt, and lemon-juice in the above proportion. Take up the head,
|

|
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kin the longue, and put it on & small dish with the brains round it. Have |
ready some parsley and butter, smother the head with it, and the remainder

= el i e

DALF'S HEAD. HALF A OALF'S HBEAD.

send to table in a tureen. Bacon, ham, pickled pork, or a pig's cheek, are
indispensable with calf’s head. The brains are sometimes chopped with hard-
boiled egps, and mixed with a little Béchamel or white sauce. E|

Time, from 1} to 2} hours, Average cost, according to the season, from 3s. 8d.
to 7s. 6d. Sufficient for 6 or 7 persons. Seasonable from March to October.

Note.—The liquor in which the head was boiled should be saved: it makes excellent
soup, and will be found & nice addition to gravies, &o. Half a calf’s head is as
frequently served as a whole one, it being a more convenient-sized joint for a small
family. Itis cooked in the same manner, and served with the same sauces, as in the
preceding recipe.

900.—CALF’S LIVER AND BACON.

INGREDIENTS.—2 or 8 Wbs. of liver, bacon, pepper and salt to taste, a small!
piece of butter, flour, 9 tablespoonfuls of lemon-juice, § pint of water.

Mode.—Divide the liver into thin glices, and cut nearly as many slices of bacon
as there are of liver ; fry the bacon first, and put that on a hot dish before th-:]
fire. Fry the liver in the fat which comes from the bacon, after seasoning it
with pepper and salt and dredging over it a very little lour. Turn the livers
oceasionally to prevent its burning, and when done, lay it round the di
with a piece of bacon between each. Pour away the bacon fat, put in a sm
piece of butter, dredge in a little flour, add the lemon-juice and water, gi
one boil, and pour it in the middle of the dish. It may be garnished wi
slices of cut lemon or forcemeat balls.

Time, according to the thickness of the slices, from 5 to 10 minutess
Awerage cost, 10d. per lb. Sufficient for 6 or 7 persons. Seasonable fromd
March to October.

210.—ROAST FILLET OF VEAL.

INGREDIENTS.— Veal, forcemeat (No. 100), melted butler.

Mode.—Have the fillet cut according to the size required ; take out
hone, and after raising the kin from the meat, put under the flap a ni
forcemeat, made by recipe No. 100, Prep
sufficient of this, as there should be some
to eat cold, and to season and flavour a min
if required. Skewer and bind the veal up in:
round form ; dredge well with flour, put
down at some distance from the fire ab
PILLET OF VEAL. and baste continually, About § hour befo

gorving, draw 1t nearer the fire, that it may acquire more colour, a8 the o
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side ahould be of a rich brown, but not burnt, Dish it, remove the skewers,
which replace by a silver one ; pour over the joint some good melted butl:ar,
and serve with either boiled ha.m, bacon, or pickled pork. Never omit to
send a cut lemon to table with roast veal.

Time,—a fillet of veal weighing 12 lbs., about 4 houvrs. Average cost, 10d,
per Ib. Sufficient for 9 or 10 persons. Seasonable from March to October.

211.—-STEWED ENUCKLE OF VEAL AND RICE.

INGREDIENTS. — Knuckle of veal, 1 onion, 2 blades of macs. 1 teaspoonful
of salt, & b, of rice.

Mode.—Choose a small knuckle, or cut some cutlets from it, that it may
be just large enough to be eaten the same day it is dressed, as cold boiled veal
is not a particularly tempting dish. Break
the shank-bone, wash it clean, and put the
meat into a stewpan with sufficient water to
cover il. Let it gradually come to a boil,
put in the salt, and remove the scum as fast
as it rises. When it has simmered gently .
for about # hour, add the remaining ingre- b L G e
dients, and stew the whole gently for 2} hours, Put the meatinto a deep dish,
pour over it the rice, &c., and send boiled bacon and a tureen of parsley and
butter to table with it.

Time,—a Enuckle of veal weighing 6 1bs., 3 hours’ gentle stewing. Average
cost, 7d. to 8d. per lb. Sufficient for b or 6 persons. Seasonable from Marca
to October,

Note.—Macaroni, instead of ree, boiled with the veal, will be found geod ; or ths

rice and macarom may be omitted, snd the veal sent to table smothered in parsley
and batter,

212.—ROAST LOIN OF VEAL.

INGREDIENTS. — Veal ; melted butter.
AMode.—Paper the kidney fat ; roll in and skewer the Hap, which makes the

joint a good shape; dredge it well with flour, and put it down to a bright fire,
Should the loin be very large, skewer the kid-

ney back for a time to roast thoroughly. Keep
it well basted, and  a short time before serving,
remove the paper from the kidney, and allow =57
it to acquire a nice brown colour ; but it should
notbeburnt. Have ready some melted butter,
put it into the dripping-pan after it is emptied LT

of its contents, pour it over the veal, and serve. Garnish the dish with slicea

of lemon and forcemeat balls, and send to table with it, boiled bacon, ham,
vickled pork, or pig’s cheek,

Tume,—a iarge loin, 8 hours, Average cost, 94d. per Ib. Swfficient for 7 or §
persony.  Seasonable from March to October,
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913.-STEWED VEAL, with Peas, young Carrots, and new
Potatoes.

INGREDIENTS.—38 or 4 Ibs. of the loin or neck of veat, 15 young carrots, o few
green onions, 1 pint of green peas, 12 new potaloes, o bunch of savoury herbe,
pepper and salt to taste, 1 tablespoonful of lemon-juice, % tablespoonfuls of
tomato sauce, 2 tablespoonfuls of mushroom ketchup.

Mode.—Dredge the meat with flour, and roast or bake it for about § bour,
as it should acquire a nice brown colour. Put the meat into a stewpan with
the carrots, onions, potatoes, herbs, pepper and salt ; pour over it suffcient
boiling water to cover it, and stew gently for 2 hours, Take out the meat
and herbs, put the former into a deep dish, skim off all the fat from the
gravy, and flavour it with lemon-juice, tomato sauce, and mushroom ketchup
in the above proportion. Have ready a pint of green peas boiled separately ;
put these with the meat, pour over it the gravy, and serve. The dish may
be garnished with a few forcemeat balls. The meat, when preferred, may be
cut into chops, and floured and fried instead of being roasted ; and any part
of veal dressed in this way will be found extremely savoury and good.

Time, 3 hours. Average cost, 9d. per1b, Sufficient for 6 or 7 persons.
Seasonable, with peas, from June to August.

214 —~VEAL A LA BOURGEOIBE.
(Excellent.)

INGREDIENTS.—2 to 3 lbs. of the loin or meck of veal, 10 or 12 young carrols,
a bunch of green onions, 2 slices of lean bacon, 2 blades of pounded mace,
1 bunch of savoury herbs, pépper and salt to taste, a few new potatoes, 1 pint of
green peas. E

Mode.—Cut the veal into cutlets, trim them, and put the trimmings into a
stowpan with a little butter; lay in the cutlots and fry them a nice brown
colour on both sides, Add the bacon, carrots, onions, spice, herbs, and
seasoning ; pour in about a pint of boiling water, and stew gently for 2 hours
on a very slow fire. When done, skim off the fat, take out the herbs, and
Aavour the gravy with a little tomato sauce and ketchup. Have ready the
peas and potatoes, boiled separately ; put them with the veal, and serve.

Time, 2 hours, Average cost, 2s. 9d. Sufficient for b or 6 persons. Scason-
alle from June to August with peas s—rather earlier when these are omitted.

915.—VEAL CUTLETS (an Entree).

INOREDIENTS, —About 3 lbs. of the prime part of the leg of veal, egg and
bread orumbs, 8 tablespoonfuls of minced savoury herbs, salt and pepper to
taste, a small picce of butter.

Mode.—Have the veal cut into slices about § of an inch in thickness, and,
if not divided evenly, level the meat with a cutlet-bat or rolling-pin. Shny-e
and trim the cutlets, and brush them over with egg. Sprinkle with bread |
crumbs, with which have been mixed minced herbs and & seasoning of pep--
per and salt, and press the erumbs down. Fry them of a delicate brown in
fresh lard or butter, and be careful not %0 burn them, They should be very
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thoroughly done, but not dry. It the cutlets be thick, keep the pan covered
for a few minutes at a good distance from the fire,
after they have acquired a good colour: by this
means, the meat will be done through. Lay the
cutlets in a disn, keep them hot, and make a gravy
in the pan as follows : Dredge in a little flour, add
a piece of butter the size of a walnut, brown it,
then pour as much boiling water as is required over
it, season with pepper and salt, add a little lemon-
juice, give one boil, and pour it over the cutlets. They should be garnished
with slices of broiled bacon, and a few forcemeat balls will be found a very
excellent addition to this dish.

Time,—for cutlets of a moderate thickness, about 12 minutes ; if very thick,
allow more time. Average cost, 1s. perlb. Sufficient for 6 persons. Season-
able from March to October.

Note.—Veal cutlets may be merely foured and fried of a nice brown; the gravy and
gernishing should be the same as in the preceding recipe. They may also be cut from
tos loin or neck, as ehown in the engraving.

YEAL OUTLETS.

216.—VEAL AND HAM PIE.

INCREDIENTS. —2 bs. of veal cullets, 3 lb. of boiled ham, 2 tablespoonfuls of
minced savoury herbs, } teaspoonful of grated mutmeg, 2 blades of pounded
mace, pepper and salt to taste, a strip of lemon-peel finely minced, the yolks of
2 kard-boiled eggs, & pint of water, nearly ﬁk_pint of good strong gravy, puff-
eruat. :

AMode.—Cut the veal into nice square pieces, and put a layer of them at the
bottom of a pie-dish; sprinkle over these a portion of the herbs, spices
seasoning, lemon-peel, and the yolks of the eggs ecut in elices ; cut the ham
very thin, and put a layer of this in. Proceed in this manner until the dish
is full, so arranging it that the ham comes at the top. Lay a puff-paste on

he edge of the dish, and pour in about 4 pint of water; cover with crust,
prnament it with leaves, brush it over with the yolk of an egg, and bake in a
well-heated oven for 1 to 13 hour, or longer should the pie be very large.
When it is taken out of the oven, pour in at the top, through a funnel, nearly
4 pint of strong gravy : this should be made sufficiently good that, when cold,
it may cut in a firm jelly, This pie may be very much enriched by adding
a few mushrooms, oysters, or sweetbreads; but it will be found very good
without any of the last-named additions,

Time, 1} hour, or longer should the pie be very large. Awerage cost, 3a.
Sufficient for 5 or 6 persons. Seasonable from March to October.

217.~BAKED VEAL (Cold Meat Cookery).

INGREDIENTS. —4 [b. of cold roast veal, @ few slices of bacon, 1 pint of bread

srumbs, § pint of good veal gravy, & teaspoonful of minced lemon-peel, 1 blade
&f pounded mace, cayenne and salt to taste, 4 eggs.

dode,~Mince finely the veal and bacon; add {fie, bread crumos, gTavY,
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and seasoning, and stir these ingredients well together. Beat up the egga
thoroughly; add these, mix the whole well together, put into a dish, and
bake from § to 1 hour. When liked, a little good gravy may be served in a
tureen as an accompaniment,

Time, from # to 1 hour. Average cost, exclusive of the cold meat, Gd.
Sufficient for 3 or 4 persons, Seasonable from March to Cctober,

918.—VEAL CAKE (a Convenient Dish for a Picnie).

[NGREDI®MTS.~w 1 few slices of cold roast veal, a few slices of cold ham,
£ hard-boited eggs, 2 tablespoonfuls of minced parsley, a little pepper, good
gravy.

Mode.—Cut off all the brown outside from the veal, and cut the eggs into
glices. Procure a pretty mould ; lay veal, ham, eggs, and parsley id layers,
with a little pepper between each, and when the mould is full, get some
strong stock, and fill up the shape. Bake for } hour, and when cold, furn it vute

Time, 4 hour. Seasonable at any time.

210.—SCOTCH COLLOPS (Cold Meat Cookery).

INGREDIENTS.— The remains of cold roast veal, a little butter, flour, § pint of
water, 1 onion, 1 blade of pounded mace, 1 tablespoonful of lemon-yuice, § tea-
spoonful of finely-minced lemon-peel, 2 tablespoonfuls of sherry, 1 tablespoonful
of mushroom ketchup.

Mode.—Cut the veal the same thickness as for cutlets, rather larger than a
crown-piece ; flour the meat well, and fry a light brown in butter ; dredge
again with flour, and add 3 pint of water, pouring it in by degrees ; set it on

e i el

the fire, and when it boils, add the onion and mace, and let it simmer very

gently about § hour; flavour the gravy with lemon-juice, peel, wine, and
ketchup, in the above proportion give one boil, and serve.
Time, § hour. Seasonable from March to October.

220.—8COTCH CDLLDPH,. WHITE (Cold IIeat Cookery).

IxarEDIENTS.— The remains of cold roast veal, § teaspoonful of grated nul-
mey, 2 blades of pounded mace, cayenne and salt to taste, a little butter, 1 dessert-
spoonful of flour, t pint of water, 1 teaspoonful of anchovy saice, 1 tallespoons
ful of lemon-juice, } teaspoonful of lemon-peel, 1 tablespoonful of mushroom
tetohup, 8 tablespoonfuls of cream, 1 tablespoonful of sherry.

Mode.—Cut the veal into thin slices about 3 inches in width ; score them
with a knife; grate on them the nutmeg, mace, cayenne, and salt, and fry
+hom in a little butter. Dish them, and make & gravy in the pan by putting
in the remaining wmgredients ; give one boil, and pour it over the collops..
Garnish with lemon and slices of toasted bacon, rolled. Forcemeat balls may
be added t~ this dish. If cream is not at hand, substitute the yolk of an ez&i
Seaten up well with a little milk.

Tme, about 5 or 7 minutes. Seasonable from May to October.

9291, ~CURRIED VEAL (Cold Meat Cookery).
{MGRELENTS, —The remains of cold roast veal, 4 onions, 2 apples sligady



ke TEAL 113

| tablervoonful of cwrry-pouder, 1 desserispoonful of flour, § pint of broth or
waler, 1 tablespoonful of lemon-juice.

Mode.—Slice the onions and apples, and fry them in a little butter; then
take them out, cut the meat into neat cutlets, and fry these of a pale brown ;
add the curry-powder and flour, put in the onion, apples, and a little broth or
water, and stew gently till quite tender ; add the lemon-juice, and serve with
an edging of boiled rice. The curry may be ornamented with pickles, eapsi-
enme, and gherking arranged prettily on the top.

Time, 3 hour. Average cost, exclusive of the meat, 4d. Seasonalle from
March to October.

222—A METHOD OF WARMING UP A COLD FILLET
OF VEAL (Cold Meat Cookery).

INGREDIENTS.—A small fillet of veal, 1 pm! of good gravy (No. 94), a few
bread crumbs, clarified butter.

Mode.—A fillet of veal that has been roasted the preceding day may be
made really nice by dressing it in the following manner : —Take the middle out

rather deep, leaving a good margin round, from which to cut nice slices, and
if there should be any cracks in the veal, fill them up with forcemeat. Mince
finely the meat that was taken out, mixing with it a little of the forcemeat to
flavour, and stir to it sufficient gravy to make it of a proper consistency.

| Warm the veal in the oven for about an hour, taking care to baste it well,

| that it may not be dry ; put the mince in the place where the meat was taken

out, sprinkle a few bread crumbs over it, and drop a little clarified butter on
the bread crumbs ; put it into the oven for } hour to brown, and pour gravy
round the sides of the dish.

Time, altogether, 14 hour. Seasonable from March to October.

223.—HASHED CALI’'S HEAD (Cold Meat Cookery).

INGREDIENTS. —Te remains of a cold boiled calf’s head, 1 quart of the liguor
wn which it was boiled, a faggot of savoury herbs, 1 onion, 1 carrot, a strip of
lemon-peel, 2 blades of pounded mace, salt and white pepper lo taste, a very little
cayenne, rather more than 2 tablespoonfuls of sherry, 1 tablespoonful of lemon-

[ juice, 1 tablespoonful of mushroom ketchup, forcemeat balls.

Mode.—Cuit the meat into neat slices, and put the bones and trimmings

| into a stewpan with the above proportion of liquor that the head was boiled
' io. Add a bunch of savoury herbs, 1 onion, 1 carrot, a strip of lemon-peel,
| and 2 blades of pounded mace, and let these boil for 1 hour, or until the gravy
| i8 reduced nearly half. Strain it into a clean stewpan, thicken it with a little

butter and flour, and add a flavouring of sherry, lemon-juice, and ketchup, in

| the above proportion ; season with pepper, salt, and a little cayenne; put in

 the meat, let it gradually warm through, but s2t boil more than two or three
minutes. Garnish the dish with forcemeat baus and pieces of bacon rolled
 and toasted, placed alternately, and send it to table very hot.

. Time, altogether, 1§ hour. Average cos!, exclusive of the remnins of the

| head, 6d4. Seasonable from March to October,

I l
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224 —MINCED VEAL,

INGREDIENTS, — The remains of cold roast fillet or loin of veal, rather move
then 1 pint of water, 1 onion, } teaspoonful of minced lemon-peel, salt and white
pepper to taste, 1 blade of pounded mace, 2 or 3 young carrots, a faggot of sweet
herbs, thickening of butter and flour, 1 tablespoonful of lemon-juice, 3 table-
spoonfuls of cream or milk.

Mode.—Take about 1 Ib, of veal, and should there be any bones, dredge
them with flour, and put them into a stewpan with the brown outside, anda
fow meat trimmings ; add rather more than a pint of water, the onion cut in
slices, lemon-peel, seasoning, mace, carrots, and herbs ; simmer these well for
rather more than 1 hour, and strain the liquor. Rub a little flour into some
butter ; add this to the gravy, set it on the fire, and, when it boils, skim well. .
Mince the veal finely by cutting, and not chopping it ; putitin the gravy ; let |
it get warmed through gradually ; add the lemon-juice and eream, and, when
it is on the point of boiling, serve. Garnish the dish with sippets of toasted
bread and slices of bacon rolled and toasted. TForcemeat balls may also be
added. If more lemon-peel is liked than is stated above, put a little very
finely minced to tho veal, after it is warmed in the gravy.

Time, 1 hour to make the gravy. Awverage cost, exclusive of the cold meat,
6d. Seasonable from March to October.

995 —MINCED VEAL AND MACARONL
(A pretty side or corner dish.)

INGREDIENTS.—3 Ib. of minced cold roast veal, 3 oz of ham, 3 or 4 (able
spoonfuls of gravy, pepper and salt to taste, } teaspoonful of grated nutmeg, § 1b.
of bread crumbs, § Ib. of macaroni, 1 or 2 eggs to bind, @ small piece of butter.

Mode.—Cut some nice slices from a cold fillet of veal, trim off the brown
outside, and mince the meat finely with the above proportion of ham : should
the meat be very dry, add 3 or 4 spoonfuls of good gravy. Season highly with
pepper and salt, add the erated nutmeg and bread crumbs, and mix these
ingredients with 1 or 2 eggs well beaten, which should bind the mixture and
make it like forcemeat. In the mean time, boil the macaroni in salt and water,
and drain it; butter a mould, put some of the macaroni at the bottom and
gides of it, in whatever form is liked ; mix the remainder with the forcemeat,
fill the mould up to the top, put a plate or gmall dish on it, and steam for
4 hour. Turn it out carefully, and serve with good gravy poured round, buf
not over, the meat.

Time, 3 hour. Average cost, exclusive of the eold meat, 10d. Seasonable

from March to October.

Note.—To make a variety, boil some carrots and turnips eeparately in a httle salt |
and water ; when done, cut them into pieces about § inch in thickvess; butter an oval |
mould, and place these in it, in white and red stripes altergately, at the bottom and |
gides. Proceed as in the foregoing recipe, and be very careful in torning the preparas .
tion out of the mould.

£98.—~MOULDED MINCED VEAL (Cold Meat Cookery).
IxcrrpreNTs, —3 1. of cold roast veal, @ small slice of bacon, & tecapoonsed|
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of minced lemon-peer, 5 onwon chopped fine, salt, pepper, and pounded mace to
taste, a slice of toast soaked in milk, 1 egg.

Mode.—Mince the meat very fine, after removing from it all skin and outside
pieces, and chop the bacon ; mix these well together, adding the lemon-peel,
onion, seasoning, mace, and toast. When all the ingredients are thoroughly
incorporated, beat up an egg, with which bind the mixture. Butter a shape,
it in the meat, and bake for § hour; turn it out of the mould carefully, and
pour round it a good brown gravy. A sheep’s head dressed in this manneri
an economical and savoury dish,

Time, § hour. Awerage cost, exclusive of the meat, 6d. Seasonable froi

8far:h to October.

227.—~VEAL OLIVE PIE (Cold Meat Cookery).

INGREDIENTS.—A few thin slices of cold fillet of veal, a few thin slices of
bacon, forcemeat No. 100, a cupful of gravy, 4 tablespoonfuls of cream, puff-
crust.

Mode.—Cut thin slices from a fillet of veal, place on them thin slices of
bacon, and over them a layer of forcemeat, made by recipe No. 100, with an
additional seasoning of shalot and cayenne; roll them tightly, and fill up a
| pie-dish with them ; add the gravy and cream, cover with a puff-crust, and

bake for 1 to 13 hour: should the pie be very large, allow 2 hours. The
pieces of rolled veal should be about 3 inches in length, and about 3 inches
| round.

Time, moderate-sized pie, 1 to 13 hour. Seasonable fromn March to October.,

" 928 —FRIED PATTIES (Cold Meat Cookery).

INGREDIENTS.—Clold roast veal, a few slices of cold ham, 1 eqg botled hard,
| pounded mace, pepper and salt to taste, gravy, cream, 1 teaspoonful of minced
| lemon-peel, good puff-paste.

Mode.—Mince a little eold veal and bam, allowing one-third ham to two-
| thirds veal ; add an egg boiled hard and chopped, and a seasoning of pounded
| mace, salt, pepper, and lemon-peel ; moisten with a little gravy and cream.
Make a good puff-paste ; roll rather thin, and cut it into round or square
,p:ecan, put the mince between two of them, pinch the edges to keep in the
gmrf, and fry a light brown. They may be also baked in patty-pans: in that
| cage, they should be brushed over with the yolk of an egg before they are p»*
lin the oven. To make a variety, oysters may be substituted for the ham.
| Time, 15 minutes to fry the patties. Seasonable from March to October.

229.~BAGOUT OF COLD VEAL (Cold Meat Cookery).

INGREDIENTS.—The remains of cold veal, 1 oz of butter, § pint of gravy,
ll‘-hcl:ﬂmﬂg of butter and flour, pepper and salt to taste, 1 blade of pounded mace,
|1 tablespoonful of muskroom ketclup, 1 tablespoonful of sherry, 1 dessertspoonful

| of lemon-juice, forcemeat balls.

| Mode.~Any part of veal will make this dish. Cut the meat into nice-

ilwhing vieces, put them in a stewpan with 1 oz of butter, and fry a ligh~
i
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brown ; add the gravy (hot water may be substituted for this), thicken with ¢
little butter and flour, and stew gently about } hour ; season with pepper, salt,
and pounded mace ; add the ketchup, sherry, and lemon-juice ; give one boil,
and serve, Garnish the dish with forcemeat balls and fried rashers of bacon.

Time, altogether, 3 hour. Awverage cost, exclusive of the cold meat, Gd.
Seasonable from March to October.

Note.—The above recipe may be varied, by adding vegetables, such as peas, cocuim.
bers, lettuces, green onions cut in slices, a dozen or two of green gooseberries (nof
seedy), all of which should be fried a little with the meat, and then stewed with the

5.

- 230.—VEAT, RISSOLES (Cold Meat Cookery).

INGREDIENTS. —A few slices of cold roast veal, a few slices of ham or bacon,
1 tablespoonful of minced parsley, 1 tablespoonful of minced savoury herls,
1 blade of pounded mace, a very litile graled nutmeg, cayenns and salt tc taste,
2 eggs well beaten, bread crumbs. ;

Mode.—Mince the veal very finely with a little ham or bacon; add the
parsley, herbs, spices, and seasoning ; mix into a paste with an egg; form
into balls or cones; brush these over with egg, sprinkle with bread crumbs,
and fry a rich brown. Serve with brown gravy, and garnish the dish with
fried parsley. :

Time, about 10 minutes to fry the rissoles. Seasonable from March to
October.

931 —VEAL ROLLS (Cold Meat Cookery). _

INGREDIENTS.— The remains of a cold fillet of veal, egg and bread crumbs, a
few slices of fat bacon, forcemeat (No. 100). : '

Mode.—Cut a fow slices from a cold fillet of veal 4 inch thick ; rub them i
over with egg ; lay a thin slice of fat bacon over each piece of veal ; brush
these with the egg, and over this spread the forcemeat thinly ; roll up each
piece tightly, egg and bread crumb them, and fry them a rich brown. Serve
with mushroom sauce or brown gravy.

Time, 10 to 15 mi»utes to fry the rolls. Seasonable from March to October,

POULTRY,

AND COLD POULTRY COOKERY,

—
9232.—~ROAST DUCKS.

InarREDIENTS. —A couple of ducks, sage-and-onion stuffing (No. 101), a litsle
flowr.

Choosing and Trussing.—Choose. plump ducks, with thick and yellowish
feet. They should be trussed with the feet on, which should be scalded, and |
the skin peeled off, and then turned up close to the legs. Run a skawer:
through the middle of each leg, after having drawn them as close as possibla
to the body, to plump up the breast, passing the same quite through the!
body. Cut off the heads and neot= mnd the pinions at the first joint ; bring;
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these close to the sides, twist the feet round, and truss them at the back of
the bird. After the duck is stuffed, both ends should be secured with strings,
go as to keep in the seasoning.

Mode.—To insure ducks being tender, never draas them the same day they
gre killed ; and if the weather permits, let them hang a day or two. lMake
a stuffing of sage and onion sufficient for one duck, and leave the other
unseasoned, as the flavour is not liked by
everybody. Put them down to a brisk clear
fire, and keep them well basted the whole of
the time they are cooking. A few minutes
before serving, dredge them lightly with
flonr, to make them froth and look plump, and when the steam draws to-
wards the fire, send them to table hot and quickly, with a good brown gravy
poured round, but not over the ducks, and a little of the same in a tureen.
When in season, green peas should invariably acecompany this dish.

Time, full-grown ducks from % to 1 hour ; ducklings, from 25 to 35 minutes.
Average cost, from 2. 6d. to 3a. 0d. each. Sufficient,—a couple ol ducks for 6 or
7 persons. Seasonable,—ducklings from April to August ; ducks from Novem-

ber to February.
Note.—Ducklings are trugred and roasted in the same manner and served with the

ROAST DUCK.

game sauces and accompaniments, When in season, apple sance must not be omitted.

g —— )
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233—BOILED FOWLS OR CHICKENS.

INGREDIENTS. —A pair of fowls ; waler.

Choosing and Trussing.—In choosing fowls for boiling, it should be borne in
mind that those that are not black-legged are generally much whiter when
dressed. Pick, draw, singe, wash, and truss them in the following manner,
_without the livers in the wings ; and, in drawing, be careful not to break the
gall-bladder :—Cut off the neck, leaving sufficient skin to skewer back. Cut
the feet off to the first joint, tuck the stumps into a slit made on eack side ot
the belly, twist the wings over the back of the fowl, and secure the top of the
leg and the bottom of the wing together by running a skewer through them
and the body. The other side must be done in the samemanner. Should the
fowl be very large and old, draw the sinews of the legs before tucking them in,
Make a slit in the apron of the fowl, large enough to admit the parson's nose,

and tie a string on the tops of the legs to keep them in their proper place.
Mode.—When they are firmly trussed, put them into a stewpan with plenty
of hot water ; bring it to beil, and carefully
remove all the scum as it rises. Simmer
very gently until the fowl is tender, and bear
in mind that the slower it boils, the plumper
and whiter will the fowl be. Many cooks
wrap them in a floured cloth to preserve the
eolour, and to prevent the scum from cling-
ing to them ; in this case, a fow slices of lemon should be placed on the breast ;
over these a sheat of huttared paper, and then the cloth : cooking them in this

BOILED FOWL,
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manner renders the flesh very white. DBoiled ham, bacon, boiled tongue, or
pickled pork, are the usual accompaniments to boiled fowls, and they may be
served with Béchamel, white sauce, parsley and butter, oyster, lemon, liver,
celery, or mushroom sauce. A little should be poureu over the fowls, after
the skewers are removed, and the remainder sent in a tureen to table.

Time, --large fowl, 1 hour ; moderate-sized one, § hour; chicken, from 20
minutes to 3 hour. Awcrage cost, in full season, Bs. the pair. Sufficient for 7
ur 8 persors. Seasonable all the year, but scarce in early spring.

2384 —BOILED FOWL (with Oysters).
(Ezxcelient.)

INGREDIENTS.—1 young fowl, 1 dozen oysters, the yolks of 2 eggs, § pisst of
cream,

Mode.—Truss a young fowl as for boiling ; fill the inside with >ystera
which have been bearded and washed in their own liquor ; secure the ends of
the fowl, put it into a jar, and plunge the jar into a saucepan of boiling
water. Keep it boiling for 1} hour, or rather longer ; then take the gravy
that has flowed from the oysters and fowl, of which there will te a good
quantity ; stir in the cream and yolks of eggs, add a few oysters sealded in
their liquor ; let the sauce get quite %ot, but do not allow it to boil; pour
scmuie of it over the fowl, and the remainder send to table in a tureen. A
blade of pcunded mace added to the sauce, with the cream and eggs, will be
found an improvement, , |

Time, 13 hour. Average cost, 4s. 6d. Sufficient for 3 or 4 persons. Season-
alle from September to April '

235.—CURRIED FOWL,

TRGREDIENTS. —1 fowl, 2 oz. of butter, 8 onions sliced, 1 pint of while veal
gravy, 1 tablespoonful of curry-powder, 1 tablespoonful of flowr, 1 apple,
4 tablespoonfuls of cream, 1 tablespoonful of lemon-juice

Mode.—Put the butter into a stewpan, with the onions sliced, the fowl cut
into small joints, and the apple peeled, cored, and minceds Fry of a pale
brown, add the stock, and stew gently for 20 minutes ; rub down the curry-
powder and flour with a little of the gravy, quite smoothly, and stir this to
the other ingredients ; simmer for rather more than 3 hour, and just before
serving, add the above proportion of hot cream and lemon-juice. Serve with
boiled rice, which may either be heaped lightly on a dish by itself, or pu
round the curry as a border.

Time, 650 minutes. Average cost, 3. 8d. Sufficient for 8 or 4 persons
Seasonable in the winter.

Note.—This curry may be made of cold chicken, bhut nndressed meat will bs found |

far superior,
238.—ROAST FOWLS.

INGREDIENTS.—A pair of fowls; a little flour.
Mode.—Fowls to be tender should be killed a couple of days before they ane!
dressed ; when the feathers come out easily, then let them be picked and!
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pooked. In drawing them, be careful not to break the gall-bag, as, wherever
it touches, it would impart a very bitter taste; the liver and gizzard should
also be preserved, Truss them in the following manner :—After having care-
fully picked them, cut off the head, and skewer the skin of the meck down
over the back. Cut off the claws; dip the
legs in boiling water, and scrape them ; turn
the pinions under; run a skewer through
them and the middle of the legs, which
should be passed through the body to the
pinion and leg on the other side, one skewer
gecuring the limbs on both sides. The liver and gizzard should be placed
in the wings, the liver on one side and the gizzard on the other., Tie
the legs together by passing a trussing-needle, threaded with twine,
through the backbone, and secure it on the other side. If trussed like
a capon, the legs are placed more apart. When firmly trussed, singe them
all over; put them down to a bright clear fire, paper the breasts with a
sheet of buttered paper, and keep the fowls well basted. Roast them
for ¥ hour, more or less, according to the size, and 10 minutes before serving,
remove the paper, dredge the fowls with a little fine flour, put a piece of
butter into the basting-ladle, and as it melts, baste the fowls with it ; when
nicely frothed and of a rich colour, serve with good brown gravy, a little of
which should be poured over the fowls, and a tureen of well-made bread sauce
(No. 76). Mushroom, oyster, or egg sauce are very suitable accompanimenta
to roast fowl. Chicken is roasted in the same manner,

Time,—a very large fowl quite 1 hour, medium-sized one § hour, chicken
3 hour, or rather longer. .Awerage cost, in full season, 6s. a pair; when
scarce, 7s. 6d. the pair. Sufficient for 6 or 7 persons. Seasonable all the
year, but searce in early spring,

237.—GIBLET PIE.

INGREDIENTS.—A set of duck or goose giblets, 1 Ih. of rump-steak, 1 onion,
3 teaspoonful of whole black pepper, a bunch of savoury herbs, plain crust.

Mode.—Clean, and put the giblets into a stewpan with an onion, whole
pepper, and a bunch of savoury herbs ; add rather more than a pint of water,
and simmer gently for about 14 hour. Take them out, let them eool, and
out them into pieces ; line the bottom of a pie-dish with a few pieces of rump-
steak ; add a layer of giblets, and a few more pieces of steak ; season with
pepper and galt, and pour in the gravy (which should be strained) that the
giblets were stewed in ; cover with a plain crust, and bake for rather more
than 1§ hour in a brisk oven. Cover a piece of paper over the pie, to prevent
the crust taking too much colour.

Time, 1} hour to stew the giblets, about 1 hour to bake the pie. Awverage
cost, exclusivo of the giblets, 1s. 4d, Sufficient for 5 or 6 persous.

238.—ROAST GOOSE,

INGREDIENTS.—Gloose, 4 large onions, 10 sage-leaves, } Ib. of bread crumbs,
14 oz. of Butter, salt and pepper to taste, 1 egg.

BOAST FOWL.



120 POULTHY.

Choosing and Trussing.—Sclect a goose with a clean white skin, plump
breast, and yellow feet: if these latter are red, the bird is old. Should the
weather permrit, let it hang for a few days: by eo doing, the flavour will be
very much improved, Pluck, singe, draw, and carefully wash and wipe the
gooso ; cut off the neck close to the back, leaving the skin long enough to turn
over ; cut off the feet at the first joint, and separate the pinions at the first
joint. Beat the breast-bone flat with a rolling-pin, put a skewer through the
ander part of each wing, and, having drawn up the legs closely, put a skewer
into the middle of each, and pass the same quite through the body. Insert
another skewer into the small of the leg, bring it close down to the side-bone,
run it through, and do the same to the other side. Now cutoff the end of the
vent, and make a hole in the skin sufficiently large for the passage of the
rump, in order to keep in the seasoning.

Mode.—Make a sage-and-onion stuffing of the above ingredients by recipe
No. 101 ; put it into the body of the goose, and secura it firmly at both ends,
by passing the rump through the hole made in the skin, and the other end by
tying the ekin of the neck to the back : by this means the seasoning will not
escape, Put it down toa brisk fire, keep it well basted, and roast from 1§ to
2 hours, according to the size. Remove the
gkewers, and serve with a tureen of good
gravy, and one of well-made apple sauce
Should a very highly-flavoured seasoning be
preferred, the onions should not be pare
boiled, but minced raw : of the two methode,
the mild seasoning is far superior. A ragoft.
or pie, should be made of the giblets, or they may be stewed down to make
gravy. Be careful to serve the goose before the breast falls, or its appear-
ance will be spoiled by coming flattened to table. Asg this is rather a
troublesome joint to carve, a large quantity of gravy should not be poured
round the goose, but sent in a tureen.

Time,—a large goose, 1§ hour ; a moderate-sized one, 1} to 1} hour, Average
cost, 63, 6. each, Sufiicient for 8 or 9 persons. Seasonable from September to
Mareh ; but in perfection from Michaelmas to Christmas.

Note.—A teaspoouful of made mustard, a saltspoonful of salt, a few grains of cayenne,
mixed with a glass of port wine, are sometimes poured into the goose by a slit made
in the apron, This sauce is, by many persons, considered an improvement.

ROAET GOOFH,

2390, —PIGEON PIE (Epsom Grand-Stand Recipe).

INGREDIENTS. —13 Ib. of rump-steak, 2 or 3 pigeons, 3 slices of ham, pepper
and sall to taste, 2 oz. of butter, 4 eggs, puff-erust,

‘Mode.—Cut the steak into pieces about 3 inches square, and with it line the
bottom of a pie-dish, seasoning it well with pepper and sall, Clean the
pigeons, rub them with pepper and salt inside and out, and put into the
body of each rather more than § oz. of butter; lay them on the steak, and &
piece of ham on each pigeon. Add the yolks of 4 eggs, and half fill the dish
with stock ; place a border of pufl-paste round the edge of the dish, put od
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the cover, and ornament it in any way that may be preferred. Clean ihres of
the feet, and place them in a hole made in the crust at the top: this shows
what kind of pie it is. Glaze the crust,—that is to say, brush it over with the
yolk of an egg,—and bake it in a well-heated oven for about 1} hour. When
liked, a seasoning of pounded mace may be added.

Time, 1} hour, or rather less, Average cost, bs. 3d. Sufficient for b or 6
persons, Seasonable at any time,

240.—ROAST PIGEONS.

[INGREDIENTS.—Pigeons, 3 0z. of butler, pepper and salt to taste.

T'russing.—Pigeons, to be good, should be eaten fresh (if kept a little, the
flavour goes off), and they should be drawn as soon as killed. Cut off the
heads and necks, truss the wings over the backs, and cut off the toes at the
first joint: previous to trussing, they should be carefully cleaned, as no bird
requires so much washing.

Mode.—Wipe the birds very dry, season them inside with pepper and salt,
and put about # oz. butter into the body of
each : this makes them moist. Put them
down to a bright fire, and haste them well
the whole of the time they are cooking (they
will be done enmough in from 20 to 30
minutes) ; garmish with fried parsley, and ROAST PIGRON,
perve with a tureen of parsley and butter. Bread-sauce and gravy, the
same as for roatt fowl, are exceedingly nice accompaniments to roast pigeons,
s also egg-sauce.

Time, from 20 minutes to 3 hour. Average cost, 9d. to 1s. each. Season-
able from April to September ; but in the greatest perfection from Midsummer
to Michaelmas,

INGREDIENTS.—T'urkey ; forcemeat (No. 100).

Choosing and Trussing.—Hen turkeys are preferable for boiling, on account
of their whiteness and tenderness, and one of moderate size should ba
selected, as a large one is not suitable for this mode of cooking. They should
not be dressed until they have been killed 3 or 4 days, as they will neither look
white, nor will they be tender. Pluck the bird, carefully draw, and singe it
with a piece of white-paper ; wash it inside and out, and wipe it thoroughly
dry with a cloth. Cut off the head and neck, draw the strings or sinews of the
thighs, and cut off the legs at the first joint ; draw the legs into the body, and
fill the breast with forcemeat made by recipe No. 100 ; run a skewer through
the wing and the middle joint of the leg, quite into the leg and wing on the
opposite side ; break the breastbone, and make the bird look as round and as
compact as possible.

AMode.—Put the turkey into sufficient kot water to cover 1t ; let it come to a
boil, then carefully remove all the scum: if this is attended to, there is no
pecasion to boil the bird in a floured cloth ; but it should be well vovered
with tho water. Let it simmer very gently for about 1} hour to 1§ hour,

-



122 POULTRY.

eccording to the size, and serve with either white, celery, oyster, or museh-
room sauce, or parsley-and-butter, a little of which should be poured over
the turkey. Boiled ham, bacon, tongue, or
pickled porlk, should always accompany this
A dish ; and when oyster sauce is served, the
L7=2n turkey should be stuffed with oyster force.
meat.

Time,—a small turkey, 13 hour; a large
one, 1§ hour., Awerage cost, 53, 6d. to 7s. 6d.
each, but more expensive at Christmas, on account of the great demand.
Sufficient for 7 or 8 persons. Seasonable from December to February.

|BOILED TURERY.

242 ~ROAST TUREKEY.

INGREDIENTS. — Turkey ; forcemeat (No. 100).

Choosing and Trussing.—Choose cock turkeys by their short spurs and
black legs, in which case they are young ; if the spurs are long, and the legs
pale and rough, they are old. If the bird has been long killed, the eyes will
appear sunk and the feet very dry ; but if fresh, the contrary will be the case. ¥
Middling-sized fleshy turkeys are by many persons considered superior to those
of an immense growth, as they are, generally speaking, much more tender.
They should never be dressed the same day they are killed ; but, in cold
weather, should hang at least 8 days; if the weather is mild, 4 or 5 days will
be found sufficient. Carefully pluck the bird, singe it with white paper, and
wipe it thoroughly with a cloth ; draw it, preserve the liver and gizzard, and
be particular not to break the gall-bag, as no washing will remove the bitter
taste it imparts where it once touches. Wash it tnside well, and wipe it
thoroughly dry with a cloth ; the outside merely requires nicely wiping, s %8
have just stated. Cut off the neck close to the back, but leave enough i L2
crop-skin to turn over ; break the leg-bone close below the knee, draw out,'tie
strings from the thighs, and flatten the breast-bone to make it look plump. -
Have ready a forcemeat made by recipe No. 100 ; £ill the breast with this,
and, if a trussing-needleis used, sew the neck !
over to the back ; if a needle is not at hand,
a skewer will answer the purpose. Run a
skewer through the pinion and thigh into the -
body to the pinion and thigh on the other
gide, and press the legs as much as possible «
between the breast and the side bones, and
put the liver under one pinion and the gizzard under the'other. Pass a string:
across the back of the bird, catch it over the points of the skewer, tie it in the)
centre of the back, and be particular that the turkey is very firmly trussed. ,
'his may be more easily accomplished with a needle and twine than with:
skewers.

Mode.—TFasten a sheet of buttered paper on to the breast ot the bird, putitt
down to a bright fire, at some little distance at first (afterwards draw it noarer),
and keep it well basted the whole of the time it is cooking. About } hour

HOABT TURKEX.
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bofore serving remcve tho paper, dredge the turkey lightly with flour, and
put & piece of butter into the tasting-ladle ; as the butter melts, baste the
 bird with it, When of a nice brown and well frothed, serve with a tureen of
good brown gravy and one of bread sauce. Fried sausages are a favourite
addition to roast turkey; they make a pretty garnish, besides adding very
much to the flavour. When these are not at hand, a few forcemeat balls
ghould be placed round the dish as a garnish. Turkey may also be stuffed
with zausage-meat, and a chestnut forcemeat with the same sauce is, by manj
persons, much esteemed as an accompaniment to this favourite dish,
Time,—small turkey, 13 hour ; moderate-sized one, about 10 lbs., 2 hours,
large turkey, 2} hours, or longer. Awerage cost, from 10s. to 12s. ; but expen-
give at Christmas, on account of the great demand. Sufficient,—a moderate-
sized turkey for 7 or 8 persons, Seasonable from December to February.

243 —FRENCH CHICEEN CUTLETS (Cold Pouliry Cookery).

INGREDIENTS. — The remains of cold roast or boiled fowl, fried bread,
clarified butter, the yolk of 1 egg, bread crumbs, & teaspoonful of finely-minced
lemon-peel ; salt, cayenne, and mace to taste. Ior sauce,—1 oz. of butler,
2 minced shalots, a few slices of carrot, a small bunch of savoury herbs,
wncluding parsley, 1 blade of pounded mace, 6 peppercorns, & pint of gravy.

Mode.—Cut the fowls into as many nice cutlets as possible ; take a corre.
sponding number of sippets about the same size, all cut one shape ; fry them a
pale brown, put them before the fire, then dip the cutiets into clarified butter
mixed with the yolk of an egg, covered with bread crumbs seasoned in the
above proportion, with lemon-peel, mace, salt, and cayenne; fry them for
about 5 minutes, put each piece on one of the sippets, pile them high in the
dish, and serve with the following sauce, which should be made ready for the
cutlets. Put the butter into a stewpan, add the shalots, carrot, herbs, mace,
and peppercorns ; firy for 10 minutes or rather longer ; pour in 3 pint of good
gravy, made of the chicken bones, stew gently for 20 minutes, strain it, and
OTVE,

ime, 5 minutes to fry tho cutlets; 35 minutes to make the gravy,
Average cost, exclusive of the chicken, 9d. Seasonable from April to July.

244 —CHICKEN OR FOWL SALAD,

1wroREDIENTS, —The remains of cold roast or boiled chicken, 2 lettuces, a littls
endive, 1 cucumber, a few slices of boiled beetroot, salad-dressing (No. 109).

Alode.~Trim neatly the remains of the chicken ; wash, dry, and slice the
lettuces, and place in the middle of a dish ; put the pieces of fowi on the
top, and pour the salad-dressing over them. Garnish the edge of the salad
with hard-boiled eggs cut in ringd, sliced cucumber, and boiled beetroot cut
in slices. Instead of cutting the eggs in rings, the yolks may be rubbed
through a hair sieve, and the whites chopped very finely, and arranged on the

galad in small bunches, yellow and white alternately. This salad should not
be mado long before it is wanted for table,
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Average cost, exclusive of the cold chicken, 84. Sufficient for 4 or § persons
Seasonalle at any time,

245.—~CURRIED FOWL OR CHICEKEN (Cold Poultry Cookery),

INGREDIENTS.—T'he remains of cold roast fowls, 2 large onions, 1 apple, 2 ca.
aof butter, 1 dessertspoonful of curry-powder, 1 teaspoonful of flour, 3 pint of
gravy, 1 tablespoonful of lemon-juice.

Mode.—Slice the onions, peel, core, and chop the apple, and cut the fow]
into neat joints ; fry these in the butter of a nice brown ; then add the curry-
powder, flour, and gravy, and stew for about 20 minutes, Put in the lomon-
juice, and serve with boiled rice, either placed in a ridge round the dish or
separately. Two or three shalots or a little garlic may be added, if approvel

Time, altogether, § hour, Awverage cost, exclusive of the cold fowl, 6d. Sea-
sonable in the winter. )

246.—HABHED DUCK (Cold Poultry Cookery).

INGREDIENTS.—T'he remains of cold roast duck, rather more than 1 pint of
weal: atock or water, 1 onton, 1 oz. of butter, thickening of butter and flour, salt
and cayenne to taste, & teaspoonful of minced lemon-peel, 1 desserispoonful of
lemon-juice, § glass of port wine.

Mode.—Cut the duck into nice joints, and put the trimmings into a stew-
pan ; slice and fry the onion in a little butter; add these to the trimmings,
pour in the above proportion of weak stock or water, and stew gently for one
hour. Strain the liquor, thicken it with butter and flour, season with salt and
cayenne, and add the remaining ingredients ; boil it up and skim well ; lay in
the pieces of duck, and let them get thoroughly hot through by the side of
the fire, but do not allow them to boil : they should soak in the gravy for
about § hour. Garnish with sippets of toasted bread. The hash may be
made richer by using a stronger and more highly-flavoured gravy ; a little
spice or pounded mace may also be added, when their flavour is liked.

Tizne, 13 hour. Awverage cost, exclusive of the cold duck, 4d. Seasonalle

from November to February ; ducklings, from May to August.

247.—STEWED DUCK AND PEAS (Cold Poultry Cockery).

IXGREDIENTS.— The remains of cold roast duck, 2 oz. of lutler, 3 or 4 slices
of lean ham or bacon, 1 tablespoonful of flour, 2 pints of thin gravy, 1 large
onion, or a small bunch of green onions, 3 sprigs of parsley, 3 eloves, 1 pint of
young green peas, cayenne and salt to taste, 1 teaspoonful of pounded sugar.

Mode.—Put the butter into a stewpan ; cut up the duck into juints ; lay
them in with the slices of lean ham or bacon ; malke it brown, then dredge in
a tablespoonful of flour, and stir this well in before adding the gravy. Putin
the onion, parsley, cloves, and gravy, and when it has simmered for § hour,
add a pint of young green peas, and stew gently for about § hour. Sm:wn
with cayenne, salt, and sugar ; take out the duck, place it round the dish, :
and the peas in the middle. To insure the peas oeing of a good colour, ther

ghould I~
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Time, § liour. Awerage cost, exclusive of the cold duck, ls. Seasonabls
from June to August.

248.—STEWED DUCK AND PEAS (Cold Poultry Cookery).

xGREDIENTS. — The remains of cold roast duck, § pint of good gravy, cayenns
and sall to taste, § teaspoonful of minced lemon-peel, 1 teaspoonful of pounded
suqar, 2 0z of butter rolled in flour, 13 pint of green peas.

Mode.—Cut up the duck into joints, lay ib in the gravy, and add a season-
ing of cayenne, salt, and minced lemon-peel ; let this gradually warm through,
but not boil. Throw the peas into boiling water slightly salted, and boil them
rapidly until tender, Drain them, stir in the pounded sugar, and the butter
rolled in flour ; shake them over the fire for two or three minutes, and serve
in the centre of the dish, with the duck laid round.

Time, 15 minutes to boil the peas, when they are full grown. Average cost,
exclusive of the cold duck, 10d. Seasonable from June to August.

249 —STEWED DUCK AND TURNIPS (Cold Poultry Cookery).

(neREDIENTS. — The remains of cold roast duck, § pint of good gravy, 4 shalots,
a few skices of carrot, a small bunch of savoury herbs, 1 blade of pounded mace,
1 tb. of turnips, weighed after being peeled, 2 oz. of butler, pepper and sall lo
taste.

AMode.—Cut up the duck into joints, fry the shalots, carrots, and herbs, and
put them, with the duck, into the gravy ; add the pounded mace, and stew
gently for 20 minutes or § hour. Cut about 1 Ib, of turnips, weighed after
being peeled, into 3-inch squares, put the butter into a stewpan, and stew
them till quite tender, which will be in about § hour, or rather more ; season
with pepper and salt, and serve in the centre of the dish, with the duck, &e.
laid round.

Time, rather more than § hour to stew the turnips. Awerage cost, excluslve
of the cold duck, 1s. Seasonable from November to February.

250—FRICASSEED FOWL (Cold Poultry Cookery).

INGREDIENTS.— The remains of cold roast fowl, 1 strip of lemon-peel, 1 blade
of pounded mact, 1 bunch of savoury herbs, 1 onion, pepper and salt to taste,
1 pint of water, 1 teaspoonful of flour, } pint of cream, the yolks of 2 eggs.

Mode.—Carve the fowls into nice joints ; make gravy of the trimmings and
lags, by stewing them with the lemon-peel, mace, herbs, onion, seasoning,
and water, until reduced to 4 pint; then strain, and put in the fowl. Warm
it through, and thicken with a teaspoonful of flour ; stir the yolks of the eggs
into the cream ; add these to the sauce, let it get thoroughly hot, but do not
allow it to bofl, or it will curdle.

Time, 1 hour to make the gravy, } hour to warm the fowl. Awerage cosl,
szclusive of the cold chicken, 8d. Seasonable at any time.

251L.—FRIED FOWLS (Cold Poultry Cookery).
L
I2aREDIENTS. —The ren <ns of cold roast fowls, vinegar, salt, and coyenne to
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taste, 3 or 4 minced shalots, Lor the batter,—3 Ib. of flour, 4 pint of hot water,
2 0z. of builer, the whites of 2 eqgs.

AMode.—Cut the fowl into nice joints ; steep them for an hour in = little
vinegar, with ealt, cayenne, and minced ghalots. Make the batter by mixing
the flour and water smoothly together ; melt in it the butter, and add the
whites of egg beaten to a froth ; take out the pieces of fowl, dip them in the
batter, and fry, in boiling lard, a nice brown. Pile them high in the dish, and
garnish with fried parsley or rolled bacon, When approved, a gauce or gravy
may be zerved with them,

Time, 10 minutes to fry the fowl. Average cost, exclusive of the cold fowl,
8d. Seasonable at any time,

252~FRIED FOWLS.
I

INGREDIENTS, —The 2vmains of cold roast fowl, vinegar, salt and cayenne to
laste, 4 minced shalots, 0k of egy ; to every teacupful of bread crumbs allow
1 blade of pounded mace, § teaspoonful of minced lemon-peel, 1 saltspoonful of
talt, a few grains of cayenne.

AMode.—Steep the pieces of fowl as in the preceding recipe, then dip them
into the yolk of an egg or clarified butter ; sprinkle over bread erumbs with
which have been mixed salt, mace, cayenne, and lemon-peel in the above
proportion. Fry a light brown, and serve with or without gravy, as may be
preferred.

Time, 10 minutes to fry the fowl. Awverage cost, exclusive of the cold fowl,
6d. Seasonable at any time.

253.—~HASHED FOWL—an Entrée (Cold Poultry Cookery).

INGREDIENTS. — The remains of cold roast fowl, 1 pint of water, 1 onion, 2 or
3 small carrots, 1 blade of pounded mace, pepper and salt to taste, 1 small bunch
of savoury herbs, thickening of butter and flour, 13 tablespoonful of mushroom
ketohup.

Mode.—Cut off the best joints from the fowl, and the remainder make into
gravy, by adding to the bones and trimmings a pint of water, an onion sliced
and fried of a nice brown, the carrots, mace, seasoning, and herbs. Let thesa
stew gently for 1} hour ; strain the liquor, and thicken with a little flour and
Lutter. Lay in the fowl, thoroughly warm it through, add the ketchup, and
garnish with sippets of toasted bread.

T'ime, altogether, 1§ hour. Awerage cost, exclusive of the cold fowl, 4d.

Seasonable at any time.

254—HASHED FOWL, Indian Fashion (an Entrées).

I%GREDIENTS. — The remains of cold roast fowl, 3 or 4 sliced onions, 1 appls,
2 oz. of butler, pounded mace, pepper and salt to taste, 1 tablespoonful of curry-
powder, 2 tablespoonfuls of vinegar, 1 tablespoonful of flour, 1 teaspoonful of
pounded sugar, 1 pint of gravy.

Mode,—Cut the onions into slices, mince the apple, and fry these in the
butter; add pounded mace, pepper, salt, curry-powder, vinegar, flour, and
sugar in the above proportions ; when the onion is brown, put in the gravy,

.
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which should be previously made from the bonesand trimmings of the fowl, and
stew for 2 hour ; add the fow], cut into nice-sized joints, let it warm through,
and when quite tender, serve, The dish should be garnished with an edging
of boiled rice.

Time, 1 hour. Awerage cost, exclusive of the fowl, 84. Seasonable et any

time.
955 —MINCED FOWL—an Entrée (Cold Poultry Cookery).

\NGREDIENTS.— The remains of cold roast fowl, 2 hard-boiled eggs, salt,
_wjenne, and pounded mace, 1 onion, 1 faggot of Savoury herbs, 6 tablespoonfuls
of cream, 1 oz. of butter, 2 teaspoonfuls of flowr, & teaspoonful of finely-minced
lemon-peel, 1 tablespoonful of lemon-juice.

Mode,—Cut out from the fowl all the white meat, and mince it finely with-
out any skin or boue ; put the bones, skin, and trimmings into a stewpan with
an onion, a bunch of savoury herbs, a blade of mace, and nearly a pint of
water ; let this stew for an hour, then strain the liquor. Chop the eggs small;
mix them with the fowl ; add salt, cayenne, and pounded mace; put in the
gravy and remaining ingredients ; let the whole just boil, and serve with sip-
pets of toasted bread.

Time, rather more than 1 hour. Awverage cost, exclusive of the fowl, 8d.
Seasonable at any time,

956 —RAGOUT OF FOWL.

IRGREDIENTS.— T'he remaing of cold roast fowls, 3 shalots, 2 blades of ace, &
faggot of savoury herbs, 2 or 3 slices of lean ham, 1 pint of stock or water,
pepper and salt to taste, 1 onion, 1 dessertspoonful of flowr, 1 tablespoonful of
lemon-juice, & teaspoonful of pounded sugar, 1 oz. of butter.

Mode.—Cut the fowls up into neat pieces, the same as for a fricassée ; put
the trimmings into a stewpan with the shalots, mace, herbs, ham, onion, and
stock (water may be substituted for this). Beil it slowly for 1 hour, strain
the liquor, and put a small piece of butter into a stewpan ; when melted,
dredge in sufficient flour to dry up the butter, and stir it over the fire. Put in
the strained liquor, boil for a few minutes, and strain it again over the pieces
of fowl. Bqueeze in the lemon-juice, add the sugar and a seasoning of pepper
and salt, make it hot, but do not allow it to boil ; lay the fowl neatly on the
msh, and garnish with erofitons.

Time, altogether, 13 hour. .Awverage cosf, exclusive of the cold fowl, 8d,
Seasonable at any time. .

257.~FOWL SAUTE WITH PEAS (an Entree).

IHGREDIENTS.— The remains of cold roast fowl, 2 oz. of butter, pepper, salt,
and pounded mace lo taste, 1 dessertspoonful of flour, & pint of weak stock, 1 pint
af green peas, 1 taaspoonful of pounded sugar.

Mode.—Cut the fowl into nice pieces ; put the butter into a stewpan ; sautes
or fry the fowl a nice brown colour, previously sprinkling it with pepper, salt,
and pounded mace. Dredge in the flour, shake the ingredients well round,
then add the stock and peas, and stew till the latter are tender, which will be
in about 20 minutes ; putin the pounded sugar, and serve, placing the chicken

e
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round, and the peas in the middle of the dish. When liked, mushrooms may
bu substituted for the peas.

Time, altogether, 40 minutes, A4 e cost, exclusive of the fowl, 7d.
Seasonable from June to August. t

258—HASHED GOOBSE.

INGREDIENTS.— The remains of cold roast goose, 2 onions, 2 0z. of butter,
1 pint of boiling water, 1 dessertspoonful of flour, pepper and salt to taste,
1 tablespoonful of port wine, 2 tablespoonfuls of mushroom ketchup.

Mode.—Cut up the into pieces of the size required ; the inferio
joints, trimmings, &ec., putfinto a stewpan to make the gravy; slice and fry
the onions in the butter of a very pale brown ; add these tu the trimmings,
and pour over about a pint of boiling water ; stew these gently for § hour,
then skim and ctrain the liquor. Thicken it with flour, and flavour with port
wine and ketchup in the above proportion; add a seasoning of pepper and
galt, and put in the pieces of goose; let these get thoroughly hot through, but
do not allow them to boil, and serve with sippets of toasted bread.

Time, altogether, rather more than 1 hour. Awerage cost, exclusive of the
cold goose, 4d. Seasonable from September to March.

959.~CROQUETTES OF TURKEY (Cold Poultry Cookery),

INGREDIENTS.— The remawns of cold turkey ; toevery 4 Ib. of meat allow 2 oz,
of ham or bacon, 1 shalot, 1 oz of butter, 1 tablespoonful of flowr, the yolks of
2 eggs, egg and bread erwmbs.

Mode.—The smaller pieces, that will not do for a fricassée or hash, answer
very well for this dish. Mince the meat finely with ham or bacon in the
above proportion ; inake a gravy of the bones and trimmings, well seasoning
it: - mince theshalots, put them into a stewpan with the butter, add the flour;
mix well, then put in the mince, and add about § pint of the gravy made from
the bones. (The proportion of the butter must be increased or diminished
according to the quantity of mince.) When just boiled, add the yolks of
2 epps ; put the mixture out to cool, and then shape it in a wineglass. Cover
the croquettes with egg and bread crumbs, and fry them a delicate brown.
Put small pieces of parsley-stems for stalks, and serve with rolled bacon cut
very thin.

Time, 8 minutes to fry the croquettes. Seasonable from December to
February.

260.—FRICASSEED TURKEY (Cold Poultry Cooxkery).

INGREDIENTS. — The remains of cold roast or boiled turkey ; a strip of lemons
neel, a bunch of savoury herbs, 1 onion, pepper and salt to taste, 1 pint of water,
4 tablespoonfuls of cream, the yolk of an egg.

Mode.—Cut some nice slices from the remains of a cold turkey, and put.
the bones and trimmings into a stewpan with the lemon-peel, herbs, enion,
pepper, salt, and the water ; stew for an hour, strain the gravy, and lay in the)
pieces of turkey. When warm through, add the cream and the yolk of an:
mgg ; 8tir it =1l round, and, when getting thick, take out the piecss, lay them
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a

on & hot dish, and pour the sauce aver. Garnish the fricassée with aippﬂtﬁa of
toasted bread. Celery or cuenmbers, cut into gmall pieces, may be put into
the sauce ; if the former, it must be boiled first.

Time, 1 hour to make the gravy. Awveragecost, exclusive of the culd turkey,

4d. Seasonable from December to February.

281.—HASHED TUREKEY.

INGREDIENTS. —The remains of cold roast turkey, 1 ondon, pepper and sult to
kuste, rather more than 1 pint of water, 1 carrot, 1 turnip, 1 blade of mace, a
bunch of savoury herbs, 1 tablespoonful of mushroom ketchup, 1 tablespoonful of
port wine, thickening of butter and flowr.

Mode.—Cut the turkey into neat joints; the best pieces reserve for the
hash, the inferior joints and trimmings put into a stewpan with an onion cut
in slices, pepper and salt, a carrot, turnip, mace, herbs, and wa.t,af'int‘tte
above proportion ; simmer these for an hour, then gtrain the gravy, thicken it
with butter and flour, flavour with ketchup and port wine, and lay in the
pieces of turkey to warm through ; if there is any gtuffing left, put thatin
also, as it so much improves the flavour of the gravy. When it boils, serve
and garnish the dish with sippets of toasted bread.

Time, 1 hour to make the gravy. Seasonable from December to February.

GAME.
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262,—ROAST BLACE-COCH.

INGREDIENTS. — Black-cock, butler, toast. _
Mode.—Let these birds hang for a few days, or they will be tough and
tasteless, if not well kept. Pluck and draw them, and wipe the insides and
putsides with a damp cloth, as washing spoils the flavour. Cut off the heads,
and truss them, the same as a roust fowl, -
eutting off the toes, and scalding and peeling
the feet. Trussing them with the heads on, _.
an shown in the engraving, is still practised by S5 e
wany cooks, but the former method is now T —
considered the best. Puf®them down to a AT B L O OO
brisk fire, well baste them with butter, and serve with a piece of toast under,
and a good gravy and bread sauce. After trussing, some cooks cover the
breast with vine-leaves and slices of bacon, and then roast them. They
ghould be served in the same manner and with the same accompaniments as
| with the plainly-roasted birds.
T'ime, 45 to 50 minutes. Awverage cost, from ba. to 6. the brace ; but seldom

bought. Sufficient, 2 or 8 for p dish. Seasonable from the middle of Augus,
‘to the end of Decembar.

K
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heat by the side of the fire, and, when it has simmered for about 5 minutes,
gerve, and garnish the dish with sippets of toasted bread., Send red-currant
jelly to table with it. ‘

T'{me, rather more than 1 hour. Awverage cost, exclusive of the cold bare, 6,
Secasonable from September to the end of February.

288.—JUDGGED HARE.
(Very Good.)

INGREDIENTS.—1 hare, 13 1. of gravy beef, & Ib. of butter, 1 onion, 1 lemon,
¥ eloves ; pepper, cayenne, and salt to taste ; 3 pint of port wine. '

Mode.—Skin, paunch, and wash the hare, cut it into pieces, dredge the
with flour, and fry in boiling butter. Have ready 13 pint of gravy, made
from the above proportion of beef, and thickened with a little flour. Put this
into a jar ; add the pieces of fried hare, an onion stuck with @ cloves, a lemon
peeled and cub in half, and a good seasoning of pepper, cayenne, and salt;
cover the jar down tightly, put it up to the neck into a stewpan of boiling
water, and let it stew until the hare is quite tender, taking care to keep the
water boiling. When nearly done, pour in the wine, and add a few forcemeat -
balls, made by recipe No. 100: these must be fried or baked in the oven for a
few minutes before they are put to the gravy. Serve with red-currant jelly.

Time, 3} to 4 hours. 1f the hare is very old, allow 4§ hours. Awverage
cost, Ts. Sufficient for 7 or 8 persons, Seasonalle from September to the end
of February. '

IL

- 287.~(A Quicker and more Economical Way.)

INGREDIENTS.—1 hare, ‘@ bunch of sweet herbs, 2 ontons, each stuck with
8 cloves, Gaphole allspice, § teaspoonful of black pepper, @ strip of lemon-peel,
thickening of butter and flour, 2 tablespoonfuls of mushroom ketchup, } pint of
port wine, '

Mode.—Wash the hare nicely, cit it up into joints (not too large), and flour
and brown them as in the preceding recipe; then put them into a stewpan
with the herbs, onions, cloves, allspice, pepper, and lemon-peel ; cover with
hot water, and when it boils, carefully remove all the scum, and let it simmer
gently till tender, which will be in about 1§ hour, or longer, shounld the hare
be very old. Take out the pieces of hare, thicken the gravy with flour and’
butter, add the ketchup and port wine, let it boil for abont 10 minutes, strain
it ugh a sieve over the hare, and serve. A few fried forcemeat balls should
be added at the moment of serving, or instead of frying them, they may be

‘stewed in the gravy, about 10 minutes before the hare is wanted for table. Do .
0ot omit to serve red-currant jelly with is. ¢ i o

Timg, altogether 2 hours. Awerage cost, bs. 6d. Sufficient for 7 or 8 per-
gons. Seasonable from September to the end of February.

HNote.—5honld there be any left, rewarm it the mext day by putting the hare, &e,

¥t a covered jar, anﬂipln.,::ing this jar in a saucepan of hoilipg water: this method
Prevents a grest deal of weaste, . -4
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EEB.—Ra&ET HARE, .

INGREDIENTS. —Huare, forcemeat No. 100, a little milk, butier,
Choosing and Trussing.—Choose a young hare ; which may be kno#wn by its
smooth and sharp claws, and by the cleft in the lip not being much spread.
To be eaten in perfection, it must hang for some time ; and, if properly taken |
care of, it may be kept for several days. It is better to hang without being -
paunched ; but should it be previocusly ampl;md, wipe the inside every day, ,
rnd sprinkle over it a little pepper and ginger, to prevent the musty taste
which long keeping in the damp oceasions, and which also affects the stuffing, .
After it is skinned, wash it well, and soak for an hour in warm water to draw
out the blood ; if old, let it lie in vinegar for a '
ghort time, but wash it well afterwards in
geveral waters, Make a forcemeat by recipe
No. 100, wipe the hare dry, fill the belly with e
it, and sew it up. Bring the hind and fore =
legs close to the body towards the head, run a ROAST MARE,
skewer through each, fix the head between the shonlders by means of another:
skewer, and be careful to leave the ears on. Put a string round the body:
from skewer to skewer, and tie it above the back, :
Mode.—The hare should be kept at a distance from the fire when it is firsti
laid down, or the outside will become dry and hard before the inside is done..
Baste it well with milk for a short time, and afterwards with butter ; andi
particular attention must be paid to the basting, so as to preserve the meatt
en the back juicy and nutritive. When it is almost roasted enough, flour the
hare, and baste well with butter. When nicely frothed, dish it, remove the
skewers, and send it to table with a little gravy in the dish, and a tureen ofd
the same. Red-currant jelly must also not be forgotten, as this is an indie
pensable accompaniment to roast hare. For economy, good beef drippings
may be substituted for the milk and butter to baste with ; but the basting, A8,
we have before stated, must be continued without intermission. If the liver is
good, it may be parboiled, minced, and mixed with the stuffing ; but it sho
not be used unless quite fresh.
Time, a middling-sized hare, 1} hour ; alarge hare, 13 to 2hours. Average
cost, from 4s. to Gs. Sufficient for 5 or 6 persons, Seasonable from Sapt&m'h-a
to the end of February.

260.—ROAST PARTRIDGE.

INGREDIENTS.—Partridge ; butter. ‘

Choosing and Trussing.—Choose young birds with dark-coloured bills anc:
yellowish legs, and let them hang a few days, or there will be no flavour to the
flesh, nor will it be tender, The time they should be kept entirely depends
on the taste of those for whom they are intended, as what some persons woulc:
consider delicious would be to others disgusting and offensive, They may be
trussed with or without the head, the latter mode being mow considerec
the most fashionable. Pluck, draw, and wipe the pastridge carefully insids
and out; cut off the head, leaving eufficient skin on the ne~k to skowe
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back ; bring the legs close to the breast, petween it and tho side-benes, and
pass a skewer through the pinions and the :
thick pa.rt of the thighs. When the head is

on to the point of the skewer.

Mode.—When the bird is firmly and plumply BOAST PARTRIDGE.
brussed, roast il before a nice bricht fire ; keep it well basted, and a few
minutes beforp serving, flour and froth it well. Dish it, and serve with
gravy and bread sauce, and send to table hot and quickly, A little of the
Jravy should be poured over the bird.

Time, 25 to' 35 minutes, Awerage cost, 2s. 8d.to5s.0d. abrace. Sufficient,
2 for a dish, Seasonalle from the 1st of September to the beginning of
February.

270.—ROAST PHEASANT.

INGREDIENTS, —Pheasant, flour, butter.

Choosing and Trussing.—Old pheasants may be known by the length and
sharpness of their spurs; in young ones they are short and blunt. The cock
bird is generally reckoned the best, except

when the hen is with egg. They should hang
some time before they are dressed, as, if they
are cooked fresh, the flesh will be exceedingly

“dry and tasteless, After the bird is plucked
and drawn, wipe the inside with a damp cloth,
and truss itin the same manner as partridge (No. 269). If the head is left on,
as shown in the engraving, bring it round under the wing, and fix it on to the
point of the skewer,

Mode.—Roast it before a brisk fire, keep it well basted, and flour and froth
it nicely. Serve with brown gravy (a little of which should be poured round
the bird), and a tureen of bread sauce. 2 or 3 of the pheasant's best tail-
feathers are sometimes stuck in the tail as an ornament, and these give a
very handsome appearance to the dish, '

Time, 4 to 1-hour, according to the size. Awverage cost, 3s. 0d. to ds.
each, Sufficient, 1 for a dish, Seasonable from the 1st of October to the
beginning of February.

271.—BOILED RABEIT.

INGREDIENTS. —Rallit ; waler.

Mode.—For boiling, choose rabbits with smooth and sharp claws, as
that denotes they are young : should these bLe
blunt and rugged, the ears dry and tough,
the animal is old. After emptying and skin-
ning it, wash it well in cold water, and let
it soak for about } hour in warm water, to :
draw out the blood. Bring the head round LB e R ne
to the side, and fasten it there by means of a skewer run through that
mnd the body, Put the rabbit into sufficient hot water to cover it, let it boil

EQAET PHEABANT,
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274.—ROAST WILD DUCEK.

InarEDIBRNTS.—Wild duck, flour, butter.

Mode—Carefully pluck and draw them; cut off the heads close tc the
necks, leaving sufficient skin to turn over, and do not cut off the feet; some
twist each leg at the knuckle, and rest the claws on each side of the breasts
others truss them as shown in our illustration.
Roast the birds before a quick fire, and, when
they are first put down, let them remain for
5 minutes without basting (this will keep the
gravy in); afterwards baste plentifully with
butter, and a few minutes before serving PO ATy MDD U
dredge them lightly with flour; baste well, and send them to table nicely
frothed, and full of gravy. If overdone, the birds will lose their flavour.
Serve with a good gravy in the dish, and send to table with them a cut lemon.
To take off the fishy taste which wild fowl sometimes have, baste them for a
few minutes with hot water, to which have been added an onion and a little
galt; then take away the pan, and baste with butter.

Time, when liked underdressed, 20 to 25 minutes; well done, 25 to 35

minutes. dwver. coet, bs. to 6s. 6d. the couple. Sufficient, 2 for a dish. Season-
able from November to February.

275.—ROAST WOODCOCE.

INGREDIENTS.—Woodcocks ; butter, flour, toast.

Alodé.—Woodeocks should not be drawn, as the trails ave, by epicures, con
sidered a great delicacy. Pluck, and wipe them well outside; truss them
with the legs close to the body, and the feet
pressing upon the thighs; skin the neck and
head, and bring the beak round under the
wing. Place some slicesof toast in the drip-
ping-pan to eatch the tmils, allowing a picce :
of toast for each bird. Rowst before a clear fire B0 SLSTODRCO0I:
from 15 to 25 minutes; keep them well basted, and flour and froth them
nicely. When done, dish the pieces of toast with the birds upon them, pour
round a very little gravy,and send some more to table in a tureen. These
are most delicious birds when well cooked, but they should not be kept too
leng : when the feathers diop, or easily come ouf, they are fit for table.

Time.—When liked undrdone, 156 to 20 minutes; if liked well done, allow

an extra 5 minutes. Scldow bought. Sufficient, 2 for a dish. Seasonable from
November to February.
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276.—BOILED ASPARAGUS.

INncrEDIENTS.—T0 each % gallon of water allowl heaped teaspooxful of salt;
asparagus.

Mode.—Asparagus should be dressed as soon as possible after it is cut,
although it may be kept for a day or two by putting the stalks into cold
water; yet, to be good, like every other vegetable, it cannoc be cooked toe
fresh, Scrape the white part of the stems, beginning from the head, and
throw them into cold water; then tie them into bundles of about 20 cach,

ASPARAGUS ON TOAST, ASFARAGTB TONGS.

keeping the heads all one way, and cut the stalks evenly,that they may all
be the same length ; put them into boiling water, with salt in the above pro-
portion; keep them boiling quickly until tender, with the smcepan uncovered.
When the asparagus is done. dish it upon toast, which shoull be dipped in the
water it was cooked 1, and leave the white ends outwards each way, with the
points meeting in the middle. Serve with a tureen of melted butter,

Time, 15 to 18 minutes after the water boils. Average cost, in fulll season,
2s. 6. the 100 heads. Sufficient, allow about 50 heads for 4 or 5 persons,
Seasonable, may be had, forced, from January, but cteapest in May, June,
and July.

277.—BOILED FRENCH BEANS.

INGREDIENTS.—T0 each % gallon of water allow 1 heaped tablespoonful of
salt, a very small piece of soda.

Mode.—This vegetable should always be eaten ysung, as when allowed to
grow too long, it tastes stringy and tough when ecwked. Cut off the heads
and tails, and a thin strip on each side of the bems, to remove the strings.
Then divide each bean into 4 or 6 pieces, accordng to size, cutting them
lengthways in a slanting direction, and, as they ate cut, put them into cold
water, with a small quantity of salt dissolved in it, = Have ready a saucepan of
boiling water, with salt and soda in the above preportion; put in the beans,
keep them boiling quickly, with the lid uncovered, and be careful that they
do not get smoked. When tender, which may beascertained by their sinking
to the bottom of the saucepan, take them up, pow them into a colander; and
when drained, dish and serve with plain melted butter. When very young,
beans are sometimes served whole; when they awe thus dressed, their colour
and flavour are much better preserved; but the nore general way of dressing
them is to cut them into thin strips.

Time, very young beans, 10 to 12 minutes; moderate sige, 16 to 20
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winutes, after the water boils, Average cost, in full season, 1s. 4d. a peck ;
put, when forced, very expensive. Sufficient, allow 4 peck for 6 or 7 persons,
Seasonable from the middle of July to the end of September ; but may be had,

forced, from February to the beginning of June.
278.—BOILED BROAD OR WINDSOR BEANS,.

INGREDIENTS.—T'o each & gallon of water allow 1 Reaped tablespoonful of salt ;
beans.

Mode.—This is a favourite vegetable with many persons, but to be nice,
ghould be young and freshly gathered, After shelling the beans, put them into
boiling water, salted in the above proportion, and let them boil rapidly until
tender. Drain them well in a colander ; dish and serve with them separately
a tureen of parsley and butter. Boiled bacon should always accompany this
vegetable, but the beans should be cooked separately. It is usually served
with the beans laid round, and the parsley and butter in a tureen. Beans
also make an excellent garnish to a ham, and when used for this purpose, if
very old, should have their skins removed.

Time, very young beans, 15 minutes; when of a moderate size, 20 to 25
minutes, or longer. Awerage cost, unshelled, 6d. per peck. Sufficient, allow
one peck for 6 or 7 persons. Seasonable in July and August,

279.—BOILED BROCOLIL

INGREDIENTS.—To éach § gallon of water allow 1 heaped tablespoonful of
salt ; brocoli.

Moade.—Strip off the dead outside leaves, and the inside ones cut off level
with the flower ; cut off the stalkt close at the bottom, and put the brocoli
into cold salt and water, with the heads downwards.
When they have remained in this for about # hour,
~ and they are perfectly free from insects, put them
into a saucepan of boiling water, salted in the above
proportion, and keep them boiling quickly over a
brisk fire, with the saucepan uncovered. Take them up with a slice the mo-
ment they are done; drain them well, and serve with a tureen of melted
butter, a li{tle of which should be poured over the brocoli. If left in the
water after it is done, it will break, its colour will be epoiled, and its erisp-
1 eas pone,

Time, small broeoli, 10 to 15 minutes ; large one, 20 to 25 minutes. A ve-
rage cost, 3d. each, Sufficient, 2 for 4 or 5 persons. Seasonable from October to
areh ; plentiful in February and March,

280.—BOILED BRUSSELS SPROUTS
INGREDIENTS.—T0 each 3 gallon of water allow 1 heaped tablespoonful qf
salt ; a very small piece of soda.
dlode.—Clean the sprouts from insects, nicely wash them, and pick oft any
dead or discoloured leaves from the outsides; put them into a gaucepan of
boiling water, with salt and soda in the above proportion ; keep ihe pan un-
eovered, and lot them boil quickly over a brisk fire unt!l tender; drain, dish,

BHOILED BROCOLI,
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Mode.—Choose canlilowers that are close and white ; trim off the decayed
outside leaves, und cut tho stalk off flat at the bottom. Open the flower a
little m places to remove the insects, which generally are found about the
stalk, and let the cauliflowers lie in salt and water
for an hour previous to dressing them, with their
heads downwards : this will effectually draw out all
#he vermin, Then put them into fast-boiling water,
with the addition of salt in the above proportion,
and let them boil briskly over a good fire, keeping the saucepan uncovered,
The water should be well skimmed ; and when the cauliflowers are tender,
take them up with a slice ; let them drain, and, if large enough, place them
upright in the dish, Serve with plain melted butter, a little of which may
be poured over the flower.

Time, small cauliflower, 12 to 15 minutes; large one, 20 to 25 minutes,
after the water boils. Awerage cost, for large cauliflowers, 6d. each. Sufficient,
—allow 1 large cauliflower for 3 persons. Seasonable from the beginning of
June to the end of September.

284 —GELERY.

This vegetable is usually served with the cheese, and is then autan n
its raw state, Let the roots be washed free from dirt, .«
all the decayed and outside leaves being cut off, pre-
gerving as much of the stalk as possible, and all
specks or blemishes being carefully removed. Should
the celery be large, divide it lengthwise into quar-
ters, and place it, root downwards, in a celery-glass,
which should be rather more than half filled with
water. The top leaves may be curled, by shredding
them in narrow strips with the point of a clean skewer,
at a distance of about 4 inches from the top.

Average cost, 2d. per head. Sufficient,—allow 2 heads ==& -
for 4 or § persons. Seasonable from October to April. ORLERY 1N GLASH.

XNote.—This vegetable is exceedingly useful for flavouring soups, sauces, &e., and
wmakes a very nice addition to winter salad.

285—~T0O0 DRESS CUCUMEERS.

INGREDIENTS,—3 tablespoonfuls of salad-oil, 3 tablespoonfuls of vinegar, sak
id pepper to taste ; cucumber.

Modzs.—Pare the cucumber, cut it equally into wery thin slices, and com.
mence cutting from the thick end ; if commenced at the stalk, the cuneumber
will most likely have an exceedingly bitter taste, far from agreeabls. Put
the slices into a dish, sprinkle over salt and pepper,
and pour over oil and vinegar in the above propor-
tion; turn the cucumber about, and it is ready to

serve. This is a favourite accompaniment to boiled
salmon, is & nice addition to all descriptions of salads, and makes a pretty
. garnish to lobster salad,

BOILED OAULIFLOWER.

BLICED CUCUMEERS,
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Awvérage cost, when scaree, 1s. to 2. 6d. ; when cheapest, may be had for
8d. each. Seasonable,—forced from the beginning of March to the end of
June ; in full season in July, August, and September.

286.—ENDIVE.

This vegetable, so beautiful in appearance, makes an excellent addition te
winter salad, when lettuces and other salad herbs are not obtainable, It is
usnally placed in the centre of the dish, and looks ‘remarkably pretty with
slices of beetroot, hard-boiled eggs, and curled celery placed round it, so that
the colours contrast nicely. In preparing it, carefully wash and cleanse it
free from insects, which are generally found near the heart; remove any
decayed or dead leaves, and dry it thoroughly by shaking in a cloth. This
vegetable may also be served hot, stewed in cream, brown gravy or butter;
but when dressed thus, the sauce it is stewed in should not be very highly
geasoned, as that would destroy and overpower the flavour of the vegetable,

Average cost, 2d. per head. Sufficient,—1 head for a salad for 4 persons.
Seasenable from November to March.

287.—HORSERADIBH.

This root, seraped, is always served with hot roast beef, and i& used for
garnishing many kinds of boiled fish. Let the horseradish remain in cold
water for an hour ; wash it well, and with a sharp knife scrape it into very
thin shreds, commencing from the thick end of the root. Arrange some of it
lightly in a small glass dish, and the remainder use for garnishing the joint:
it should be placed in tufts round the border of the dish, with 1 or 2 bunches
on the meat.

Average cost, 2d. per sticg. Seasonable at any time,

288.—LETTUCES.

These form one of the principal ingredients to summer salads ; should be
nicely blanched, and be eaten young. They are seldom served in any other
way, but may be stewed and sent to table in a good brown gravy flavoured
with lemon-juice. In preparing them for a salad, carefully wash them free
from dirt, pick off all the decayed and outer leaves, and dry them thoroughly
by shaking them in a cloth. Cuat off the stalks, and either halve or cut the
lettuces into small pieces. The manner of cutting them up entirely depends
on the salad for which they are intended. In France the lettuces are some-
times merely viped with a cloth and not washed, the cooks there declaring
that the act of washing them injuriously affects the pleasant crispness of the
plant: in this case scrupulous attention must be paid to each leaf, and the
grit thoroughly wiped away.

Avwerage cost, when cheapest, 1d. each. Sufficient,—allow 2 lettuces for
4 persons, Seasonable from March to the end of August, but may be bad all

the year,
e 289 —BAKED MUSHROOMS.

(A Breakfast, Luncheon, or Supper Dish.)
INGREDIENTS, —16 fo 20 mushroom-flaps, butter, pepper to taste.
Mode.—For this mode of cocking, the mushroom flaps are better thao the
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biittone, and should not be too large. Cut off a portion of ne stam, peel the
top, and wipe the mushrooms carefully with a piece of flannel and a little fine
galt. Put them into a tin baking-dish, with a very small piece of buttet
placed on each mushroom ; sprinkle over a little pepper, and let them baks
for about 20 minutes, or longer should the mushrooms be very large. Have
ready a very hot dish, pile the mushrooms high in the centre, pour the gravy
round, and send them to table quickly, with very %ot plates.

Time, 20 minutes; large mushrooms, 4 hour. Average cost, 1d. each fo
large mushroom-flaps. Sufficient for 5 or 6 persons. Seasonable,—meadoy
mushrooms in September and October ; cultivated mushrooms may be had at
auy time.

200.—BROILED MUSHROOMS,
(A Breakfast, Iiuncheon, or S8upper Dish.)

INGREDIENTS. —Mushroom-flaps, pepper and salt to taste, butter, lemon-yurce,

Mode.—Cleanse the mushrooms by wiping them with a piece of flannel and
a little salt ; cut off a portion of the stalk, and peel the tops; broil them over
a clear fire, turning them once, and arrange them on
a very hot dish. Put a small piece of butter on each o
mushroom, season with pepper and salt, and squeeze Tyt
over them a few drops of lemon-juice. Place the dish
before the fire, and when the butter is melted, serve BROILED MUSHEOOMS.
very hot and quickly. Moderate-sized flaps are better suited to this mode of
cooking than the buttons: the latter are better in stews.

Time, 10 minutes for medium-sized mushrooms. .Awverage cost, 1d. each for
large mushrooms. Sufficient,—allow 3 or 4 mushrooms to each person. Sea-
sonable,—meadow mushrooms in September and October; cultivated mush-
rooms may be had at any time,

201—STEWED MUSHROOMS.

INGREDIENTS.—1 pint of mushroom-buttons, 3 oz. of fresh butter, white pepper
and salt to taste, lemon-juice, 1 teaspoonful of flowr, cream or mils, } teaspoonful
of grated nutmeq.

Mode.—Cut off the ends of the stalks, and pare neatly a pint of mushroom-
buttons; put them into a basin of water, with a little lemon-juice, as they
are done. © When all are prepared, take them from the water with the hands,
to avoid the sediment, and put them into a stewpan with the fresh butter,
white pepper, salt, and the juice of } lemon; cover the pan closely, and let
the mushrooms stew gently from 20 to 25 minutes; then thicken the buttez
with the above proportion of flour, add gradually sufficient cream, or eream
and milk, to make the sauce of a proper consistency, and put in the grated
nutmeg. If the mushrooms are not perfectly tender, stew them for 5 minutes
longer, remove every particle of butter which may be floating on the top, and
Berve.

Time, § hour., Awverage cost, from 9d, to 2s. per pint. Sufficient for 6 or 6
persona.  Seasonable,—meadow mushrooms in September and Octaber,
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wash tuem well in cold water, and drain them ; then put them into a sauce-
pan with pienty of fast-boiling water, to which salt and motst-sugar have ha.an
added in the above proportion ; let them boil quickly over a brisk fire, with
the 1id of the saucepan uncovered, and be careful that the smoke does not
draw in. When tender, pour them into a colander; put them into a hot
vegetable-dish, and quite in the centre of the peas place a piece of butter, the
size of a walnut. Many cooks boil a small bunch of mint with the peas, or
garnish them with it, by boiling a few sprigs in a saucepan by themselves.
Should the peas be very old, and difficult to boil a good colour, a very tiny
piece of soda may be thrown in the water previous to putting them in; but
this must be very spavingly used, as it causes the peas, when boiled, to have
a smashed and broken appearance. With young peas, there is not the slightest
oceasion to use it. '

Time, young peas, 10 to 15 minutes; the large sorts, such as marrowfate,
%c., 18 to 24 minutes ; old peas, § hour. Awerage cost, when cheapest, 6d. per
peck ; when first in season, 2s. to 2s. 6d. per peck. Sufficient,—allow 1 peck
of unshelled peas for 4 or § persons. Seasonable from June to the end of
August.

208.—BAEKED POTATOES,

INGREDIENTS.— Potatoes.

Mode.— Choose large potatoes, as much of a size as possible ; wash them in
lukewarm water, and serub them well, for the browned skin of a baked
potato is by many persons considered the better part of it. Put them intoa
moderate oven, and bake them for 2 hours, turning
them three or four times whilst they are cooking.
Serve them in a napkin immediately they are donae,

BAKED POTATOES sErvep a8, if kept a long time in the oven, they have a

¥ NAEKEN. shrivelled appearance. Potatoes may also be roasted

before the fire, in an American oven; but when thus cooked, they must be

done very slowly. Do not forget to send to table with them a piece of cold
outter,

Time, large potatoes, in a hot oven, 13 to 2 hours; in a ecool oven, 2 to
2} hours. Awerage cost, 5s. per bushel. Sufficient,—allow 2 to each person.

Seasonable all the year, but not gowl just before and whilst new potatoes are
0 82AS0N.,

297.—TO BOIL POTATOES.

INGREDIENTS.—10 to 12 potatoes ; to each & gallon of water allow 1 heaped
tablespoonful of sall.

Mode.—Choose potatoes of an eqnal sizeo, prire them, take out all the eyes
and specks, and as they are peeled, throw them into cold water. Put them
into a saucepan, with sufficient cold water to cover them, with salt in the
above proportion, and let them boil gently until tender, Ascertain when they
are done by thrusiing a fork into them, and take them up the moment they feel
aoft through ; for if they are left in the water afterwards, they become waxy or
watery. Drain away the water, put the saucepan by the side of the fire, with
the lid partially uncovered, to allow the stenm to escape, end lob the potatoes
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get thoroughly dry, and do not allow them to get burnt. Their superfluons
moisture will evaporate, and the potatoes, if a good sort, will be perfectly
mealy and dry. Potatoes vary so much in quality and size, that it is difficult
to give the exact time for boiling ; they should be attentively watehed, and
probed with a fork, to ascertain when they are cooked. Send them to table
quickly, and very hot, and with an opening in the cover of the dish, that a
portion of the steam may evaporate, and not fall back on the potatoes.

Time, moderate-sized old potatoes, 15 to 20 minutes after the water boils;
large ones, § hour to 35 minutes, Awerage cost, 5s. per bushel, Sufficient for
6 persons. Seasonable all the year, but not good just before and whils: new
potatoes are in season.

Note.—To keep potatoes hot, after draining the water from them, put a folded cloth
or flannel (kept for the purpose) on the top of them, keeping the saucepan-lid
partially uncovered. This will absorb the moisture, and keep them hot some time
without spoiling,

298—~T0 BOIL FOTATOES IN THEIR JACEKETS.

[NGREDIENTS.—10 or 12 potatoes ; to each § gallon of water, allow 1 heaped
tablespoonful of salt.

Mode.—To obtain this wholesome and delicious vegetable eooked in perfocs
tion, it should be boiled and sent to table with the skin on. In Ireland, where,
perhaps, the cooking of potatoes is better understood than in any country,
they are always served so. Wash the potatoes well, and if necessary, use a
clean serubbing-brush to remove the dirt from them ; and if possible, choose
the potatoes so that they may all be as nearly the same size as possible.
When thoroughly eleansed, fill the saucepan half full with them, and just
cover the potatoes with cold water, salted in the above proportion : they are
more quickly boiled with a small quantity of water, and, besides, are more
savoury than when drowned in it. Bring them to boil, then draw the pan te
the side of the fire, and let them simmer gently until tender. Ascertain when
they are done by probing them with a fork ; then pour off the water, uncover
the saucepan, and let the potatoes dry by the side of the fire, taking care not
to let them bura. Peel them quickly, put them in a very hot vegetable-dish,
either with or without a napkin, and serve very quickly. After potatoes are
cooked, they should never be entirely covered up, as the steam, instead of
escaping falls down on them, and makes them watery and insipid. In Ireland
they are usually served up with the skins on, and a small plate is placed by
the side of each guest.

Time, moderate-sized potatoes, with their gkins on, 20 to 25 minutes after
¢he water boils; large potatoes, 26 minutes to § hour, or longer; § minutes
to dry them. .Awerage cost, 5s. per bushel. Sufficient for 6 persons. Sea-
sonable all the year, but not good just before and whilst new potatoes are i

Beason.
209.—TO BOIL NEW POTATOES.

INGREDIENTS.—Potaloes ; to each § gallon of water allow 1 heaped &able

spoonful of sall.
Moda.—Do not have the natatoes dug long hefore they sra dresssi, as they |
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aro never good when they have been out of the ground some time. Well
wash them, rub off the skins with a coarse cloth, and put them into boiling
water salted in the above proportion, Let them boil until tender ; try them
with a fork, and when done, pour the water away from them ; let them stand
by tho side of the fire with the lid of the saucepan partially uncovered, and
when the potatoes are thoroughly dry, put them into a hot vegetable-dish,
with a picce of butter the size of a walnut ; pile the potatoes over this, and
serve. If the potatoes are too old to have the skins rubbed off,"boil them in
their jackets ; drain, peel, and serve them as above, with a piece of butter
placed in the midst of them. :

Time, } to 3 hour, according to the size. Average cost, in full season,
1d. per Ib, Sufficient,—allow 3 1b. for 5 or 6 persons. Seasonable in May and
June ; but may be had, forced, in March.

300.—MASHED POTATOES.

INGREDIENTS.—Potatoes ; {0 every Ib. of mashed potatoes aliow 1 0z. of builer,
2 tablespoonfuls of milk, salt to taste.

Mode.—Boil the potatoes in their skins ; when done, drain them, and let
them get thoroughly dry by the side of the fire; then peel them, and, as
they are peeled, put them into a clean saucepan, and with a large fork beat
them to a light paste ; add butter, milk, and salt in the above proportion,
and stir all the ingredients well over the fire. When thoroughly hot, dish
them lightly, and draw the fork backwards over *he potatoes to make the
garface rough, and scave. When dressed in this manner, they may be
browned at the top with a salamander, or before the fire. Some cooks press
the potatoes into moulds, then turn them out, and brown them in the oven :
this is a pretty mode of serving, but it makes them heavy. In whatever way
they aro sent to table, care must be taken to have them quite free from lumps.

Time, from § to § hour to boil the potatoes. Awverage cost, 5s. per bushei,
Sufficient,—1 b, of mashed potatoes for 3 persons. Seasonalle at any time.

301.—-TO STEAM FOTATOES.

INGREDIENTS. —Polatoes ; boiling water.

Mode.—This mode of cooking potatoes is now much in vogue, particularly
where they are wanted on a large secale, it being so very convenient. Parc
the potatoes, throw them into cold water as they are peeled, then put them
I!mtnasteamer. Place the steamer over a saucepan of beiling water, and
steaw the potatoes from 20 to 40 minutes, according to the size and sort.
(When a fork goes easily through them, they are done: then take them up,
dish and serve very quickly.

Tvme, 20 to 40 minutes. Average cost, 58 per bushel. Sufficient,—allow

7 large potatoes to each person. Seasonable all the year, but mot so good
whilst new potatoes are in season.

302—SUMMER SALAD,

INGREDIENTS,—3 lettuces, 2 handfuls of mustard-and-cress, 10 youny radighes;
B few slices of cucumber.
| L
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Mode.—Let the herbs be as fresh as possible for a galad, and, if at all stale
or dead-looking, let them lie in water for an hour or two, which will very
much refresh them. Wash and carefully pick them
over, remove any decayed or worm-eaten leaves, and
drain them thoroughly by swinging them gently in
aclean cloth, With a silver knife, cut the lettuces
into small pieces, and the radishes and cucumbers
into thin slices ; arrange all these ingredients lightly
on a dish, with the mustard-and-cress, and poar
under, but not over the salad, either of the sauces
No. 109, and do not stir it up until it is to be eaten. It may be garnished
with hard-boiled eggs, cut in slices, sliced cucumbers, nasturtiums, cut
vegetable-flowers, and many other things that taste will always suggest tol
make a pretty and elegant dish. In making a good salad, care must be takem
to have the herbs freshly gathered, and thorouglly drained before the sauce:
is added to them, or it will be watery and thin. Young spring onions, cutf
small, are by many persons considered an improvement to salads ; but, before
these are added, the cook should always consult the taste of her employer.
Slices of cold meat or poultry added to-a salad make a convenient and guicklys
made summer luncheon-dish ; or cold fish flaked will also be found exceeding
nice, mixed with it,

Average cost, 9d. for a salad for 5 or 6 persons ; but more expensive whe
the herbs are forced. Sufficient for b or 6 persons, Seasonable from L'.[f]r ‘
September, ' “

803.—WINTER SATLAD.

INGREDIENTS. — Endive, mustard-and-cress, botled beetroot, 8 or 4 hard-boile
eqgs, celery.

Mode.—The above ingredients form the principal eonstituents of a winte
salad, and may be converted into a very pretty dish, by nicely contrastin
the various colours, and by tastefully garnishing it. Shred the celery int
thin pieces, after having carefully washed and eut away all worm-eaten pieces
cleanse the endive and mustard-and-cress free from grit, and arrange thes
high in the centre of a salad-bowl or dish ; garnish with the hard-boiled egg
and beetroot, both of which should be cut in slices ; and pour into the dis
but not over the salad, either of the sauces No. 109. Never dress a salad lox
before it is required for table, as, by standing, it loses its freshness au
pretty erisp and light appearance; the sauce, however, may always be pr
pared a few hours beforehand, and when required for use, the herbs It
lightly over it.

Average cost, 9d. for a salad for 5or 6 persons.  Sufficient for & or E person
Seasonable from the end of September to March.

804 —BOILED SEA-EALE.

INGREDIENTS.—To each } gallon of water allow 1 heaped tadlespoonful |
salt.
Mode,~Well wash the kale, cut away any worm-eaten picces. snd tie it &

EALAD IN BOWL,
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nall bunches ; put it into Boiling water, salted in the above p1oportion, and
t it boil quickly until tender, Take it out, drain,
ntie the bunches, and serve with plain melted butter
- white sauce, a little of which may be poured over
1e kale. Sea-kale may also be parboiled and stewed ===
| good brown gravy : it will then take about § hour  BoILEp EEA-xALE,
together.

Time, 15 minutes; when liked very thoroughly done, allow an extra &
inutes. Average cost, in full season, Yd. per basket. Sufficient,—allow
2 heads for 4 or 5 persons. Seasonable from February to June.

805.—T0 BOIL SPINACH (English Mode).

INGREDIENTS.—2 pailfuls of spinach, 2 heaped tablespoonfuls of salt, 1 oz
© butter, pepper lo taste,

Mode,—Pick the spinach carefully, and see that no stalks or weeds are laft
nongst it ; wash it in several waters, and, to prevent it being gritty, act ic
18 following manner :—Have ready two large pans
= tubs filled with water ; put the spinach into one
* these, and thoroughly wash it; then, with the
mnds, take out the spinach, and put it into the _ . o o 0 wrm
her tub of water (by this means all the grit will be  srere1s oF TOASTED

ft ab'the bottom of the tub) ; wash it again, aud, BEXLD:

1 it not be perfectly free from dirt, repeat the process. Put it into a
:'grga saucepan, with about 3 pint of water, just sufficient to keep the
sizach from burning, and the above proportion of salt. Press it down fre-
nently with a wooden spoon, that it may be done equally ; and when it has
siled for ratner more than 10 minutes, or until it is perfectly tender, drain it
1 & colander, squeeze it quite dry, and chop it finely. Put the spinach into
clean stewpan, with the butter and a seasoning of pepper; stir the whole
ver the fire until quite hot ; then put it on a hot dish, and garnish with sip-
ts of toasted bread.

Time, 10 to 15 minutes to boil the spinach, 6 minutes to warm with the
tter. Average cost for the above quantity, 84. Sufficient for b or 6 persons.
nable,—spring spinach from March to July; winter spinach from Novem-
to March.

Naote.—3rated nutmeg, pounded mace, or lemon-juice msay also be added to enrich

@ flavour; and poached eggs are also frequently served with spinach ; they should be
ed on the top of it, and it should be garnished with sippeta of toasted bread.

806.—BOILED TURNIFS.

INGREDIENTS, —Twrnips ; to each § gallon of water allow 1 heaped table
vonful of sall.

Mode.—Pare the turnips, and, should they be very large, divide them into
rs ; but, unless this is the case, let them be cooked whole, Put them
a saucepan of boiling water, salted in the above proportion, and let them
gently until tender. Try them with a fork, and, when done, take them
in a colander ; let them thoroughly drain, and serve, Boiled turnips are
L2
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usually sent to table with boiled mutton, but are infinitely nicer when mashed
than served whole : unless very young, they are scarcely worth the trouble of
dressing plainly as above.

T'ime, old turnips, § to 1} hour; young ones, about 18 to 20 minutes,
Auverage cost, 4d. per bunch. Sufficient,—allow a bunch of 12 turnips for 5§ or

6 persons. Seasonable,—may be had all the year; bui in spring only useful
for Havouring gravies, &e,

307.—MASHED TURNIPS.

INGREDIENTS,—10 or 12 large turnips : to each 3 gallon of water allow 1
keaped tablespoonful of salt, 2 oz. of butler, cayenne or white pepper to taste.

Mode.—Pare the turnips, quarter them, and put them into boiling water,
galted in the above proportion ; boil them until tender ; then drain them in &
colander, and squeeze them as dry as possible by pressiug them with the back!
of a lurge plate. When quite free from water, rub the turnips with a wooden)
spoon through the colander, and put them into a very clean saucepan ; add
the butter, white pepper, or cayenne, and, if necessary, a little salt. Keep
stirring them over the fire until the butter is well mixed with them, and the
turnips are thoroughly hot ; dish, and serve. A little cream or milk adder
after the turnips are pressed through the colander, is an improvement to botd
the colour and flavour of this vegetable.

Time, from 4 to § hour to boil the turnips; 10 minutes to warmjthen
through. Awerage cost, 4d. per bunch. Sufiicient for 4 or b persons. Seam
able,—may be had all the year ; but in spring only good for flavouring grawies

808.—BOILED TURNIFP GREENS.

INGREDITNTS.—T0 each § gallon of water allow 1 heaped tablespoonful of salfl
turnip-greens.

Mode.—Wash the greens well in two or three waters, and pick off all K
decayed and dead leaves ; tie them in small bunches, and put them into plent
of boiling water, salted in the above proportion. Keep them boiling quickl}
with the lid of the saucepan uncovered, and when tender, pour them inbo:
colander ; let them drain, arrange them in a vegetable-dish, remove the strin
that the greens were tied with, and serve.

Time, 15 to 20 minutes. Awverage cost, 4d. for a dish for 3 persons.
&lle in March, April, and May.

300.—BOILED VEGETABLE MARROW,

INGREDIENTS.—T0 each 3 gallon of water, allow 1 heaped tablespoonfull
salt ; vegetable marrows.
Mode.—Have ready a saucepan of boiling water, salted in the above propy
tion ; put in the marrows after peeling them, a
boil them until quite tender. Take them up wit:
et glice, halve, and, should they be very large, quargj
vnorrABLE aaxpow  them. Dish them on toast, and send to table
ON TOAST. them a tureen of melted butter, or, in lien of th

all pat of salt butter. Large vegetable marrows may be presorved throus
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out the winter by storing them m a dry place: when wanted for use, a few
glices should be cut and boiled in the same manner as above ; but, when once
begun, the marrow must be eaten quickly, as it keeps but a short time after
it is cut. Vegetable marrows are also very delicious mashed : they should be
boiled, then drained, and mashed smoothly with a wooden spoon, Heat them
in a saucepan, add a seasoning of salt and pepper, and a small piece of butter,
and dish with a few sippets of toasted bread placed round as a garnish.

Time,—young vegetable marrows 10 to 20 minutes; old ones, 4 to i hour,
Avwerage cost, in full season, 1s. per dozen. Sufficignt,—allow 1 moderate-sized
marrow for each person. Seasonadle in July, August, and September ; but
may be preserved all the winter.

PUDDINGS AND PASTRY,

R e
810—VERY GOOD PUFF PASTE.

INGREDIENTS.— To every [b. of flowr allow 1 Ib. of butler, and nol quite X ping
of water.

Mode.—Carefully weigh the flour and butter, and have the exact propor-
tion ; equeeze the butter well, to extract the water from it, and afterwards
wring it in a clean cloth, that no moisture may remain. Sift the flour ; see
tkat it is perfectly dry, and proceed in the following manner to make the
paste, using a very clean pasteboard and rolling-pin :—Supposing the quantity
to be 1 1b. of flour, work the whole into a smooth paste, with not quite § pint
of water, using a knife to mix it with: the proportion of this latter ingredient
must be regulated by the discretion of the cook ; if too much be added, the
paste, when baked, will be tough. Roll it out until it is of an equal thickness
of about an inch ; break 4 oz. of the butter into small pieces; place these on
the paste, sift over it a little flour, fold it over, roll out again, and put another
{ oz. of butter., Repeat the rolling and buttering until the paste has been rolled
out 4 times, or equal quantities of flour and butter have been used. Do not
emit, every time the paste is rolled out, to dredge a little flour over that and
the rolling-pin, to prevent both from sticking., Handle the paste as lightly as
possible, and do not press heavily upon it with the rolling-pin. The next
shing to be considered is the oven, as the baking of pastry requires partieular
attention, Do not put it into the oven until it is sufficiently hot to raise tho
paste ; for the best-prepared paste, if not properly baked, will be good for
sothing. Brushing the paste as often as rolled out, and the pieces of butter
placed thereon, with the white of an egg, assists it to rise in leaves or flakes,
A8 this is the great beanty of puff-paste, it is as well to try this method,

Average cost, 1s. 10d, per Ib,

| 311—MBEDIUM PUFF-PASTE.

INGREDIENTS. — To every Ib. of flour allow 8 oz. of butter, and § oz. of lard
not guite 4 pint of water,
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Mode.—This paste may be made by the directions in the preceding recipe,
only using less butter and substituting lard for a portion of it. Mix the flour
to a smooth paste with not quite 3 pint of water ; then roll it out 3 times, the
first time covering the paste with butter, the second with lard, and the third
with butter. Xeep the rolling-pin and paste elightly dredged with flour, to
prevent them from sticking, and it will be ready for use.

Awerage cost, 1s. 3d. per 1b.

812—COMMON PASTE, for Family Pies.

INGREDIENTS.—1} b, of flour, & Ib. of bulter, rather more than § pint o)
vater.

Alode.—Rub the butter lightly into the flour, and mix it to a smooth paste
with the water; reoll it out 2 or 3 times, and it will be ready for use. This
paste may be converted into an excellent short crust for sweet tarts, by
adding to the flour, after the butter is rubbed in, 2 tablespoonfuls of fines
sifted sugar.

Awverage cost, 10d, per 1b.

313.—VERY GOOD SHORT CRUST FOR FRUIT TARTS.

INGREDIENTS.—T0 every ib. of flour allow 3§ Ib. of butter, 1 tablespoonful
sifted sugar, % pint of water,

Mode.—Bub the butter into the flour, after having ascertained that
latter is perfectly dry ; add the sugar, and mix the whole into a stiff p
with about % pint of water. Roll it out two or three times, folding the
over each time, and it will be ready for use.

Average cost, 1s. 3d. per lb.

314—ANOTHER GOOD SHORT CRUBST.

INGREDIENTS.—To every Ib. of flour allxw 8 oz. of butler, the yolks of 2
2 oz. of sified sugar, about } pint of milk,

Mode.—Rub the butter into the flour, add the sugar, and mix the whole
lightly as possible to a smooth paste; with the yolks of eggs well bea
and the milk, The proportion of the latter ingredient must be judged by
gize of the eggs ; if these are large, so much will not be required, and more

the eggs are smaller.
Avwerage cost, 1s. 3d. per 1b.

815.—COMMON SHORT CRUST.

InGREDIENTS.—To every Ib. of flour allow 2 oz. of sifted sugar, 3 oz. of b
about & pint of boiling milk.

Mode.—Crumble the butter into the flour as finely as possible, add
gugar, and work the whole up to a smooth paste with the boiling milk.
it out thin, and bake in & moderate oven.

Average cost, 8d. per lb. '

316.—BUTTER CRUST, for Boiled Puddings.
INGREDIENTS.—T0 every b, of flour allow G oz, of bulter, § pint of water,
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Mode.—With a knife work the flour to a smooth paste with 4 pint of
water ; roll the erust out rather thin; place the butter over it in small pieces ;
dredge lightly over it some flour, and fold the paste over repeat the rolling
once more, and the crust will be ready for use. It may be enriched by adding
another 2 oz. of butter ; but, for ordinary purposes, the above quantity will be

quite sufficient.
Average cost, 8d. per lb.

817.—8UET CRUST, for Pies or Puddings.

InGREDIENTS.—To every Ib. of flowr allow 5 or 6 oz. of beef suet, § pint of
waler.

Mode.—Free the suet from skin and shreds; chop it extremely fine, and
rub it well into the flour ; work the whole to a smooth paste with the above
proportion of water; roll it out, and it is ready for use. This crust is quite
rich enough for ordinary purposes, but when a better one is desired, use from
3 to # Ib. of suet to every lb. of flour. Some cooks, for rich crusts, pound
the suet in a mortar, with a small quantity of butter. It should then be laid
on the paste in small pieces, the same as for puff-crust, and will be found
exceedingly nice for hot tarts. 5 oz. of suet to every lb. of flour will make a
very good crust, and even } lb. will answer very well for children, or where
the crust is wanted very plain.

Awverage cost, 7d. perlb,

318.—DRIPPING CRUST, for Kitchen Puddings, Pies, &c.

INGREDIENTS.— To every b, of flour allow 6 oz, of clarificd beef dripping,
% pint of waler.

Mode.—After having clarified the dripping, weigh it, and to every lb. of
flour allow the above proportion of dripping. With a knife, work the flour
into a smooth paste with the water, rolling it out 3 times, each time placing
on the erust 2 oz. of the dripping, broken into small pieces. If this paste is
lightly made, if good dripping is used, and not oo much of it, it will be found
good ; and by the addition of two tablespoonfuls of fine moist sugar, it may
be converted into a common short cust for fruit pies,

Awverage cost, 6d, per lb,

316.—ATLMA PUDDING.
INGREDIENTS, —4§ b, of fresh butter, § Ib. of powdered sugar, & Ub. of flour,
\ 1 . of currants, 4 eggs. _
i Mode.—Beat the butter to a thick cream, strew in, by degrees, the sugar,
" and mix both these well together ; then dredge the flour in gradually, add
the currants, and moisten with the eggs, which should be well beaten. When
all the ingredients are well stirred and mixed, butter a mould that will hold
the mixture exactly, tie it down with a cloth, put the pudding into beiling
water and boil for 5 h ; when turned out, strew some powdered sugar
over it, and serve,

Time, 6 hours, Average costy 1s. 8. Sufficient for 5 or6 persons. Seusone
able at any time.
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Mode.—Mix tho flour to a smooth batter with the milk , add the eggs,
which should be well whisked, and put this batter into a well-buttered pie-
dish, Wipe the apples clean, but do not pare them; cut them in halves,
and take out the cores ; lay them in the batter, rind uppermost ; shake the
suet on the top, over which also grate a little nutmeg ; bake in a moderate
oven for an hour, and cover when served, with sifted loaf sugar. This

. pudding is also very good with the apples pared, sliced, and mixed with the
-batter,
Tame,—1 hour, Awverage cost, 9d. Sufficient for 5 or 6 persons,

* 224 —BOILED APPLE PUDDING.

IRGREDIENTS. —Crust (No. 317), apples, sugar to taste, 1 small teaspoonful of
finely-minced lemon-peel, 2 tablespoonfuls of lemon-juice.
+ Mode.—Make a butter-crust by recipe No. 316, or a suet one by recipe No.
817, using for a moderate-sized pudding from § to11b. of flour, with the other
" ingredients in proportion. DButter a basin; line it with some of the paste ;
pare, core, and cut the apples into slices, and fill the basin with these ; add
‘the sugar, the lemon-peel and juice, and cover with erust; pinch the edges
" together, flour the cloth, place it over the pudding, tie it securely, and put it
into plenty of fast-boiling water. Let it boil from 1} to 2} hours, according
* to the size ; then turn it out of the basin, and send to table quickly. Apple
puddings may also be boiled in a cloth without a basin ; but, when made in
this way, must be served without the least delay, as the crust so soon becomes
ﬁhmvy. Apple pudding is a very convenient dish to have when the dinner-hour
is rather uncertain, as it does not spoil by being boiled an extra-hour ; care,
however, must be taken to keep it well covered with the water all the time,
and not to allow it to stop boiling.

Time, from 13 to 2§ hours, according to the sizeof the pudding, and the
quality of the apples. Average cost, 1s.  Sufficient, made with 1 1b. of flour,
for 7 or 8 persons. Seasonable from August to March ; but the apples become
flavourless and searee after February,

325, —APPLE SNOWBALLS.

INGREDIENTS.—2 teacupfuls of rice, apples, moist sugar, cloves.

Afode.—Boil the rice in milk until three-parts done ; then strain it off, and
paro and core the apples without dividing them. Put a small quantity of
sugar and a clove into each apple, put the rice round them, and tie each ball
separately in a cloth, DBoil until the apples are tender; then take them up,
remove the cloths, and serve,

T'ime, 4 hour to boil therice separately ; 4 to 1 hour with theapple. Season-
alle from August to March.

326.—APPLE TART OR PIE.
INGREDIENTS. —Puff-paste (Vo. 310 or 811), apples ; to every b, of unpared

apples, allow 2 oz. of moist sugar, } teaspoonful of finely-minced lemon-peel,
L tallespoonful of lemon-juice.

4lode —Mako § b, of puff-paste by either of the above-named recipes,

i
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place a border of it round the edge of a pie-dish, and fill it with apples pared,
ecored, and cut into slices ; sweeten with wnoist sugar, add the lemon-peel and
juice, and 2 or 3 tablespoonfuls of water ; cover with crust, cut it evenly round
close to the edge of the pie-dish, and buke in a hot oven from } to § hour, or
rather longer, should the pie be very large. When it is three-parts done, take
it out of the oven, put the white of an egg on a plate, and, with the blade of a
knife, whisk it to a froth ; brush the pie over with this, then sprinkle upon it
some sifted sugar, and then a few drops of water. Put the pie back into the
oven, and finish baking, and be particularly careful that it does not catch or
. burn, which it is very liable to do after the crust is iced. If made with a plain
erust, the icing may be omitted.

T'ime, 4 hour before the crust isiced ; 10 to 15 minutes afterwards. Awerage
cost, 1s.  Sufficient,—allow 2 lb, of apples for a tart for 6 persons. Season-
able from August to March; but the apples become flavourless after February.

Note.—Many things are suggested for the flavouring of apple pie; some say 2 or 3
tablespoonfuls of beer, others the same quantity of sherry, which very much improves

the taste; whilst the old-fashioned addition of a few cloves is, by many persons, pre-
ferred to anything else, as also a few slices of quince.

327.—CREAMED APPl1.E TART.

INGREDIENTS.—Puff-crust No. 810 or 811, apples ; to every lb. of pared and
cored apples, allow 2 oz. of moist sugar, § leaspoonful of minced lemon-peel,
1 tablespoonful of lemon-juice, } pint of boiled custard,

Mode.—Make an apple tart by the preceding recipe, with the exception of
pmitting the icing. When the tart is baked, cut out the middle of the lid or
crust, leaving a border all round the dish. Fill up with a nicely-made boiled
custard, grate a little nutmeg over the top, and the pie is ready for table.
This tart is usually eaten cold; is rather an old-fashioned dish, but, at the
game time, extremely nice.

Time, % to § hour, Awerage cost, 1s. 5d. Sufficient for 5 or 6 persons.
Seasonable from August to March,

328.—BAKED OR BOILED ARROWROOT PUDDING.

INGREDIENTS.—2 tablespoonfuls of arrowraot, 13 pint of milk, 1 oz. of butler,
the rind of % lemon, 2 heaped tablespoonfuls of moist sugar, a little grated
natmey.

Mode.—Mix the arrowroot with as much cold milk as will make it into a
smooth batter, moderately thick ; put the remainder of the milk into a stew-
pan with the lemon-peel, and let it infuse for about § hour; when it boils,
gtrain it gently to the batter, stirring it all the time to keep it smooth ; then
add the butter ; beat this well in until thoroughly mixed, and sweeten with
moist sugar. Put the mixture into a pie-dish, round which has been placed a
border of paste, grate a little nutmeg over the mﬂnd bake the pudding from
1 to 1} hour, in a moderate oven, or boil it the same length of time in a well-
huttered basin, To eunrich this pudding, stir to the other ingredients, just
before it is put in the oven, 3 well-whisked oggs, and add a tablespoenful of




PUDDINGS AND PASTRY. 155

brandy. For a nurzery pudding, the addition of the latter ingredients will be
found quite superfluous, as also the paste round the edge of the dish.

Time, 1 to 1} hour, baked or boiled. .dverage cost, 7d. Sufficient for b or 6
persons, Seasonable at any time.

820.—AUNT NELLY’S PUDDING.

INGREDIENTS.—} Ib. of flour, § Ib. of treacle, & ib. of suet, the rind and juice
of 1 lemon, a few strips of candied lemon-peel, 3 tablespoonfuls of cream, 2 eggs.

Mode.—Chop the suet finely ; mix with it the flour, treacle, lemon-peel
minced, and candied lemon-peel ; add the cream, lemon-juice, and 2 well-
beaten eges ; beat the pudding well, put it into a buttered basin, tie it down
with a cloth, and boil from 3] to 4 hours.

Time, 33 to 4 hours. _Awerage cost, 1s. 2d. Sufficient for 5 or 6 persons,
Seasonable at any time, but more suitable for a winter pudding.

330.—A BACHELOR'E PUDDING.

INGREDIENTS,—4 o0z. of grated bread, 4 oz. of currants, 4 oz. of apples, 2 sz,
of sugar, 3 eggs, a few drops of essence of lemon, a little grated nutmeg.

Mode.—Pare, core, and mince the apples very finely, sufficient, when
mirced, to make 4 oz.; add to these the currants, which should be well
washed, the grated bread, and sugar ; whisk the eggs, beat these up with the
remaining ingredients, and when all is thoroughly mixed, put the pudding
into a buttered basin, tie it down with a cloth, and boil for 3 hours.

Time, 3 hours. Awverage cost, 9d. Sufficient for 4 or b persons. Seasonable
from August to March,

331—BARONESS’'S PUDDING.
(Author’s Recipe.)

INGREDIENTS.—3 1. of suet, § Ib. of raisins weighed afler being stoned, § (b,
of flour, & pint of milk, } saltspoonful of salt.

AMode.—Prepare the suet, by carefully freeing it from slkin, and clop it finely ;
stone the raisins, cut them in halves, and mix both these ingredients with
the salt and flour ; moisten the whole with the above proportion of milk, stir
the mixture well, and tie the pudding in a floured cloth, which has been pre-
viously wrung out in boiling water. Put the pudding into a saucepan of
boiling water, and let it boil, without ceasing, 44 hours. Serve merely with
plain sifted sugar, a little of which may be sprinkled over the pudding. .

Time, 43-hours. Awverage cost, 1s. 4d. Sufficient for 7 or 8 persons. Season-
able in. winter, when fresh fruit is not obtainable.

Note.—This pudding the editress cannot too highly recommend. The recipe was
kindly given to her family by a lady who bore the title here prefized to it: and with ai
who have partaken of it, it is an especial favourite. Nothing is of greater consequence,

in the above directions, than attention to the time of boiling, which should never be less
than that mentioned.

332.—BAKED BATTER PUDDING.

INGREDIENTS.—14 pint of milk, 4 tablespoonfuls of flour, 2 oz. of butter,
4 egye, a little sall.
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Mode.—Mix the flour with a small quantity of cold r__jk; make the re.
mainder hot, and pour it on to the flour, keeping the mixture well suried ;
add the butter, eggs, and salt ; beat the whole well, and put the pudding
mto a buttered pie-dish ; bake for § hour, and serve with sweet gauce, wine
sauce or stewed fruit, Baked in small cups, this makes very pretty little
puddings, and should be eaten with the same accompaniments as above,

Time, § hour., Awerage cost, 11d. Suflicient for b or 6 persons, Secasonable
at any time,

333.—BAEKED BATTER PUDDING, with Dried or Fresh Fruit.

INGREDIENTS.—13 pint of milk, 4 tablespoonfuls of flour, 8 eggs, 2 oz. of
finely-shredded suet, } Ib. of currants, a pinch of salt.

Mode—Mix the milk, flour, and eggs to a smooth batter ; add a little galt,
the suet, and the currants, which should be well washed, picked, and dried ;
put the mixture into a buttered pie-dish, and bake in a moderate oven for
1} hour. When fresh fruits are in season, this pudding is exceedingly nice,
with damsons, plums, red currants, gooseberries, or apples ; when made with
these, the pudding must be thickly sprinkled over with sifted sugar. Boiled
batter pudding, with fruit, is made in the same manner, by putting the fruit
into a buttered basin, and filling it up with batter made in the above pro-
portion, but omitting the suet. It must be sent quickly to table, and covered
plentifully with sifted sugar.

Time, baked batter pudding, with fiuit, 1} to 14 hour; boiled ditto, 15 to
1§ hour, allowing that both are made with the above proportion of batter.
Smaller puddings will be done enough in § or 1 hour. Awverage cost, 10d.
Sufficient for 7 or 8 persons, Seasonable at any time, with dried fruits,

334.—BOILED BATTER PUDDING.

INGREDIENTS.—3 eggs, 1 0z, of butter, 1 pint of milk, 3 tablespoonfuls of
fouwr, a little salt.

Mode.—Put the flour into a basin, and add sufficient milk to moisten it;
earefully rub down all the lumps with a spoon, then pour in the remainder of
the milk, and stir in the butter, which should be previously melted ; keep
beating the mixture, add the eggs and a pinch of salt, and when the batter is
quite smooth, put it into a well-buttered basin, tie it down very tightly, and
put it into boiling water ; move the basin about for a few minutes after it is
put into the water, to prevent the flour settling in any part, and boil for
1} hour, This pudding may also be boiled in a floured cloth that has been
wetled in hot water ; it will then take a few minutes less than when boiled
in a basin, Send these puddings very quickly to table, and serve with sweet
gauce, wine sauce, stewed fruit, or jam of any kind : when the latter is used,
a little of it may be placed round the dish in small quantities, as a garnish.

Time, 1} hour in a basin, 1 hour in a cloth. Average cost, 7d. Sufficient
for 5 or 0 persons. Seasonable at any time,

835.—BAEKID BREAD PUDDING.
INGREDIENTS.—3 1. of grated bread. 1 pint of milk, 4 eggs, 4 vz. of butler,
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1 o2, of moist sugar, 2 oz. of candied peel, 6 bitter almonds, 1 tablespoonful of
brandy.

Mode, —Put the milk into a stewpan, with the bitter almonds; let it
infuse for } hour ; bring it to the boiling point; strain it on to the bread
erumbs, and let these remain till cold ; then add the eggs, which should be
woll whisked, the butter, sugar, and brandy, and beat the pudding well until
all the ingredients are thoroughly mixed ; line the bottom of a pie-dish with
she candied peel sliced thin, put in the mixture, and bake for nearly § hour.

Time, nearly § hour. Awerage cost, 1s. 4d. Sufficient for b or 6 persons,
Seasonable at any time,

Note,—A few currants may ba substituted for the candied peel, and will be found an
excellent addition to this pudding: they should be beaten in with the mixture, and uot
laid at the bottom of the pie-dish.

836 —BAXKED BREAD-AND-BUTTER PUDDING.

INGREDIENTS, —9 thin slices of bread and butler, 1§ pint of milk, 4 eqys, sugar
to taste, § lb. of currants, flavouring of vanilla, grated lemon-peel or nutmeg.

Mode.—Cut 9 slices of bread and butter not very thick, and put them into
a pie-dish, with currants between each layer and on the top. Sweeten and
flavour the milk, either by infusing a little lemon-peel in it, or by adding a
tew drops of essence of vanilla; well whisk the eggs, and stir these to the
millkt, Strain this over the bread and butter, and bake in a moderdte oven
for 1 hour, or rather longer. This pudding may be very much enriched by
adding cream, candied peel, or more eggs than stated above. It should not
be turned out, but sent to table in the pie-dish, and is better for being made
about 2 hours before it is baked.

Time, 1 hour, or rather longer. Auverage cost, 9d. Sufficient for 6 or
7 persons. Seasonalle at any time.

337.—BOILED BREAD PUDDING

INGREDIENTS.—13 pint of milk, § pint of bread crumbs, sugar to taste, & eggs,
1 0z. of butter, 3 oz. of currants, } teaspoonful of grated nutmeg.

Mode.—Make the milk boiling, and pour it on the bread crumbs: let
these remain till cold ; then add the other ingredients, taking care that the
eggs are well beaten, and the currants well washed, picked, and dried, Beat
the pudding well, and put it into a buttered basin ; tie it down tightly with a
cloth, plunge it into boiling water, and boil for 1} hour; turn it out of the
basin, and serve with sifted sugar, Any odd pieces or scraps of bread answer
for this pudding ; but they should be soaked overnight, and, when wanted for
use, should have the water well squeezed from them.,

Time, 1} hour. Average cost, 1s. Sufficient for 6 or T persons. Seasonalle
at any time,

838, —VERY PLAIN BREAD PUDDING.

INGREDIESTS.—Odd pieces of crust or crumb of bread : to every quart allow

§ teaspoonful of salt, 1 teaspoonful of grated nutmeg, 3 o. af motst sugar, 3 lb.
@ currants, 14 oz. of butter,
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Mode.—Break the bread into small pieces, and pour on them ss muck
boiling water as will soak them well. Let these stand till the water is cool;
then press it out, and mash the bread with a fork until it is quite free from
lumps. Measure this pulp, and to every quart stir in salt, nutmeg, sugar,
and currants in the above proportion ; mix all well together, and put it into a
well-buttered pie-dish, Smooth the surface with the back of a spoon, and
place the butter in small pieces over the top ; bake in a moderate oven for
13 hour, and serve very hot. Boiling milk substituted for the boiling water
would very much improve this pudding.

Time, 13 hour. Awerage cost, 6d., exclusive of the bread. Sufficient for € or
7 persons. Seasonable at any time,

839.—A PLAIN CABINET or BOILED BREAD-AND-BUTTER
PUDDING.

INGREDIENTS.—2 oz, of raisins, a few thin slices of bread and butter, 3 eggs,
1 pint of milk, sugar to taste, } nutmeg.

Mode.—Butter a pudding-basin, pnd line the inside with a layer of raisins
that have been previously stoned ; then nearly fill the basin with elices of
bread and butter with the crust cut off, and in another basin, beat the egys;
add to them the milk, sugar, and grated nutmeg ; mix all well together, and
pour the whole on to the bread and butter; let it stand § hour, then tic a
fioured cloth over it; beil for 1 hour, and serve with sweet sauce. Care must
be taken that the basin is quite full before the cloth is tied over.

Time, 1 hour, Averagecost, 9d. Sufficient for & or 6 persons. Seasonalble

et any time,
340.—CANARY PUDDING.

INGREDIENTS.—The weight of 3 eggs in sugar and butter, the weight of 2 eggs
sn flour, the rind of 1 small lemon, 3 eggs.

Mode.—Melt the butter to a liquid state, but do not allow it to oil ; add to
this the sugar and finely-minced lemon-peel, and gradually dredge in the flour,
keeping the mixture well stirred ; whisk the eggs ; add these to the pudding;
beat all the ingredients until thoroughly blended, and put them into a
buttered mould or basin ; boil for 2 hours, and serve with ssveet sauce.

Time, 2 hours. Average cost, 1s. Sufficient for 4 or b persons. Seasonable
at any time.

341.—BAKED OR BOILED CARROT PUDDING.

INGREDIENTS.—3 b, of bread crumbs, 4 oz. of suet, } Ib. of stoned raising
i Ib. of carrot, } Ib. of currants, 3 oz. of sugar, 3 eggs, milk, 3 nuimeg.

Mode.—Boil the carrots until tender enough to mash to a pulp; add the
remaining ingredients, and moisten with sufficient milk to make the pudding
of the consistency of thick batter. If to be boiled, put the mixture into a
buttered basin, tie it down with a cloth, and boil for 23 hours: if to be baked,
put it into a pie-dish, and bake for nearly an hour; turn it out of the dish,
strew sifted sugar over it and serve.

Time, 24 hours to boil ; one hour to bake. Awerage cost, 1s, 2d. Sufficiend
for 5 or 6 parsons, Seasonable from Beptember to March.

%
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842 —CHERRY TART.

InGREDIENTS.—13 Ib. of cherries, 2 small tablespoonfuls of moist sugar, § @.
of short crust (No. 813 or 314).

Mode.—Pick the stalks from the cherries, put them, with the sugar, into a
deep pie-dish just capable of holding them, with a small cup placed upside
down in the midst of them. Make a short crust with 4 1b. of flour, by either
of the recipes 313 or 314 ; lay a border round the edge of the dish ; put on the
cover, and ornament the edges; bake in a brisk oven from § hour to 40
minutes ; strew finely-sifted sugar over, and serve hot or cold, although the
latter is the more usual mode. It is more economical to make two or three
tarts at one time, as the trimmings from one tart answer for lining the edges
of the dish for another, and so much paste is not required as when they are
made singly. Unless for family use, never malie fruit pies in very large dishes ;
select them, however, as deep as possible,

Time, 3 hour to 40 minutes. .Awveérage cost, in full season, 8d. Sufficient foz

5 or 6 persons. Seasonable in June, July, and August.
Note—A few currants added to the cherries will be found to impart & nice piquant
taste to them,

343.—A PLATN CHRISTMAS PUDDING FOR CHILDREN,

INGREDIENTS,.—1 8. of flour, 1 Ib. of bread crumbs, § lb. of stoned raisins,
2 U, of currants, § Ib, of suet, 5 or 4 gggs, milk, 2 oz. of candied peel, 1 lea-
spoonful of powdered allspice, § saltspoonful of salt.

Mode.—Let the suet be finely chopped, the raisins stoned, and the currants
well washed, picked, and dried. Mix these with the other dry ingredients,
and stir all well together ; beat and strain the eggs to the pudding, stir these
in, and add just sufiicient milk to make it mix properly. Tie it up in a well-
floured cloth, put it into boiling water, and boil for at least § kours. Serve
with a sprig of holly placed in the middle of the pudding, and a little pounded
sugar sprinkled over it.

Time, b hours. Average cost, 1s. 10d, Sufficient for ® or 10 children.
Seasonable at Christmas,

344—ROYAL COBURG PUDDING.

INGREDIENTS.—1 pint of new milk, 6 oz. of flour, 6 oz. of sugar, 6 oz. of
butter, 6.0z of currants, 6 eggs, brandy and grated nutmeg to taste.

Mode.—Mix the flour to a smooth batter with the milk, add the remaining
ingredients gradually, and when well mixed, put it into four basins or moulds
. h.n..li' full ; bake for § hour, turn the puddings out on a dish, and serve witl
wine sauce.

Time, § hour. Average cost, 1s. 9.  Sufficient for 7 or 8 persons. Seasons
albleat any time,

845—CURRANT DUMPLINGS.

INGREDIENTS.—1 b, of flour, 6 oz. of suet, & B, of currants, rather more
than § pint of water,

Mode.—Chop the suet fincly, mix it with the flour, and add tbe currants,
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which shcould be nicely washed, picked, and dried ; mix the whole to n lim). -
paste with the water (if wanted very nice, use milk); divide it into T or 8
dumplings ; tie them in cloths, and boil for 1} hour, They may be boiled
without a cloth : they should then be made into round balls, and dropped into
boiling water, and should be moved about at first, to prevent them from
sticking to the bottom of the saucepan, Serve with a cut lemon, cold butter,
and sifted sugar,

Time, in a cloth, 1} hour; without, § hour, Awerage cost, 9d. Sufficient
for 6 or 7 persons. Seasonable at any time.

8406 —BOILED CURERANT PUDDING:
(Plain and Economical.)

{NGREDIENTS.—1 b. of flour, & Ib. of suet, & Ib. of currants, milk.

Mode.—Wash the currants, dry them thoroughly, and pick away any stalls
or grit ; chop the suet finely ; mix all the ingredients together, and moisten
with sufficient milk to make the pudding into a stiff batter ; tie it up in a
floured cloth, put it into boiling water, and boil for 5} hours; serve with a
cut lemon, cold butter, and sifted sugar,

Time, 3} hours. Average cost, 10d. Sufficient for 7 or 8 persons, Season-
able, at any time.

847—BLACK or RED CURRANT PUDDING.

INGREDIENTS.—1 quart of red or black currants, measured with the stalks,
§ ib. of moist sugar, suet crust (No. 817), or butter crust (No. 316).

Mode.—Make, with § 1b. of flour, either a suet 2rust or butter crust (the
former is usually made) ; butter a basin, and line it with part of the crust;
put in the currants, which should be stripped from the stalks, and sprinkle
the sugar over them ; put the cover of the pudding on ; make the edges very
secure, that the juice does not escape ; tie it down with a floured cloth, put it
into boiling water, and boil from 2} to & hours, Doiled without a basin, allow
4 hour less. We have given rather a large proportion of sugar ; but we find
fruit puddings are so much more juicy and palatable when well sweetened before
they are boiled, besides being more economical. A few raspberries added to
red-currant pudding are a very nice addition : about } pint would be sufficient
for the above quantity of fruit. Fruit puddings are very delimous if, when
they are turned out of the basin, the ernst is browned with a salamander, or
put into a very hot oven for a few minutes to colour it : this makes it crisp on
the surfuce.

Time, 2} to 3 hours ; without a basin, 2 to 2} hours. Awerage cost, in fuh
season, 8d. Sufficient for 6 or 7 persoms, Seasonadle i June, July, and
August,

848.—RED-CURRANT AND HASPBERRY TART.

LNGREDIENTS,—13 pint of picked currants, 4 pint of raspberries, 3 heaped

tablespoonfuls of moist sugar, 4 lb. of short crust.
_Mode,—Strip the curranks from the stalks, and put them into a deep ple-
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dish, with a small cup placed in the midst, bottom upwards ; add the rasp.
berries and sugar ; place a border of paste round the edge of the dish, covear
with crust, ornament the edges, and bake from 4 to § hour : strow some sifted
sugar over before being sent to table. This tart is more generally served cold
than hot,

Tvme, § to § hour. Awerage cost, 1s. 2d, Sufficient for b or 6 persons, Sea.
sonable in June, July, and August,

349.—BAKED CUSTARD PUDDING.

INGREDIENTS.—1§ pint of milk, the vind of } lemon, 1 lb. of moist sugar,
4 eqos. p

Adlode,—Put the milk into a saucepan with the sugar aud lemon-rind, and
let this infuse for about. 4 hour, or until the milk is well flavoured ; whisk the
eges, yolks and whites ; pour the milk to them, stirring all the while ; then
have ready a pie-dish, lined at the edge with paste ready baked ; strain the
cuatard into the dish, grate a little nutmeg over the top, and bake in a very
slow oven for about 4 hour, or rather longer. The flavour of this pudding
may be varied by substituting bitter almonds for the lemon-rind ; and it may
be very much onriched by using half cream and half milk, and doubling the
quantity of eggs,

Time, § to § hour. Awerage cost, 9d. Sufficient for 5 or 6 persons.  Seqson-
able at any time.

Haote.—This pudding is usnally served cold with frnit tarts,

J50.—DAMSEON PUDDING.

INGREDIENTS.—14 pint of damsons, } Ib. of moist sugar, § . of suet or
Sutter crust.

dlode.—Make a suet crust with § 1b. of flour by recipe No. 317 ; line a but-
tered pudding-basin with a portion of it ; fill the basin with the damsons,
sweeten them, and put on the lid ; pinch the edges of the erust together, that
the juice does not escape; tie over a floured cloth, put the pudding into
boiling water, and boil from 24 to 3 hours.

T'ime, 2} to 3 hours, Average cost,9d. Sufficient for 6 or 7 persons,  Season-
3ble in September and October,

351L.—DELHI PUDDING.

INGREDIENTS.—4 large apples, a little grated nutmeg, 1 teaspoonful of minced
emon-peel, 2 large tablespoonfuls of sugar, 6 oz of currants,  lb. of suet crust,
¥o. 317,

Mode.—Pare, core, and cut the apples into slices ; put them into a sauce-
‘an, with the nutmeg, lemon-peel, and sugar ; stir them over the fire unti)
oft ; then have ready the above proportion of crust, roll it out thin, spread
he apples over the paste, sprinkle over the cwrrants, roll the pudding up,
lwsing the ends properly, tie it in a floured cloth, and boil for 2 hours,

Time, 2 hours, Awerage cost, ls, Sufficient for 5 or 6 persons.  Seasonabls

oM Avgust to March. »
M
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852.—EMPRESS PUDDING.

INGREDIENTS. —3 . of vice, 2 oz of buller, 8 egqs, jam, sufficient milk to
soften the rice.

A ode.—DBoil the rice in the milk until very soft; then add the butter ; beil
it for a few minutes after the latter ingredient is put in, and set it by to cool
Well beat the eggs, stir these in, and line a dish with puff-paste; put over
this a layer of rice, then a thin layer of any kind of jam, then another layer
of rice, proceeding in this manner until the dish is full; and pake ina
moderate oven for § hour. This pudding may be eaten hot or cold; if the
latter, it will be much improved by having a boiled custard poured over it

Time, 3 hour. Awverage cost, 1a. Sufficient for 6 or 7 persons. Seasonable
at any time.

353 —FOLKESTONE PUDDING-PIES.

INGREDIENTS.—1 pint of milk, 8 oz. of ground rice, 3 oz. of butter, 1 Ib. of
sugar, flavouring of lemon-peel or bay-leaf, 6 eggs, puff-paste, currants. i

‘AMode.—Infuse 2 laurel or bay leaves, or the rind of 3 lemon, in the milk, |r
and when it is well flavoured, strain it, and add the rice ; boil these for } hour,
stirring oll the time; then take them off the fire, stir in the butter, sugar,
and eggs, and let these latter be well beaten before they are added to the
other ingredients ; when nearly cold, line some patty-pans with puff-paste,
fill with the custard, strew over each a fow currants, and bake from Dto 25
minutes in a moderate oven.

Time, 20 to 25 minutes. Awverage cost, 1. 1d. Sufficient to fill a dozen:
patty-pans. Scasonable at any time.:

354 —TRUIT TURNOVERS (suitable for Pic-Iics).
IxaREDIENTS.—Puf-paste (No. 811), any kind of fruit, sugar lo taste.
Mode.—Make some puff-paste by recipe No. 811 ; roll it out to the thickn
of about } inch, and cat it out in pieces of a circular form; pile the fruit
half of the paste, sprinkle over some SUgar, wet the edges and turn the
over. Press the edges together, ornament them, and brush the turno
with the white of an eggz; gprinkle over sifted sugar, and bake on fins,
a brigk oven, for about 20 minutes. Instead of putting the fruit in raw,
may be boiled down with a little sugar first, and then inclosed in the crustj
or jam, of any kind, may be substituted for fresh fruit.

Time, 20 minutes. Sufficient, 3 1b. of pulf-paste will make a dozen turm
overs. Seasonable at any time.

355 —GINGER PUDDING.

IRGREDIENTS.—3 1h. of flour, } b, of suet, . of moist sugar, 2 large
spooitfuls of grated ginger.

Moade.—Shred the suet very fine, mix it with the flour, sugar, and gi
stir all well together ; butter a basin, and put the mixture iu dry; tic a cl
over, aud boil for 8 hours.

Time, 3 hours. Average coshy 6d. Sufficient for 5 or 6 persons. Saago

RL any timo. "
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856.—GOLDEN PUDDING.

INGREDIENTS.—} B, of bread crumbs, } Ub. of suet, 3 Ib. of marmalade, } b,
of sugar, 4 eggs.

Mode.—Put the bread crumbs into a basin ; mix with them the suet, which
ghould be finely minced, the marmalade, and the sugar; stir all these ingro-
dients well together, beat the eggs to a froth, moisten the pudding with these,
and when well mixed, put it into a mould or buttered basin; tie down with a
floured cloth, and boil for 2 hours. When turued out, strew a little fiue-sifted

ugar over the top, and serve.

Time, 2 hours. Average cost, 11d. Sufficient for 5 or 6 perscns, Seasonable

et any time.

Iote.—The mould may be ornamented with stone raisins, arranged in any fanciful
pattern, before the mixture is poured in, which wonld add very much to the appearance
of the pudding. For a plainer pudding, double the quantities of the bread crumbs,
tod if the eggs do not moisten it sufficiently, use a little milk,

357.—BAKED GOOSEBERRY PUDDING.

INGREDIENTS.—Gooscherries, 3 eqgs, 13 oz, of butter, § pint of bread crumbs,
sugar (o taste.

Mode.—Put the gooseberries into a jar, previously cutting off the tops and
tails ; place this jar in boiling water, and let it boil until the gooseberries aro
goft enough to pulp; then beat them through a coarse sieve, and to every
pint of pulp add 8 well-whisked eggs, 13 oz. of butter, 4 pint of bread crumbs,
aud sugar to taste; beat the mixture well, lay a border of puff-paste round
the edge of a pie-dish, put in the pudding, bake for about 40 minutes, strew
sifted sugar over, and serve.

Time, about 40 minutes. Awverage cost, 10d. Sufficient for 4 or 5 persons.
Seasonable from May to July.

358.—-BOILED GOOSEBERRY FPUDDING.

INGREDIENTS.—§ Ib. of suet crust (No. 817), 11 pint of green goossberries, § b,
of moist sugar.

Afode.—Line a pudding-basin with suet erust (No. 317), rolled out to about
4 inch in thickness, and, with a pair of scissors, cub
off the tops and tails of the gooseberries ; fill the

basin with the fruit, put in the sugar, and cover ___
with crust. Pinch tho edges of the pudding to- fi’r_ﬂzi T T

gether, tie over it a floured cloth, put it into boiling — e
water, and boil from 24 to 3 hours; turn it out of mormep FruUIr PUDDING.
the basin, and serve with a jug of cream.

Time, 2} to 3 hours, Average cost, 10d, Sufficient for 6 or 7 persons, Sea-
ponable from May to July.

350.—GOOSEBERRY TART.

I5GREDIENTS. —1} pint of gooseberries, 3 Ib. of short crust (No. 313 or 814),
4 0. of moist sugar.

- Mode.—With a pair of scissors cut off the tops

M 2






FUDDINGS AND PASTRY,

ghould be strained. When these ingredients are well mixed, moisten Wwits
the egzs and sufficient milk to make the pudding of the consistency of thick
batter ; put it into a well-buttered mould, and boil for 3} hours ; turn it out,
strew sifted sugar over, and serve with wine sauce, or not, at pleasure.

Time, 8} hours. Average cost, 1s. Sufficient for 7 or 8 persons. Seasonabls
at any time.

Note—This pudding may also be baked, and will be found very gund It will take
about 2 hours,

364—PLAIN LEMON PUDDING.

INGREDIENTS.—3 [b. of flour, 6 oz. of lard or } Ib. of dripping, the juice of
1 farge lemon, 1 teaspoonful of flour, sugar.

Mode.—Make the above proportions of flour and lard into a str;F)th paste,
and roll it out to the thickness of about & inch. Squeeze the on-juice,
gtrain it into a cup, stir the flour into it, and as much moist sugar as will
make it into a stiff and thick paste; spread this mixture over the paste,
roll it up, secure the ends, and tie the pudding in a floured cloth. Boil for
2 honrs,

Time, 2 hours. Awverage cost, Td. Sufficient for b or 6 persons. Seasonable
at any time.

365.—MANCHESTER PUDDING (to eat Cold).

IHGR]I:BI.EHTS.—B oz of grated lbréad, 3 pintof milk, a strip of lemon-peel,

4 v9gs, 20z, of butter, sugar to taste, puff-paste, jam, 3 tablespoonfuls of brandy.

Mode.—Flavour the milk with lemon-peel, by infusing it in the milk for 4

hoor ; then strain it on to the bread erumbs, and boil it for 2 or 8 minutes ;

ud the eggs, leaving out the whites of 2, the butter, sugar, and brandy; stir

these ingredients well together ; cover a pie-dish with puff-paste, and at

e bottom put a thick layer of any kind of jam ; pour the above mixture,

irl, ~n the jam, and bake the pudding for an hour, Serve cold, with a little
ea Jtigar sprinkled over.

Time, 1 hour. Average cost, 1s.  Sufficient for b or 6 persons, Seasonalle

@t any time.

866.—MONDAY’S PUDDING.
TNGREDIENTS.—The remains of cold plum-pudding, brandy, custard mads
ith Fr eqgs to every pint of malk,
Mode. ~Cub the remains of a good cold plum-pudding into finger-pieces,
k them in a little brandy, and lay them eross-barred in a mould until full.
lke a custard with the above proportion of milk and eggs, flavouring it with
ntmeg orlemon-rind ; fill up the mould with it ; tie it down with a cloth, and
i or steam it for an hour, Serve with a little of the eustard poured oves,
whicit has been added a tablespoonful of brandy.
Time, 1 hour, Awerage cost, exclusive of the pudding, 6d. Sufli.ient for 5
t i versons,  Seasonable at any time,

367.—MILITARY PUDDINGS.

IwonEDIENTS. —} b, of suet, § IB, of bread crumbs, 5 1. of moist sugar, the
‘ina and juice of 1 large lemon,
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Mode.—Chop thy sust finely, mix it with the bread erum!is and sugaz, ang
minee the lemon-rind and strain the juice; stir these into the other ingre-
dients, mix well, put the mixture into small buttered cups, and bake for
rather more than § hour ; turn them out on the dish, and rerve with lemon-
sance. The above ingredients may be made into small balls, and boiled for
gbout # hour ; they should then be served with the same sauce aswhen baked.

Time, rather more than § hour,  Awverage cost, 9d. Sujfficient to fill 6 m-'ﬁ
moderate-sized cups. Seasonable at any time.

288 —MINCEMEAT. .

INGREDIENTS, —2 Ib. of raisins, 3 Ib. of cwrrants, 1% . of lean beef, 3 Ib
of beef suet, 2 1. of moist sugar, 2 oz. of citron, 2 oz. of candied lemon-peel)
2 0z, of candied orange-peel, 1 small nutmeg, 1 potile of apples, the rind of 2
lemons, the juice of 1, 3 pint of brandy.

Mode.—Stone and cut the raisins once or twice across, but do not chop them ;
wash, dry, and pick the eurrants free from stalks and grit, and mince the beel
and suet, taking care that the latter ischopped very fine ; slice the citron and|
candied peel, grate the nutmeg, and pare, core, and mince the apples ; mince
the lemon-peel, strain the juice, and when all the ingredients are thus preq
pared, mix them well together, adding the brandy when the other things are
well blended ; press the whole into a jar, carefully exclude the air, and the
mincemeat will be ready for use in a fortnight.

Average cost for this quantity, 85 Seasonable,—make this about the bes
ginning of December,

369.—MINCE PIES.

INGREDIENTS.—Glood puff-paste by recipe No. 310 or 311, mincemeat (No
368).

Mode.—Make some good puff-paste by either of the abave recipes ; roll it
to the thickness of about } inch, and line some good-sized pattypans with i
fill them with mincemeat, cover with the paste, ane
cut it off all round close to the edge of the tin.
ge7 B\ the pies into a brisk oven, to draw the paste up,

s 4% bake for 25 minutes, or longer, should the pies

= very large ; brush them over with the white of
egp, beaten with the blade of a knife to a stiff fro
gprinkle over pounded sugar, and put them into
oven for a minue or two, to dry the egg ; dish the pies on a white d'oyley, an
serve hot, They may be merely sprinkled with pounded sugar instead ¢
being glazed, when that mode is preferred. To re-warm them, put the pi
on the pattypans, and let them remain in the oven for 10 minutes or § b
and they will be almost as good as if freshly made.

Time, 25 to 30 minutes; 10 minutes to re-warm them. Average cost &
each., Sufficient, § 1b, of paste for 4 pies, Seasonable at Christmas tim..

370.—PARADISE PUDDING.
INGREDIENTS.—3 ¢ggs, 8 apples, } b, of bread crwmbs, 8 oz. of sugar, 3
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of currants, salt and grated nutmeg to taste, the rind of § lemon, § winegla eyl

ﬁ Dmm{yl - - -
Mode.—Pare, core, and mince the apples into small pieces, and mix them

with the other dry ingredients; beat up the eggs, moisten the mixture with

tkese, and beat it well ; stirin the brandy, and put the pudding intoa butterer

monld ; tie it down with a cloth, boil for 1} hour, and serve with sweet sauce
Time, 1} hour., Awerage cost, 1s. Suficient for 4 or d persons.

371.—PASTRY SANDWICHES.

INGREDIENTS.— Puff-paste, jam of ary kind, the white of an egy, sifted suqer

Mode.—Roll the paste out thin; put half of it on a baking-sheet or tin,
and spread equally over it apricot, greengage, or any preserve that may be
preferred. Lay over this preserve another thin paste; press the edgea
together all round ; and mark the paste in lines with a knife on the surface, to
show where to cut it when baked. Bake from 20 minutes to 4 hour; and, a
short time before being done, take the pastry out of the oven, brush it over
with the white of an egg, sift over pounded sugar, and put it back in the oven
to colour. When cold, eut it into strips ; pile these on a dish pyramidically,
and serve, These strips, cut about two inchys long, piled in circular rows,
and a plateful of flavoured whipped cream poured in the middle, make a very
pretty dish,

Time, 20 minutes to } hour. Awverage cost, with  1b. of paste, 1s. Sufficient,
& Ib. of paste will make 2 dishes of sandwiches, Seasonable at any time.

372.—PEASE PUDDING.

INGREDIENTS.—13 pint of split peas, 2 oz. of butter, 2 eqgs, pepper and salt
‘0 taste

Mode.—Put the peas to soak over-night, in rain-water, and float off any that
are wormeaten or discoloured. Tie them loosely in a clean cloth, leaving a
little room for them to swell, and put them on to boil in cold rain-water,
allowing 21 hours after the water has simmered up. When the peas are
tender, take them up and drain ; rub them through a colander with a wooden
gpoon ; add the butter, eggs, pepper, and salt; beat all well together for a
few minutes, until the ingredients are well incorporated; then tie them tightly
in a floured cloth ; boil the pudding for another hour, turn it on to the dish,
and serve very hot. This pudding should always be sent to table with boiled
legz of pork, and is an exceedingly nice accompaniment to boiled beef.

Tvme, 2} hours to boil the peas, tied loosely in the cloth ; 1 hour for the
rudding, Awverage cost, 6d. Sufficient for 7 or 8 |wrsons, Seasonalle from
September to March,

873—PLUM-PUDDING OF FRESLI FRUIT.
INGREDIENTS.—3§ [b. of suet crust (No. 817), 13 pint of Orleans or any sther
ktnd of plum, } Ib. of moist sugar.
Mode,—Line a pudding-basin with suet crust rolled out to the thickness ot
nbout § ineh; fill the basin with the fruit, put in the sugar, and cover with
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crust. Fold the edges over, and pinch them together, to prevent the julee
escaping. 'Tie over a tloured cloth, put the pudding into boiling water, and
boil from 2 to 24 hours. Turn it out of the basin, and serve guickly.

Time, 2 to 2§ hours. Awerage cost, 10d. Sufficient for 6 or 7 persons.
Seasonable, with various kinds of plums, from the beginning of August to the
beginning of October,

374.—BAKED PLUM PUDDING.

INGREDIENTS.—2 Ibs. of flour, 1 Ib. of currants, 1 {b. of raisins, 1 b, of sua
2 eggs, 1 pint of milk, a few slices of candied peel.

Mode.—Chop the suet finely ; mix with it the flour, currants, stoned raisins,
and candied peel ; moisten with the well-heaten eggs, and add sufficient milk
to make the pudding of the consisteicy of very thick batter. Putitintoa
buttered dish, and bake in a good oven from 2} to 24 hours; turn it out, strew
sifted sugar over, and serve. For a very plain pudding, use only half the
quantity of fruit, omit the eggs, and substitute milk or water for them. The
apove ingredients make a large family pudding; for a small one, half the
quantity would be found ample ; but it must be baked quite 14 hour.

Time, large pudding, 2} to 2} hours; half the size, 14 hour. Average cost,
2s. G Sufficient for 9 or 10 persons, Sgasonalble in winter,

8756.—CINNISTMAS PLUM-PUDDING.
(Very Good.)

INGREDIENTS.—13 Ib. of raisins, & I of currvants, 3 Ih. of mized peel, § Ib.
of bread crumbs, § Ib. of suet, 8 eggs, 1 wineglassful of brandy.

Mode.—Stone and cut the raisins in halves, but do not chop them ; wash,
pick, and dry the currants, and mince the suet finely ; eut the candied peel
into thin slices, and grate down the bread into fine crumbs. When all these
dry ingredients are prepared, mix them
well together ; then moisten the mixture
with the eggs, which should be well
beaten, and the brandy; stir well, that
everything may be very thoroughly
blended ; and press the pudding into a
buttered mounld ; tie it down tightly with a
¢ floured cloth, and boil for § or 6 hours. 1t
may be boiled in a eloth without a mould,
and will require the same time allowed fo
cooking. As Christmas puddings are
asually made a few days before thoy are required for table, when the pudding
is taken out of the pot, hang it up isnmediately, and put a plate or saucer under-
neath to catch the water that may drain from it. The day it is to be eater,
plunge it into boiling water, and keep it boiling for at least 2 hours ; then turn
it oup of the mould, and serve with brandy-sauce, On Christmas-day a sprig
af holly is usually placed in the middle of the pudding, and abeut a wineglass-

L URISTAMAS PLUM-PUDDING IN MOULD.
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ful of brandy poured round it, which, at the moment of serving, is lighted,
and the pudding thus brought to table encircled in flame.

Time, 5 or 6 hours the first time of boiling ; 2 hours the day it is to be
gerved. Average cost, 4s. Sufficient for a quart mould for 7 or 8 persons.
Seasonalle on the 25th of December, and on various festive occasions till March.

3786.—AN EXCELLENT PLUM-PUDDING, made without Eggs.

INGREDIENTS.—3 b, of flowr, 6 oz. of raisins, 6 oz of currants, } 0. of
chopped suet, } . of brown sugar, } 1. of mashed carrot, } . of mmﬁled
potautoes, 1 tablespoonful of treacle, 1 0z, of candied lemon-peel, 1 0z. of candied
cilron.

Mode.—Mix the flour, currants, suet, and sugar well together ; have ready
the above proportions of mashed carrot and potato, which stir into the other
ingredients ; add the treacle and lemon-peel ; but put no liquid in the mix-
ture, or it will be spoiled. Tie it loosely in a cloth, or, if put in a basin, do
not quite fill it, as the pudding should have room to swell, and boil it for
4 hours. Serve with brandy-sauce. This pudding is better for being mixed
over-night.

Time, 4 hours, Awerage cost, 1s. 6d. Sufficient for 6 or 7 persons. Sea-
sonable in winter.

877—AN UNRIVALLED PLUM-PUDDING.

INGREDIENTS.—13 . of muscatel raisins, 1§ lb. of currants, 1 lb. of sultana
raisins, 2 Ib. of the finest moist sugar, 2 Ib. of bread crumbls, 16 eggs, 2 Ib. of
finely-chopped suet, 6 oz. of mized candied peel, the rind of two lemons, 1 oz. of
ground nutmeg, 1 oz. of ground cinnamon, 3 oz. of pounded bitler almonds,
$ pint of brandy.

Mode.—Stone and cut up the raising, but do not chop them ; wash and
dry the currants, and cut the candied peel into thin slices. Mix all the dry
ingredients well together, and moisten with the eggs, which should be well
beaten and strained, to the pudding ; stir in the brandy, and, when all is
thoroughly mixed, well butter and flour a stout new pudding-cloth ; put in
the pudding, tie it down very tightly and closely, boil from 6 to 8 hours, and
serve with brandy-sauce. A few sweet almonds, blanched and cut in strips,
and stuck on the pudding, ornament it prettily. This quantity may be
divided and boiled in buttered moulds. For small families this is the most
desirable way, as the above will be found to make a pudding of rather large '
dimensions.

Time, G to 8 hours, Awverage cost, Ts. 6d. Seasonable in winter, Sufficient
for 12 or 14 persons.

Nofe.—The muscatel raisins can be purchased at a cheap rate loose (not in bunches)

they are then scarcely higher in price than the ordinary raisins, and impart & much
richer flavour to the pudding,

378~POTATO PASTY.

INGREDIENTS.—1} b, of rump-steak or mutton cutlets, pepper and salt to tase,
I3 pint of wealk broth or gravy, 1 oz. of butter, mashed potatoes.
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Mode.~-Place the meat, cut in small pieces, at the bottom of the pan;
season it with pepper and salt, and add the gravy and butter broken inte
small pieces. Put on the perforated plate, with its valve-pipe serewed on,
and fill up the whole space to the top of the tube with nicely-mashed potatoes
mixed with a little milk, and finish the surface of them in any ornamental
manner. If carefully baked, the potatoes will be covered with a delicate
brown erust, retaining all the savoury steam rising from the meat, Send it to
table as it comes from the oven with a napkin folded round it.

Time. 40 to 60 minutes. Average cost, 25. Sufficient for 4 or 5 persons,
Seasonable at any time.

Naote,—An illustration of the pan mentioned in the recipe will be found at the coms
mencement of this volume, included in the kitchen utensils,

379.—QUICELY-MADE PUDDINGS.

IXGREDIENTS.—}% 1b. of butter, 4 Ib. of sifted sugar, % Ib. of flour, 1 pint of
milk, 5 eqgs, a little grated lemon-rind. ,

Mods.—Make the milk hot; stir in the butter, and let it cool before the
other ingredients are added to it; then stir in the sugar, flour, and eggs,
which should be well whisked, and omit the whites of 2 ; flavour with a little
grated lemon-rind, and beat the mixture well. DButter some small cups,
rather more than half fill them ; bake from 20 minutes to 3 hour, accord-
ing to the size of the puddings, and serve with fruit, custard, or wine sauce,
a little of which may be poured over them.

Time, 20 minutes to § hour, Awverage cost, 15, 3d. Sufficient for 6 puddmga.
Seasonable at any time.

380.—BAEKED RAISIN PUDDING.
(Plain and Economical.)

INGREDIENTS.—1 b, of flowr, § Ib. of stoned raisins, § Ub. of suet, a pirck of
salt, 1 0z, of sugar, a little grated nutmeg, milk.

Mode.—Chop the suet finely ; stone the raisins and cut them in halves ; mix
these with the suet, add the salt, sugar, and grated nubtmeg, and moisten the
whole with sufficient milk to make it of the consistency of thick batter, Put
the pudding into a buttered pie-dish, and bake for 1§ hour, or rather
longer. Turn it out of the dish, strew sifted sugar over, and serve. This is
a very plain recipe, and suitable where there is a family of children. Tt, of
course, can be much improved by the addition of candied peel, currants, and -
rather a larger proportion of suet : a fow eggs would also make the pudding
richer.

d'ime, 13 hour, Average cos’, 9d. Sufficient for 7 or 8 persone. Scasonable
in winter,

881—BOILED RAISIN PUDDING.

(Plain and Eeonomical.)

INGREDIENTS.—1 1B, of flour, & Ib. of stoned raisins, § . of chopped suet,

i saltspoonful of salt, milk.
Mods.—After having stoned the raisins and nhopped the suot finely, mix
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them with the flour, add the salt, and when these dry ingredients are tho-
roughly wmixed, moisten the pudding with sufficient milkk to make it into
rather a stiff paste. Tie it upin a floured cloth, put it into boiling water, ana
boil for 4 hours: serve with sifted sugar. This pudding may, also, be made
in a long shape, the same as a rolled jam-pudding, and will then not require
=0 long boiling ;—23 hours would be quite suflicient.

Time,—made round, 4 hours ; in a long shape, 2} hours. Average cost, 9d.
Sufficient for 8 or O persons. Seasonable in winter.

582.—BOILED RHUBARB PUDDING.

INGREDIENTS.—4 or 5 sticks of fine rhubarb, } 1b. of motist sugar, % Ib. of suet-
erust (No. 317). _ :

Mode.—-Make a suet-crust with 3 1b, of flour, by recipe No. 317, and line a
buttered basin with it. 'Wash and wipe the rhubarb, and, if old, string it—
that is to say, pare off the outside skin, Cut it into inch lengths, fill the
basin with it, put in the sngar, and cover with crust. Pinch the edges of the
pudding together, tie over it a floured cloth, put it into boiling water, and
boil from 2 to 23 hours., Turn it out of the basin, and serve with a jug of
cream and sifted sugar,

Time, 2 to 2} hours, Average cost, 8d. Sufficientfor 6 or 7 persons. Season-
able in spring.

383.—RHUBARB TART.
- InGREDIENTS.—} (b, of puff-paste (No. 811), alout b sticks of large rhubard,
1 ib. of moist sugar,

Mode.—Make a puff-crust by recipe No. 311 ; line the edges ef a deep pie-
dish with it, and wash, wipe, and cut the rhubarb into pieces about 1 inch
long. Should it be old and tough, string it—that is to say, pare off the out-
gide skin. Pile the fruit hizh in the dish, as it shrinks very much in the
cooking ; put in the sugar, cover with crust, ornament the edges, and bake
the tart in a well-heated oven from i to § hour. If wanted very nice, brusb
it over with the white of an egg beaten to a stiff froth, then sprinkle on it
gome sifted sugar, and put it in the oven just to set the glaze : this should be
done when the tart is nearly baked. A small quantity of lemon-juice, and a
little of the peel minced, are by many persons considered an improvement to
the flavour of rhubarb tart.

Time, } to § hour. Awerage cost, 10d. Sufficient for 4 or 5 persons, Season-
2ble in spring.

384, —BAEKED RICE PUDDING.
L

INGREDIENTS. —1 small leacupful of rice, 4 eggs, 1 punt of milk, 2 o2. of fresh
butter, 20z of beef marrow, } b, of currants, 2 tablespoonfuls of brandy,
nutmeg, } lb. of sugar, the rind of & lemon.

Mode.—Put the lemon-rind and milk into a stewpan, and let it infuse till
the milk is well flavoured with the lemon; in the mean time, boil tho rice
until tender in water, with a very small quantity of salt, and, when done, lot
it be thoroughly drained. Beat the eggs, stir to them the milk, which should



172 PUDDINGE AND PASTRY,

be strained, the butter, marrow, currants, and remaining ingredients ; add
the rice, and mix all well together. Line the edges of the dish with puff-
paste, put in the pudding, and bake for about § hour in a slow oven. Slices
of candied peel may be added at pleasure, or Sultana raisins may be suhati
tuted for the currants.

Time, § hour, _Average cost, 1s. 4d. Sufficient for 5 or 6 persons, Season-
able,—snitable for a winter pudding, when fresh fruits are not obtainable,

885.—BAKED RICE PUDDING.
IL.

(Plain and Economical ; a nice Pudding for Children.)

INGREDIENTS.—1 teacupful of rice, 2 tablespoonfuls of moist sugar, 1 quart
of milk, § oz. of butter or 2 small tablespoonfuls of chopped suet, & teaspoonful
of grated nutmeg

Mode,—Wash the rice, put it into a pie-dish with the sugar, pour in the
milk, and stir these ingredients well together ; then add the butter cut up
into very small pieces, or, instead of this, the above proportion of finely-
minced snet ; grate a little nutmeg over the top, and bake the pudding, in a
moderate oven, from 14 to 2 hours, As the rice is not previously cooked, care
must be taken that the pudding be very slowly baked, to give pienty of time
for the rice to swel', and for it to be very thoroughly done.

Time, 14 to 2 hours, Awerage cost, Bd. Suffictent for b or 6 children.
Seasonable at any time,

386.—PLAIN BOILED RICE PUDDING.

INGREDIENTS.—4 [b. of rice.

Mode.—Wash the rice, tie it in a pudding-cloth, allowing room for the rice
to swell, and put it into a saucepan of cold water ; boil it gently for 2 hours,
and if, after a time, the cloth seems tied too loosely, take the rice up and
tighten the cloth. Serve with sweet melted butter, or cold butter and sugar,
or stewed frait, jam, or marmalade ; any of which accompaniments aresuitable
for plain boiled rice,

Time, 2 hours after the water boils. .Awerage cost, 2d. Sufficient for 4 or 5
persons. Seasonable at any time.

387.—BOILED RICE PUDDING.

[5aREDIENTS. —} Ib. of rice, 1} pint of new milk, 2 oz. of butler, & egg8, 4 5al,
epoonful of salt, 4 large tablespoonfuls of moist sugar, flavouring to taste,

Alode.—Stew the rice very gently in the above proporticn of newmilk, and,
when it is tender, pour it into a basin ; stir in the butter, and let it stand to
cool ; then beat the eggs, add these to the rice with the sugar, salt, anid any
Havouring that may be approved, such as nutmeg, powdered cinnamon, grated
lemon-peel, essence of bitter almonds, or vanilla. When all is well stirred,
put the pudding into a buttered basin, tie it down with a cloth, plange it into
boiling water, and boil for 1} hour,

Time, 1} hour. Average cost, 1s. Sufficisnt for b or 6 persons. Seasonable
at any time.
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888.—RICE PUDDING.
( With Dried or Fresh Fruit; o nice dish for the Nursery.)

INGREDIENTS.—3 1B, of rice, 1 pint of any kind of fresh fruit that may De
preferved, or 4 b, of raisins or currants.

Moue.—Wash the rice, tie it in a cloth, allowing room for it to swell, and
put it into a saucepan of cold water ; let it boil for an hour, then take it up,
untie the cloth, stir in the fruit, and tie it up again tolerably tight, and put it
into the water for the remainder of the time. Boil for another hour, or rather
longer, and serve with sweet sauce, if made with dried fruit, and with plain
pifted sugar and a little cream or milk, if made with fresh fruit.

Time, 1 hour to boil the rice without the fruit ; 1 hour, or longer, afterwards.
Awerage cost, 6d. Sufficient for 6 or T children. Seasonable at any time.

Note.—This pudding is very good made with applea : they should be pared, cored,
and cut into thin slices.

380.—BAKED or BOILED GROUND RICE PUDDING.

INGREDIENTS.—2 pints of milk, 6 tablespoonfuls of ground rice, sugar to
taste, 4 eqys, fluvouring of lemon-rind, nutmeg, bitler almonds or bay-leaf.

Mode.—Put 14 pint of the milk into a stewpan, with any of the above
fAavourings, bring it to the boiling-point, and with the other  pint of milk,
mix the ground rice to a smooth batter ; strain the boiling milk to this,
and stir over the fire until the mixture is tolerably thick ; then pour it into a
basin, leave it uncovered, and when nearly or quite cold, sweeten it to taste,
and add the eggs, which should be previously well beaten, with a little salt,
Put the pudding into a well-buttered basin, tie it down with a cloth, plunge
it into boiling water, and boil for 14 hour. For a baked pudding, proceed in
precisely the same manner, only using half the above proportion of ground
rice, with the same quantity of all the other ingredients : an hour will bake
the pudding in a moderate oven. Stewed fruit, or preserves, or marmalade,
may be served with either the boiled or baked pudding, and will be found an
improvement,

TLime, 14 hour to boil, 1 hour to bake. .Average cost, 10d. Sufficient for
b or 6 persons. Seasonable at any time.

300.—MINITATURE RICE PUDDINGS.

INGREDIENTS.—} b, of rice, 14 pint of milk, 2 oz. of fresh butter, 4 eqys, sugar
to taste ; flavouring of lemon-peel, bitter almonds, or vanilla; & few strips of
cancied prel.

Mude.—Let the rice swell in 1 pint of the milk over a slow fire, putting
with it a strip of lemon-peel ; stir to it the butter and the otber § pint of
milk, and let the mixture cool. Then add the well-beaten egys, ond a fow
drops of essence of almonds or essence of vanilla, whichever may be mreferred ;
butter well some small cups or moulds, line them with a few pieces ox candied
peel sliced very thin, fill them three parts ful’, and bake for about 40 minutes -
turn them out of the cups on to a white d’oyloy, and serve with sweel sauce,
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The flavouring and candied peel might be omitted, and stewed fruit or pro-
serve served instead, with these puddings.

Time, 40 minutes, Aver. cost, 1s. 1d. Sufficient for 6 puddings. Seasonable
at any time,

891.—ROLY-POLY JAM PUDDING.

INGREDIENTS.—3§ Ib. of suet-crust (No. 817), § Ib. or any kind of jam.

Mode,—Make a nice light suet-crust by recipe No. 817, and roll it out to
the thickness of about 4 inch. Spread the jam equally over it, leaving a small
margin of paste without any, where the pudding joins. Roll it up, fasten the
ends securely, and tie it in a floured cloth ; put the pudding into boiling
water, and boil for 2 hours. Mincemeat or marmalade may be substituted
for the jam, and makes excellent puddings.

Time, 2 hours. Average cost, 9d. Sufficient for 5 or 6 persons. Seasonable,
—suitable for winter puddings, when fresh fruit is not obtainable,

362.—8UET PUDDING, toserve with Roast Meat,

IRGREDIENTS.—1 Ib. of flour, 6 oz. of finely-chopped suet, § saltspoonful of
salt, 3 saltspoonful of pepper, § pint of milk or water.

Mode.—Chop the suet very finely, after freeing it from skin, and mix it
well with the flour; add the salt and pepper (this latter ingredient may be
omitted if the flavour is not liked), and make the whole into a smooth paste
with the above proportion of milk or water. Tie the pudding in a floured
cloth, or put it into a buttered basin, and boil from 2} to 3 hours. To enrich
it, substitute 3 beaten eggs for some of the milk or water, and increase the
proportion of suet.

Time, 23 to 3 hours, Awsrage cost, 6d. Sufficient for 5 or 6 persons. Sea-
sonable at any time.

Note.—When there is & joint roasting or beking, this pudding may be boileé in a long
shape, and then cnt into slices a few minutes before dinner is served : these slices
should be laid in the dripping-pan for a minute or two, and then browned before the
fire. Most children like this accompaniment to roast meat, Where there is a large
family of children, and the means of keeping them are limited, it is a most economical
plan to serve up the pudding before the meat ; as, in this case, the consumption of the
latter article will be much smaller than it otherwise would be.

393.—ROLLED TREEACLE PUDDING.

INGREDIENTS.—1 b, of suet-crust (No. 317), } Ib. of treacle, 4 teaspoonful of
grated ginger.

Mode.—Make, with 1 1b. of flour, a suet-crust by recipe No. 317 ; roll it out
to the thickness of 4 inch, and spread the treacle equally over it, leaving a
emall margin where the paste joins; close the ends securely, tie the pudding
in a flonred cloth, plunge it into boiling water, and boil for 2 hours. We have
jnserted this pudding, being economical, and a favourite one with children,
it is, of course, only suitable for a nursery, or very plain family dinner. Made
with a lard instead of a suet-crust, it weuld be very nice baked, and would be
sufficiently done in from 1§ to 2 hours.

SRS S W —
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Timc,—boiled pudding, 2 hours; baked pudding, 1} to 2 kours. Adwerage
cost, 7d. Suffictent for 5 or 6 persons. Seasonable at any time,

894 —YEAST DUMPLINGS.

INGREDIENTS. —3 quartern of dough, boiling water.

Mode.—~Make a very light dough as for bread, using to mix it, mk, instead
of water; divide it into 7 or 8 dumplings; plunge them into boiling water,
snd boil them for 20 minutes, Serve the instant they are taken up, as they
spoil directly, by falling and becoming heavy; and in eating them do not
touch them with a knife, but tear them apart with two forks. They may be
eaten with meat gravy, or cold butter and sugar, and if not convenient to
make the dough at home, a little from the baker’s answers as well, only it
must be placed for a few minutes near the fire, in a basin with a cloth over it,
let it rise again before it is made into dumplings.

Time, 20 minutes, Awerage cost, 4d. Sufficient for 5 or 6 persons. Sea-
sonable at any time.

305.—YORESHIRBRE PUDDING, to serve with hot Roast Beef.

INGREDIENTS.—13 pint of milk, 6 large tallespoonfuls of flour, 3 eggs, 1 salt-
gpoonful of salt.
Mode.—Put the fiour into a basin with the salt, and stir gradually to this
enough milk to make into a stiff batter., When this is perfectly smooth, and
e all the lumps are well rubbed down, add the re-
RN, mainder of the milk and the eggs, which should
- " be well beaten. Beat the mixture for a few
YORKSHIRE PUDDING. minutes, and pour it into a shallow tia, which has
been previously well rubbed with beef dripping. Put the pudding into the
oven, and bake it for an hour; then, for ancther § hour, place it under the
meat, to catch a little of the gravy that flows from it. Cut the pudding into
small square pieces, put them on a hot dish, and serve. If the meat is baked,
the pudding may at once be placed under it, resting the former on a small
three-cornered stand.
Time, 1§ hour. Aweragecost, 7d. Sufficient for 5 or 6 persons. Seasonable
at any time,

PUDDING SAUCES.

306.—ARROWROOT SAUCE FOR PUDDINGS.

INGREDIENTS. —2 small teaspoonfuls of arrowroot, 4 dessertspoonfuls of pounded
sugar, the juice of 1 lemon, } teaspoonful of grated nutmeg, 3 pint of water.

Mode,—Mix the arrowroot smoothly with the water ; put this into a stow-
pan ; add the sugar, strained lemon-juice, and grated nutmeg. Stir these
ingredients over the fire until they boil, when the sauce is ready for use. A
small quantity of wine, or any liqueur, would very much improve the flavour
of this sauce: it is usually served with bread, rice, custard, or any dry
pudding that is not very rich.
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Time, altogether, 15 minutes. Awverage cost, 4d. Sufficient for 6 or j
persons,

297.—LEMON SAUCE FOR SWEET PUDDINGS.

INGREDIENTS.— The rind and juice of 1 lemon, 1 tablespoonful of flour, 1 os
of butter, 1 large wineglassful of sherry, 1 wineglassful of water, sugar to taste,
the yolks of 4 eggs.

Mode.—Rub the rind of the lemon on to some lumps of eugar ; sgueeze out
the juice, and strain it ; put the butter and flour into a saucepan, stir them
over the fire, and when of a pale brown, add the wine, water, and strained
lemon-juice. Crush the lumps of sugar that were rubbed on the lemon ; stir
these into the sauce, which should be very sweet. When these ingredients
are well mixed, and the sugar is melted, put in the beaten yolks of 4 egps;
keep stirring the sauce until it thickens, when serve. Do not, on any account,
allow it to boil, or it will curdle, and be entirely spoiled.

Time, altogether, 16 minutes. .Awerage cost, 1s. 2d. Sufficient for 7 or 8

persons,
388.—SWEET SAUCE FOR PUDDINGS.

INGREDIENTS.—3 pint of melted butter made with milk, 3 keaped teaspoonfuls
of pounded sugar, flavouring of grated lemon-rind, or nutmey, or cinnamon.

Mede.—Make 3 pint of melted butter by recipe No. 82, omitting the salt;
stir in the sugar, add a little grated lemon-rind, nutmeg, or powdered cin-
namon, and serve. Previously to making the melted butter, the milk can be
flavoured with bitter almonds, by infusing about half a dozen of them in it for
about 4 hour ; the milk should then be strained before it is added to the other
ingredients. This simple sauce may be served for children with rice, batter,
or bread prddings,

Time, altogether, 15 minutes. Averagecost, 4d. Sufficient for 8 or 7 persons.

309.—WINE SAUCE FOR PUDDINGS.

INGREDIENTS. —} pint of sherry, 3 pint of waler, the yolks of 5 eggs, 2 oz. of
pounded sugar, § teaspoonful of minced lemon-peel, a few pieces of candied
citron cut thin.

Mode.—Separate the yolks from the whites of 5 eggs; beat them, and put
them into a very clean saucepan (if at band, a lined one is best) ; add all the
other ingredients, place them over a sharp fire, and keep stirring until the
sauce begins to thicken ; then take it off and serve. If it is allowed to boil
it will be spoiled, as it will immediately curdle.

Time,—to be stirred over the fire ¥ or 4 minutes; but it must not boil,

Average cost, 2. Sufficient for a large pudding ; allew half this quantity for s
moderate-sized one, Seasonable at any time,

400.—WINE OR BRANDY SAUCE FOR PUDDINGS.

INGRUIIENTS,—3 pint of melted butter (No. 81), 8 heaped teaspoonfuls of
pounded sugar i 1 targe wineglassful of port or sherry, or § of « small glasgful

f trandy.

f
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Mode.—Make } pint of melted butter by recipe No. 81, omitting the salt ;
ther atir in the sugar and wine ™ spirit in the above proportion, and bring
the gauce to the point of boiling. Servein a boat or tureen separately, and,
if liked, pour a little of it over the pudding. To convert this into punch sauce,
add to the sherry and brandy a small wineglassful of rum and the juice and
grarad rind of § lemon. Liqueurs, such as Maraschino or Curagoa, substituted
tor the brandy, make excellent sauces.

Tume, altogether, 15 minutes, Awverage cost, 8d. Sufficient for 6 or 7 persona

” SWEET DISHES, &c.
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401.—TO0 MAKE THE STOCK FOR JELLY, AND TOQO
CLARIFY IT.

INGREDIENTS.—2 calf’s feet, 6 pints of walter.

Mode.—The stock for jellies should always be made the day before it is
required for use, as the liquor has time to cool, and the fat can be so much
more easily and effectually removed when thoroughly set. Procure from the
butcher’s 2 nice calf’s feet ; scald them to take off the hair ; slit them in two
ramove the fat from between the claws, and wash the feet well in warm water;
puc them into a stewpan, with the above proportion of cold water, bring it
gradually to boil, and remove every particle of scum as it rises, When

- JELLY-MOULD, JELLY-BAG,

b is weh -skimmed, boil it very gently for 6 or Thours, or until the liquif

8 reduced ~ather more than half; tien strain it through a sieve into a basin

4 put it fn a cool place to set. Asg the liquor is strained, measure it, to
seerlain the proportion for the jelly, allowing something for the sediment and
it at the top. o clarify it, carefully remove all the fat from the top, pour
ver a little warm water, to wash aw ay any that may remam, and wipe the
slly with a clean cloth ; remove the jelly fiom the gediment put it into a
Hieepan, and, sup ising the quantity to be a quart, add to i;: 6 oz. of loaf
'gur; the shells and  ell-whisked wh ites of 5 eggs, and ghir these ingredienta

N
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together cold ; set the saucepan on the fire, but do not stir the jelly after

begins to warm. Let it boil about 10 minutes after it rises to a head, then
throw in a teacupful of cold water ; let it boil 5 minutes longer, then take the
saucepan off, cover it closely, and let it remain 4 hour near the fire. Dip the
jelly-bag into hot water, wring it out quite dry, and fasten it on to a stand or
the back of a chair, which must be placed near the fire, to prevent the jelly
from setting before it has run through the bag, Place a basin underneath to
veceive the jelly ; then pour it into the bag, and should it not be clear the
first time, run it through the bag again. This stock is the foundation of all
really good jellies, which may be varied in innumerable ways, by colouring
and flavouring with liqueurs, and by moulding it with fresh and preserved
fruits. To insure the jelly being firm when turned out, 4 oz. of isinglass
clarified might be added to the above proportion of stock. Bubstitutes for
calf’s feet are now frequently used in making jellies, which lessen the expense

and trouble in preparing this favourite dish ; isinglass and gelatine being two

of the principal materials employed ; but, although they may look as nicely
as jellies made from good stock, they are never so delicate, having very often
an unpleasant flavour, somewhat resembling glue, particularly when made
with gelatine.

Time,—about 6 hours to boil the feet for the stock; to olarify it,—} hour
to boil, 4 hour to stand in the saucepan covered. Awerage cost,—calf’s feet
may be purchased for 6d. each when veal is in full season, but more expen-
sive when it is scarce. Sufficient, 2 calf's feet should make 1 quart of stock,
Seasonable from March to October, but may be had all the year.

402,—-COW-HEEL STOCK FOR JELLIES,
(More Economical than Calf's Feet.)

IRGREDIENTS.—2 cow-heels, 3 quarts of water.

Mode.—Procure 2 heels that have only been scalded, and not boiled ; split
them in two, and remove the fat between the claws; wash them well in warm
water, and put them into a saucepan with the above proportion of cold water ;
bring it gradually to boil, remove all the scum as it rises, and simmer the
heels gently from 7 to 8 hours, or until the liquor is reduced one-half ; then
gtrain it into a basin, measuring the quantity, and put it in a cool place.
Clarify it in the same manner as calf’s-feet stock (No. 401), using, with the
other ingredients, about 4 oz. of isinglass to each quart. This stock should
be made the day before it is required for use. Two dozen shank-bones of
mutton boiled for 6 or 7 hours yield a quart of strong firm stock. They
ghould be put on in 2 quarts of water, which should be reduced one-half.
Make this also the day before it is required.

Time, T to 8 hours to boil the cow-heels, 6 to 7 hours toboil the shank-bones,

Average cost, from 4d. to 6d. each. Sufficient,—2 cow-heels should make

3 pints of stock. Seasonable at any time,

403—BAKED APPLE CUSTARD,
TRGREDIENTS.—1 dosen large apples, moist sugar fo taste, 1 small teaxwyfidd
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of cold water, the grated rind of one lemon, 1 pint of milk, & eggs, 2 oz. of loaf
r.

"i‘:'ada.—Pml, cut, and core the apples; put them into a lined saucepan
with the eold water, and as they heat, bruise them to a pulp ; sweeten with
muist sugar, and add the grated lemon-rind. When cold, put the fruit at the
bottom of a pie-dish, and pour over it a custard made with the above propor
tion of milk, eggs, and sugar; grate a little nutmeg over the top, place &
dish in a moderate oven, and bake from 25 to 35 minutes. The above prop
tions will make rathera large dish.

Time, 25 to 35 minutes. Average cost, 18, 4d. Sufficient for 6 or 7 perso
Seasonable from July to March,

404 —GINGER APPLES.
(A pretty Supper or Dessert Dish).

INGREDIENTS.—14 oz of whole ginger, } pint of whisky, 3 lbs. of apples,
2 bs. of white sugar, the juice of 2 lemonas,

Mode.—Bruise the ginger, put it into a small jar, pour over sufficient
whisky to cover it, and let it remain for 3 days; then cut the apples into
thin slices, after paring and coring them ; add the sugar and the lemon-juice,
which should be strained ; and simmer all together very gently until the apples
are transparent, but not broken. Serve cold, and garnish the dish with slices
of candied lemon-peel or preserved ginger.

Time, 8 days to soak the ginger; about 3 hour to simmer the apples very
gently. Average cost, 25, 6d. Sufficient for 3 dishes. Seasonable from July
to March.

405.—ICED APPLES, or APPLE HEDGEHOG.

INGREDIENTS.—About 3 dozen good boiling apples, & Ib. of sugar, 3 pint of
water, the rind of § lemon minced very fine, the whites of 2 eggs, 3 tablespoonfuls
of pounded sugar, a few sweet almonds,

Mode.—Peel and core a dozen of the apples without dividing them, and
stew them very gently in a lined saucepan with 3 Ib. of sugar and 4 pint of
water, and when tender, lift them carefully on to a dish. Have ready the
remainder of the apples pared, cored, and cut into thin slices; put them into
the same syrup with the lemon-peel, and boil gently until they are reduced to
a marmalade: they must be kept stirred, to prevent them from burning.
Cover the bottom of a dish with some of the marmalade, and over that a layer
of the stewed apples, in the insides of which, and between each, place some
of the marmalade ; then place another layer of apples, and fill up the cavities
with marmalade as before, forming the whole into a raised oval shape. Whip
the whites of the eggs to a stiff froth, mix with them the pounded sugar, and
_cover the apples very smoothly all over with the icing ; blanch and cut each
almond into 4 or b strips ; place these strips at equal distances over the icing,
sticking up ; strew over a little rough pounded sugar, and place the dish
in a very slow oven, to colour the almonds, and for the apples to get warm
ﬁ:;ugh. This entremet may also be served cold, and makeg @ nretty supper-
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Time, from 20 to 30 minutes to stew the apples. Average oo, 1s, 8d. to 2,
Sufficient for § or 6 persons. Seasonable from July to March.

407 —THICEK APPLE JELLY OR MARMALADE, for Entremets
or Dessert Disheas. '

INGREDIENTS. —Apples ; to every Ib. of pulp allow § Ib. of sugar, 3 teaspoon-
ful of minced lemon-peel.
Mode.—Peel, core, and boil the apples with only sufficient water to prevent
. hem from burning; beat them to a pulp, and to every lb. of pulp allow the
above proportion of sugar in lumps,
Dip the lumps into water; put these
into a saucepan, and boil till the syrup
i3 thick and can be well skimmed ;
then add this syrup to the apple pulp,
) with the minced lemon-peel. and stir
it vver a quick fire, for about 20
minutes, ov uatil the apples cease to
stick to the bottom of the pan. The
jelly is then done, and may be poured into'moulds which haye been previcuslv
dipped in water, when it will turn out nicely for dessert or a side-dish ; for the
Jatter a little custard should be poured round, and it should be garnished with
strips of citron or stuck with blanched almonds. 1
Time, from 3 to § hour to reduce the apples to apulp; 20 minutes to boil
after the sugar is added. Sufficient—13 1b. of apples sufficient for a small
mould. Seasonable from July to March ; but is best in September, October, or
November.
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APPLE JELLY BTUCK wITH ALMONDS.

407.—APPLES IN RED JELLY.
(A pretty Supper Dish.)

INGREDIENTS.—8 good-sized apples, 12 cloves, pounded sugar, 1 lemon,
9 teacupfuls of water, 1 tablespoonful of gelatine, a few drops of prepared
cochineal.

Mode.—Choose rather large apples; peel them and take out the cores,
gither with a scoop or & small silver knife, and put into each apple 2 cloves
and as much sifted sugar as they will hold. Place them, without touching
sach other, in a large pie-dish ; add more white sugar, the juice of 1 lemon,
and 2 teacupfuls of water. Bake in the oven, with a dish over them, until
upon are done. Look at them frequently, and, as each apple is cooked, place
then a glass dish, They must not be left in the oven after they are done, or
they will break, and so would spoil the appearance of the dish. When the
ipples are neatly arranged in the dish without touching each other, strain the
fiquor in which they have been stewing, into a lined saucepan j add to it the
cind of the lemon, and a tablespoonful of gelatine which has been previously
dissolved in cold water, and, if not sweet, a little more sugar, and 6 cloves.
Boil till quite clear ; colour with a few drops of prepared cochineal, and strain
tho jelly through a double muslin into & jug ; let it ocool a little ; then pour it
upon the dish round the apples. When quite cold, garnish the tops of the
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apples with a bright-coloured marmalade, a jelly, or the white of an egg,
beaten to a strong froth, with a little sifted sugar.

Time, from 30 to 50 minutes to bake the apples. .Average cost, 1s., with
the garnishing, Sufficient for 4 or 5 persons. Seasonable from July to March,

408.—A PRETTY DISH OF APPLES AND RICE.

INGREDIENTS.—6 0z. of rice, 1 quart of milk, the rind of & lemon, sugar to
taste, 3 sallspoonful of salt, 8 apples, } b, of sugar, } pint of water, § pint of
boiled custard No. 417.

Mode.—Flavour the milk with lemon-rind, by boiling them together for a
few minutes ; then take out the peel, and put in the rice, with sufficient sugar
to sweeten it nicely, and boil gently until the rice is quite soft ; then let it
coo. In the mean time pare, quarter, and core the apples, and boil them
until tender in a syrup made with sugar and water in the above proportion ;
and, when soft, lift them out on a sieve to drain. Now put a middling-sized
gallipot in the centre of a dish ; lay the rice all round till the top of the
gallipot is reached ; smooth the rice with the back of a spoon, and stick the
apples into it in rows, one row sloping to the right, and the next to the left.
Set it in the oven to colour the apples; then, when required for table, remove
the gallipot, garnish the rice with preserved fruits, and pour in the middle
gufficient custard, made by recipe No. 417, to be level with the top of the rice,
and serve hot.

Time, from 20 to 30 minutes to stew the apples; 3 hour to simmer the
rice; $ hour to bake. .Awerage ccst, 1s. 6d. Sufficient for b or 6 persons,
Seasonadle from July to March,

400.—APPLES AND RICE,
(A Plain Dish.)

INGREDIENTS. —8 good-sized apples, 3 oz. of butler, the rind of 3 lemon
minced very fine, 6 oz, of rice, 14 pint of milk, sugar to taste, } teaspoonful of
grated nutmeg, 6 tablespoonfuls of apricot jam.

Mode.—Peel the apples, halve them, and take out the cores ; put them into
a stewpan with the butter, and strew sufficient sifted sugar over to sweeten
them nicely, and add the minced lemon-peel. Stew the apples very gently
until tender, taking care they do not break. Boil the rice, with the milk,
sugar, and nutmeg, until soft, and, when thoroughly done, dish it, piled high
in the centre ; arrange the apples on it, warm the apricot jam, pour it over
tko whole, and serve hot.

Time, about 30 minutes to stew the apples very gently ; about § hour to

cook the rice. Awverage sost, 1s. 6d. Sufficient for 5 or 6 persons. Seasonalle
from July to March.

410.-APPLE SNOW.
(A pretty Supper Dish.)
INGREDIENTS. — 10 good-sized apples, the whites of 10 eggs, the rind of
L lemon, § Ib. of pounded sugar.
BMode,—Peel, core, and cut the apples into quarters, and put them into a
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eaucepan with the lemou-peel and sufficient water to prevent them from
burning,—rather less than 4 pint. Wken they are tender, take out the peel,
beat them to a pulp, let them cool, and stir them to the whites of the eges,
which should be previously beaten to a strong froth. Add the sifted sugar,
continue the whisking until the mixture becomes quite etiff; and either
heap it on a glass dish, or serve it in small glasses., - The dish may be gar.
nished with preserved barberries, or strips of bright-coloured jelly ; and a dish
of custards should be served with it, or a jug of cream.

Time, from 30 to 40 minutes to stew the apples. Awerage cost, 1s. 6d,
Sufficient to fill a moderate-sized glass dish. Seasorable from July to March,

411.-8TEWED APPLES AND CUSTARD.
(4 pretty Dish for a Juvenile Supper.)

INGREDIENTS.—7 good-sized apples, the rind of } lemon or 4 cloves, § lb. of
sugar, § pint of water, & pint of custard, No. 417,

Mode.—Pare and take out the cores of the apples, without dividing them,
and, if possible, leave the stalks on; boil the sugar and water together for
10 minutes ; then put in the apples with the lemon-rind or cloves, whichever
flavour may be preferred, and simmer gently until they are tender, taking
gare not to let them break. Dish them neatly op a glass dish, reduce the
syrup by boiling it quickly for a few minutes; let it cool a little, then pour it
over the apples. Have ready quite 4 pint of custard made by recipe No. 417 ;
pour it round, but not over, the apples when they are quite cold, and the dish
is ready for table. A few almonds blanched and cut into strips, and stuck in
the apples, would improve their appearance.

Time, from 20 to 30 minutes to stew the apples. .Average cost, 1s. Sufficient
to fill a large glass dish, Seasonable from July to March,

414—ARROWROOT BLANC-MANGE.
(An inexpensive Supper Dish.)

INGREDIENTS, — 4 Fheaped tablespoonfuls of arrowroot, 13 pint of milk,
8 laurel-leaves or the rind of & lemon, sugar to taste.

Mode.—Mix to a smooth batter the arrowroot with } pint of the milk ; put
the other pint on the fire, with laurel-leaves or lemon-peel, whichever may be
preferred, and let the milk steep until it is well flavoured. Then strain the
milk, and add it, boiling, to the mixed arrowroot ; sweeten it with sifted
sugar, and let it boil, stirring it all the time, till it thickens sufficiently to
come from the sauncepan, Grease a mould with pure salad-oil, pour in the
blanc-mange, and when quite set, turn it out on a dish, and pour round it a
compdte of any kind of fruit, or garnish it with jam. A tablespoonful of
brandy, stirred in just before the blanc-mange is moulded, very much improves
the flavour of this sweet dish.

Time, altogether, 3 hour. .Average cost, 6d. without the garniching
Swufficiznt for 4 or § persons. Seasonable at any time.
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413.—CHEAP BLANC-MANGE.

INGREDIENTS.—3 1b. of sugar, 1 quart of milk, 1§ oz. of winglass, the rind
of & lemon, 4 laurel-leaves.

Mode.—Put al! the ingredients into a lined aanoa}lam, and boil gently until
the isinglass is dissolved ; taste it occa-
sionally, to ascertain when it is suffi-
ciently flavoured with the laurel-leaves ;
then take them out, and keep stirring
the mixture over the fire for about 10
minutes. Strain it through a fine sieve
into a jug, and, when nearly cold, pour BLANG-MANGE,
it into a well-oiled mould, omitting the sediment at the bottom. Turn it out
carefully on a dish, and garnish with preserves, bright jelly, or a compste of
fruit.

Time, altogether, & hour. Awerage cost, 2s,6d, Sufficient to fill a quart mould.
Seasonable at any time,

414 —BLANC-MANGE.
(A Supper Dish.)

INGREDIENTS. —1 pint of new milk, 1} o0z of isinglass, the rind of & lemon,
$ . of loaf sugar, 10 bitter almonds, 3 oz. of sweet almonds, 1 pint of cream.

Mode.—Put the milk into a saucepan, with the isinglass, lemon-rind, and
sugar, and let these ingredients stand by the side of the fire until the milk is
well flavoured ; add the almonds, whichshould
be blanched and pounded in a mortar to a
paste, and let the milk just boil up ; strain it
through a fine sieve or muslin into a jug, add
the cream, and stir the mixture occasionally
until nearly cold. Let it stand for a few
minutes, then pour it into the mould, which
phould be previously oiled with the purest e
salad-oil, or dipped in cold water. There will @il
be a sediment at the bottom of thejug, which
must not be poured into the mould, as, when
turned out, it would very much disfigure the appearance of the blanc-mange,
This blanc-mange may be made very much richer by using 1} pint of cream,
and melting the isinglass in } pint of boiling water. The flavour may also be
. very much varied by adding bay-leaves, laurel-leaves, or essence of vanilla,
instead of the lemon-rind and almonds, Noyeau, Maraschino, Curagoa, or
any favourite liqueur, added in small proportions, very much enhances the
Havour of this always favourite dish. In turning it out, jnst loosen the edges
of the blanc-mange from the mould, place a dish on it, and turn it quickly
over: it shonld come out easily, and the blanc-mange have a smooth glossy
appearance when the mould is oiled, which it frequently has not when 1t is only
dipped in water. It may be garnished as fancy dictates.

Time, avout 1§ bour to steep the lemon-rind and almonds in the milk
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Average cost, with cream at 1s per pint, 8s. 8d. Sufficient to ll a guart
mould. Seasonable at any time.

415—LEMON BLANCMANGF.

INGREDIENTS.—1 quart of milk, the yolks of 4 eggs, 8 0z. of ground yies, §
oz. of pounded sugar, 1§ oz. of fresh bulter, the rind of 1 lemon, the juice of £,
3 oz. of gelalne.

Mode.—Malke a custard with the yolks of the eggs and } pint of the milk,
and, when done, put it into a basin ; put half the remainder of the milk izio
a saucepan with the ground riee, fresh butter,
lemon-rind, and 3 oz, of the sugar, and let these
ingredients boil until the mixture is stiff, stirring
them continually; when done, pour it into the
bowl where the custard is, mixing both well toge-
ther. Put the gelatine with the rest of the milk
into a saucepan, and let it stand by the side of the
fire to dissolve ; boil for a minute or two, stir care-
fully into the basin, adding 3 oz. more of pounded
sugar. When cold, stir in the lemon-juice, which
should be carefully strained, and pour the mixture
Into a well-oiled mould, leaving out the lemon-peel, and set the mould in a pan
of cold water until wanted for table. Use eggs that have rich-looking yolks ;
and, should the weather be very warm, rather a larger proportion of gelatine
must be allowed.

Time, altogether, § hour. .Awverage cost, 1s. 6d, Sufficient to fill 2 small
moulds. Segsonable at any time,

BELANCMANGE NMOULD,

416.—ECONOMICAL LEMON CREAM,

INGREDIENTS.—1 quart of milk, 8 bitter almonds, 2 oz. of gelatine, 2 large
lemons, § Ib. of lump sugar, the yolks of 6 egygs.

Mode.—Put the milk into a lined saucepan with the almonds, which ghould
be well pounded in a mortar, the gelatine, lemon-rind, and lump-sugar, and
boil these ingredients for about & minutes. Beat up the yolks of the cggs,
strain the milk into a jug, add the eggs, and pour the mixture backwaras and
forwards a few times, until nearly cold ; then stir briskly to it the lemon-juice,
which should be strained, and keep stirring until the cream is almost cold:
put it into an oiled mould, and let it remain until perfectly set. The lemon-
juice must not be added to the cream when it is warm, and should be well
atirred after it is put in.

Time, 6 minutes %o boil the milk, Awerage cost, 25. 6d. Sufficient to fill
two 13-pint moulds. Seasonable at any time,

417,—BOILED CUSTARDS.

INGREDIENTS.—1 pint of milk, b eggs, 8 oz. of loaf sugar, 8 laurel-laves, or
the rind of 4 lemon, or @ few drops of essence of vaniila, 1 tablespoonful of
brandy,
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Mode.—Put the milk into a Zined saucepan, with the sugar, and whichever
of the above flavourings may be preferred (the lemon-rind flavours custards
most deliciously), and let the millk
steep by the side of the fire until it
is well flavoured. Bring it to the
point of boiling, then strain it into a
basin ; whisk the eggs well, and,
when the milk has cooled a little,
stir in the eggs, and strain this mixture into a jug., Place this jug in a suuce-
pan of boiling water over the fire ; keep stirring the custard one way until it
thickens ; but on no account allow it to reach the boiling-point, as it will in-
stantly ecurdle’and be full of lumps. Take it off the fire, stirin the brandy,
and, when this is well mixed with the custard, pour it into glasses, which
ghould be rather more than three-parts full ; grate a little nutmeg over the
top, and the dish is ready for table. To make custards look and eat better,
ducks' eggs should be used, when obtainable ; they add very much to the fla-
vour and richness, and so many are not required as of the ordinary eggs, 4
ducks’ eggs to the pint of milk making a delicious custard. When desired
extremely rich and good, cream should be substituted for the milk, and double
the quantity of eggs used, to those mentioned, omitting the whites.

Time, 4 hour to infuse the lemon-rind, about 10 minutes to stir the custard.
Average cost, 8d. Sufficient to fill 8 custard-glasses. Seasonable at any time.

CUSTARDB IN GLLBSES,

|}

418.—INDIAN FRITTERS. !

INGREDIENTS.—3 tablespoonfuls of flour, boiling water, the yolks of 4 eggs,
the whites of 2, kot lard or clarified dripping, jam.

Mode.—Put the flour into a basin, and pour over it sufficient boiling water
to make it into a stiff paste, taking care to stir and beat it well, to prevent it
getting lumpy. Leave it a little time to cool, and then break into it (without
beating them at first) the yolks of 4 eggs and the whites of 2, and stir and beat
all well together. Have ready some boiling lard or butter ; drop a dessert-
spoonful of batter in at a time, and fry the fritters of a light brown. They
ghould rise so much as to be almost like balls. Serve on a dish, with a
spoonful of preserve or marmalade dropped in between each fritter. This isan
excellent dish for a hasty addition to dinner, if a guest unexpectedly arrives,
it being #o easily and quickly made, and it is always a great favourite.

Time, from 5 to 8 minutes to fry the fritters. Awverage cost, exclusive of
the jam, 5d. Sufficient for 4 or b persons. Seasonable at any time.

419.—-TO MAKE GOOSEBERRY FOOL.

INGREDIENTS.—G'reen gooseberries ; to every pint of pulp add 1 pint of milk,
or & pint of cream and § pint of milk ; sugar to taste.

Mode.—Cut the tops and tails off the gooseberries ; put them into a jar,
with 2 tablespoonfuls of water and a little good moist sugar ; set this jar in a
saucepan of boiling water, and let it boil until the fruit is soft enough to mash.
When done enough, beat it to a pulp, work this pulp through a colander, and
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stir to every pint the above proportion of milk, or equal quantities of milk and
cream. -Ascertain if the mixture is sweet enough, and put in plenty of sugar,
or it will not be eatable ; and in mixing the milk and gooseberries, add the
former very gradually to these: serve in a glass dish, or in small glasses.
This, although a very old-fashioned and homely dish, is, when well made, very
delicious, and, if properly sweetened, a very suitable preparation for children,

Lime, from § to 1 hour, Awverage cost, 6d. per pint, with milk. Sufficient,—
a pint of milk and a pint of gooseberry pulp for 5 or 6 children, Seasonable

~ iu May and June.

420.—GOOSEBERRY TRIFLE,

INGREDIENTS.—1 quart of gooseberries, sugar to taste, 1 pint of custard No,
417, a plateful of whipped cream.

Mode.—Put the gooseberries into a jar, with sufficient moist sugar to
sweeten them, and boil them until reduced to a pulp. Put this pulp at the
bottom of a trifle-dish ; pour over it a pint of custard made by recipe No.
417, and, when cold, cover with whipped eream. The cream should be whipped
the day before it is wanted for table, as it will then be so much firmer and
more solid. The dish may be garnished as fancy dictates.

Time, about § hour to boil the gooseberries. Awerage cost, 1s. 6d. Suffi-
cient for 1 trifle, Seasonable in May and June,

421-THE HIDDEN MOUNTAIN,
(A pretty Supper Dish.)

INGREDIENTS. —6 eggs, a few slices of citron, sugar to taste, } pint of cream, a
layer of any kind of jam.

Mode.—DBeat the whites and yolks of the eggs separately ; then mix them
and beat well again, adding a few thin slices of citron, the e¢ream, and suffi-
cient pounded sugar to sweeten it nicely, When the mixture is well beaten,
put it into a buttered pan, and fry the same as a pancake; but it should be
three times the thickness of an ordinary pancake. Cover it with jam, and
garnish with slices of citron and holly-leaves. This dish is served cold.

Time, about 10 minutes to fry the mixture. Average cosf, with the jam,
ls. 4d. Sufficient for 3 or 4 persons. Seasonable at any time.

422, —ISINGLASS OR GELATINE JELLY,
(Substitutes for Calf's Feet.)

INGREDIENTS.—3 0z. of tsinglass or gelating, 2 quarts of water.

Mode.—Put the isinglass or gelatine into a saucepan with the above propor-
tion of cold water ; bring it quickly to boil, and let it boil very fast, until the
liquor 1s reduced one-half, Carefully remove the scum as it rises, then strain
it through a jelly-bag, and it will be ready for use. If not required very clear,
it may be merely strained through a fine sieve, instead of being run through
a bag. Rather more than 4 oz. of isinglass is about the proper quantity to
use for a quart of strong calf’s-feet stock, and rather more than 2 oz. for the
same quantity of fruit juice. As isinglass varies so much in quality and
strength, it is difficult to give the exact proportions. The larger the mould,
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tho stiffer should be the jelly ; and where the's s no ice, more Isinglase must
be used than if the mixture were frozen. Thiw .orms a stock for all kinds of
jellies, which may be flavoured in many ways.

Time, 1% hour, Sufficient, with wine, syrup, fruit, &c., to fill two moderate-
pized mounlds, Seasonable at any time.

Note,—The above, when boiled, should be perfectly clear, and may be mixed warm
with wine, flavourings, fruits, &c., and then run throngh the bag.

423 —-INDIAN TRIFLE.

INGREDIENTS.—1 quart of milk, the vind of § large lemon, sugar (e taste,
b heaped tablespoonfuls of rice-flour, 1 oz. of sweet almonds, § pint of custard.

Mode.—Boil the milk and lemon-rind together until the former is well
flavoured ; take out the lemon-rind and stir in the rice-flour, which should
first be moistened with cold milk, and add sufficient loaf sugar to sweeten it
nicely., Boil gently for about § minutes, and keep the mixture stirred ; take
it off the fire, let it cool a liftl¢, and pour it into a glass dish. 'When cold, cut
the rice out in the form of a star, or any other shape that may be preferred ;
take out the spare rice, and fill the space with boiled custard. Blanch and
cut the almonds into strips ; stick them over the trifle, and garnish it with
pieces of bright-coloured jelly, or preserved fruits, or candied citron.

Time, } bour to simmer the milk, 5 minutes after the rice is added. Ave-
race cost, 1s. Sufficient for'1 trifle. Seasonalble at any time,

424—HOW TO MOULD BOTTLED JELLIES,

- Uncork the bottle ; place'it in a saucepan of hot water until the jelly is
reduced to a liquid state; taste it, to ascertain whether it is sufficiently
flavoured, and if not, add a little wine. Pour the jelly into moulds which
have been soaked in water; let it set, and turn it out by placing the mould in
hot water for a minute; then wipe the outside, put a dish on the top, and
turn it over quickly, The jelly should then slip easily away from the mould,
and be quite firm. It may be garnished as taste dictates,

425.—CALF’'S-FEET JELLY.

INGREDIENTS.—1 quart of calf’s-feet stock No. 401, & Ib. of sugar, § pint of
sherry, 1 glass of brandy, the shells and whites of 5 eggs, the rind and juice of
2 lemons, 4 0z, of isinglass.

Mode.—Prepare the stock as directed in recipe
No. 401, taking care to leave the sediment, and to
remove all the fat from the surface, Put it into
a saucepan, cold, without clarifying it ; add the
remaining ingredients, and stir them well to-
pether before the saucepan is placed on the fire.
Then simmer the mixture gently for } hour, but ..
do not stir it gfter it begins to warm. Throw in 2
e teacupful of cold water, boil for another 5 T
minutes, and keep the saucepan covered by the
side of the fire for about § hour, but do not let it JRLLT-MOULD,
boil again. In simmering, the head or scum may be carefully removed as it
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rises ; but particular attention must be given to the jelly, that it be not
etirred in the slichtest degree after it is heated. The isinglass should
be added when the jelly begins to boil: this assists to clear it and makes
tt firmer for turning out. Wring out a jelly-bag in hot water; fasten it
x to a stand, or the back of a chair; place it near the fire with a basin
anderneath it, and run the jelly through it. Should it not be perfectly
clear the first time, repeat the process until the desired brilliance is ob-
tained. Soak the moulds in water, drain them for half & second, pour in
the jelly, and put it in a cool place to set. If ice is at hand, surround the
mounlds with it, and the jelly will set soconer, and be firmer when turned out.
In summer it is necessary to have ice in which to put the moulds, or the coock
will be, very likely, disappointed, by her jellies being in too liquid & state to
turn out properly, unless a great deal of isinglass is used. When wantead for
table, dip the moulds in hot water for a minute, wipe the outside with a cloth,
lay a dish on the top of the mould, turn it quickly over, and the jelly should slip
out easily. It is sometimes served broken in square lumps, and piled high in
glasses. Earthenware moulds are preferable to those of pewter or tin, for red
jellies, the colour and transparency of the composition being often spoiled by
using the latter.

To make this jelly more economically, raisin wine may be substituted for
the sherry and brandy, and the stock made from cow-heels, instead of calf's
feet,

Time, 20 minutes to simmer the jelly, 4 hour to stand covered. .Average
cost, reckoning the feet at 6d. each, bs. Sufficient to fill two 14-pint moulds,
Seasonable at any time,

Nofe.~As lemon-juice, unless carefully strained, is liable to make the jelly muddy,

see that it is clear before it is added to the other ingredients, Omit the brandy when
the flavour is objected to.

426 —JELLY OF TWO COLOTURS,

INGREDIENTS.—134 pint of calf s-feet jelly (No. 425), a few drops of prepared
cochineal.

Mode.—Make 13 pint of jelly by recipe No. 425, or, if wished more econo-
miecal, of clarified syrup and gelatine, flavouring it in any way that may be
preferred. Colour one-half of the jelly with a few drops of prepared cochi-
neal, and the other half leave as pale as possible, Have ready a mould well
wetted in every part; pour in a small
quantity of the red jelly, and let this set;
when quite firm, pour on it the same quan-
tity of the pale jelly, and let this set ; then §
proceed in this manner until the mould is &8
full, always taking care to let one jelly set
before the other is poured in, or the colours JELLY OF TWO COLOURS,
would run one into the other. When turned out,.the jelly should have a
striped appearance, For variety, half the mould may be filled at once with
ong of the jellies, and, when firm, filled up with the other: this, also, has a
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véry pretty effect, and i8 more expeditiously prepared than when the jelly is
poured in small quantities into the mould, Blancmange and red jelly, or
blancmange and raspberry cream, moulded in the above manner, look very .
well, The layers of blanemange and jelly should be about an inch in depth.
and each layer should be perfectly hardened before another is added. Halt
2 mould of blancmange and *alf a mould of jelly are frequently served in the
game manner. A few precty dishes may be made, in this way, of jellies or
blancmanges left from the preceding day, by melting them separately in u
jug placed in a saucepan of boiling water, and then moulding them by tke
foregoing directions.

Time, § hour to make the jelly. Average cost, with calf’s-feet jelly, 2s. 9d. ;
with gelatine and syrup, more economical. Sufficient to fill 14-pint mould.
Seasonable at any time.

Note,—In making the jelly, nse for flavouring a very pale sherry, or the colour will
be too dark to contrast nicely with the red jelly.

427.—A SWEET DISH OF MACARONI.

INGRELIENTS.—} (b, of macaront, 13 pint of mutk, the rind of § lemon, 3 oz,
of lump sugar, § pint of custard (No. 417). ..

Mode.—Put the milk into a saucepan, with the lemon-peel and sugar;
bring it to the boiling-point, drop in the macaroni, and let it gradually swell
over a gentle fire, but do not allow the pipes to break. The form should be
entirely preserved ; and, though tendsr, should be firm, and not soft, with no
part beginning to melt. Should the milk dry away before the macaroni is
gufficiently swelled, add a little more. Make a custard by recipe No. 417 ;
place the macaroni on a dish, and pour the custard over the hot macaroni;
grate over it a little nutmeg, and, when cold, garnish the dish with slices of
candied citron.

Time, from 40 to 50 minutes to swelt the macaroni. Awverage cost, with the
custard, 1s. Syfficient for 4 or 5 persons. Seasonable at any time.

428.—A PRETTY DISH OF ORANGES.

INGREDIENTS. --6 large oranges, & Ib. of loaf sugar, } pint of water, § punt of
eream, 2 tablespoonfuls of any kind of ligueur, sugar to taste.

Mode.— Put the sugar and water into a saucepan, and boil them until the
gugar becomes brittle, which may be ascertained by taking up a small
quantity in a spoon, and dipping it in cold water; if the sugar is sufficiently
boiled, it will easily snap. Peel the oranges, remove as much of the whits
pith as possible, and divide them into nice-sized slices, without breaking the
thin white skin which surrounds the juicy pulp. Place the pieces of orange on
srall skewers, dip them into the hot sugar, and arrange them in layers round
& plain mould, which should be well oiled with the purest salad-oil. The sides
of the mould only hould be lined with the oranges, and the centre left open
for the cream. Let the sugar become firm by cooling; turn the oranges
carefully out on a dish, and fill the centre with whipped cream, fiavoured with
any kind of liqueur, and sweetened with pounded sugar. This is an exceed-
ingly omremental and nice dish for the supper-table,
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Time, 10 minutes to boil the sugar. Awerage cost, 1s. 8d. Sufficient i
1 mould. Seasonable from November to May.

420,—TO MAKE PANCAKES,

INGREDIENTS.—FEggs, flour, milk; to every egg allow 1 oz. of flowr, about 1
gill of malk, & saltspoonful of salt.

Mode.—Ascertain that the eggs are fresh ; break each one geparately in q
eup ; whisk them well in a basin, add the flour, salt, and a few drops of milk,
and beat the whole to a perfectly smooti batter ; then pour in by degrees the
remainder of the milk. The proportion of this latter ingredient must oe
regulated by the size of the eggs, &e. &e.; but the batter, when ready for
frying, should be of the consistency of thick cream. Place a small frying-pan
on the fire to get hot ; let it be delicately clean, or the pancakes will stick,
and, when quite hot, put into it a small piece of
butter, allowing about 3 oz. to each pancake.
When it is melted, pour in the batter, about
3 teacupful to a pan § inches in diameter, and

PANCAKES, fry it for about 4 minutes, or until it is nicely
brown on one side. By only pouring in a small quantity of batter, and so
making the pancakes thin, the necessity of turning them (an operation rather
difficult to unskilful cooks) is obviated. When the pancake is done, sprinkle
over it some pounded sugar, roll it up in the pan, and take it out with a large
slice, and place it on a dish before the fire. Proceed in this manner until
sufficient are cooked for a dish ; then send them quickly to table, and continue
to send in a further quantity, as pancakes are never good unless eaten almost
immediately they come from the fr_ﬁng-j:an. The batter may be flavoured
with a little grated lemon-rind, or the pancakes may have preserve rolled in
them instead of sugar, Send sifted sugar and a cut lemon to table with them.
To render the pancakes very light, the yolks and whites of the eggs should be
beaten separately, and the whites added the last thing to the batter befure
frying.

Time, from 4 to 5 minutes for a pancake that does not require turning;
from 6 to 8 minutes for a thicker one. Awverage cost, for 3 persons, 6d.
Sufficient,—allow 3 eggs, with the other ingredients in proportion, for 3
persons, Seasonalle at any time, but specially served on Shrove Tuesday.

INGREDIENTS.—} . of ground rice, 8 oz. of loaf sugar, 1 oz. of fresh butler,
1 quart of milk, flavouring of lemon-peel, essence of almonds or vanilla, or
lawrel-leaves.

Mode.—Mix the rice to a smooth batter with about 4 pint of the milk, and
the remainder put into a saucepan, with the sugar, butter, and whichever of
the above flavourings may be preferred ; bring the milk to the boiling point,
quickly stir in the rice, and let it boil for about 10 minutes, or until it comes
easily away from the saucepan, keeping it well stirred the whole time.
Greaso & mould with pure salad-oil ; pour in the rice, and let it get perfeotly
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set, when it should turn out quite easily ; garnish it with jam, or pour round
a compdte of any kind of fruit, just before it is sent to table, Thisblanemange
is better for being made the day before it is wanted, as it then has time to
become firm. If laurel-leaves are used for flavouring, steep 3 of them in the
milk, and take them out before the rice is added : about 8 drops of essence of
almonds, or from 12 to 16 drops of essence of vanilla, would be required to
flavour the above proportion of milk. !

Time, from 10 to 15 minutes to boil the rice, Average cost, 9d. Sufficiend
to fill & quart mould. Seasonable at any time.

431—RICE SNOWBEBALLS.
(A pretty dish for Juvenile Suppers.) .

INGREDIENTS.—B 0z. of rice, 1 quart of milk, flavouring of essence of almonds,
sugar to taste, 1 pint of custard made by recipe No. 417, -

Mode.—Boil the rice in the milk, with sugar and a flavouring of essence of
almonds, until the former is tender, adding, if necessary, a little more milk,
ghould it dry away too much. When the rice is quite soft, put it into teacups,
or small round jars, and let it remain until cold ; then turn the rice out on a
deep glass dish, pour over a custard made by recipe No. 417, and, on the top
of each ball, place a small piece of bright-coloured preserve or jelly. Lemon-
peel or vanilla may be boiled with the rice instead of the essence of almonds,
when either of these is preferred ; but the flavouring of the custard must
correspond with that of the rice.

Time, about § hour to swell the rice in the milk. .Awverage cost, with the
custard, 1s. 6d. Suflicient for 5 or 6 children. Seasonable at any time,

432-8NOW EGGS, or (EUFS A LA NEIGE.
(A wvery pretty Supper Dish.)

INGREDIENTS.—4 eggs, 3 pint of milk, pounded sugar to taste, flavouring of
vanilla, lemon-rind, vr orange-flower water.

Mode.—Put the milk into a saucepan, with sufficient sugar to sweeten it
nicely, and the rind of 4 lemon, Let this steep by the side of the fire for
3 hour, when take out the peel; separate the whites from the yolks of the
eggs, and whisk the former to a perfectly stiff froth, or until there is no liguid
remaining ; bring the milk to the boiling-point, and drop in the snow a table.
gpoonful at a time, and keep turning the eggs until sufficiently cooked. Then
place them on a glass dish, beat up the yolks of the eggs, stir to them the
milk, add a little more sugar, and strain this mixture into a jug; place the
jug in a saucepan of boiling water, and stir it one way until the mixture
thickens, but do not allow it to boil, or it will curdle. Pour this custard over
the eggs, when they should rise to the surface. They make an exceedingly
pretty addition to a supper, and should be put in a cold place atter being
made. When they are flavoured with vanilla or orange-flower water, it is not
necessary to steep the milk. A few drops of the essemce of either may be
poured in the milk just before the whites are poached. In making the custard,
& litble more flavouring and sugar should always be added.
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Tume, about 2 minutes to poach the whites; 8 minutes to stir the custard,
Average cost, 8d. Sufficient for 4 or b persons. Seasonable at any time,

433.—8TONE CREAM OF TOUS LES MOIS.

INGREDIENTS.—4 Ib. of preserve, 1 pint of milk, 2 oz. of lump sugar, 1 keaped
tablespoonful of tous les mois, 3 drops of essence of cloves, 8 drops of almond-
flavouring.

Mode.—Place the preserve at the bottom of a glass dish ; put the milk into
a lined saucepan, with the sugar, to make it boil. Mix to a smooth batter the
tous les mois, with a very little cold milk ; stir it briskly into the boiling
milk, add the flavouring, and simmer for 2 minutes, When rather cool, but
before turning solid, pour the cream over the jam, and ornament it with strips
of red-currant jelly or preserved fruit.

Time, 2 minutes. Awverage cost, 10d. Sufficient for 4 or 5 persons. Sea-
sonable at any time,

434 —TIPSY CAKE.

INGREDIENTS.—1 moulded sponge- or Savoy-cake, sufficient sweet wine or
sherry to soak «, 6 tablespoonfuls of brandy, 2 oz. of sweet almonds, 1 pint of
rich custard.

Mode.—Procure a cake that is three or four daye old,—either sponge,
Bavoy, or rice answering for the purpose of a tipsy cake. Cut the bottom of
the cake level, to make it stand firm in the dish;
make a small hole in the centre, and pour in and over
¢y the cake sufficient sweet wine or sherry, mixed with
the above proportion of brandy, to soak it nicely.
When the cake is well soaked, blanch and cut the
almonds into strips, stick them all over the cake, and
pour round it a good custard, made by recipe No, 417,
allowing 8 eggs instead of § to the pint of milk. The
cakes are sometimes crumbled and soaked, and a
whipped cream heaped over them, the same as for

TIPSY CAKR, triflon
Time, about 2 hours to soak the cake. Awverage cost, 4s. 64, Sufficient for
dish, Seasonable at any time,

435—AN EASY WAY OF MAEKING A TIPSY CAKE.

INGREDIENTS.—12 stale small sponge cakes, ratsin wine, § lb. of jam, 1 pint
of custard (No. 417).

Mode.—Soak the sponge-cakes, which should be stale (on this account they
ghould be cheaper), in a little raisin wine; arrange them on a deep glass dish
in four layers, putting a layer of jam between each, and pour round them a
pint of custard, made by recipé No, 417, decorating the top with cut preserved
fruit,

Time, 2 hours to soak the cakes  Ayerage cost, 28 6d. Sufficient {or
ELsasonable ot =nv time,
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436.—VICTORIA SANDWICHES.

1NGREDIENTS.—4 eggs ; their weight in pounded sugar, butfer, and flour ;
§ saltspoonful of salt, a layer of any kind of jam or marmalade,

Mode.—Beat the butter to a cream ; dredge in the flour and pounded
sugar ; stir these ingredients well together, and add the eggs, which should
be previously thoroughly whisked. When the mixture has been well beaten
for about ten minutes, butter a Yorkshire-pudding tin, pour in the batter,
and bake it in a moderate oven for 20 minutes. Let it cool, spread one-half
of the cake with a layer of nice preserve, place over it the other half of the
cake, press the pieces slightly together, and then cut it into long finger-
pieces ; pile them in cross-bars on a glass dish, and serve.

Time, 20 minutes. Average cost, ls. 4d. Sufficient for 5 or 6 persons
Seasonable at any time.

——
=
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437—APPLE GINGER.
(A Dessert Dish.)

TwGREDIENTS, —2 lbs. of any kind of hard apples, 2 Ibs. of loaf sugar, 13 pint
of water, 1 oz. of tincture of ginger, '

AMode.—Boil the sugar and water until they form a rich syrup, adding the
ginger when it boils up. Pare, core, and cut the apples into pieces ; dip
them in cold water to preserve the colour, and boil them in the syrup until
transparent ; but be careful not to let them break. Put the pieces of apple
mto jars, pour over the syrup, and carefully exclude the air by well covering
them. It will remain good some time if kept in a dry place.

Time,—from 5 to 10 minutes to boil the syrup ; about 4 hour to simmer
the apples. .Awverage cost, 2s. Sufficient for 7 or 8 persons. Seasonable,—
make this in September, October, or November.

438—CARROT JAM TO IMITATE APRICOT PRESERVE.

INGREDIENTS,—Carrots: to every b, of carrot pulp allow 1 Ib. of pounded
sgar, the grated rind of - lemon, the strained juice of 2, 6 chopped bitter
almonds, 2 tablespoonfuls of brandy.

Mode.—Select young carrots; wasa and scrape them clean, cut them into
round pieces, put them into a saucepan with sufficient water to cover them,
and let them simmer until perfectly soft; then beat them through a sieve.
Weigh the pulp, and to every lb. allow the above ingredients. Put the pulp
into a preserving-pan with the sugar, and let this boil for 5 minutes, stirring
and skimming all the tima. When cold, add the lemon rind and juice,
almonds and brandy ; mix these well with the jam ; then put it into pots,
which must be well covered and kept in a dry place, The brandy may »e

o .
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cmitted, but the preserve will then not keep: with the brandy il will remain
good for months,

Time,—about § hour to boil the carrots; 5 minutes to simmer the pulp.
Average cost, 1s. 2d. for1 1b. of pulp, with the other ingredients in proportion
Sufficient to fill 3 pots. Seasonable from July to Decenber.

: 430.—TO MAKR CHERRY BRANDY,

InGrREDIENTS. —Morella cherries, good brandy ; to every Ib. of cherries allow
3 oz. of pounded sugar,

Mode.—Have ready some glass bottles, which must be perfectly dry. As-
portain that the cnerries are not too ripe and are froshly gathered, and ecut off
about half of the stalks. Put them into the bottles, with the above proportion
of sugar, to every lb. of fruit; strew this in between the cherries, and when
the bottles are nearly full, pour in sufficient brandy to reach just below the
cork. A few peach or apricot kernels will add much to their flavour, or
g few blanched bitter almonds. Put corks or bungs into the bottles, tie
over them a piece of bladder, and store away in a dry place. The cherrie.
will be fit to eat in 2 or 8 months, and will remain good for years. They are
liable to shrivel and become tough if too much sugar be added to them.

Average cost, 1s. to 1s. 6d. per 1b. Sufficient,—1 1b. of cherries and apout
4 pint of brandy for a quart bottle. Seasonable in August and September.

440,—RED-CURRANT JAM, |

INGREDIENTS.— To every Ib. of fruit allow § lb. of loaf sugar.

Mode.—Let the fruit be gathered on a fine day ; weigh it, and then strip
the currants from the stalks ; put them into a preserving-pan with sugar in
the above proportion ; stir them, and boil them for about § hour, Carefully
remove the secum as it rises. Put the jam into pots, and, when cold, cover
with oiled papers; over these put a piece of tissue-paper brushed over on
both sides with the white of an egg; press the paper round the top of
the pot, and, when dry, the ocovering will be quite hard and air-tight.
Black-currant jam should be made in the same manner as the above.

Time, & to § hour, reckoning from the time the jam boils all over. Awerage!
cost, for a b, pot, from 6d. to 8. Sufficient,—allow from 6 to 7 quartes off
surrants to make 12 1-1b pots of jam. Seasonable,—make this in July.

441 —RED-CURRANT JELLY.

INGREDIENTS.—Red currants ; to every pint of juice allow § Ib. of loay
stgar,

gﬁodc.—ﬂn.va the fruit gathered in fine weather ; pick it from the stalks,,
put it into a jar, and place this jar in a saucepan of boiling water over the
fire, and let it simmer gently until the juice is well drawn from the currants ;
then strain them through a jelly-bag or fine cloth, and, if the jelly is wi
very clear, do not squeeze them foc much, as the skin and pulp from the
will be pressed through with the juice, and so make the jelly muddy. M
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the juice, and to each pint allow § 1b. of loaf sugar ; put these into a preserving
pan, set it over the fire, and keep stirring the jelly until it is done, carefully
removing every particle of goum as if rises, using a wooden or silver spoon
for the purpose, as metal or iron ones would spoil the colour of the jelly.
When it has boiled from 20 minutes to 4 hour, put a little of the jelly on a
plate, and if firm when cool, it is done, Take it off the fire, pour it into small
gallipots, cover each of the pots with an oiled paper, and then with a piece of
tissue paper, brushed over on both sides with the white of an egz. Label the
pots, adding the year when the jelly was made, and store it away in a dry
place, A jam may be made with the currants if they are not squeezed too
dry, by adding a few fresh raspberries, and boiling all together, with suf-
ficient sugar to sweeten it nicely. As this preserve is not worth storing away,
but is only for immediate eating, a smaller proportion of sugar than usual
will be found enough: it answers very well for children’s puddings, or for a
nursery preserve, Black-currant jelly can also be made from the above
recipe.

Time,—from § to 1 hour to extract the juice; 20 minutes to 3 hour to
boil the jelly. .Awerage cost, from 8d. to 10d. per 4 1b. pot. Sufficient,—8
quarts of fruit will make from 10 to 12 pots of jelly. Seasonable,—make this
in July.

Note,—Bhould the above proportion of sugar not be found sufficient for somo tastes,
add an extra } Ib. to every pint of juice, making altogether 1 1b,

442 -BAEKED DAMBONS FOR WINTER USE.

INGREDIENTS.—To every (b. of fruit allow 6 oz. of pounded sugar ; melled
mation suet. ;

Mode.—Chooee sound fruit, not too ripe; pick off the stalks, weigh 1t, and
to every lb. allow the above proportion of pounded sugar. Put the fruit into
large dry stone jars, sprinkling the sugar amongst it; cover the jars with
saucers, place them in a rather cool oven, and bake the fruit until it is quite
tender, When cold, cover the top of the fruit with a piece of white paper
cut to the size of the jar; pour over this melted mutton suet about an inch
thick, and cover the tops of the jars with thick brown paper, well tied down,
Keep the jars in a cool dry place, and the fruit will remain good.till the
following Christmas, but not much longer.

Time,—from 5 to 6 hours to bake the damsons, in a very cool oven. Seu-
sonable in Beptember and October.

443.—TO BOTTLE FRESH FRUIT WITH SUGAR.
(Very useful in Winder.)

INGREDIENTS,—Any kind of fresh fruit; to each quart bottle allow } ib. of
pounded sugar,

Mode.—Let tho fruit be gathered in dry weather. Pick it carefully, and
drop it into clean and wery dry quart glass bottles, sprinkling over it the
above proportion of pounded sugar to each quart. Put the cork in the bottles,
and place them in a copper of cold water up to their necks, with small hay-

02
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wisps round them, %o prevent the bottles from knocking together. Light the
fire under, bring the water gradually to boil, and let it simmer gently until
the fruit iz the bottles is reduced nearly one-third. Extinguish the fire, and
let the bottles remain in the water until it is perfectly cold ; then take them out,
munke the corks secure, and cover them with melted resin or wax.
Time,—about § hour from the time the water commences to boil

444 —GREENGAGE JAM.

INGREDIENTS.—T0 every 1. of fruit, weighed before being stoned, allow 3 Ib.
af lump sugar.

Mode.—Divide the greengages, take out the stones, and put them into a
preserving-pan. Bring the fruit to a boil, then add the sugar, and keep
stirring it over a gentle fire until it is melted. Remove all the scum as it
rises, and, just before the jam is done, boil it rapidly for 5 minutes. To ascer-
tain when it is sufficiently boiled, pour a little on a plate, and if the syrup
thickens and appears firm, it is done. Have ready half the kernels blanched ;
put them into the jam, give them one boil, and pour the preserve into pots.
When cold, cover down with oiled papers, and, over these, tissue-paper
brushed over on both sides with the white of an egg.

Time, § hour after the sugar is added. .Awverage cost, from 6d. to 8d. per Ib.
pot. Sufficient,—allow about 14 pint of fruit for every lb. pot of jam. Sea-
sonable,—make this in August or SBeptember,

445.—STEWED NORMANDY PIPPINBS.

INGREDIENTS,—1 [b. of Normandy pippins, 1 quart of water, § teaspoonful
of powdered cinnamon, § teaspoonful of ground ginger, 1 Ib, of moist sugar,
1 lemon.

Mode,—Well wash the pippins, and put them into 1 quart of water with
the above proportion of cinnamon and ginger, and let them stand 12 hours;
then put these altogether into a stewpan, with the lemon sliced thinly, and
half the moist sugar. Let them boil slowly until the pippins are half done;
then w.. th® remainder of the sugar, and simmer until they are quite tender,
Sérve on glass dishes for dessert.

Time, 2 to 8 hours, Average cost, 1s, 6d. Seasonable,—suitable for a winter
dish.

446 ~BAKED P 'ARS.

INGREDIENTS,.—12 pears, the rind of 1 lemon, @ cloves, 10 whole allspice; to
every pint of water allow § 1. of loaf sugar.

Mode.—Pare and cut the pears into halves, and, should they be very large,
into quarters ; Jeave the stalks on, and carefully remove the cores. Place .
them in a clean baking-jar, with a closely-fitting lid ; add t» them the lemon-
rind cut in strips, the juice of 4 lemon, the cloves, pounded allspice, and .
sufficient water just to cover the whole, with sugar in the above proportion. .
Cover the jar dbwn closaly, put it into a very cool oven, and bake the pears|
from 6 to 6 hours, but bo very careful that the oven is not too hot. To:
improve the colour of the fruit, a few d.ropa of prepared cochineal may be:
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added ; but this will not be found necessary If the pears are very gently
baked.

Time,—large pears, 5 to 6 hours, in a very slow oven. Awverage cost, 1d.
to 2d. each, Sufficient for 7 or 8 persons. Seasonable from September to

ernary: 447._STEWED PEARS.

INGREDIENTS.—8 large pears, 5 oz of loaf sugar, 6 cloves, 6 whole allspice,
& pint of water, } pint of port wine, a few drops of prepared cochinéde.

Mode.—Pare the pears, halve them, remove the cores, and leave the stalks
on ; put them into a lined saucepan with the other ingredients, and let them
simmer very gently until tender, which will be in from 3 to 4 hours, according
to the quality of the pears. They should be
watched, and, when done, carefully lifted out
on to a glass dish without breaking them. Boil
up the syrup quickly for 2 or 3 minutes; allow
it to cool a little, pour it over the pears, and let STEWED PEARS.
them get perfectly cold. To improve the colour of the fruit, a few drops of
prepared cochineal may be added, which rather enhances the beauty of thie
dish, The fruit must not be boiled fast, but only simmered, and watched that
it be not too much done.

Time, 8 to 4 hours. Average cost, 1s. 6d.  Sufficient for § or 6 persons,
Seasonable from September to January.

448 —PLUM JANM.

INGREDIENTS.—T0 every [b. of plums, weighed before being stoned, allow
£ [b. of loaf sugar.

Mode.—In making plum jam, the quantity of sugar for each lb. of fruit
must be regulated by the quality and size of the fruit, some plums requiring
much more sugar than others, Divide the plums, take out the stones, and
put them on to large dishes, with roughly-pounded sugar sprinkled over them
in the above proportion, and let them remain for one day ; then put them into
& preserving-pan, stand them by the side of the fire to simmer gently for
about 4 hour, and then boil them rapidly for another 15 minutes. The scum
must be carefully removed as it rises, and the jam must be well stirred all
the time, or it will burn at the bottom of the pan, and so spoil the colour and
flavour of the preserve. Some of the stones may be cracked, and a few kernels
added to the jam just before it is done : these impart a very delicious flavour
to the plums. The above proportion of sugar would answer for Orleans plums ;
the Impératrice, Magnum-bonum, and Winesour would mot require quite so
much,

Time, 4 hour to simmer gently, } hour to boil rapidly. Best plums for pre-
serving.—Violets, Mussels, Orleans, Impératrice, Magnum-bonum, and Wine-
sour, Seasonable from the end of July to the beginning of October.

4490 —RASPEERRY JAM.

INGREDIENTS.—T0 every Ub, of raspberries allow 1 1b. of sugar, } pint of red.
GUrrant juict,

TS
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Mode.—Let the fruit for this preserve be gathered in fine weather, and used
as soon after it is picked as possible. Take off the stalks, put the raspberries
into the preserving-pan, break them well with a wooden spoon, and let them
boil for } hour, keeping them well stirred. Then add the currant juice and
sugar, and boil again for § hour, Skim the jam well after the sugar is added,
or the preserve will not be clear. The addition of the currant juice is a very
great improvement to this preserve, as it gives it a piquant taste, which the
flavour of the raspberries seems to require,

T'ime, } hour to simmer the fruit without the sugar; 3 hour after it isadded.

verage cost, from 6d. to 8d. per lb, pot. Sufficient,—allow about 1 pint of

uit to fill a 1-lb. pot. Seasonalble in July and August.

450.—RHUBARB JAM.

INGREDIENTS.—T0 every Ib. of rhubard allow 1 Ib. of loaf sugar, the rind of
& lemon.

Mode.—Wipe the rhubarb perfectly dry, take off the string or peel, and
weigh it; put it into a preserving-pan, with sugar in the above proportion ;
mince the lemon-rind very finely, add it to the other ingredients, and place
the preserving-pan by the side of the fire ; keep stirring to prevent the rhu.
barb from burning, and when the sugar is well dissolved, put the pan more
over the fire, and let the jam boil until it is done, taking care to keep it well
skimmed and stirred with a wooden or silver spoon. Pour it into pots, and
cover down with oiled and egged papers.

Time,—if the rhubarb is young and tender, § hour, reckoning from the time
it simmers equally ; old rhubarb, 1§ to 1} hour. .Awerage cost, bd. to 7d. per
lb. pot. Sufficient,—about 1 pint of sliced rhubarb to fill a Ib. pot. Season-
able from February to April.

EGGS AND CHEESE.

'.—“_

451—MODE OF SERVING CHEESE.

The usual mode of serving cheese at good tables is to cut a small quantity
of it into neat square pieces, and to put them into a glass cheese-dish, this
dish being handed round. Should the cheese crumble -'
much, of course this method is rather wasteful, and it
may then be put on the table in the piece, and the
host may cut from it, When served thus, the cheese
must always be carefully scraped, and laid on a white CHEESE-GLASS,
d’oyley or napkin, neatly folded. Cream cheese is often served in a cheese
course, and, sometimes, grated Parmesan: the latter should be put into s
covered glass dish, Rusks, cheese-biscuits, pats or slices of butter, and salnd,
cucumber, or water-cresses, should always form part of a cheese course.
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452, ~MACARONI, as usually served with the CHEESE COURSE.

INGREDIENTS.—4 . of ipe macaront, } b, of butter, 6 oz. of Parmesan or
Cheshire cheese, pepper and salt to taste, 1 pint of milk, 2 pints of water, bread
crumbs. :

Mode.—Tut the milk and water into a saucepan with sufficient ealt to fia-
vour it ; place it on the fire, and, when it boils quickly, drop in the maecaroni.
Keep the water boiling until it is quite tender ; drain the macaroni, and put
. it into & deep dish. Have ready the grated cheese, either Parmesan or
Cheshire ; sprinkle it amongst the macaroni and some of the butter cut into
small pieces, reserving some of the cheese for the top layer. Season with a
little pepper, and cover the *op layer of cheese with some very fine bread
erumbs, Warm, without oiling, the remainder of the butter, and pour it
gently over the bread crumbs. Place the dish before a bright fire to brown
the erumbs ; turn it once or twice, that it may be equally coloured, and serve
very hot. The top of the macaroni may be browned with a salamander, which
is even better than placing it before the fire, as the process is more expedi-
tious ; but it should never be browned in the oven, as the butter would oil,
and so impart a very disagreeable flavour to the dish. In boiling the maca-
roni, let it be perfectly tender but firm, no part beginning to melt, and the
form entirely preserved. It may be boiled in plain water, with a little salt
wmstead of using milk, but should then have a small piece of butter mixed
with it.

T'ime, 1} to 1§ hour to boil the macaroni, 5 minutes to brown it before the
fire. Average cost, 1s. 7d. Sufficient for 6 or 7 persous. Seasonable at any
time,

Note.—Riband macaroni may be dressed in the same manner, but does not requiro
Woiling o long a time,

453.—TOASTED CHEESE, or SCOTCH RARE-BIT.

INGREDIENTS.—A few slices of rich cheese, toast, mustard, and pepper.

Mode,—Cut some nice rich sound cheese into rather thin slices ; melt it in a
cheese toaster on a hot plate, or over steam, and, when melted, add a sma::
quantity of mixed mustard and a seasoning of
pepper ; stir the cheese until it is completely dis-
solved, then brown it before the fire, or with a sala-
mander. Fill the bottom of the cheese-toaster with
hot water, and serve with dry or buttered toasts, HOT-WATER CHEESE-DISH.
whichever may be preferred. Our engraving illustrates a cheese-toaster with
hot-water reservoir : the cheese is melted in the upper tin, which is placed in
another vessel of boiling water, so keeping the preparation beautifully hot.
A small quantity of porter, or port wine, is sometimes mixed with the cheese ;
and, if it be not very rich, a few pieces of butter may be mixed with it ta
great advantage. Sometimes the melted cheese is spread on the toasts, and
then laid in the cheese-dish at the top of the hot water. Whichever way it 18

served, it is highly necessary that the mixture be very hot, and very quickly
sent to tabl - will be worthless,
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Time, about b minutes to melt the cheese. .Average cost, 1id. per slice,
Sufficient,—allow a slice to each person. Seasonable at any time,

454.—-TOABTED CHEESE, or WELSH RARE-BIT.

INGREDIENTS,—Slices of bread, butler, Cheshire or Gloucester cheese, musiard,
and pepper.

Mode —Cut the bread into slices about 4 inch in thickness ; pare off the
crust, toast the bread slightly without hardening or burning it, and spread it
with butter. Cut some slices, not quite so large as the bread, from a good
rich fat cheese ; lay them on the toasted bread in a cheese-toaster ; be careful
that the cheese does not bura, and let it be equally melted. Spread over the
top a little made mustard and a seasoning of pepper, and serve very hot, with
very hot plates. To facilitate the melting of the cheese, it may be cut into
thin flakes or toasted on one side before it is laid on the bread. As it isso
essential to send this dish hot to table, it is a good plan to melt the cheese in
small round silver or metal pans, and to send these pans to table, allowing one
for each guest. Blices of dry or buttered toast should always accompany
Lthem, with mustard, pepper, and salt.

Time, about 5 minutes to melt the cheese, Average cost, 1id. each slice,
Sufficient,—allow a slice to each person. Seasonable at any time.

455.—TO BOIL EGGS FOR EREAKFAST, SALADS, &ec.

Eggs for boiling cannot be too fresh, or boiled too soon after they are laid ;
but rather a longe:- time should be allowed for boiling a new-laid egg tkan for
e one that is three or four days old, Have
ready a saucepan of boiling water ; put the
eggs into it gently with a spoon, letting the
spoon touch the bottom of the saucepan be-
fore it is withdrawn, that the egg may not
fall, and consequently crack. For those who
like eggs lightly boiled, 3 minutes will be
found sufficient; 33 to 4 minutes will e
=5 ample time to set the white nicely; and,
5 ~ if liked hard, 6 to 7 minutes will not be
EAQ-AELXD ?:fxﬁ“ BREAKFAST- found toolong, Should the eggs beunusually
d large, as those of black Spanish fowls some-
times are, allow an extra 3 minute for them. Eggs for salads should be boiled
from 10 minutes to } hour, and should be placed in a basin of cold water for
a few minutes ; they should then be rolled on the table with the hand, and the
shell will peel off easily.
Time,—to boil eggs lightly, for invalids or children, 3 minutes ; to boil eggs
to suit the generality of tastes, 33 to 4 minutes; to boil eggs hard, 6to 7
minutes ; for salads, 10 to 16 minutes,

458.—POACHED EGGS.
INGREDIENTS. —Eggs, water. To every pint of water allow 1 tablespoonful

qf vinegar.
Mode.—TEggs for poaching should be perfectly fresh, but not quite new-laid ;
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those that are about 36 hours old are the best for the parpese. If quite news
laid the white is so milky it is almost impossible to set it ; and, on the
other hand, if the egg beat all stale, it is equally difficult to poach it nicely.
Strain some boiling water into a deep clean frying-pan ; break the egg into
a cup without damaging the yolk, and when the water boils, remove the pan
to the side of the fire, and gently slip the egg into it. Place the pan overa
gentle fire; and keep the water simmering until the white looks nicely set,
when the egg is ready. Take it up gently with a slice; cut away the ragged
edges of the white, and serve either on toasted bread or on slices of ham or
bacon, or on spinach, &e. A poached egg should not be overdone, asits
appearance and taste will be quite spoiled if the yolk be allowed to harden.
When the egg is slipped into the water, the white
should be gathered together, to keep it a little in
form, or the cup should be turned over it for
4 minute. To poach an egg to perfection is rather
a difficult operation ; so, for inexperienced cooks, a
tin egg-poacher may be purchased, which greatly facilitates this manner of
dressing eggs. Our illustration clearly shows what it is : it consists of a tin
plate with a handle, with a space for three perforated cups. An egg should
be broken into each cup, and the machine then placed in a stewpan of boiling
water, which has been previously strained. When the whites of the eggs
appear set, they are done, and should then be carefully slipped on to the tuast
or epinach, or with whatever they are served. In poaching eggs in a {ryiug-
pan, never do more than four at a time; and, when a little vinegar is liked
mixed with the water in which the eggs are done, use the above proportion.

Time, 2} to 3} minutes, according to the size of the egg. Sufficient,—allow
2 eggs to each person. Seasonable at any time, but less plentiful in winter,

457.—FPOACHED EGGS, WITH CREAM.

INGREDIENTS. —1 pint of water, 1 teaspoonful of salt, 4 teaspoonfuls of
vinegar, 4 fresh eggs, & gill of eream, salt, pepper, and pounded sugar to taste,
1 oz. of bufler.

Mode.—Put the water, vinegar, and salt into a frying-pan, and break each
2gg into a separate cup; bring the water, &c. to boil, and slip the egrs
gently into it without breaking the yolks. Simmer them from 3 to 4 minutes,
but not longer, and, with a slice, lift them out on to a hot disa, and trim the .
edges. Empty the pan of its contents, put in the cream, add a seasoning to
taste of pepper, salt, and pounded sugar; Jring the whole to the boiling-
point ; then add the butter, broken into small pieces; toss the pan round |
and round till the butter is melted ; pour it cver the eggs, and serve. To
insure the eggs not being spoiled whilst the cream, &e. is preparing, it isa
good plan to warm the cream with the butter, &c. before the eggs are
poached, so that it may be poured over them immediately after they are
dished,

Time, 3 to 4 minutes to poach the eggs, 5 mina‘es to warm the cream.

Average cost, for the above quantity,10d. Sufficient £:+2 persons. Seasonable
at any time,

EGGEE POACHED ON TOABT.
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BISCUITS, CAKES, &,

—— T

lEB.—‘.'?U TOAST TEA-CAKYES.

Cut each tea-ceke into three or four slices, according to its thickness ;
toast them on both sides before a mice clear fire, and as each slice is done,
spread it with butter on both sides. When a cake
is toasted, pile the slices one on the top of the
other, cut them into quarters, put them on a very !
hot plate, and send the cakes immediately to TBA-CAKES,
tabi. As they are wanted, send them in hot, one or two at a time, as, if

allowed to stand, they spoil, unless kept in a muffin-plate over a basin ol
boiling water,

450.—TO MAKE DRY TOAST.

To make dry toast properly, a great deal of attention is required ; much
more, indeed, than people generally suppose. Never use new bread for
making any kind of toast, as it eats heavy, and, besides, is very extravagant.
Procure a loaf of household bread about two days old ; cut off as many slices
as may be required, not quite } inch in thickness; trim off the crusts and
ragged edges, put the bread on a toasting-fork, and hold it before a very
elear fire. Move it backwards and forwards until the bread is nicely coloured ;

"enen turn it and toast the other side, and do not place it so near the fire that
it blackens, Dry toast should be more gradually made than buttered toast,
as its great beauty consists in its crispness, and this cannot be attained unless
the process is slow and the bread is allowed gradually to colour. It shoula
never be made long before it is wanted, as it soon becomes tough, unless
placed on thefender in front of the fire. As soon as each piece is ready, it
should be put into a rack, or stood upon its edges, and sent quickly to table

460.—TO MAKE HOT BUTTERED TOAST.

A loaf of household bread about two days old answers for making toast
better than cottage bread, the atter not being a good shape, and too crusty
for the purpose. Cut as many nice even slices as may be required, rather
more than } inch in thickness, and toast them before a very bright fire,
without allowing the bread to blacker, which spoils the appearance and
flavour of all toast. When of a nice colour on both sides, put it on a hot plate,
divide some good butter into small pieces, place them on the toast, set this
before the fire, and when the butter is just beginning to melt, spread it
lightly over the toast. Trim off the ecrust and ragged edges, divide each
round into 4 pieces, and send the toast quickly to table. Some persons cut
the slices of toast wcross from corner to corner, so making the pieces of
a three-cornered shape. Soyer recommends that each slice should be cut
into pieces as soon as it is buttered, and when all are ready, that they should
be piled lightly on the dish they are intended to be served on, He says that
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by eutting through 4 or 5 slices at a time, all the butter ia squeezed out of the
upper ones, while the bottom one is swimming in fat liquid. It is highly
easential to use good butter for making this dish.

46lL.—-DESSERT BISCUITS, which may be flavoured with Ground
Ginger, Cinnamon, &c. &c.

INGREDIENTS.—1 Ib. of flour, & Ib. of butter, & Ib. of sifted sugar, the yolks of
6 eggs, Aavouring to taste.

Mode.—Put the butter into a basin ; warm it, but do not allow it to oil ;
" then with the hand beat it to a cream. Add the flour by degrees, then the
sugar and flavouring, and moisten the whole with the yolks of the eggs, which
should previously be well beaten. When all the ingredients are thoroughly
incorporated, drop the mixture from a spoon on to a buttered paper, leaving
a distance between each cake, as they spread as scon as they begin to get
warm. DBake in rather a slow oven from 12 to 18 minutes, and do not let the
biscuits acquire too much colour. In making the above quantity, half may be
flavoured with ground ginger, and the other half with essence of lemon, or
currants, to make a variety., With whatever the preparation is flavoured, so
are the biscuits called, and an endless variety may be madein this manner.

T'ime, 12 to 18 minutes, or rather longer, ina very slow oven, .Awverage cost,
1s. 6d. Suffictent to make from 3 to 4 dozen cakes, Seasonable at any time,

462.—80DA BISCUITS.

INGREDIENTS.—1 5. of flour, § . of pounded loaf sugar, } Ib. of fresh
butter, 2 eggs, 1 small teaspoonful of carbonate of soda.

Mode.—Put the flour (which should be perfectly dry) into a basin ; rub in
the butter, add the sugar, and mix these ingredients well together. Whisk
the eggs, stir them into the mixture and beat it well, until everything is well
incorporated., Quickly stir in the soda, roll the paste out until it is about
4 inch thick, cut into'small round cakes with a tin cutter, and bake them from
12 to 18 minutes % rather a brisk oven. After the soda is added, great expe-
dition is necessasy in rolling and cutting out the paste, and in putting the
biscuits immediately into the oven, or they will be heavy,

Time, 12 to 18 minutes. Average cost, 18, Sufficient to make about 3 dozen
cekes. Seasonable at any time.

463—T0 MAKE GOOD PLAIN BUNS.

INGREDIENTS.—1 . of flour, 6 oz. of good butter, } ib. of sugar, 1 eqq, nearly

iiinﬂ of milk, 2 small teaspoonfuls of baking-powder, a few drops of essence of
.,

Mode.—Warm the butter, without oiling it ; beat it with a wooden spoon §
stir the flour in gradually with the sugar, and mix these ingredients well
together, Make the milk lukewarm, beat up with it the yolk of the egg and
the essence of lemon, and stir these to the flour, &c, Add the baking-powder,
beat the dough well for about 10 minutes, divide it Into 24 pieces, put them
tato buttered tins or cups, and bake in a brisk oven from 20 to 30 minutes.
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Time, 20 to 30 minutes. Average cost, 1s. Sufficient to make 12 buns,
Seasonable at any time.

464 —-LIGHT BUNBS.

INGREDIENTS.—4 teaspoonful of tartaric acid, § teaspoonful of bicarbonate of
soda, 1 Ib. of flour, 2 oz. of butler, 2 oz. of loaf sugar, } Ib. currants or raisins,

—when liked, a few caraway seeds, § punt of cold new milk, 1 egg.
+ Mode.—Rub the tartaric acid, soda, and flour all together through a hair
gleve ; work the butter into the flour ; add the sugar, currants, and caraway
\ 0T seeds, when the flavour of the latter is liked.
el . Mix all these ingredients well together ; make
' Z a hole in the middle of the flour, and pour in
the milk, mixed with the egg, which shounid be

BUNS, well beaten ; mix quickly, and set the dongh,

with a fork, on baking-tins, and bake the buns for about 20 minutes. This
mixture makes a very good cake, and if put into a tin, should be baked
14 hour. The same quantity of flour, soda, and tartaric acid, with } pint of
milk and a little salt, will make either bread or teacakes, if wanted quickly.

Time, 20 minutes for the buns ; if made into a cake, 14 hour, Sufficient to
make about 12 buns,

485.—COMMON CAKXE, suitable for sending to Children at S8chool

INGREDIENTS.—2 Ib. of flour, 4 oz of butter or clarified dripping, § oz. of
caraway seeds, } oz. of allspice, § b, of pounded sugar, 1 1b. of currants, 1 pint
of milk, 3 tablespoonfuls of fresh yeast.

Mode.—Rub the butter lightly into the flour ; add all the dry ingredients,
and mix these well together., Make the milk warm, but not hot; stir in the
yeast, and with this liguid make the whole into a light dough; knead it well,
and line the cake-tins with strips of buttered paper : this paper should be
about 6 inches higher than the top of the tin, Put in the dough ; stand it in
a warm place to rise for more than an hour ; then bake the cakes in a well-
heated oven. If this quantity be divided in two, they will take from 13 to 2
bours’ baking.

Time, 1§ to 2} hours. Awverage cost, 1s. 10d. Sufficient to make 2 moderate-
sized cakes.

466.—G0O0OD HOLIDAY CAKHE.

INGREDIENTS.—13d. worth of Borwick's German baking-powder, 2 Ib. of
flour, 6 oz of Dutter, } Ib. of lard, 1 1. of currants, § Ib. of stoned and cut
 raising, } 1. of mized candied peel, § 1. of moist sugar, 3 eggs, § pint of cold
milk,

Mode.—Mix the baking-powder with the fiour ; then rub in the butter and
lard ; have ready the currants, washed, picked, and dried, the raisins stoned
and cut into small pieces (not chopped), and the peel cut into neat slices.
Add these with the sugar to the flour, &c¢., and mix all the dry ingredients
vell together, Whisk the eggs, stir to them the milk, and with this liquid
moisten the cake: beat it up well, that all may be very thoroughly mixed ;
line & cake-tin with buttered paper, put in the cake, and bake it from 2} to
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23 hours in a good oven. To ascertain when it is done, plunge a clean Lnife
into the middle of it, and if, on withdrawing it, the knife looks clean, and not
sticky, the cake is done. To prevent its burning at the top, a piece of clean
paper may be put over whilst the cake is soaking, or being thoroughly cooked
in the middle. A steamer, such as is used for steaming potatoes, makes a
very good cake-tin, if it belined at the bottom and sides with buttered paper
Time, 2% to 23 hours. Average cost,2s. 6d. Seasonable at any time.

4687.—A NICE PLAIN CAEKE FOR CHILDREN.
IngREDIENTS.—1 quarten of dough, & 1b. of moist sugar, % 1b. of butter or

good beef dripping,  pint of warm milk, § grated nutmeg or % oz. of caraway
seeds.,

Mode.—If you are not in the habit of making bread at home, procure the
dough from the baker’s, and, as soon as it comes in, put it into a basin near
the fire ; cover the basin with a thick cloth, and let the dough remain a little
while to rise. In the meantime, beat the butter to a cream, and make the
milk warm ; and when the dough has risen, mix with it thoroughly all the
above ingredients, and knead the cake well for a few minutes. Butter some
cake.tins, half fill them, and stand them in a warm place, to allow the dough
to rise again. When the tins are three parts full, put the cakes into a good
oven, and bake them from 1% to 2 hours. A few currants might be sub-
stituted for the caraway seeds, when the flavour of the latter is disliked,

Time, 13 to 2 houra, Average cost, 15, 3d. Seasonable at any time,

468.—A NICE PLUM CAKE.

INGREDIENTS.—1 Ib. of flour, } Ib. of butter, & Ib. of sugar, & Ib. of currants,
2 0z. of candied lemon-peel, 3 pint of milk, 1 teaspoonful of ammonia or car-
bonate of soda.

Mode.—Put the flour into a basin with the sugar, eurrants, and sliced
candied peel ; beat the butter to a cream, and mix all these ingredienta
together with the milk. Stir the ammonia into 2 tablespoonfuls of milk ; add
it to the dough, and beat the whole well, until everything is thoroughly mixed.
Put the dough into a buttered tin, and bake the cake from 13 to 2 hours.

Time, 13 to 2 hours. _Awerage cost, 1s. 4d. Seasonable at any time,

460.—POUND CAKHE.

INGREDIENTS.,—1 (b, of butter, 1} Ib, of flour, 1 Ib. of pounded loaf sugar,
11b. of currants, 9 eggs, 2 oz. of candied peel, 3 oz of cilron, & oz, of sweet
almonds ; when liked, a little pounded mace.

Mode.—Work the butter to a cream ; dredge in the flour ; add the sugar,
currants, candied peel, which should be cut into neat
slices, and the almonds, which should be blanched
and chopped, and mix all these well together ; whisk
the eggs, and let them be thoroughly blended with the ) :
dry ingredients. Beat the cake well for 20 minutes, FOUND CAKN,
and put it into a round tin, lined at the bottom and sides with a strip of
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white buttered paper. Bake it from 1} to 2 hours, and let the oven be well
heated when the cake is first put in, as, if this is not the case, the currants
will all sink to the bottom of it. To make this preparation light, the yolks
and whites of the eggs should be beaten separately, and added separately to
the other ingredients. A glass of wine is sometimes added to the mixture;
but this is scarcely necessary, as the cake will be found quite rich enough
without it.

Tume, 13 to 2 hours. .Average cost, 33, 6d. Sufficient,—the above quantity
divided in two will make two nice-sized cakes, Seasonable at any time.

470.—RICE CAKE.

INGREDIENTS.—3 Ib. of ground rice, 3 Ib. of flour, } Wb, of loaf sugar, 9 eggs,
20 drops of essence of lemon, or the rind of 1 lemon, } Ib. of butter.

AMode.—Beparate the whites from the yolks of the eggs; whisk them both
well, and add to the latter the butter beatento a cream. Stir
in the flour, rice, and lemon (if the rind is used, it must be
very finely minced), and beat the mixture well ; then add
the whites ot the eggs, beat the cake again for some time,
put it into a buttered mould or tin, and bake it for nearly K
14 hour, It may be flavoured with essence of almonds, when [ %
this is preferred. T

Tume, nearly 13 hour, Average cost, 1s. 6d. Seasonable at
any time,

471—8SAUCER-CAEKE FOR TEA.

INGREDIERTS.—} Ib. of flour, }1b. of tous-les-mois, } Ib. of pounded whils
sugar, } Ib. of butter, 2 eggs, 1 oz. of candied orange or lemon-peel.

Mode.—Mix the flour and fous-les-mois together ; add the sugar, the candied
peel cut into thin slices, the butter beaten to a cream, and the eggs well
whisked. Beat the mixture for 10 minutes, put it into a buttered cake-tin or
mould, or, if ﬁlia is not obtainable, a soup-plate answers the purpose, lined
with a piece of buttered paper. Bake the cake in a moderate oven from 1 to
1} hour, and when cold, put it away in a covered canister, It will remain
good some weeks, even if it be cut into slices.

Tume, 1 to 1} hour. .Aver.cost, 15. 1d. Seasonable at any timea.

472 —SCRAP-CAKEBS.

INGREDIENTB,—2 lbs. of leaf, or the inside fat of a prg ; 14 Ib. of flour, } 1B,
af moist sugar, 3 Ib. of currants, 1 oz. of candied lemon-peel, ground allspice to
taste.

Mode.—Cut the leaf, or flend, as it is sometimes called, into small pieces ;
put it into a large dish, which place in a quick oven ; be careful that it does
not burn, and in a short time it will be reduced to oil, with \he small pieces
of leaf floating on the surface ; and it is of these that the cakes should be
made. Gather all the scraps together, put them into a basin with the flour,
and rub them well together. Add the currants, sugar, candied peel, cut into
thin slices, and the ground allspice. When all these i}:grodianta are well
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mixed, moisten with sufficient cold water to male the whole into a nice paste ;
roll it ous thin, cut it into shapes, and bake the cakes in a quick oven from
15 to 20 minutes. These are very economical and wholesome cakes for children,
and the lard, melted at home, produced from the flead, is generally better
than that you purchase. To prevent the lard from burning, and to msure its
being a good colour, it is better to melt it in a jar placed in a saucepan of
boiling water ; by doing it in this manner, there will be no chance of its dis-
colouring.

Time, 15 to 20 minutes. Sufficient to make 3 or 4 dozen cakes. Seasonable
from September to March.

473.—A VERY GOOD SEED-CAKE.

INGREDIENTS.—1 b, of bulter, 6 eggs, § b, of sifted sugar, pounded mace and
grated nutmeg to taste, 1 Ib: of flour, ¥ oz. of caraway seeds, 1 wineglassful of
brandy.

Mode.—Beat the butter to a eream ; dredge in the flour; add the sugar,
mace, nutmeg, and caraway seeds, and mix these ingredienws well together.
Whisk the eggs, stir to them the brandy, and beat the cake again for 10
minutes. Put-it into a tin lined with buttered paper, and bake it from 13 to
2 hours. This ecake would be equally nice made with currants, and omitting
the caraway seeds.

Time, 13 to 2 hours. Awverage cost, 28 3d. Seasonable at any time,

474—COMMON SEED-CAKE,

INGREDIENTS.—3 quartern of dough, } Ib. of good dripping, 6 oz, of moist
sugar, 4 oz. of caraway seeds, 1 egg.

Mode.—1If the dough is sent in from the baker’s, put it in a basin, covered
with a cloth, and set it in a warm place to rise. Then with a wooden spoon
beat the dripping to a liquid ; add it, with the other ingredients, to the
dough, and beat it until everything is very thoroughly mixed. Put it intos
buttered tin, and bake the cake for rather more than 2 hours,

Time, rather more than 2 hours. Awerage cost, 8d. Seasonable at any time

475, —SNOW-CAKE,
(A genuine Scolch Recipe.)

INGREDIENTS.—1 {b. of arrowrocot, § Ib. of pounded white sugar, & I of
butler, the whites of 6 eggs ; flavouring to taste, of essence of almonds, or vanilla,
or lemon.

Mode.—Beat the butter to a cream; stir in the sugar and arrowroot
gradually, at the same time beating the mixture, Whisk the whites of the
eggs to a stiff froth, add them to the other ingredients, and beat well for
20 minutes. Put in whichever of the above flavourings may be preferred ;
pour the cake inio a buttered mould or tin, and bake it in a moderate ovep
from 1 to 14 hour,

Time, 1to 13 hour., Awerage cost, with the best Bermuda arrowroot, 4s. 6d. j

with Bt. Vincent ditto, 2s, 11d. Sufficient to make a moderate-sizud cake.
Seasonalble at any time,



208 BISOUITS, CAKES, ETO,

476—SODA-CAKH:;

INGREDIENTS, —} Ib. of butter, 1 Ib. of flour, % Ib. of currants, % 15 of
moist sugar, 1texcupful of milk, 3 egys, 1 teaspoonful of carbonate of soda,

Mode.—Rub the butter into the fiour, add the currants and sugar, and
mix these ingredients well together. Whisk the eggs well, stir them to the
flour, &c., with the milk, in which the soda should be previously dissolved,
and beat the whole up together with a wooden spoon or beater. Divide the
dough into two pieces, put them into buttered moulds or cake-tins, and
bake in a moderate oven for nearly an hour. The mixture must be extremely
well beaten up, and not allowed to stand after the soda is added to it, but
must be placed in the oven immediately. Great care must also be taken that
the cakes are quite done through, which may be ascertained by thrusting a
knife into the middle of them : if the blade looks bright when withdrawn,
they are done, If the tops acquire too much colour before the inside is suffi-
ciently baked, cover them over with a piece of clean white paper, to prevent
them from burning.

Time, 1 hour. Awerage cost, ls. 9d. Sufficient to make 2 small cakes,
Seasonable at any time.

477.—BPONGE-CAXHE.

INGREDIENTS. —The weight of 8 eggs in pounded loaf sugar, the weight of 5 in
flour, the rind of 1 lemon, 1 tablespoonful of brandy.

Mode.—Put the eggs into one side of the scale, and take the weight of 8 in
pounded loaf sugar, and the weight of § in good dry flour. BSeparate the yolks
from the whites of the eggs; beat the former, put
them into a saucepan with the sugar, and let them
remain over the fire until milk-warm, keeping them
y Wwell stirred. Then put them into a basin, add the
: : grated lemon-rind mixed with the brandy, and stir

SPONGE-CAKE, these well together, dredging in the flour very gra-
lually, Whisk the whites of the egge to a very stiff froth, stir them to the
flour, &ec., and beat the cake well for } hour. Put it into a buttered mould
strewn with a little fine sifted sugar, and bake the cake in a quick oven for
13 hour. Care must be taken that it is puv into the oven immediately, or it
will not be light. The flavuaring of this cake may be varied by adding a few
drops of essence of almonds instead of the grated lemon-rind.

Time—1} hour. Average cost, 1s. 3d. Sufficient for 1 cake. Seasonable
&L any vime,

L OGDEN AND CO., PRINTERS, 17 5T. JOHN STREET, B.C.
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FOR FAMILY READING AND REFERENCE,
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TWO HUNDRED AND SIXTY-FIFTH THOUSAND,
New Edition, post 8vo, half-bound, price 7s. 64.; half-calf, xos. 64,

Mrs. BEETON'S
BOOK OF HOUSEHOLD MANAGEMENT.

Comprising every kind of Practical Information on Domestic Economy
and Modern Cookery, with numerous Woodcuts and Coloured Illustrations.

* Mrs. Isabella Beeton's * Book of Household Management® aims at being a compendium of
household duties in every grade of household life, from the mistress to the maid-of.all-work. Itis
illustrated by numerous diagrams, exhibiting the various articles of food in their original state,
and there are also coloured plates to show how they ought to look when dished and ready for the
table, The verdict of a practical cook of greatexperience, on returning the book to her mistress,
was, "Ma'am, I consider it an excellent work; it is full of useful information about everything,
which is quite delighttul ; and I should say anyone might learn to cook from it who never tried
belore,"—The Athencum,

Second Edition, price Ome Guinea, cloth gilt, and gilt edges;
or in Two Volumes, 25s.

BEETON’'S GREAT BOOK OF POETRY.

From Cadmon and King Alfred’s Boethius to Browning and Tennyson. Con-
taining nearly Two Thousand of the Best Pieces in the English Language. With
Sketches of the History of the Poetry of our Country, and Biographical Notices
of the Poets. Presenting a Collection of Poems never before gathered together
within the limits of a Single Volume,

Four Hundred English Poets are represented in this Volume, A separate
Coliection of American Poems, with Biceraphies, is added to these. Thus, in one
book, a view of the Growih and Changes of the English Lanowuare, as seen in iis
Highest Developments, is possible. ot less than a Thousand Volumes have been
examned in order lo form a selection worlhy to receive respect and recard from
all Lovers of the Divine Art of Poesy.

Published by Ward, Lock, and Co.
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L 2 New Books and New Editions.

| Enlarged, corrected, and revised to the latest date,

THE DICTIONARY OF UNIVERSAL INFORMATION,
of Geography, History, and Biography. Containing 23,000 Distinct Articles, 32

| Large Coloured Maps, and 110 Separate Tinted Flates of Views and Portraits.
Just ready, Vol. I.—A to H—containing 5g separate Tinted Plates and 7 large

Coloured Maps—Africa, North America, South America, Asia, Australia, China,

and Europe. Demy Bvo, 836 pp., cloth gilt, price 10s. 64.

' This work is a marvel of condensation, containing In comparatively small compass a perfect
mine of mformation, under the three preat heads of Geoyraphy, History, and Biography. The
seven Maps in the (first) volume are admirably executed."— Mercury, January =4, 1877.

In Two Vals., price 21s., half-bound, the Revised amd Enlarged Edition, newly
Illustrated by 128 full-page and 1,500 smaller Engravings.
BEETON’'S SCIENCE, ART, AND LITERATURE: A Dic-

tionary of Universal Information ; comprising complete Summary of the
Moral, Mathematical, Physical, and INatural Sciences ; 4 plain Description of
the Arts ; an interesting Synopsis of Literary Knowledge, with the Pronunciation
[- and Etymology of every leading term. The work has been with great care

- — R

Revised, Enlarged, and newly Illustrated.

¥ There is no volume extant comparable fo this for the amount of informa-
tion compressed into a small space. Awmongst works on Technical Science and
Information, there is no velume that can be more safely vecommended to teackers,
students, or practical men, than Beeton's Scientific Dictionary.

Half-bound, 7s. 64.; half-calf, 10s. 6d., coplously Illustrated.

. BEETON’S DICTIONARY OF NATURAL HISTORY: A

compendious Cyclopadia of the Animal Kingdom. Illustrated by upwards of

zo0 Engravings.

Plainly writien and cavefully illustrated information upon the Animal King-
dowr 15 entitied to rank huigh amongst the aids to knowledge, and we believe that
the present work will materially assist yeaders and students in {affmumg their
examination of Comparative and Human Physiology, as well as give the answers
to every-day guestions in Natural History.

\ Half-bound, price 7s5. 64. ; half-calf, 10s. 6d.
BEETON'S DICTIONARY OF BIOGRAPHY : Being the Lives

of Eminent Persons of all Times. With the Pronunciation of every Name. Illus-
trated by Portraits, Engraved after Original and Authoritative Pictures, P::intn,
&c. Containing in all upwards of Ten Thousand Distinct and Complete Articles.

] This BroGrAPHICAL DICTIONARY contains, in the most comipact ferm possitie,
and within a compass of semte j00 or Bco pages, an account of the Lives of Notable
and Ensirent ien and Women in all epochs. The Portraits, printed on tinted
paper, arve fait\fuily reproduced Jfrom ﬂ'?‘fﬁfﬂ'ﬂf or authoritative sources. 1hese
Engravings form a tetaliy new feature in BEETON'S BIOGRAFHICAL DICTIONARY,
nonehaving appeared in the First Edition.

" Published by Ward, Leck, and Co.
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New Books and New Editions.

Half-bound, price 7s. 64.; half-calf, 105, 64, |
|

BEETON'S DICTIONARY OF GEOGRAPHY: A Universal
Gazetteer. Illustrated by Coloured Maps, Ancient, Modern, and Biblical. With
Several Hundred Engravings of the Capital Cities of the World, English County
Te s, the Strong Places of the Earti,, and Localities of General Interest, ‘n
separate Pla*=s, on Tinted Pap=r. Containing in all upwards of Twelve Thousan. |
Distinct and [omplete Articles. Edited by 5. O. BeeTon, F.R.G.5.

Now Ready, cloth gilt, 1,536 pages, price 7s, 64.
BEETON’'S LAW BOOK. A Compendium of the Law of England

in reference to Property, Family and Commercial Affairs. includine References
to about Ten Th-msand Points of Law, Forms for Legal Documents, with nume-
rous Cases, and valuable ample Explanations. With a full Index—25,000 refer-
ences, every numbered paragraphin its particular place and under its general head.

How frequently a want is felt of betler legal Znowlicdge upon points which con-
Einually arise in the practical experience of most persons. To supply thiswant is
the aim of BeeTon's Law Boox. [¢ will le found a most valuable and reliable

Second and Enlarged Edition now Ready, elegantly bound, gilt edges,
Chkromic Title and Frontispiece, 7s. 6d.

BEETON’S BOOK OF NEEDLEWORK. Consisting of Instruc- |
tions, Illustrations, and Designs by English, German, and French Artists.
Every Stitch Described and HEpgraved with the utmost Accuracy, and the
Quantity of Material requisite for each Pattern stated. Comprising Tatting
Patterns, Embroidery Patterns, Crochet Patterns, Knitting and Netting Patterns,
Monogram and Initial Patterns, Berlin Wool Instructions, Embroidery Instruc-
tions, Crochet Instructions, Knitting and Netting Instructions, Lace Stitches,
Point Lace Patterns, Guipure Patterns. In all, upwards of Five Hundred
Accurate Patterns, and New and Old Stitches.

*.* Fust as THE Book oF HoUSEHOLD MANAGEMENT fakes due precedence of
every other Cookery Book, se this extraordinary collection of Needlework Desizns
will become the book, par excellence, for Ladies to consult, both for Instruction in
S.Ei::fﬂfmud all kinds of Work, and Patterns of elegant style and trreproachable
good taste.

Price 75. 64., Coloured Plates ; half-calf, ros. 64.
BEETON'S BOOK OF GARDEN MANAGEMENT. Em-

]
bracing all kinds of Information connected with Fruit, Flower, and Kitchen IF
|

Garden Cultivation, Orchid Houses, Bees, &c. &c. Illustrated with Coloured
Plates of surpassing beauty, drawn from nature, and numerous Cuts.

Half-bound, price 7s5. 64, ; half-calf, 10s. 64.

BEETON’S BOOK OF HOME PETS: Showing How to Rear
and Manage in Sickness and in Health—Birds, Poultry, Pigeons, Rabbits, Guinea
Pigs, Dogs, Cats, Squirrels, Tortoises, Fancy Mice, Bees, Silkworms, Ponies,
Donkeys, Goats, Inhabitants of the Aquarium, &c. &c. Illustrated by upwards
nF[ Eﬂ Engravings and 11 beautifully Colomied Plates by Harrison WEIR and

. KevL,

Published by Ward, Lock, and Co.
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New Books and New FEditions.

One Thousand Illustrations, price 105, 64., half-bound.
The Self-Aid Cyclopsedia for Self-Taught Students. Compris-

ing General Drawing ; Architectural, Mechanical, and Engineering Drawing ;
Ornamental Drawing and Design ; Mechanics and Mechanism: the Steam Enginm
By RoeerT ScorT Bumn, F.5.A.E,, &c., Author of *‘ Lessons of My Farm,"” &c.
6go pp., demy 8vo.

Just Published, crown 8vo, cloth, price 7s. 64., New and Revised Edition.

A Million of Facts of Correct Data and Elementary Informa-
tion in the Entire Circle of the Sciences, and on all Subjects of Speculation and
Practice. Much Enlarged and carefully Revised and improved, and breught down
to the Present Year. A large amount of New Matter added.

.l Handsomely bound, 7s. 64.

| Treasury of Natural Science. From the German of Professor
ScHOEDLER, with numerous Additions by Henry Mebrock, F.C.S. Fourth
Edition. With copious Index, and upwards of sco Engravings.

Brating Books,

Now Ready. New and Revised Edition, demy 8vo, cioth, as.

i .
| Drawing Book (The Illustrated). Comprising a Complete Introduc-

I

|

tion to Drawing and Perspective ; with Instructions for Etching on Copper or
Steel, &c. &c. By RoserT ScorT Burn. Illustrated with above 300 Subjects
for Study in every branch of Art.

Demy 8vo, cloth, 21.

Architectural, Engineering, and Mechanical Drawing Book
(The Illustrated). By RoeerT ScorT BUurRN. With 00 Engravings.

New Edition, Just Ready, demy 8vo, cloth, 2s., 144 pp.

i

1

| Steam Engine (The): Its History and Mechanism, Being Descrip-
| tions and Illustrations of the Stationary, Locomotive, and Marine Engine. By
! RoserT ScorT BURN.

Demy 8vo, cloth, 2s.

Mechaniecs and Mechanism. By RopBErT ScorT BURN, With
aso Illustrations.

New Work oN ORNAMENT AND DEsicr.—Demy Evo, cloth, as,

Ornamental Drawing and Architectural Design. With Notes,
Historical and Practical. B‘{VRUB:RT Scort Burx, Author of *‘ The Illustrated
Drawing Book,” &c. &c. ith nearly 300 Engravings of Interior and Exterior
Decorations for Churches, Houses, &c. &c.

——

Published by Ward, Lock, and Co.
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New Books and New Editions. 5

Secton’s “All About It” BHooks,

Wow Ready, handsomely bound, price 2s. 62. each.
1. ALL, ABOUT COOEKERY : Being a Dictionary of Every-day °

Cookery, By Mrs. IsapeLLa BEETON.

| 2. ALL ABOUT EVERYTHING : Being a Dictionary of Prac-

tical Recipes and Every-day Information. An entirely New Domestic
Cyclopdia, arranged in Alphabetical Order, and usefully Illustrated.

3. ALL ABOUT GARDENING : Being a Dictionary of Practical
Gardening.

4. ALL ABOUT COUNTRY LIFE : A Dictionary of Rural Avo-

cations, and of Knowledge necessary to the Management of the Farm, &c.

5. ALL ABOUT HARD WORDS : Being a Dictionary of Every-
day Difficulties in Reading, Writing, &c. &c.

Price 1#., cloth, containing 208 pages, 477 Recipes, and Formula for Mistresses
and Servants. Also, with Coloured Plates, price 1s. 6.

MRES. BEETON'S ENGLISHWOMAN’S COOEKERY BOOK.

Comprising Recipes in all branches of Cockery, and accurate Descriptions of
Quantities, Times, Costs, Seasons, for the various Dishes.

*e* The capital Coloured Plales vender the Eighteenpenny Edition of Tun
ExncrisHwoMaN's Cookery DBook alselutely unapproachabdle in point of excel-
lesce and cheapness. There are infinitely more Recipes an this volume than in
any other Cheap Cookery Book, thetr accuracy is beyond guestion, and the addi-
tion ?’ these Coloured Plates removes aill possibility of successful rivairvy which
way be atiempted by imilative and meretricions dispiays.

Price 35. 6d., 476 pages, with many Engravings in the Text, and Coloured Plates,
exquisitely produced by the best Artists.

BEETON'S EVERY-DAY COOEERY & HOUSEEEEPING
i BOOK. Comprising Instructions for Mistress and Servants, and a Collection of
Practical Recipes. With 104 Coloured Plates, showing the Modern Mode of
sending Dishes to Table.

Price 1., cloth, containing 252 pages ; also, with Coloured Plates, price 1s. 6.

BEETON'S GARDENING BOOK: Containing such full and

Practical Information as will enable the Amateur to manage his own Garden.
Amply Illustrated,

NeEw AND IMPORTANT Dook or REFErRENCE ON GARDENING.
460 pages, with Coloured Plates and Engravings in the Text, price 35, 6d,
BEEETON'S DICTIONARY OF EVERY-DAY GARDENING :

Constituting a Popular Cyclopzdia of the Theory and Practice of Horticulture.

Embellished with Coloured Plates, made after original Water-colour Drawines
copied from Nature,

Published by Ward, Lock, and Co.
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6 New Books and New Editions.

Beeton’s Legal Bandbooks,

Now Ready, In strong Linen Covers, price 1s. each,

1. Property.

2. Women, Children, and Registra-
tion.

3. Divorce & Matrimonial Causes,

4. Wills, Executors, and Trustees,

5. Transactions in Trade, Securi-
ties, and Sureties,

6. Partnership and Joint-Stock
Companies,

7. Landlord and Tenant, Lodgers,

8. Masters,Apprentices,Servants,
and Working Contracts.

9. Auctions, Valuations, Agency,
Games, and Wagers.

10. Compositions, Liquidations,
and Bankruptcy.

11. Conveyance, Travellers,
Innkeepers.

12, Powers, Agreements, Deeds,
and Arbitrations.

and

Rates and Taxes.

¥ These Booksare as excellent as they are cheap. The persevering labour
devoled fo their production has resulled tn the classification and completeness
which distinguish them among similar attempts. Each one of the series has ils
o separate Index, and the amount of information is much greater and more
varied than the necessary brevity of the title suggesis.

Cloth elegant, gilt edges, price 35. 6d.
BEETON’S BOOK OF BIRDS; showing How to Rear and
Manage them In Sickness and in Health.

*«* This volume contains upwards of One Hundred Engravings and Six ex-
g’:;sm tely Coleured Plates printed Facsimile from Coloured Sketches by HARRISON
EIR.

Cloth elegant, gllt edges, price 35, 6., uniform with the ““Book of Birds."

BEETON'S BOOK of POULTRY & DOMESTIC ANIMALS;
showing How to Rear and Manage in Sickness and in Health—Pigeons, Poultry,
Ducks, Turkeys, Geese, Rabbits, Dogs, Cats, Squirrels, Fancy Mice, Tortoises,
Bees, Silkworms, Ponies, Donkeys, Inhabitants of the Aquarium, &c.

2. This Volume contains upwards of One Hundrea Engravings and Five |

Coloured Plates from Water-Colour Drawings by HArRRrISON WEIR.

Price ss., numerous IHustratiﬂﬁs, cloth, gllt edges.

BEETON’S HOUSEHOLD AMUSEMENTS AND ENJOY.
MENTS. Comprising Acting Charades, Burlesques, Conundrums, Enigmas,
Rebuses, and a number of new Puzzles in endless variety. With folding Frontis-
piece.

In coloured boards, price 64. (A wonderful Collection of Information.)

BEETON'S COTTAGE MANAGEMENT. Comprising Cookery,
Gardening, Cleaning, and Care of Poultry, &c.

Published by Ward, Lock, and Co.
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New Books and New Editions. 7

BOOKS FOR BOYS.
Beeton’s HBops’ On Librarp.

® ®The best set of Volumes for Prises, Rewards, or Gifts to English Lads.
| They kave all been prepared by Mr. Beeton with aview fo their fitness in manly |
| fone and handsome appearance for Presents for Vouth, amongst whom they enjoy
\ an unrivalled degree of popularity, which never flags.

Coloured Plates and Illustrations, price ss. cloth ; or cloth gilt, gilt edges, 6s.

1. Stories of the Wars. TirLrLorsoN. From the Rise of the Dutch
Republic to the Death of Oliver Cromwell.
2. A Boy's Adventures in the Barons’ Wars; or, HHow I won
My Spurs. J. G. Epcar.
3. Cressy and Poictiers. J. G. EDGAR.
4. Runnymede and Lincoln Fair. J. G. EDGAR.
5. Wild Sports of the World, J. GREENWOOD. :
6. Curiosities of Savage Life. By the Author of *‘ Wild Sports
of the World.”
7. Hubert Ellis,
8. Don Quizote. CERVANTEs. 300 Illustrations.
9. Gulliver’s Travels., By Dean SWIFT,
10. Robinson Crusoce. By DANIEL DEFOE.
11. Silas the Conjurer. 3
12, Savage Habits and Customs. By the Author of * Wild
Sports of the World.”
13. Reuben Davidger. J. GREENWOOD.
14. Brave British Soldiers and the Victoria Cross.
15. Zoological Recreations. By W. J. Brongrip, F.R.S,
16. Wild Animals in Freedom and Captivity. ) !
18. The World’s Explorers. Including Livingstone’s Discoveries
and Stanley's Search. i
19. The Man among the Monkeys ; or, Ninety Days in Apeland,
Illustrated by G. Doré.
20. Golden America. By JoHN TILLOTSON.

NEW BOOKS FOR BOYS.

Ice World Adventures; or, Voyages and Travels in the Arctic
Regions. From the Earliest Period to the English Expedition of 1875. By Jamzs
Mason. With 48 full-page and other Illustrations. Crown 8vo, cloth gilt, 5.

Lion Hunting; or, Adventures and Exploits in India, Africa, and
America. By JuLgs GeErarp. Crown 8vo, cloth gilt, gilt edges, ss.

Antony Waymouth ; or, The Gentlemen Adventurers,. By W. I,
KincsTon. Crown 8vo, cloth gilt, 35, 64,

Published by Ward, Lock, and Co.
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New Books and New Editions.

fieeton's Hops’ Prize Library.

NEYVW PRESENTATION VOLUMES FOR BOYS.

1,088 pages, 8vo, with numerous Engravings, full-page and in the text, cloth

gilt, price 5s. ; gilt edges, 6s.

3. BEETON'S BRAVE TALES, BOLD BALLADS, AND

6i

2.

3. Bible Narratives ; or, Scrip-

. BEETON'S VICTORIOUS ENGLISH

. Sunshine and Reain;

TRAVELS BY SEA AND LAND. Contafnine: istori i
Hubert Ellis—Ingonyama—Highland .'Rs'.-|g1'm1:rutsﬂ:::gt'luu_-g.l;I Eﬁﬁtﬂfﬂﬁg

of Trumps—Scientific Papers—Silas the Conjurer—Sports i
Victoria Cross Gallery—The Zoological Garg::li]lgrcéc. PAXtE aud Eastiger=

Cloth, plain edges, 5s. ; gilt edges, 6s.

BEETON'S TALES OF CHIVALRY, SCHOOL STORIES,

MECHANICS AT HOME, AND EXPLOITS OF THE AERMY AND

NAVY. A Book for Boys. Illustrated by se=ara
Woodcuts inserted in the Text. 4 frlteaayt gm0

Cloth, plain edges, ss.; gilt edges, 6.

. BEETON’S HERO SOLDIERS, SAILORS, & EXPLORERS,

Gymnastics, Telegraphy, Fire Arms, &ec. B8 i .

o breringe on tomed pap'er, i i T W::Igicutpsﬁgesl with so full-page
Cloth, plain edges, ss.; gilt edges, 65.

BEETON’'S FAMOUS VOYAGES, BRIGAND ADVEN-

TURES, TALES OF THE BATTLE-FIELD, & llustrated b =
rate Plates and numerous Woodcuts inserted in the T:'xt.l ustrated by sepa

Just Ready, Uniform with the above, cloth, plain edges, ss5.; gilt edges, 6s.

SEA STORIES,
TALES OF ENTERPRISE, and SCHOOL LIFE. Illustrated by sepa-

rate Plates and numerous Woodcuts inserted in the Text.

The Poung Ladies” Library.

With Illustrations, Handsomely bound in cloth gilt, price 2s. 6d.

or, | 6. Stories of Courage and Prin-
Blanche Cleveland. By A. E.W. ciple; or, Fit to be a Druchess.

Roses and Thorns; or, Five By Mrs. GILLESPIE SMYTH.

Tales of the Start in Life, 7. Who are the Happy Ones P
or, Home Sketches. By the Author
of *“Quiet Thoughts for Quiet
Hours," &c.

ture Stories. By the Rev, FREDE-
rick CaLper, M.A,

4. Pleasure and Profit; or, Les-
sons at Home. A Book for Boys
and Girls.

5. Country Pleasures ; or, The
Carterets, By A. E. R,

8. The Progress of Character ;
er, Cliffethorpe. By H. Powes.

9. What can She DoP By
Rev. E. P. Roa.

Published by Ward, Lock, and Co.
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S. O©. Beeton’s Aational Weference Books,

FOR THE PEOFPLE OF GREAT BRITAIN AND IRELAND.
The Cheapest and Best Reference Books in the VWorld.

Eack Volume complete in itself, and containing from 512 fo 590 Columns.
Price 15, in strong cloth binding.

Beston’s British Gazetteer : A Topographical and Historical Guide
to the United Kingdom. Compiled from the Latest and Best Authorities. It
gives the most Recent Improvementsin Cities and Towns ; states all the Railway
Stationsin the Three Kingdoms, the nearest Post Townsand Money Order Offices.

Beeton’s British Biography : From the Earliest Times to the Acces-
sion of George 111.

Beeton’s Modern Men and Women : A British Biography from the |

Accession of George I11. to the Present Time, :

Beeton’s Bible Dictionary. A Cyclepzdia of the Geography, Bio-
graphy, Narratives, and Truths of Scripture.

Beaton’s Classical Dictionary: A Cyclopadia of Greek and Roman
Biography, Geography, Mythology, and Antiquities.

Beeton's Medical Dictionary. A Safe Guide for every Family, de-
fining with perfect plainness the Symptoms and Treatment of all Ailments, Ill-
nesses, and Diseases. 592 columns,

Beeton’s Date Book. A British Chronology from the Earliest Re-
cords to'the Present Day.

Beston’s Dictionary of Commerce. A Book of Reference. Con-
taining an Account of the Natural Productions and Manufactures dealt within the
Commercial World ; Explanations of the principal Terms used in, and modes of
transacting Business at Home and Abroad.

Beeton's Modern European Celebrities. A Biography of Conti-
nental Men and Women of Note who have lived during the last Hundred Years,

or are now living,

Beeoton's Ready Reckoner. A Business and Family Arithmetic.
With all kinds of New Tables, and a variety of carefully digested Information,
never before collected. Cloth, 1s.

Beeton’s Sixpenny Ready Reckoner. g6 pages.

Price One Shilling each.
Beeton’s Gulde Book to the Stock Exchange and Money Market.
With Hints to Investors and the Chances of Speculators.

Beeton's Investing Money with Safety and Profit.

Beeton’s Complete Letter-Writer, for Ladies and Gentlemen.
Containing : The most approved Love Letters—Applications for Employment—
Replies to Advertisements—Answers to Invitations—Requests to execute Com-
missions—and Letters respecting Domestic Affairs, Visits, and Education; also
Brief Complimentary Notes—Forms for the Address, Commencement, and Con-
clusion of Letters, and useful Hints regarding Letter-Writing generally. 8vo, 15,

Beeton's Complete Letter-Writer for Ladies. 6d.
Eeeton’s Complete Letter-Writer for Gentlemen. 6d.

Published by Ward, Lock, and Co.
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10 New Books and New Editions. [

Handsome Bresentation Dolumes.

Now Ready, price 10s. 6#., a New Volume by Henry SovrucAaTE, Author of
¥ Mal.':y Thoughts of Many Minds,” *“ Musings About Ml:'l'.t_,': &c. =

Nobls Thoughts in Noble Language: A Collection of Wise and
Virtuous Utterances, in Prose and Verse, from the Writings of the Known Greax
and the Great Unknown. With an Index of Authors. Compiled and Analyticall
Arranged by HENRY SOUTHGATE, Author of ** Many Thoughts of Many Miudi‘?:
* Musings About Men,” “ Woman,” &c. &o.

This Vilume wnll especially recommend itself to those who preciate and
value the best thoughts of our best writers. i 5

Price One Guinea, exquisitely bound, cloth gilt and gilt edges, ths Best Bocks ever
; produced in Colours, and eminently fitted for Presents.

The Fields and the Woodlands, Illustrated by Painter and Poet.
Consisting of Twenty-four Pictures, printed in the highest style of Chromographic
art, by LEiGHTON Brothers. With Verses of character and beauty appropriate
to the Pictures. Printed on thick toned paper.

Price One Guinea, uniform with the above.

Pictorial Beauties of Nature. With Coloured Illustrations by
Famous Artists, This magnificient book forms a Companion Volume to * The
Fields and the Woodlands,” and the splendid collection of ‘T'wenty-four Pictures
is 1l.ll‘|riv&|l-=ﬂ by anything ever brought together within the bounds of a single
volume.

In One handsome Volume, cloth gilt, 155. ; elegantly bound in bevelled boards,
gilt edges, price 21s.

Dalziel’s Illustrated Arabian Nights' Entertainments. With
upwards of 200 Pictures drawn by J. E. MiLrats, R.A., J. Tesnier, J. D.
WaTtson, A. B. Houcurton, G jr PinweLL, and T. DarziEL, together with
Initial Letters, Ornamental Borders, &c., engraved by the Brothers DALziRL,

Beautifully bound in cloth gi.l;,dpricn 5. 6. ; in bevelled boards, gilt edges,
price 10s. 64. ; in morocco, price 215. ;

Dalziel's Illustrated Goldsmith. Comprising *‘ The Vicar of Wake-
field," * The Traveller,'” * The Deserted Village,” * The Haunch of Venison,"”
* The Captivity: an Oratorio,” *‘ Retaliation,’” *‘Miscellaneous Poems.” ' The
Good-Natured Man,” * She Stoops to Conquer,” and a Sketch of the Life of
Oliver Goldsmith by H. W. Durcken, Ph.D. With 1co Pictures, drawn by G.
J. PinweLL, engraved by the Brothers DavLzigL.

Handsomely bound in cloth, gilt sides and edges, price 21s. .
Old English Ballads. Illustrated with 50 Engravings frcm Drawings
by Joun GiLserT, BirkeT FosTer, FREDERICK TAYLER, Jo58PH NASH, GEORGE
HOMAS, JoHN FranNkLIN, and other eminent Artists,

Feap. 4to, cloth, gilt side, back, and edges, price a»s.
Christmas with the Poets. A Collection of Songs, Carols, and
Descriptive Verses relating to the Festivals of Christmas, from the Anglo-Norman
* Period to the Present Time. Embellished with 53 Tinted Illustrations by BirggT
FosTer. With Initial Letters and other Ornaments printed in Gold, and with

Frontispiece in Colours. i

Publisied by Ward, Lock, and Co.
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New Books and New Editions. I1

Price z21s., cloth gilt.

Character Sketches, Development Drawings: Pictures of Wit
and Humour, done in Permanent Lines for Posterity. By the late CHarLES H.
BenweTT and RoseErT B. BROUGH.

By the testimony of all kis contemporaries, the Ilale C. H. Bennett was

. unegualled in his pecnliar walk as a draughtsman. He certainly was unrivalled

altogether in the thoughtfulness of his compositions. His early death was a great
loss. As an author, Robert Brough shares, to the full, in the general opinion
entertained of his friend and colleague in the work now first produced asa whole.
Hewas a writer whose attainments were exceedingly great, and whose wit and |
kumour have beer universally acknowledped and enjoyed.

On toned paper, beautifully bound, gilt edges, price 155, -
Poets’ Wit and Humour. Selected by W. H. WirLLs. With 100

Curious Engravings from Drawings by CHARLES BENNETT and GEORGE THOMAS,

New Edition, richly bound, gilt edges, price 15s. :
Sabbath Bells Chimed by the Poeta. With Coloured Engravings

by BirkeT FosTER.

Appropriately bound, price 7s5. 64., cloth; bevelled boards, gi't edges, 1os. 64.
The Pilgrim's Progress from this World to that which is to
Come. By Joun Bunvan. With a Memoir of the Author by H. W. DULCKEN,

rh.D., and 1co Page and other Illustrations by THoMAs DALZIEL, engraved by
the Brothers DaLzIEL.

New Edition, price 1os. 64., appropriately bound.
Pearls from the Poets. A Collection of Specimens of the Works
of Celebrated Writers, with Biographical Notices. The Poems selected by H. W.

Durcken, Ph.D., M.A., with a Preface by the late Rev. THomas DaLg, M.A.,
Canon of St. Paul’s.

Price 214,

A Beautiful Edition of the Holy Bible. With Illustrations
selected from RAPHAEL’s Pictures in the Vatican, adapted by RoserT DupDLEY.
Superbly printed in Tints, with Gold Borders, in the hlghcst styie of Art. Magni-
:idCcnﬂy bound in Relievo Leather, from a design by Owen Jones, with gilt red

ges.

Ditto ditto, in elegant cloth binding, leather back, price 10s, 64,

Price One Guinea. New Edition,
The Poetical Works of Edgar Allan Poe. With Illustrations

after TennieL, BirkeT FosTER, PickERsGILL, &c., and Head and Tail Pieces
by HArrY RoGERS, :

Demy 8vo, price 75. 6., handsomely bound ; half-calf, 10s. 64.
PALESTINE: Its Holy Sites and Sacred Story.

Amply Illustrated with Maps and more than 3oo Wood Engravings, executed
by Eminent Artists,

. The design of the work is to provide a Consecutive History of Palestine, from the
time of Abram to that of the final Destruction of Jerusalem under Titus. It also

furnishes, in immediate association with the events recorded, a Topographical
Description of the Land,

Published by Ward, Lock, and Co.




1.2 New Books and New Editions.

Libles and Tommentaries,

THE NEW ILLUSTRATED FAMILY BIBLE,

4to, cloth gilt,illuminated side, plain edges, 215.; ditto, red edges, 22s.: half-bound
mlEl red edges, 315, ﬁa’.r; morocco, éilt edges, 4;:. ; Tur r'm,
extra, 5zs. 64,

COBBIN’S ILLUSTRATED FAMILY BIBLE and PEOPLE’S
COMMENTARY. With Family Register, and over One Thousand Page and
other Illustrations of Biblical Localities, and of Incidents from the Holy Scrip-

tures, by OveErBECK, RETHEL, and other great Scriptural Artists. With a large
! number of full-page Coloured Pictures.

i A Family Bible and Commentary, cheap in price, trustworthy In explanations,

and attractive in form, has long been desired. ** Coppin’s ILLUSTRATED FaMILY

| BisLeE AND PeorLe's ComMENTARY” will be found to give a number of advan-
tages to purchasers. Some of these advantages are described below.

1. Itis the first Family Bible published with beautifully Coloured Plates,

II. The present Family Bible is by far the Cheages? yet published. The price is
scarcely one-third of the price which is now paid for the lowest priced Family Bible,
although these have been hitherto cnnsidcms marvels of cheapness.

11I. The Commentary, by one of our most eminent Biblical Scholars, will be
found complete, and affords all needed information for an intelligent perusal of
Holy Writ, now so closely searched, and made the subject of much hostile as well
as friendly criticism. Thus in this edition of the Bible, purchasers possess an admir-
able Commentary—clear, concise, and thoroughly trustworthy. Many Commen-
taries occupy the space ﬂf’ six volumes, costing a large sum of money ; and hardly
any really good Commentary can be bought which does not occupy as many as
three volumes. But “*Cosgin’s FAMILY BieLE AxD ProrLE's COMMENTARY " com-
bimes, for Clergymen, Teachers, and Students, in one compact, handsome, and port-
able volume, both the Text of Holy Writ and a full Commentary. The well en-

raved and printed Maps and Illustrative Engravings, the beautiful many-coloured
%ictums, the artistic and useful Register of Family Events, printed in Tints, and
ruled for the insertion of the Family Names and E\r:nts, all unite to form a Bible
for the People of Great Britain, as well fitted for the Cottage by its cheapnessas for
the Palace by its Completeness of Text and Commentary and beauty of appearance,

Price 8s5. 64, ; French morocco, 1or. 64.

TEACHER'S PICTORIAL BIELE and BIBLE DICTIONARY.
The Authorized Version. Illustrated by Graphic Engravings and Maps. Contain-
ing the Old and New Testaments, translated out of the Original Tongues, and
with the former Translations diligently Compared and Revised by His Majesty's
Special Command. Appointed to be read in Churches. With the most approved
l\'ﬂ:rginal References, and Historical and Descriptive Illustrations appended to
each Book and in the Dictionary., By the Rev. Ingram Cossin, M.A.

Now Ready, Uniform with BerTon's SHILLING GAZETTEER, containing Froe
Hundred and Twelve Columns of closely printed matter,

BEETON’S BIBLE DICTIONARY.
Price 1s.: In cloth boards, 1s. 6d.; half-bound, 2s.
® % To Bible Teachers, Sunday School Teackers, Schoolmasters, Pupil Teackers,
and all interestedin a:bfiﬂ the Study of the S{ﬂ:ﬁfﬂrﬂ.‘, Sﬁt;ﬂdé Terms wnil be
given wﬁﬂ:} a number not less thana Dozen Copies of BEETONR'S BIBLE DICTIONARY
a&re ordered.

J Published by Ward, Lock, and Co.
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New Books and New Editions. 13

COBBIN'S COMMENTARIES.

*.* The Publishers desive to call the altention of the Public to some very im-
poriant changes they have made in these valuable Commentaries. They have
reduced the varieties of the books and the bindings. ‘T&e.st‘yk af the _ﬁlnd;ﬂfl
will all be round entirely new and attvactive. The prices have been revised, and
irs all caszs very greatly reduced.

The Companion Bible: The AuTHORIZED VERSION. Illustrated |
by Notes on Oriental and Scriptural History, Scenery, and Customs. Numerous
Page Engravings and Maps.

5. d. s. :
1. Crown 8vo, cloth antique, red 4. Turkey morocco extra, blind, I
edges, lettered on side A b gilt edges . WAy - I ‘0
2. French morocco, blind, gilt 5. Turkey morocco antique, be-
edges . 5 : - .10 6 velled, red and gold edges. 18 o
3. Pigsﬁin,hnvclled boards,blind, Best dull gilt clasp for above 2 o
gilt edges . . - .14 O

*.* The CompanioN BIBLE meels the wanis and means of a numerous classof
yeaders, and, indeed, forms a complete Cyclopedia of Oriental intelligence. The
reader will heve find ample information respecting the Manners, Customs, and
Geography of the Holy Land, and of those countries whick were in some way
associated with it in the historical pages of Scripture, and a good Index will

Cobbin’s Portable Commentary. A Cheap Edition of the Portable
Commentary, for Sabbath Schools and Distribution, being the Cheapest Com-
mentary of the Holy Scriptures ever published. With 15,000 Critical and Illus-
trative Notes, and 50,000 References and Readings; together with a History
connecting the Old and New Testaments, various useful Tables, and Nine
Coloured Maps. By the Rev, INncram Cospin, M.A.

5. d. 5. 4.
7. PasteGrain . . . .+ 6 ¢ | 12. Turkey morocco limp, blind,
8. Cloth : - 4 by R gilt edges . . . yiig
9- F:ﬁni]; morocco, blind, gilt o g =3 Calf or Turkey morocco, limp
10 Pigskin,bevelled boards,blind, SN GIECIEE s e
giltedges . . . . 6 6 | 14. Turkey morocco antique, be-
11. [urkey morocco extra, blind, velled, red and gold edges. g o
giltedges S s Best dull gilt clasp for above 2z o

The Analytical Bible: New Edition. AUTHORIZED VERSION. |
With 50,000 References and Readings, Analytical Notesappended to each Book,
Historical Connection of Old and New Testaments, various useful Tables, and
Nine Coloured Maps. Fcap. 8vo, 796 pp.

5. da 5 o,
15. Fiench morocco, blind, gilt 19. Calf or Turkey morocco, limp
edges . : : -« 8 O circuit, gilt edges o e L
16. Plgrﬂkngbﬂ\rﬂﬂﬁdhnﬂds.blm&, 20, Tul.'](ﬂ'}!’ morocco a_nﬁque‘ be-
: T%i: ges . Syt sttt 6 6 velled, red and gold edges. g o
7 ilt EE;:M‘?M letra. 5 Argihe Best dull gut clasp for above 2 o
18, Turkey morocco limp, blind, BTGNS SRR nls SIS
gitedges . . . . g 6| a2 PasteGrain. . ., . 6 6

Published by Ward, Lock, and Co.
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Bictionaries of Language,

Now Ready, New and Cheaper Edition. Demy 8vo, 634 pages, cloth, 31, 64.;
or royal 8vo, half-bound, &s.

Webster’'s Universal Pronouncing and Defining Dictionary of

the English Laaguage. Condensed from Noak Webster's Large Work, with
numerous Synonyms, carefully discriminated by CHAUNCEY A. GOODRICH b D.,
Professor in Yale College. To which are added, ** Walker's Key " to the Pronun-
ciation of Classical and Scriptural Proper Names; a Vocabulary of Modern
Geographical Names; Phrases and Quotations from the Ancient and Modem
Languages ; Abbreviations used in Wnting, Printing, &c.

*o* This comprehensive Work is beantifully printed on good paper, in a clear
and distinct type, in double columns, and has had the benefit of Revision to the
Present Time,

'* This Dictionary is one which must commend itself to every Intelllgent reader, carntn.inlng as
it does, all the recentiy adopted words in common use up to the end of last year. Letusa d, it
Is carefully and well printed, and very cheap; and having sald so much, we feel assured that
further recommendation is unnecessary. It is good, useful, and cheap." —Lsvergeol Masl,

THE CHEAPEST ENGLISH DICTIONARY EVER PUBLISHED.
Fcap. 4to, cloth, price 25, 6d.

Webster’'s Improved Pronouncing Dictionary of the English
Language. Condensed and Adapted to English Orthography and Usage, with
Additions from various Accredited Sources, by CHArLES Rosson. To which are
added, Accentuated Lists of Scriptural, Classical, and Modern Geographical
Proper Names.

=" This carefully revised edition of Webster's great work was undertaken, at
considerable outiny, by the late Davip BoGur, and embraces all the best points of
the English and American authorities. [t must supersede JonnsoN, WALKER,
gnﬂrat}‘,UWuRcas‘rEn, and it~ other predecessors. It is admirably adapled for
c se.

JOHNSON AND WALKER SUPERSEDED.

ConTaAiNiNGg TeEx THovusand More WorDs THAN WALKER'S DICTIONARY,
Royal 16mo, cloth, price 1s.

Webster’'s Pocket Pronouncing Dictionary of the English Lan-
guage. Condensed from the Original Dictionary by Noan WessTER, LL.D.;
with Accentuated Vocabularies of Classical, Seriptural, and Modern Gengraphu':aj
Names, Revised Edition »» WiLLiam G. WEBsTER, son of Noah Webster,

‘ Price 1s., cloth.
A Boox ror Home Anb ScuooL Use, equal to anything produced.

Beeton’s Pictorial Speller. Containing nem;lj: 200 Pages and
more than 400 Engravings, and comprising—1. Several Alphabets for learning
Letters and Wrir.in% 2. A First Spelling Book or Irimer, containing Words of
from Two to Four Letters, Illustrated. 3. A Second Spelling Book, containing
Words of from Five to Ten Letters, [llustrated. 4. Moral Talesin Short Words,
Illustrated. s. Stories from English History, written for Childien. 6, Bible
Storles and Lessons in Easy Words, Illustrated.

Published by Ward, Lock, and Ca.
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The Friendlp Counsel Sceries,

Crown 8vo, fancy wrapper, each 1s.; cloth limp cut flush, 15, 64.;
cloth boards, gilt, 25
1. Timothy Titcomb’s Letters addressed to Young People,
Single and Married.
Beecher's Lectures to Young Men. _ _ j
Getting On in the World ; or, Hints on Success in Life. First
Series. By Wicriam MaTtTHEWS, LL.D,
Cobbett’'s Advice to Young Men.
Christians in Council. By Mrs., PRENTISS, Author of ¢ Step-
ping Heavenward,” &c.
How to Make a Living. By GEoRGE CARY EGGLESTON.
The Art of Prolonging Life.

* A most valuable epitome of the art of maintaining “ a healthy mind in a healthy body ;
written by one who spoke with authority, from the experiences of a long, active, and useful
coreer."— Translated fl:mn the celebrated work of HUFELAND.

8. Foster's Decision of Character, and other Essays. With Life
of the Author. :

9. Getting On in the World. Second Series. By WILLIAM
MarTuews, LL.D.

10. How to Excel in Business; or, The Clerk’s Instructor.

oy SN Skl Sodit)

Beeton’s Pennp Childven’s Looks.

In handsomely coloured wrapper, crown 8vo, post free, Three Halfpence each;
or the Complete Set of Six Books, post free, for 84,

I. BEETON’S PICTORIAL A B C BOOK. 28 pp. Com-
rising Alphabet of Animals, Alphabet of Objects, Small and Capita
icucrs, Script Letters, Alphabet of Country Life, all about the Alphabet
told in Verse, &c. With g4 Illustrations.
2, BEETON'S PICTORIAL SPELLING BOOE. 24 .
Comprising Easy Words of Two Letters'to Words of Seven Syllables. 43
Illustrations.

3. BEETON'S PICTORIAL PRIMER AND EASY WORD

BOOK. =24 pp. Comprising Easy Words and Easy Reading Lessons
from Words of Two to Six Letters. 78 [llustrations,

4. BEETON’S PICTORIAL READER. 24 pp. Comprising
Reading Lessons in Prose and Poetry of an Interesting and Progressive
Character. =z Illustrations.

5. BEETON'S PICTORIAL HISTORY OF ENGLAND.
28 pp. Comprising Lessons about English Kings, Chronologically Ar-
ranged. Also List of the Kings and Queens of England, with the Dates
when their Reign began and ended. 46 Illustrations.

6. BEETON’S PICTORIAL BIBLE HISTORY. 28 pp. Com-

prising First Lessons from Bible History, from the Fall of Adam to the time
of the Apostles. 3g Illustrations.

Published by Ward, Lock, ana Co.
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16 New Books and New Editions.

0Ny S B

@The ose Library,

Fcap. 8vo, wrapper, 1s. each ; cloth gilt, 1s. 64.; cloth gilt, gilt edges, 24,

1. The Autobiography of a £56 Note. Bv Mrs. J. B. WEBE,

2. Zenon, the Roman Martyr. By the Rev. R. CossoLp, Author of
* Margaret Catchpole.”

3. The Pilgrims of New England. By Mris. J. B. WEzE.

4. Mary Ann Wellington. By the Author of *‘ Margaret Catchpole.”
5. The History of the Fairchild Family. By Mrs. SHERWOOD.
6. Sceptres and Crowns. By Author of ‘ The Wide, Wide World.”

7. Nidworth, and his Three Magic Wands. By E. PrENTISS,
Author of ** Stepping Heavenward.”

8. Freston Tower. A Tale of the Times of Cardinal Wolsey, By
the Rev. R. CoBeoLD, Author of ** Margaret Catchpole.”

0. The Mpysterious Marriage; or, Sir Edward Grabam. By
CATHERINE SINCLAIR. (Sequel to ** Holiday House.")

10, Jane Bouverie, and How She became an Cld Maid. By Ditto.
11. Modern Flirtations ; or, A Month at Harrowgate, By Ditto.
12. The Star and the Cloud. By A. S. RoE.

13. Nellie of Truro. A Tale from Life,

14. The Nun. By Mrs. SHERWOOD,

The Home Treasure Library,

New and Handsome Volumes, price 35. 64. each,

e —————————

SE————

I. Shiloh; or, Without and Within. By Mrs. W. M, L. Jay. With |

Four Coloured Illustrations.

2, The Prince of the House of David. By the Rev. J. H. |

IncranamM. With Four Coloured Illustrations,
Miss Edgeworth’s Moral Tales. Four Coloured Illustrations.
Miss Edgeworth’s Popular Tales. Four Coloured Illustrations.
. The Throne of David. By the Rev. J. H. INGRAHAM.
. The Pillar of Fire. By the Rev. J. H. INGRAHAM,

The Wide, Wide World. By ELIZABETH WETHERELL.

Anna Lee: The Maiden, Wife, and Mother. By T. S. ARTHUR,

9. Queechy. By the Author of **The Wide, Wide World.” With |

Four Coloured Illustrations.

10. Melbourne House. By Ditto. With Four Coloured Illustrations.

11. Sceptres and Crowns, and The Flag of Truce. By Ditto.
12. The Fairchild Family. By Mrs. SHERWOOD.
13. Stepping Heavenward, and Aunt Jane's Hero. By E.

PRENTISS. J "
14. Mabel Vaughan, By the Author of ¢ The Lamplighter.
15. Dunallan. By GRACE KENNEDY.
16, Father Clement. By GRACE KENNEDY.
17. Holden with the Cords. By Mis. W. M. L. Jay.

Published by Ward, Lock, and Co.
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New Books and New Editions, Iy

THE CHRISTIAN YEAR.

Choughts in Werse for the Sunvapg ant RolplUaps
throughout the Pear.

; BY JOHN KEBLE,

r Small feap. 8vo, cloth gilt, plain edges : - - . -

e cloth E;]t, back and side, red burnished edges .
” v - gilt edges, bevelled boards
e calf or morocco, limp, red edges .+ .

LARGE EDITION.

Crown 8vo, toned paper, cloth gilt, plain edges Lo o i v
LT ith 8 full-page Illustrations, cloth gllt,

red burnished edges, bevelled boards . . . . . gt 6
Calf, or morocco limp, red edges. : - - - . . .30 6

LARGER EDITION.

Crown 4to, handsomely bound in cloth gilt, gilt edges, bevelled
boards . * - . P . - - . . . « 2T O

s
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The Christian Life Series.

Crown 8vo, handsomely bound, red edges, price 35. b - tach,
I. The Christian Year.
2. Life Thoughts. By HENRY WARD BEEcHER. Red border lines.

3. The Christian Life. Bible Helps and Counsels for Every Day
throughout the Year. Red border lines,

4. Religion and Science. By JosepH LE CONTE.
5. The Perfect Life. By WiLLiAM E., CHANNING,
6. Sacred Heroces and Martyrs. Biographical Sketches of Illustrious

Men of the Bible; with Historical Scenes and Incidents, illustrating their
Heroic Deeds, eventful Career, and sublime Faith. By J. T HEeabrev,

. Revised and Edited by J. W. KirTon, Author of *“ Happy Homes,” * Buy
Your Own Cherries,"” &c.

i ——

— mmmne

Now Ready, crown 8vo, handsomely bound In cloth, gs,

The Christian Text Book and Birthday Remembrancer. A
Book of Sacred Ceounsel and Reflections for Every Day in the Year., With

interleaved Pages for recording Birthdays and Registering Thoughts and
Events of Every Day.

Legends of the Misgouri and Mississippl. Strange and Interest.-
ing Traditions of the North American Indians. Pioneer Life in the Far West,

By M. Horewerr, Author of **The Great West,” *‘Mississippi Valley,” &c.
Price 21.; cloth, 35. 64,

Published by Ward, Lock, and Co.




18 New Books and New Editions.

New Editions, and New Wrappers Printed In Colours,

Becton’s Countrp Books,

One Shilling Each,

Poultry and Pigeons. How to Rearand Manage. Coloured Plates,

| 2, British Song and Talking Birds. IHow to Rear and Manage
them: Coloured Plates.

British Song Birds. IHow to Rear and Manage, Coloured Plates.
The Parrot Book. How to RearandManagethem. Coloured Plates.
Birds’ Nests and Eggs, and Bird-stufing. Coloured Plates,

Rabbli® and Squirrels. How to Rear and Manage them.
Coloured Plate,

Bees, Silkworms, and the Aguarium. How to Rear and Manage
them. Coloured Plate.

8. Dogs and Cats. How to Rear and Manage them. Coloured Plate,

®.* These books contain ample instruction for all whe keep Birds, Poultry,
Pigeons, Rabbits, Squirrels, Bees, Silkworms, or Dogs and Cats, and for those
who are Collectors of Birds' Nests and Eggs.

Goubaund’s fleedletoork Mooks.

Price One Shilling Each.,

Sy p

T

TATTING PATTERRNS. CrocHET PATTERNS.
EMEBROIDERY PATTERNS, PaTTERNS OF MonoGRAMS, INITIALS, &C.
KniTTinG AND NETTING PATTERNS. | GUIFURE PATTERNS.

Mapame Govpaup's New CrocHET PATTERNS.

Poronaise Lace Book. By the SILKwoRM.
Larger Size, price Tao Skillings. PATTERNS OF GuIirURE D'ART.

NEEDLEWORK INSTRUCTION BOOKS, Price Sixpence.

BerLIN WooL INsTRUCTIONS. 18 I“usl:n!:tious.
Emeroipery InsTrucTiONs. 65 Illustrations,
CrOCHET INSTRUCTIONS.

* * For Schools and Voung Ladies at Hom:,

Pirrow LAce,—Just ready, handsomely bound in cloth, gilt side and edges, 3s. 64,

MADAME GOUBAUD'S BOOK OF INSTRUCTIONS in
Pillow Lace Making and Pillow Lace Patterns, With numerous lllustrations
printed in Mauve,

Just ready, fcap. 4to, cloth, bevelled boards, gilt edges, 1os. 64.

ANTIQUE POINT AND HONITON LACE. Cr.:-ntaining Plain
and Explicit Instructions for Making, Transferring, and Cleaning Laces ef every
Description, with about One Hundred Illustrations, Outlines, and Pricking of
the Principal Point Stitches and Honiton Sprigs. By Mrs. TREADWIN.

Published by Ward, Lock, and Co.
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New Books and New Editions.

I9
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13.
14
15.

16,

17.
18,
10.
20,
=1,
22,
z3,
24.
z5.

af.

. Charades.

. Connubial Eliss,

Beeton's Humorous HBooks.
Price One Shilling Each.

There is but little call to laud the men who have written the books catalogued
below. They have done good work—work that needs no bush; and mankind 1s
wider obligations to them for a large sum-total of enjoyment.

Artemus Ward : His Book.
Riddles. Illustrated.
Burlesques. Illustrated.
Illustrated.

Biglow Papers. J. R. LoweLL.

. Saxe's Poems.

Joe Miller's Jest Book.

DouGHTY.

Model Men and Model Women.
MavHEw,

. The Flirt, and Evening Parties,

ALBERT SMITH,

2. The Gent,and Stuck-up People.

ALBERT SMITH.

The Ballet Girl, and the Idler
upon Town. ALBERT SMITH.

Humbug and Mince Pies.
Axcus REEacCH.

Hearts and Trumps, HANNAY ;
and Change for a Shilling.
MAvYHEW.

Pusley ; or, My Summer in a Gar-
den. ChHas. DUDLEy WARNER.

Black-Log Studies. C. WaARNER.

Sandy Bar, Brer Harte.

Roaring Camp. BreT HArTE.

Heathen Chinee. BreT HARTE.

Wit and Humour. THoMmas Hoob

Whims. Taomas Hoob.

Oddities. Tnomas Hoob.

Innocents Abroad,. MarkTwain,

The New Pilgrim's Progress.
By Mark Twarn.

Jokes & Wit. DoucLas JErRrROLD.

27.

28.
0.
3o,

. Practical Jokes.

The Siliad, By the Authors of
the Coming K—.

Marjorie Daw. By T. B.ALDRICH,

Jumping Frog. Mark Twain.

Letters to Punch. By ArRTEMmMUS
WarD.

Artemus Ward among the
Mormons.

. Naughty Jemima.

Eye Openers. By Marx Twarn.
Marx TwaIx.

35. Screamers. By Marx Twarn.

36. Awful Crammers. By Titus A,
Brick.

37. Babies and Ladders. By
EmanverL Kink.

38, Holmes' Wit and Humour.

3. Josh Billings : His Sayings.

40. Danbury Newsman. By J. M.
BaiLey.

41, Mystery of Mr. E. Drood. By
OrpHEUS C. KERR.

42. Shaving Them. By Titus A.
Erick.

43. Mr. Brown on the Goings on of
Mrs. Brown.

44. Sensation Novels,

45. Littie Breeches,

46. Mr. Sprouts: His Opinions,

47. Lothair.

48. Ramsbottom Papers.

49

0. The

Majarﬁlack Downing.
agan Child, and other
Sketches. By Erer HARTE.

-

Cheap issue, in uniform gtyle, crown 8vo, fancy boards,

CHARLES READE’S NOVELS.

. Itis Never Too Late to Mendl
25, 6,
. Hard Cash, =2s. 64,

Peg Woffington. as

Christie Johnstone. as,

Griffith Gaunt. =2s. 6

Double Marriage; or, White
Lics. 25 64. 24. G,

Love me Little, Love me Long,

& Foul Play.

9.

10,

1I.

By C. ReapE and
Dion BoucicauLT. =25 64

The Cloister and the Hearth,
=25, 6.

The Course of True Love Never
did Run Bmooth, =zs.

Autobio rapl}}r of a Thief, and
Jack of All Trades, zs.

*o* All the above are also done incloth, gilt binding, each 35, 64,

. —— S——— 8
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20 New Books and New Editions. !

——

The Pouth’s Librarp of @Wonders & Adbentures,

JULES VERNE'S STARTLING STORIES, with Coloured Pictures,
* Terribly thrilling and absolutely harmiess."—Tue Times,

Price One Shilling per Volume, in picture wrappers ; cloth gilt, as,
1. A Journey into the Interior of the 6. On the Track,

arth. A :
. Among the C .
2. The English at the North Pole. 5‘ Tw-:ntgy Th:z:;izh Leagues

3. The Ice Desert, Underthe Bea. Part I,
4. Five Weeks in a Balloon, g. Ditto. Part 11
| 5. The Mysterious Document. 10. From the Earth to the Moon,

With Three Coloured Pictures to eack Volusme,

DoverLe Vorumes. Crown 8vo, picture boards, 25, ; cloth gilt, 5. 4. -
clath gilt, gﬁlt edges, 35. 64. g ; |

1. The Adventuresof Captain Hat- | 2. Twenty Thousand Leagues

teras. By Jures Verne. Con- Under the Sea. B

taining “‘ The English at the North Verne., Containing F:;:;tJU::E
Pole,” and *The Ice Desert,” Second Series, With Coloured
With Coloured Illustrations. Illustrations,

TMPORTANT SERIES OF NEW AND POPULAR BOOKS.
Price One Shilling per Volume ; nicely bound in cloth gilt, =s.

The Countryp Eﬁjm;ﬁc Library

oF FictioN, TRAVEL, EssAay, BIoGRAFPHY, &c.
By the First Authors of the Day. Copyright Editions,

These Works will be exclusively by the First Authors of the Day, and Copynght.
Eaeh volume in the Series will be sold at the price of One Shilling—a price at which
so much new and original matter of such high quality has not only never yet been
offered in this country, but which price has never even been approached.

1. The Mad Willoughbys, and other Tales. By Mrs. LYNN
LinTon, Author of ** Joshua Davidson,” ** Patricia Kemball," &e.

2. False Beasts and True. Cﬂntaining—hl? ANIMALS IN FABLE
ARD ART. z. THE Fauna or Fancy. 3. Tue Qonsciovsness oF Docs.
4. Docs whHoMm I Have MeTr. By Francis Power CoBag.
3. The Blossoming of an Aloe. (Second and Popular Edition.)
A Novel. By Mrs, Casuer Hogry, Author of ** Qut of Court,” &c.
4. Country House Essays. Containing—I. HORSES AND RIDERS.
2. Birps Anp Beasts IN CapTiviTY. 3. EncLisH FLOoWER GARDENS.
4 Trout FIsHING. 5 Lawn TENNIS. ﬁy Joun LaTtoucHe, Author of
. “*Travels in Portugal,” &c.
. No Sign, and other Tales. By Mrs, CAsHEL HoOEY.

. Grace Tolmar. By JoHN DANGERFIELD.

Published by Ward, Lock, and Co.
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TO PREVENT RUST

On all bright Metal Surfaces, as Fire Irons, Grates, Fenders, Knives, Brass Rods,
Bands, &c., &c., HARRISON'S ANTI- CORROSIVE PASTE is the only thing that
does this effectually. Articles may be put away for any time after it is applied without even
tarnishing in the least. It is extensively used by Engineers, Bicycle Makers, Mill-
Owners, &c., &c., and when had once it is used constantly, as it saves an immense amount
of labour in r:leamug, and articles last much 1ung=:r 6d., 15., and 15. gd.

TO REMOVE 'RUST

HARRISON'’S POLISHING POWDER is strongly recommended. In large Imm:,,
6. and 1s., of all respectable Ironmongers, &c., or of SHIRTLIFF & CO.,, Shephtr:’l

Bush. Lnndﬂn. W., for 8, 14, and 24 stamps,

—
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GAS STOVES, Free from Smoke or Smell.
- EXCELSIOR GAS BATH, £5 10s.
— (With Linen Warmer, Complete.)
REFLECTOR GAS COOEKING STOVES,
from 10s. 6d. to £10.

PORTABLE WASHING COFPPERS, from
30s.

Universal Bath, £6 18s.
HalL.Copper Bottom, . LAUNDRY STOVES, from 10s. 6d.

GAS GONSER’?&TDR’Y BDILERS from 45s.

G. SHREWSBURY, 59, Old Bailey, E.C.
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SYLVIA'S HOME JOURNAL
Of Stories, HFashion, and fleedletwork,

The Most Useful, the Cheapest,and Best Magazine of the day.

PRICE SIXPENCE, MONTHLY.

Lerms of Subscription ra SYLVIA'S HOME JOURNAL [ free by post),
Vearly, 8s. ; Half- _}ffrrr{}r, 4s. ; Quarterly, 2s.

London : WARD, LOCK, & COQ., Warwick House, Salisbury Square, E.C.




For JELLIES Use

Nelson’s Patent Opaque Gelatine.
Nelson’s Pure Citric Acid.

Nelson’s Pure Essence of Lemon.

A New and Economical Recipe in every Packel,

BOXES containing
12 Packets Gelatine,
12 Packets Citric Acid.
One Bottle Essence of L.emon.

' TO MAKE I2 QUARTS OF JELLY,
' Price 10s.

May. be obtained, by order, from G?G.F ocers, ltalian
Warehousemen, &,

THE VARIOUS ARTICLES MAY ALSO BE DBOUGHT SEPARATELY AS
HERETOFORE,

Every Packet bears the Signature

CooFbelson,

GEO.NELSON, DALE & Co., 14, Dowgate Hill, London.
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