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HOHOIIJI'S of the Table.

Rules for bebaviour at table,

E all the graceful accomplithments, 7,
“and of every branch of polite educa-
tion, it has been long admitted, that a gen-
tleman and lady never'thew themfelves to
more advantage, than in acquitting them-
{felves well in the honours of their table; that
Is to fay, in ferving their guefts and treat-
A 2 Ing



(Fuy)

ing their friends agreeable to their rank and
fituation in life.

Next to giving them a good dinner, is
treating them with hofpitality and attention,
and this attention 1s what young people have
to learn. Experience will teach them, in
time, bue till they learn, they will always
appear ungraceful and awkward.

In all public companies precedence is at-
tended to, and particularly at table. Wo-
men have here always taken place of men,
and both men and women have fat above
each other, according to the rank they bear
in life. Where a company 1s equal in point
of rank, married ladies take place of fingie
ones, and older ones of younger ones.

When
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When dinner is announced; the miiftrefs

of the houfe requefts the lady firft-in rank,
in company, to fhew the way to the reft,

and walk firlt into the room where the ta=

ble is ferved; fhe then afks the fecond in
precedence to follow, and after all the la-
dies are pafled, the brings up the rear her-
felf. The mafter of the houfe does the
fame with the gentlemen. Among per-
fons of real diftinétion, this marfhalling of
the company is unneceffary, every woman
and every man prefent knows his rank and
precedénce, and takes the lead, without
any direftion from the miftrefs or the
mafter.

-

When they enter the dining-room, eack

takes his place in the fame order; the
miftrefs of the table fits at the upper-end,
thofe of fuperior rank next her, right and

lcft, thofe next in rank following, then the.
X3 gentlemeny

 d

i
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gentlemen, and the mafter at the lower-end;
and nothingis confidered as a greater mark
of ill-breeding, than for a perfon to inter-
rupt this order, or feat himfelf higher than
he ought. Cuftom, however, has lately
introduced a new mode of feating. A gen-
tleman and a lady f{itting altermately round
the table, and this, for the better conveni-
ence of a lady’s being attended to, and
ferved by the gentleman next her. But
notwithftanding this promifcuous feating,
the ladies, whether above or below, are to
be ferved in order, according to their rank
or age, and after them the gentlemen, in
the {fame manner.

" The miftrefs of the houfe always {its at
the upper-end of her table, provided any
ladies are prefent, and her hufband at the
lower-end ; but, if the company confifts of
gentlemen only, the miftrefs feldom ap-

pears,
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pears, in which cafe, the malter takes the
upper-feat. Note. At whatever part of the
table the miftrefs of the houfe {its, that will
ever be confidered as the firft place.

As eating a great deal 1s deemed indeli-
cate in a lady ;. (for her character fhould
be rather divine than {enfual, ) it will be ill~
manners to help hertoa large flice of meat
at once, or fill her plate too full. When
you have ferved her withr meat, fhe thould
be afked what kind of vegetables fhe likes,
and the gentleman fitting next the difh that

holds thofe vegetables,.fhould be requefted
to help her,

Where there are feveral difhes at table,
the miftrefs of the houfe carves that which
is before her, and defires her hufband, or
the perfon at the bottom of the table, to
carve the joint or bird, before kim,  Soup
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is genéral]y the firft thing ferved and,
fhould be ftirred from the bottom; fifh, if
there is any, the next,

T'he mafter or miftrefs of the table thould
continue eating, whilft any of the company
are {fo employed, and to enable them to do
this, they fhould help themfelves accor-
dingly.

Where there are not two courfes, but one
courfe and a remove, that is, a difh to
‘be brought up, when one is taken away;
the miftrefs or perfon who prelides, fthould
acquaint her company with what is to
come; or if the whole is put on the tible
at once, fhould tell her friends, that ¢ they
¢« {ee their dinner;” but, they fhould be
told, what wine or other liquors is on the
fide-board. Sometimes a cold joint of

meat, or a fallad, is placed on the fide-
board

bt
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board. In this cafe, it thould be announ<
ced to the company.

If any of the company feem backward
in afking for wine, it is the part of the
mafter to afk or invite them to drink, or
he will be thought to grudge his liquor ;
and it is the part of the miftrefs or mafter to
afk thofe friends who feem to have dined,
whether they would pleale te have more.
As it 1s unfeemly 1n ladies to call for wine,
the gentleman prefent fthould afk them in
turn, whether it is agreeable to.drink a
glafs of wine. ( ¢ Mrs. -—, will you *
¢« do me the honour to drink a glafs Gfg;,j
«‘wine with me 2’ Yand what kind of the wine .
prefent they prefer, and call for two glafles
of fuch wine, accordingly. Eath then waits
till the other is ferved, when they bow -to
each other and drink,

A g < Habig
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Habit having made a pint of wine after
dinner almoft neceffary te a man who eats
freely, which is not the eafe with. women,,
and as their fitting and drinking with the
men, would be unfeemly ; it is cuftomary,
after the cloth and defert are removed and
two or three glaffes of wine are gone round
for the ladies to retire and leave the men:
to- themfelves, and for this, ’tis the part of
the miftrefs of the houfe to make the mo-
tion for retiring, by pr:vatt:ly«qﬂnfultjng_
the ladies prefent whether they pleafe.‘ to-
withdraw. The ladies thus rifing,the men
{hould rife of courfe, and. the gentlemen.
next the door fhould ﬂpen 1t, to let t;hf.:m.._

pals.
Rules for waiting a able..
A good fervant will be induftrious, and

attend to the following rules in waiting ;.
| but,.
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but, where he is remifs, it is the duty of the:
mafter or miftrefs to remind him.

1. If there isa foup for dinner, according:
to the number of the company, to lay each
perfon a flat plate, and a foup-plate overit,
a napkin, knife, fork and fpoon, and to place
the chairs. If there is no foup, the foup-
plate may be omitted..

2. To ftand with his back' to the :fide~
buard looking on the table. This 1§ ;he
office of the principal.fervant. = If there are
more, then to ftand round the ﬁble, or, -t
each perfon’s fervant is prefent, that I‘ervant‘ﬂ"i
fhould ftand behind his miftrefs’s or maiter’s.
chair..

3. To keep the difhes in order upon the.
table, as they were at firft put on,.

A6 4. 1f
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4. If any of the garnifh of the difhes falls
on the cloth, to remove it from the table i

a plate, thus keeping the table free from
litter.

5. To change each peff'on’s plate, knife,
fork and fpoon,as foon as they are done with.
This will be known, by the perfon’s putting

#E his knife and and fork into

o

g

his plate,

6. To look round and fee if any want
bread and help them to it, before it 1s called
for.

7. To hand the decoraments of the table
viz. oil, virerar, or muitard, to thofe who
want, anticipating even their wifhes. Every
one knows with what muftard is eaten,
with what vinegar, and fo on, and a

diligent
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diligent, attentive fervant, will always hand
it, before it is afked for.

8. To give the plates, &c. perfettly clean
and free from duft, and never give a fecond
glafs of wine, in a glafs that has been once
ufed. If there is not a {ufficient change of
glaffes, he fhould have a vefiel of water un-
der the fideboard, to dip them in, and
fhould wipe them bright.

9. Itis genteel to have thin gill-glaffes,
and the fervant fhould fill them only half
full, this prevents {pilling, and the foot of
the glafs thould be perfectly dry, before it ig

given,

10. To give nothing but on a waiter,
and always to hand it with the left hand,
and on the left fide of the perfon he ferves.
When ferving wine, to put his thumb on the
foot of the glafs, this will prevent its over-
throw, 31, Never
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11. Never to reach acrofs a table, or in

ferving one perfon to put his hand or arm.
before another..

12. To tread lightly acrofs the room;.
and never to {peak, but in reply to a quef--
tion afked, and then in a modeft under~
voice,. |

- 13. When the difhes are to .be removed,.
to remove them wilh care, fo- as not to-
{pill the fauce or gravy over any of the
company ; to clean the table-cloth from:
crumbs, if a fecond courfe is to be ferved.:
up, if not, to take away the knives, forks:
aed {poons, in a knife-tray,. clear away the:
plates, take up the pieces of bread with a.
fork, roll up the cloth to prevent the:
crumbs falling on the floor, rub the table:

clean and bright,. and put on the wine,.
&c..
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&c. from the fide-board, with a decanter of
water and plenty of clean glafles.

14. Where water-glaffes are ufed after
dinner, to-walh the fingers; to put on thofe
glaffes half full of clean water, when the
table is cleared, but before the cloth- is re=~

moved..

Thefe things are the province of the fer.
vants, but as few {ervants are thorough good
waiters, and' as the mafter of the houfe is re-
fponfible for his attendants, it 1s incumbent
on him to fee that his company is pro-
perly fervedand attended. For atable ill-
ferved and attended, is always a refletion
on the good conduét of the miftrefs or

mafter.. ke -

i

Having now pointed out the duty of the
perfon entertaining, I will fay a few words
| to
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to thofe entertained. In my Priuciples of
Politenefs, a book which has gone through a
oreat number of editions, and of courfe, is
very well known, I had occafion to touch
upon behaviour at table ; but, as thole few
rules may not occur at this inftant to every
one, I truft, I fhall be pardoned in repeating
them.

&
[ 41
&<
é
[ 11

ic

[ 14
£c
ks

&c
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“ Eating quick or very {low at meals
1s characteriftic of the vulgar; the frfk

¢ infers poverty, that you have not hud a

good meal for fome time; the lait, if
abroad, that you diflike your entertain-
ment ; if at home, that you are rude
enough to fct before your friends, what

¢ you cannot eat yourfelf. So again, eat-

ing your foup with your nofe in the plate
is vulgar, it has the appearance of being
ufed to hard work, and having, ofmurfe’

“ an unfteady band. If it be neceffary

“ then
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¢ then to avoid this, it 1s much more {o, that

2 & of

¢ Smelling to the meat whilft on the fork,
« before you put it in your mouth. I have
¢« f{een an ill-bred fellow do this, and have
““ been fo angry, that I could have kicked
“ him from the table, If you diflike what
¢ you have, leave it; but on no account,
¢ by fmelling to, or examining, it, charge
“ your friend with putting unwholefome
¢« provifions before you.

¢ To be well received, you muft always

¢ be circumfpect at table, where it is ex-
‘“ ceedingly rude, to fcratch any part of
°§ your body, to {pit, or blow your nofe,
¢ (if you can’t avoid it, turn your head,)
¢ to eat greedily, to lcan your elbows on
¢ the table, to fit too far from it, to pick
¢ your teeth before the dithes are romov-
a1 Ed)

-



€«

(¢

(4
€c
£E
(41
0
c
(41
13
11

(13

it
11
£c
141

€

L]

(289

ed, or leave the table before grace s
faid,

‘¢ Drinking of healths is now growing out
of fathion, and is very unpolite in good
company. Cuftom once had made it
univerfal, but the improved manners of
the age, now render it vulgar. What can.
be more rude or ridiculous, than to inter=
rupt perfons at their meals, with unnecef-
fary compliments ? Abftain then from.
this filly cuftorn, where you find it out of
ufe, and ufe it only at thofe tables, where
it continues general.

<« When you fee but little of a thing at
table, or a viand that 1s {carce and dear,
don’t feem covetous eof it, for every one
will expect a tafte of it as well as your-
felf; and, when a bird it cut up, and

- ferved round to the company to take

¢ that

i
oy
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that part they like, it will fhew a becom=
ing modefty to take the worft part.

.

« When invited to dinner, be always
there in time ; there cannot be a greater
rudenefs, if you are a perfon of any
weight with your friend, than to oblige
him to delay his dinner for your coming,
(befides the chance of fpoiling it,) or
more unpolite to the reft of the company,
to make them wait for you, Be always
there a quarter of an hour before the ap-
pointed time, and remember, that punc-
tuality in this matter, is a teft of good
breeding. 7, » \' gy o
s '

““ If a fuperior, the mafter of the table
offers you a thing of which there is but
one, to pafs it to the perfon next you,
would be indirectly charging him that
offered it to you, with a want of good

¢ manners,

-

1
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manners, and proper refpect to his cont-
pany; or, if you are the only firanger
prelent, it would®we rudenefs to make a
feint of refufing it, with the cuftomary
apology, I cannot think of taking it from you,
Jiry or I am forry to deprive you of it, it be~
ing fuppofed he is confcious of his own
rank, and if he chofe not to give it, would
not have offered it; your apology, there-
fore, in this cafe, is a rudenefs, by put-
ting him on an equality with yourfelf; in
like manner, it would be a rudenefs, to
draw back, when requefted by a fuperior
to pafs the door firft, or flep into a car
riage before him.

¢« If a man of rank is of the party, it is
a mark of refpect, for the mafter to meet
him at his coach-door and ufher him
in.

€. In
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« Tn a word, when invited to dine or
« f{up at the houfe of any well-bred man,
¢ obferve how 'he dodgthe honours of his
¢ table; mark his manner of treating his
¢ company, attend to the compliments
“ of congratulation or condolence that he
¢ pays, and take notice of his addrefs, to

¢ his fuperiors, his Equa]s and his _inferi-
<. ors; nay, his very looks and tone of
¢ voice are worth your attention, for we
¢ cannot pleafe without.a union of them
‘fraﬂ“w—uu‘huqnurﬂ ol de BTy

_—

.-+ ““ Should you -invite any one to dine or
« {fup with you,urecolle¢t whether ever
“ you had ‘obferved him- to prefer one
“ thing to-another, and endeavourito ipro-
““ cure that thing ; when ‘at table, fay, 7
think you feemed to give this difh a prefer-
ence, I therefore ordered it. This is the
“ wm#f obferved you Z?.g/i likey, I have there-

€ fore

La

£

[ a1

<
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‘¢ fore been at fome pains to procure it, Tri-
¢ fling as thele things may appear, they
¢ prove an attention to the perfon they are
“ {aid to; and, an attention in trifles is the

“ teft of refpett, the compliment will not be
{4 lOft.

¢« To alt otherwile, is mdehcate and rude,”

il Hie m{}ﬁﬂﬁj iLtLﬂ wre {{’;ﬁ)j”?f

N/ W!/H] ca iw}'l it dr

: 4 5% 2y BT
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(O ML—&'LMW‘C,E Mad AT O 433‘;{ Gy
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THE

ART of CARVING.

-

HE.author of this work, from a con-

viction that the knowledge it com-
municates, is one of the accomplifhments
of a gentlemen, and that the 4r¢ of Carving
is little known, but to thofe who have long
been accuftomed to it, perfuades himfelfs
he cannot make the rifing generation a -
more ufeful or acceptable prefent, than to
lay before them a book, that will teach
them to acquit themfelves well, in the dif
charge of this part of the honours of the
table. (See the motto in the title-page.)

Ww¢e
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. ‘We are always in pain for a man, who, in<
ftead of cutting up a fowl genteely, is hack-
ing for half an hour acrofs a bone, greafing
himfelf, and befpattering the company with
the fauce: but where the mafter or miftrefs
of a table, diffects a bird with eafe and grace
or ferves her guelts with fuch parts as are
beft flavoured, and moft efteemed, they
are not only well thought of, but admired.
The principal things that are brought then
to table are here delineated, and the cuftom-
ary method of carving them pointed out, in
a manner that, with a little attention, will
be readily underftood, and the knowledge
of carving, with a little practice, eafily ac-
quired.

Young folks unaccuftomed to ferving at
table, will, with the help of the cuts, and

the inftructions accompanying them, fﬂgn
_ pd
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be able ¢o carve well, if at the fame time
they will, as occafion offers,take notice, how
» good carver proceeds, when a joint or fowl
is before him.

I have alfo taken the liberty of pointing
out in the courfe of thefe inftruétions, what
parts of viands ferved up are moft efteemed,
that perfons carving may be enabled to thew
a proper attention to .their beft guefts and
friends, and may help them to their lik-

1ng.

. There are fome graceful methods of
carving, that fhould alfo be attended to,
fuch as not to rife from our feat, if we can
help it, but to have a feat high enough to
give us a command of the table; not to
help any one to too much at a time; not
to give the nice parts all to one ;_Jérfdn;
but, to deftribute them, if poffible, among
B the
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the whole, or the beft to thofe of fuperior
rank, in preference to thofe of inferior, and
not to cut the {lices too thick or roo thin,
and to help them to gravy, removing the
cold fat that {wims on it, in cold weather; -

hut it is generally beft to afk our friends
what part they like beft.

We will then begin with thofe joints,&c.
¢hat are fimple and cafy to be carved, and

afterwards proceed tofuch as are more coms
plicate and difficult.

LEG of MUTTON.

"This cut reprefents a leg or Yigot of
boiled mytton, it fhould be ferved up- in
the dith as it here lies, lying upon its
back ; and when roafted, the under-fide, as
here rcprefqnted, by the letter 4, fhould lie
uppermott

[T
“"'f
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FL eg of Mutton

E

uppermoft in the difh, as in a ham, (which
fee,p.48 )and in this cafe, as it will be ne-
ceffary occafionally to turn it fo, as to get
readily at the under-fide, and cut it in
the .direction @, &, the fhank, which is
here broken and bent, for the conveni-

ency of putting into a lefs pot or veflel ta
B2 boil
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boil it, is not broken or bent in a roafted
joint, of courfe, fhould be wound round,
(after it is taken off the fpit,) with half a
fheet of writing paper, and fo fent up to
table, that the perfon carving it may take
hold of it, without greafing his hands.
Accordingly, when he wifhes to .cut it on
the under-fide, it being too heavy a joint to
be eafily turned with a fork, the carver is
to take hold of the thank with his left hand,
and he will thus be able to turn it readily,
fo as to cut it ‘where he pleafes with his
right,

" A leg of weather-mutton, which is by
far the beft flavoured, may be readily
krnown when bought, by the kernel, or lit-
tle round lump of fat, juft above the letters

ﬂ; s

When
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When a leg of mutton is firlt cut, .the
perfon carving fhould turn the joint towards:
him, as it here lies, the fhank to the left-
hand; then holding it fteady with his fork,
he fhould cut it deep on the flefhy part,
in the hollow of the thigh, quite to the bone,
m the direétion a, 4. Thus will he cut right
through the kernel. of fat, called the Pope’s-
eye, which many are fond of. The moft
juicy parts of the leg, are in the the thick:
part of it, from the line @, &, upwards, to-
wards ¢, but many prefer the dryer part;
which is about the fhank or knuckle; this
part is by far the coarfer, butasI faid, fome
prefer it and call it the venifon part, though
it is lefs like venifon than any other part of
the joint. The fat of this joint lies chiefly
on the ridgee, ¢, and 1s to be,cut in the di~
rection e, £,
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As many are fond of hﬁing a bone,
and have an 1dea, that the nearer the bone,
the fweeter the fleth; in aleg of mutton,
there i1s but one bone readily to be got at,
and that a {mall one; this is the Cramp- bone
by {ome called the Gentleman’s-bone, and is |
to be cut out, by taking held of the fhank-
bone with the left hand, and with a knife,
cutting down to the thigh-bone at the poinc
d, then pafling the knife under the cramp-
bone, in the direétion 4, ¢, it may eafily be
cut out, ; |

SHOULDER of MUTTON.

Figure 1, reprefents a fhoulder of mut-
ton, which is fometimes falted and boiled
by fanciful people; but cufiemarily ferved
up roafted, and 1s laid in the difb, with the
back ar upper-fide uppermoft, as here re-
- prefented.

When

s
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Showulder of Mutton

When not over-roafted, it is a joint very
full of gravy, much more o than a leg, and
as fuch, by many preferred, and particu-

larly as having many very good, delicate, and
favory parts in it.

B 4 The
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The fhank-bone fhould be wound round
with writing-paper as pointed out in the leg,
that the perfon carving may take hold of
1, to turn it as he withes, Now, when it
1s firft cut, it fhould be in the hollow part
of it, in the direction @, b, and the knife
fhould be paffed deep ta the bone. The
gravy then runs faft into the difh, and the
part cut, opens wide enough, to. take many
flices from it readily.

The beft fat, that which is full of ker-
nels and beft flavoured, lies on the outer=-
edge, and is to be cut out in thin {lices in
the diretion ¢, o If many are artable,
and the hollow part cut in the line 2, 2,1s
all eaten, fome very good and delicate flices
may be cut out, on each fide the ridge of
the blade-bone, in the dire&ion ¢, 4
The line between thefe two dotted lines is

that, in the direction of Wthh the edge or
ridge



¢ Yo ¥ |
ridge of the blade-bone lies, and cannot be

cut acrofs.

On the under fide of the fhoulder,. as
reprefented below, (in figure 2,) there are

a Shoulder of Mutton |
< < : N ? 9, 3

two parts, very full of gravy, and fuch as
many perfons prefer to thofe of the upper-
fide,
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fide. One is a deep cut, in the direStion
& by accompanied with fat, and the other
al lean, in a line from 7, to k. The parts
~ about the fhank are coarfe and dry, as about
the knuckle in the leg ; but yet fome pre-
fer this dry part, as being lefs rich or lufe
crous, and of courfe, lefs apt to cloy.

A fhonlder of mutten over-roafied is [poilt:

A LEG of PORK,

Whether boiled or roafted, is fent up to
table as a leg of mutton reafted, and cut up:
in the fame manner;. of courfe, I fhall refer
you to what I have faid upon that joint,,
only that the clofe, firm flefh about the
knuckle, is by many reckoned the beft,
which is not the cafe in a leg of mutton.

A fboulder of Pork 'is never cut or fent
to table as fuch, but the thank-bone, with.
| fome
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fome little meat annexed, is often ferved
up boiled, and called a Spring, and is very
good eating. .

Edge bone of Beef

f
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As this work is not a critical inveftiga-
tion of words, but relates merely to the
art of carving, I fhall not give my reafons
for calling it an Edge-bone, in preference
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to Ridge-bone, Each-bone, or Aih-bone, but
have given it that, by which it is generally
known. The above is a reprefentation of
it, and is a.favourite joint at table.

In carving it, as the outfide fuffers in its
flavour, from the water in'which it is boiled,
the difh fhould be turned towards the car.
ver, as it is here reprefented ; and a thick
flice fhould be firft cut off, the whole length
of the joint, beginning at #, and cutting it
all the way even and through the whole fur--
face, from & to 4.

- 'The foft fat that refembles marrow, lies:
on the back, below the letter 4, and the
firm fat is to be cut in thin horizontal flices-
at the point ¢ ; but, as fome perfons. prefer
the foft fat, and others the firm, each fhould:

be afked what he likes.
Fhe
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The upper-part as here fhewn, is cer.
fainly the handfomeft, fulleft of gravy, moft
tender, and is encircled with fat; but, there
are {till fome, who prefer a flice on the
under-fide, which is quite leans Butas it
is a heavy joint and very troublefome to turn
that perfon cannot have much good man~
mers, who requefts it.

The fkewer that keeps the meat together
when boiling, ishere thewn at 4. It fhould
be drawn out, before the dith is ferved up
to table; or, if it is neceffary to leave a
{kewer in, that fkewer fhould be a filver
one,

A SADDLE of MUTTON.

This 1s by fome called a chine of mut-

ton, the faddle being the two necks, but as
the
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aSaddle of Mutton
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the two necks are now feldom fent to table
together, they call the two lines a faddle..

A faddle of mutton is a genteel and
handfome difh, it confifts. of the two loins.
together, the back-bone running down the

middle, to the tail. Of courfe, when it
| 18
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is to be carved, you muft cut a long flice
in either of the flefhy parts, on the {ide of
the back-bone, in the direction ¢, 4.

There is feldom any great length of the
tail left on, :but if it is fent up with the tail,
many are fond of it, and it may readily be
divided into feveral pieces, by cutting be-
tween the joints of the tail, which are about
.the diftance of one inch apart.

A BREAST .of VEAL roafted.

This is the beft end of a breaft of veal,
with the {weet-bread lying on it, and when
~carved, fhould be firft cut down quite
through, in the firft line on the left 4, ¢; it
it fhould next be cut, acrofs in the line 4, ¢,
from ¢, to the laft 4, on the left, quite
through dividing the griftles from the rib-
bonges: this done, to thofe who like fat and

griftle,
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griftle, the thick or griftly part fhould be cut
into pieces as wanted, in the lines 2, ..
When a breaft of vealis cutinto pieces and:
ftewed, thefe griftles are very tender, and .
eatable. “To fuch perfons as prefer a bone,.
a rib fhould be cut or feparated from the
reft, in the lines 4, ¢, and with a part of the
breaft, a flice of the fweet-bread e, cut aerofs.

the muddle..
A knuckle:



A knuckle of veal is always boiled, and
is admired for the fat, finewy tendons about
the knuckle, which if boiled tender, are
much efteemed. A lean knuckle is not
worth the drefling,

You
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You canot cut a handfome flice, but i
the direttion 2, 4. The moft delicate fat
lies about the part 4, and if cut in the line
d, ¢, you will divide two bones, between
which, lies plenty of fine marrowy fat.

The f{everal bones. about the knuckle,
may be readily {eparated at the joints, and
as they are covered with tendons, a bone may
be given to thofe who like it.

A SPARE-RIB of PORK.

A fpare-rib of pork is carved, by cutting
out a flice from the flefhy part, in the-
line @, 4. This joint will afford many
good cuts in this direction, with as much
far; as people like to eat of fuch ftrong
meat. When the flefhy parcis cut away,

a bor.e
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aSparevib of Pork

a bone may be eafily feparated from the
next to it, in the line 4, &, ¢, disjointing it
at ¢ '

Few pork-eaters are fond of gravy, it
being too ftrong; on this account, it is
eaten with apple-fauce,



There are many delicate bits about a
calf’s head, and when young, perfetly
white, far, and well-drefled, half a head

1§ a genteel difh.

When firft cut it thould be quite along:

the cheek-bone, in the flefhy part, in the:
direétion:
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direction ¢, 4, where many handfome flices
may be cut. In the flefhy part, at the end
of the jaw-bone, lies part of the throat
{weet-bread, which may be cut into, in the"
line ¢, 4, and which is efteemed the beft part
in the head. Many like the eye, which is

to be cut from its focket 4, by forcing thed®™
point of a carving knife’down to the bot-"dl
tom on one edge of the focket, and cut-
ting quite round, keeping the point of the
knife flanting towards the middle, fo as to
feparate the meat from the bone. This
piece is feldom divided, but if you wifh to
oblige two perfons with it, it may be cut
into two parts. The palate is alfo reckoned
by fome a delicate morfel: this is found
on the under-fide of the roof of the mcuth,
it is a crinkled, white thick fkin, and
may be eafily feparated from the bone by
the knife, by lifting the head wup with

your left hand.
There
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There is alfo fome good meat to be met
with on the under fide, covering the under

jaw, and fome nice, ‘griftly fat to be pared
off about the ear, g.

There are fcarce any bones here to be

a;eparated; but one may be cut off, at the

eck, 1n the line £, ¢, but this is a coarfe
part.

There is a tooth in the upper-jaw, the
laft tooth behind, which having feveral
cells, and being full of jelly, is called the
fweet-tooth. Its delicacy 15 more 1n the
name than any thing elfe. Itis a dou-
ble tooth, lies firm in a focket, at the
further end, but if the calf was a young
one, may readily be taken out with the
point of a knife. |

In
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In ferving your gueft with a flice of
head, you fhould enquire whether he would
have any of the tongue or brains, which
are generally ferved up in a feparate difh,
in which cafe, a flice from the thick part
of the tongue near the root is beft.
Sometimes -the brains are made up into
{mall cakes, fried, and put round to or=
nament it; when fo, give one of thefe
cakes,

A HAM.

A ham is cut two ways, acrofs in the
line 4,°¢, or, with the point of the carving
knife, in the circular line in the mxdd]e
taking out a {mall piece as at 2, and cut-
ting thin flices in a circular direction, thus
enlarging it by degrees. This laft method

of
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of cutting it, is to preferve the gravy and
keep it moift, which is thus prevented from
xunning out,

A Haunch
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a Haunch of Venison.

In carving a haunch of venifon, firft cus
it acrofs down to the bone, in the line 4, ¢,

a, then turn the difh with the end 4, to-
wards you, put in the point of the knife
at ¢, and cut it down as deep as you can in
the direction ¢, 4; thus cut, you may take
out as many flices as you pleafe, on the

C right
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right or left.  As the fat lies deeper on the
left, between 4, and 4, to thofe who are
fond of fat, as moft venifon-eaters are, the
beft flavoured and fatteft flices will be found
on the left of the line ¢, 4, fuppofing the end
a, turned towards you. Slices of venifon
fhould not be cut thick, nor too thin, and
plenty of gravy fthould be given with them ;
but, aﬂshth;ere 1s a particular fauce made for
this meat, with red wine and currant jelly ;
your gueft thould be afked, if he pleafes to

have any.

As the fat of venifon is very apt to cool
and get hard and difagreeable to the palate,
it fhould always be ferved up on a water-
difh, and if your company is large, and
the joint is a long time on the table, a
lamp thould be fent for, and a few {lices,
fat and lean, with fome of the gravy, is

- prefently heated over it, either 1n in a filver
' or
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ora pewter-plate. ‘This is always done at
table, and the fight of the lamp, never fails
to give pleafure to your company.

an Ux Tongue

Hf?%"" Wiz,

- A tongueis to be cutacrofs, in the line 4, &,
and a dJlice taken from thence., The moft
tender-and juicy {lices will be about the
middle, or between the line a, #, and

C 2 = the
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the root. Towards the tip, the meat is
clofer and dryer. For the fat, and a kernel
with that fat, cut off a flice of the root, on
the right of the letter 2, at the bottom next
the dith. A tongue is generally eaten
with white meat, veal, chicken, or tur-
key, and to thofe whom you ferve with
the latter, you fhould give a flice of the

former.

SIRLOIN OF BEEF,

Whether the whole firloin or part of it
only be fent to table, is immaterial, with
refpect to carving it. The figure here re-
“prefents part of the joint only, the whole
being too large for families in general. It
is drawn as f{tanding up in the difh, in or-
der to fhew the infide or under-part; but

when fent to table, it is always laid cown,
{o
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aPlece of aSir-loinof Beef

fo as that the part defcribed by- the let-
¢, lies clofe on the dith. The parte, 4,

then lies uppermolt, and -the line ¢ &, un-
derneath.

The meat on the upper-fide of the ribs
is firmer, and of a clofer texture, than
C3 the
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the flefby part underneath, which is by far
the moft tender ; of courfe, fome prefer one
part, and fome the other.

To thofe who like the upger-fide and
would rather not have the firft cut or out-
fide fl.ce, that outlide flice fhould be firft
cat cff, qu'te down to the tone,-in the di-
rettion ¢, d. Plenty of foft, marrowy fat
will be found underneath the ribs., If a
perfon wifhes to have a flice underneath,
the joint muft be turned vp, by tzking
hold of the end of the ribs with the left
hand, and taifing it, till it1sin the pefition
as here reprefented. One flice or more may
now be cut in the diretion of the line
e, &, pafling the kaife down to the bone.
‘The flices, whether on' the upper or un-
der fide, thould be cut thin, but not too
much fo.

A BRISKET



This is a part always boiled, and is to
be cut in the direction 2 &, quite down to
the bone, but never help any one to the
outfide flice, which fhould be taken off
pretty thick, The fat cut with this flice is
a firm griftly fat, but a fofter fat will be

Cs found
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found underneath, for thofe who prefer
it.

A BUTTOCK OF BEEF,

Is always boiled, and Tequires no print
to point out how it thould be carved. A
thick flice fhould be cut off all round the
buttock, that your friends may be helped
to the juicy and prime part of it. Thus
cut into, thin flices may be cut from the
top; but, asitis a dith that .is frequently
brought to table cold, a fecond day; 1t
fhould always be c¢ut handfome and even.
To thofe to whom a {lice all round would -
be too much, a third of the round may
- be given, with a thin flice of fat. On one
fide there 1s a part whiter than ordinary,
by fome called the white mufcle. In
Wiltfbire and the neighbouring counties, a

builock
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bullock is generally divided, and this white
part fold feparate as a delicacy, butitis
by no means fo, the meat being clofe and
dry, whereas the darker coloured parts,
though apparently of a coarler grain, are
of a loofer texture, more tender, fuller
of gravy, and better flavoured; and men
of diftinguithing palates, ever prefer them.

A FIELET OFE VEAL,

Which 1s the thigh part, fimilar to a
buttock of beef, is brought to table al-
ways in the fame form, but roafted. The
outfide flice of the filler, is by many
thought a delicacy, as being moft favoury ;
but, it does not follow, that every one
likes it each perfon fhould thercfore be
afked, what part they prefer. If not the

Cgs - outfide,
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- outfide; cut off a thin flice, and the fe-
cond cut will be white meat, but cut it even
and clofe to the bone, A fillet of veal is
generally ftuffed under the fkirt or flap,
with a faveury pudding, called forced-nieat,
This is to be cut deep into, in a line with
the furface of the filler, and a thin flice
taken out; this, with a little fat cut
from the fkirt, thould be given to each
perfon prefent,

A FORE QUARTER of LAMB roafled.

Before any one is helped to part of this
joint, the fhoulder fhould be feparated
from the breaft, or what is by fome called
the coaft; by paffing the knife under, in
thedirettion ¢, g, 4, ¢+ The fhoulder being
thus removed, a lemon or orange fhould be
fqueezed upon the part, and then fprinkled

with



a Quarter of Lamb

with [alt where the fhoulder joined it, and
the fhoulder fhould be Ilaid on it again.
The griftly part thould next be feparated
from the ribs, inthe line £, & It is now in
readine(s to be divided among the com-
pany. The ribs are generally moft efteem-
ed, and one or two may be {eparated from
the rfﬁ, in the line a, 4; or, to thofe who

Cé6 prefer
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prefer the eriftly part, a piece or two, or
more, may be cut off in the lines 5, 7, &cs
Though all parts of young lamb are nice,
t’h_f: fhoulder of a fore-quarter is the
Jealt thought of ; it is not fo rich.

If the fore-quarter is that of grafs lamb
and large, the thoulder fhould be put into
another difh, when taken off; and it 13
carved, as a fhoulder of mutton, which {ce.

A ROASTED PIG.

A roafted pig is feldom fent to table
whole, the head is cut off by the cook,
and the bedy {plit down the back, and
ferved up as here reprefented; and the

. 7 difh garnifhed, with the chaps and ears,

Before



a Roafled Pig
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Before any one is helped, the thoulder
fhould be feparated from the carcafe, by
pafling the knife under it, in the circular
dire¢tion; and the leg feparated in the
fame manner, in the dotted line ¢, 4, e. The
molt delicate part of the whole pig, 1s the
triangular piece of the neck, which may

be
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be cut off in the line £, g. The next beft
parts are the ribs, which may be divided
in theline 2 4, &c. Indeed, the bones of a
pig of three weeks old, are little elfe than
griftle, and may cafily be cut through ;
next to thefe, are pieces cut from the leg
and fhoulder. Some arc fond of an ear,
and others of a chap, and thofe perfons
may readily be gratified.

A HARE.

This is a hare as truffed and fent up to
table. A fkewer is run through two fhoul-
ders, (or wings as fome call them,) the
point of which is thewn at 4, another is
pafled through the mouth at g, into the
body, to keep the head in 1t’s place; and
two others, through the roots of the eais,

in the direction 4 £, to keep the ears erect.
| Thefe



Thefe fkewers are feldom removed till the
hare is cut up.

Now, there are two ways of cutting it
up. The genteeleft, beft and readielt way,
is as above defcribed, to put in the point
of the knife atg, and cut it through, all

the
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the way down to the rump, on one fide the
back-bone, in the line g . This done,
cut it fimilarly on the other fide, at an
equal diftance from the back-bone. The
body is thus divided into three. You have
now an opportunity of cutting the back
through the fpine or back-bone, into fe-
veral fmall pieces, more or lefs,in the lines
i k, the back being by far the tendercft
part, fulleft of gravy, and the greateft de-
Jicate. With a part of the back fhould be
given a fpoonful of pudding, with which
> the belly is ftuffed, below the letter &£, and
& ‘whwh 1S NOW Eai"ly to be gotat. Having
thus feparated the legs from the back-
bone, they are eafily cut from the belly.
The legs are the parts next in eftimation,
bur their meat is clofer, firmer and lefs
juicy. The fhoulders or wings are to be
cut off in the circular dotted linc e, £ g.

Thc fhoulders are generally bloody ; but
’ many



( 65 )

many like the blood, and of courfe, préfer
the fhoulder to the leg. 1In a large hare,
a whole leg is too much to be giyen to any
one perfon, at one time, it fhould therefore
be divided, and the beft part of the leg is
the flethy part of the thigh at b, which
fhould be cut off.

Some like the head, brains and bloody
part of the' neck; before then you begin
to diffect the head, cut off the ears at the
roots, which if roafted crifp, many are
fond of, and may be afked if they pleafe
to have one,

Now the head fhould be divided ; for
this purpofe it fhould be taken on a clean
plate, fo as to be under your hand, and
turning the nofe to you hold it fteady with
your fork, that it does not fly from under

the kn1ﬁ=, you ‘are then to put the point
of
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of the knife into the fkull between the
ears, and by forcing it down, as foon as it
has made it’s way, you may eaflily_divide
the head into two, by cutting with fome
degree of ftrength quite down through to
the nofe. Half the head may be given to
any perfon that likes it.

But this mode of cutting up a hare can
only be done with eafe, when the animal is
young. If it be an old hare, the beft me-
thod s, to put your knife pretty clofe to
the back-bone, and cut off one leg, but
as the hip-bone will be in your way, the
back of the hare muft be turned towards
you, and you mulft endeavour to hit the
joint between the hip and the thigh-bone.
When vou have feparated one, cut off the
other, then cut out a long narrow flice or
two on each fide the back-bone, 1n the di-

rection g 4; this done, divide the back-
bone
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bone into two, three, or more parts, pafling
your knife between the feveral joints of
the back, which may readily be effected
with a little attention and patience.

A RABBIT,

Is truffed like a hare, and cut up in the
fame way, only as being much f{maller,
after the legs are feparated from the body,
the back is divided into two or three parts,
without dividing it from the belly, but cut-
ting it in the line g A4, as in the haie ; and,
inftead of dividiag the head in two, a whole
hcalis given to a peifin who likes ir, the
ears being removed, bef,re the rabbit is
fcrved u-,

A GOOSE,
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Like a turkey, is feldom quite diffeted,
unlefs the company is large; but when it
15, the followingis the method. Turn the
neck towards you, and cut two or three
long flices, on each fide the breaft, in the
lines @ &, quite to the bone. Cut thefe

flices from the bone, which done, proceed
to
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to take off the leg, by turning the goofe up
" on one fide, putting the fork through the
fmall end of the leg-bone, prefling it clofe
to the body, which when the knife is en-
tered at 4, raifes the joint from the body.
The knife is then to be paffed under the
leg in the direttion 4 e. If the leg hangs
to the carcafe at the joint ¢, turn it back
with the fork, and it will readily feparate,
if the goofe is young: in an old goofe it will
require fome ftrength to feparate it. "When
the leg is off, jproceed to take off the wing,
by pafling the fork through the fimall end
of the pinion, prefling ic clofe to the body
and entering the knife at the notch ¢ and
pafling it under the wing, in the direction
¢d. Itis a nice thing to hit this notch ¢,
as it is not fo vifible in the bird as in the
figure. Ifthe knife is put into the notch
above it; yeu cut upon the neck-bone and
not on the wing-joint, A little practice

will
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will foon teach the difference, and if the
goofe is young, the trouble is' not great
but very much otherwife, if the bird is an
old one. |

When the leg and wing on one fide are
taken off, take them off on the other fide ;
cut off the apron in the line fe g, and then
- take off the merry-thought in the line: 4.
The neck bones are next to be feparated as
~in a fowl, and all the other parts divided
as there directed, to which I refer you.

The beft part of a goofe are in the fol-
lowing order; the breaft-flices; the flefby
part of the wing, which may be divided
from the pinion; the thigh-bone, which
may be eafily divided in the joint from the
leg-bone, or drum-ftick, as it called
the ‘pinion, and next the fide-bones. To

thofe who Jike fage and onion, draw it out
B with
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with a fpoon from the body, at the place-
where the apron is taken from, and mix it
with the gravy, which fhould firft be pour-
ed from the boat into the body of the goofe,
before any one is helped. The rump. is a
nice bit to thofe who like it. It is often
peppered and falted, and fent down to be
broiled and is then called a Devil, as |
have mentioned in fpeaking of a turkey.
Even the carcafe of a goofe, by fome, iy
pref'r:rred to other parts, as bemg Miaid
juicy and more {avory.

AN'GREEN GO OSE

Is cut up the fame way, but the moft

delicate part is the breaft and thc griftle,
at the lower part of it,

A PHEA_
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The pheafant, as here reprefented, is
fkewered and truffed for the {pir, with the
head tucked under one of the wings, but
when fent to table, the fkewers are with-

drawn.

In
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in carving this bird, the fork fhould be
fixed in the breaft, in the two dots there
marked. You have then the command of
the fowl, and can turn it as you pleafe;
flice down the breaft in the lines &, 5, and
then proceed to take off the leg on one
fide, in the dire&ion 4, ¢, or in the circus~
lar dotted line 2, 4, as fee, in the figure
of the fowl, page 77. This done, cut off the
wing on the fame fide, in the line ¢, 4, in
the figure above, and 4 4 4, in thefigure of
the fowl, page 77, which is reprefented Iy~ .
ing on one fide, with it’s back towards us,
Having feparated the leg and wing on one
fide, do the fame on the other, and then
cut off, or feparate from the breaft-bone,
on each fide of the breaft, the parts you
before fliced or cut down. In taking off
the wing, be attentive, and cut it in the

notch a, as feen in the print of the fowl
for, if you cut too near the neck, as at g,
D you
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you will find the neck-bone interfere. The
wing 1s to be feparated from the neck-
bone. Next cut off the merry-thought in
. the line f, g, by pafling the knife under
it towards the neck. The remaining parts
are to be cut up, as is defcribed in the
fowl, which fee. Some perfons like the
head, for the fake of the brains. A phea-
fant is feldom all cut up, but the feveral

parts {feparated, as they are found to be
wanted.

. The beft parts of a pheafant, are the
~white parts, firft the breaft, next the wings,
and next the merry-thought; but, if your
company 1s large, in order to diftribute the
parts equally between them, give part of
a leg, with a flice of the breaft, or a fide’s-
bone with the merry-thought, or divide
the wing in two, cutting off partof the
white, flefhy part from the pinion.

A PAR-
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a Partridge

The partridge, like the pheafant, is here
trufled for the {pit; when ferved up, the
{kewers are withdrawn. It is cut up, like
a fowl, (which fee,) the wings taken off
in the lines 4, 4, and the merry-thought
in the line ¢, 4. Of a partridge, the prime
parts are the white ones, iz, the wings,

D2 breaft
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breat and merry-thought. The wing is
thought the beft, the tip being reckoned
the moit delicate morfel of the whole. If
your company is large, and you have but
‘a brace of birds, rather than give offence,
in diftributing the feveral parts amongft
them, the moft polite method is to cut up
the brace, agreeable to the directions given
for cutting up a fowl ; and fending a plate
with the feveral parts round to your com-
pany, according to their rank, or the ref-
Apett you bearthem. Their modefty then
will lead them not to take the beft parts,
and he that is laft ferved, will ftand a chance
to get the ni€ft bit; for, a perfon will
perhaps take a leg himfelf, who would be
offended, if you fent him one.

A FOWL



The fowl is here reprefented as lying
on its fide, with one of the legs, wings
and neck-bone, taken off. It is cut up
the fame way, whether it be roafted or
boiled. A roafted fowl 1s fent to table,
truffed-like the pheafant, (which fee,) ex-
cept, that inftead of the head being tucked

D 3 .= syhder
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under one of the wings, it is, in a fowl, cut
off before it is drefled. A boiled fowl is
reprefented below, the leg-bones of which
are bent inwards, and tucked in, within the
belly ; but the {kewers are withdrawn, priot
to it’s being fent to table. In order to cut
up a fowl, it is beft to take it on your
plate.

Having fhewn how to take off the legs,
wings and merry-thought, when {peaking
of the pheafant; it remains only to fhew,
how the other parts are divided: # is the
wing cut off, 7 the leg. When the leg,
wing and merry-thought' are removed, the
next thing is, to cut off the neck-bones de-
fcribed at /., This 1s done by putting in
the knife at g,and pafling it under the long,
broad part of the bone in the line g b, then
lifting it up and breaking off the end of
the fhorter part of the bone, which cleaves

Lo
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fo the breaft-bone. All the parts being
thus feparated from the carcafe, divide the
breaft from the back, by cutting through
the tender ribs on each fide, from the neck
quite down to the vent or tail. Then lay
the back upwards on your plate, fix your
fork under the rump, dand laying the edge
of your knife in the line 4, ¢, ¢, and pref-
fing it down, lift up the tail or lower part
of the back, and it will readily divide with
the help of your knife, in the line 4, e, ¢.
This done, lay the croup or lower part of
the back upwards in your plate, with the
rump from you, and with your knife, cu,
off the fide-bones, by forcing the knife
through tne rump-bone, in the lines ¢, £,
nd the whole fowl is.completely carved,

D4 BOIL’D



Of a fowl, the prime part, are the wings,
breaft  and merry-thought, and next to
thefe, thé neck-bones and fide-bones; the
legs are rather coarfe; of a beiled fowl,
the legs are rather more tender, but of a
chicken, every part is juicy and good, and

next to the breaft, the legs are certainly the
- fullr:ﬂ‘,
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fullelt of gravy, and the {weeteft; and, as
the thigh-bones are very tender and eafily
broken with the teeth, the griftles and mar-
row render them a delicacy. Of the.leg
of a fowl, the thigh is abundantly the beft,
and when given to any one of your com-
pany, it {hould befeparated from the drum-
ftick, at thejoint'7; (feethe cut p.77;) which
i1s ealily done, if the knife is introduced un-
derneath in the hollow, and the thigh-bone
turned back from the leg-bones

A TR K B,

Roafted or boiled, is truffed and fent up
to table like a fowl, and cut up in every
refpect like a pheafant. The beft parts are
the white ones, the breaft, wings and neck-
bones. Merry-thought it has none; the
xneck is taken away, and the hollow parg

Dy ander
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under the breaft ftuffed with forced-mea,
which is to be cut in thin flices, in the di~
rection from the rump to the neck, and a flice
given with each piece of turkey. It is cuf-
tomary not to cut up more than the breaft
of this bird, and if any more is wanted,
o take off one of the wings.

Some -epicures are very fond of the
gizzard and rump, peppered well, falted
and broiled, which they «call a Devil
When this 4s to be done, it is generally fliced
a little way in the fubftance, n Teveral
parts of it, ‘with the knife, peppered and
falted a little, and fent down to be broiled,
and when brought up, it 1s divided into parts
and handed round to the .«company, as a
benne ‘bouche.

A PIDGEON.
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a Pidgeon

This is the reprefentation of the back
and breaft of a Pidgeon. No. 1. the back;
No. 2. the breaft, It is fometimes cut
up as a chicken, but as the croup or
lower-part, with the thigh, is moft prefer- ’
red, and as a pidgeon is a fmall bird, and
half a one not too much to ferve at once,

D6 it
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it is- feldom carved now, otherwife than by
fiing the fork at the point , entering the
knife juft before it, and dividing the pid-
geon mto two, cutting. away in the lines
a b, and a <, No. 15 at the fame time,
bringing the knife out at the back, in the
direction 4, anda ¢, No. 2.

o

A CODs HE AD.

¥ifh, in general, requires very little carv-
ing, the middle or thickeft part of a fifh,
is generally efteemed the beft, except in a
carp, the moft delicate part of which 1is
the palate. This is {fcldom however taken
wout, but the whole head is given, to thofe
who like at, The thin part about the tail
of a fithis generally leaft efteemed,

A COD’s



A cod’s head and fhoulders, if large,
and in feafon, 1s a very genteel.and hand-
fome dith, 1f nicely boiled. When cut,
it fhould be done with a fpoon or fifh-
trowel ; the parts about the back-bone on
the fhoulders, are the moft firm and beft;
take off a piece quite down to the bone,

n
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in the direttion 4, 4, 4, ¢, putting in the
fpoon at @ ¢, and with each flice of fifh
gwe a piece of the found, which lies un-
derneath the back-bone and fines it, the
meat of which is thin and a litte darker
coloured, than the body of the fith itfelf;
this may be got, by paffing a knile or
{poon underneath, in the direction 4 /.

There are a great many delicate parts
about the head, fome firm kernels, and a
great deal of the jelly kind. The jelly
parts lie about the jaw-bones, the firm
parts within the head, which muft be bro-
ken into with a fpoon. Some like the
palate and fome the tongue, which like-
wife may be got, by putting a fpoon into
the mouth, 1n the direCtion of the line e /.
The green jelly of the eye is never given
toany one.

A Piece
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aPiece of Boiled Sa.lmon_

‘Of boiled falmon, there is one part more
fat and rich than the other. The belly
part is the fatteft of the two, and it is cuf-
tomary to give to thofe that like both, a thin
flice of each; for the one, cut it out of of the
belly-part in the direttion 4 ¢, the other
-out of the back, in the line 4 4. Thofe

who
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who-are fond of falmon, generally like the

{kin, of courfe, the {lices are to be cut out
thin, fkin and all.

There are but few direftions neceflary
for cutting up and ferving fith. In Turdot,
the fith-knifc or trowel is to be entered in
the center or middle over the back-bone,
and a piece of the fith, as much as will lie
on the trowel, to be taken off on one fide
clofe to the bones. The thickeft part of
the fith 1s always moft efteemed, but not
too-near the head or tail; and, when the
meat on one fide of the fith is removed
clofe to the bones, the whole back-bone
isto be raifed with the knife and fork, and
the under-fide is then to be divided among
the company. Turbot-eaters efteem. the
fins a delicate part, '

Soals
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8oals are generally fent to table two
ways, fome fried, others boiled; thele are
to be cut right through the middle, bone
and all, and a piece of the filh, perhaps a
third or fourth part, according to it’s fize,
given to each. The fame may be done
with other fithes, cutting them acrofs, as
may be feen in the cut of the mackrell, be-

low,d ¢, ¢ &, page go. .

A MACKRELL.

A mackrell is te be thus cut, Slit the
fifh all along the back with a knife,. in the
linea ¢ b, and take off one wholé fide, as
far as the line 4 ¢, not too near the head,
as the meat about the gills is generally
black and ill-flavoured. The roe: of a

male filh is foft like the brain of a calf,
the
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a Ma. ckarel

the roe of the female fith is full of fmall
eggs, and hard. Some prefer one and fome
another, and part of fuch roe as your friend
likes fhould be given to him.

The meat, about the tail of all fifh,

is generally thin and leaft efteemed, and
few
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few like the head of a fith, exceptit be

that of a Carp, the palate of which is ef-
teemed the greateft delicacy of the whole,

Eels are cut into. preces through the
bone, and the thickeft part is reckoned the
prime piece, |

There is fome art in dreffing a Lobfer,
but as this is feldom fent up to table whole,
I will only fay, that the tail is reckoned the
prime part, and next to this the claws.

There are many little directions that
might be given to young people with ref-
pect to other articles brought to table;
but, as obfervation will be their beft di-
retor, in matters fimple in themfelves, I
fhall not {well this work in pointing them
out, Where there is any difficulty in

carving
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earving 1 have endeavoured to remove it,
and truft, thar the rules I have laid down
will, with a little practice, make the reader
a proficient in this art, which may be truly
called-a polite accomplifhment.

ON
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MARKETING.

T is by no means advifeable to deal
with one butcher, unlefs you can agree

to have all your meat, viz. beef; mutton,
veal, lamb and pork, weighed in together
at the fame price, all the year round; for
butchers are apt to charge occafionally for
‘a joint
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a joint you never had, and they will 4l.
ways reckon into the weight half pounds
and quarters of pounds, which in laying
out your money at a market, you may al-
ways get abated ; fo you may now and then
an odd penny, in a joint of meat; all which
at the year’s end tells. |

Good meat fhould not look lean, dry
or fhrivelled; the flethy part thould be of
a bright red, and the fat of a clear white.
‘When the fleth looks pale and the fat yel-
low, the meat is not good. Cow-beef is
worth a penny a pound lefs than ox-beef,
except it be the meat of a maiden heifer ;
which in a buttock you may know, by the
udder,

BEEF,
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BELEF,

The lean parts of ox-beef will have an
open grain ; if young, it will have a tender
and oily fmoothnefs, except in the neck and
brisket, which are fibrous parts; if old. the
meat will be rough and fpongy.

Cow-beefis clofer grained, and the meat
not {o firm as ox-beef; the fat is whiter, but
the lean paler; prefs the flefhy part with
your finger, and if young, it will leave no

dent, but the dent you make, will rife up .
again {oon after.

Bull-beef is clofe-grained, of a deep
dusky red, tough when you pinch it; the
fat is skinny, hard, and has a rankifh fimell.

Meat is fometimes bruifed, and thofe parts
look blacker than the reft,

In



€ 96 )

In buying a buttock of beef, take care
you do not buy what they call the moufe-
buttock, for the prime one. The differ-
ence is eafily known : the prime buttock is
firft cut off the leg, and is the thickeft; -
the moufe-buttock is thinner, and cut off
the leg, between the buttock and the leg-
bone, is coarfe meat, and not worth fo much

by a penny a pound.

A bullock’s tongue fhould look plump,
clear and bright, not of a blackifh hue,

MUTTON.

If mutton be young, the flefh will feel
tender when pinched; if old, it will wrinkle
up and remain fo, if young, the fat will
readily feparate from the lean; if old, it
will ftick by ftrings and skins. The fat of

ram-mutton feels fpungy, the flefh clofe-
grained
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grained and tough, not rifing again when
dented by the finger. 1f the fheep was
rotten, the flefh will be pale; the fat, a faint
white, inclining to yellow, and the flefh
will be loofe at the bone. If you [queeze
it, hard fome drops of water will {tand on
it like fweat ; as to the frefhnefs or ftalenefs
vou may know them by the fame marks as
i lamb (which fee). Fat mutton is by far
the beft. A wether five years old, if it
can be got, is the moft delicious; it’s na-
tural gravy is brown. If after mutton is
dreffed, the fleth readily and cleanly parts
from the ‘bone, the fheep had the rot.
Ewe-mutton is worth a penny a pound lefs
than wether, the fleth paler, the grain
clofer, and the leg of a ewe may be known
by the udder on it’s fkirt; a leg of wether-
mutton is diftinguifhable by a round lump
of fat on the infide of the thigh. In a
fhoulder, the fhank-bone is more flender

E than
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than that of a wether, and the upper part
- of ‘the leg near the fhoulder of a ewe is
Jefs flefhy, and not apparently fo ftrong
fat. or fibrous, as the fore-leg of a we-
¢her,

s Dl i

" When the bloody vein in the fhoulder
looks blue or of a bright red colour, it is
frefh-killed.  If blackifh, greenith, or
yellowith, the contrary. In loins, the part
under the kidney taints firft, and the flefh,
if not frefh-killed, will be foft and flimy.

The breaft and neck taints firft at the
upper-end ; where, when ftale, 1t will have
a dufky, yellowifh, or grcenifh appearance,
and the fweet-bread on the breaft will be
clammy. The leg when frefth-killed wil]
be ftiff -at the joint; if ftale, it will be

limber,
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limber, and the flefh feem clammy. To
choofe a head, the eyes fhould look plump
and lively, if {funk and wrinkled,. the head
is ftale; and, to be delicate, it fhould be
fmall and fat. Indeed, large, over-grown
veal is never good. The leg of a cow-
calf is preferable to that of a bull-calf;
the former may be known by the ud-
der, and the foftnefs of the fkirt; and, the
fat of a "bull-calf, 1s harder and curdled.
Veal, to be delicate, fhould always look
white in the flefh, like rabbit or chicken,
nor thould it feem much blewn  up, hang-
‘ing 1n - the air will redden if, but cut into
it and the natural colour foon will be dif-
covered,

LLAMB.

In 'Chuﬁng a fore-quarter of lamb, take
notice of the neck-vein; if it be of a
F 2 bright
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tbright blue, it is frefh killed ; if greenifh
or yellowifh, 1t is bad. When buying a
hind-quarter, {mell under the kidney, and
try if the knuckle be ftiff; if the kidney
has a faint {mell, or the knuckle be lim-
ber, it is ftale. Choofe a head, by the
fame tokens you would a calf’s head ( fee
Veal). Houfe-lamb, fhould be very fat
and plump, or it is worth nothing.

P O R K,

If it be young, in pinching the lean be-
between your fingers, it will break, and if
you nip the fkin with your nails, it will
dent. But if the fat be foft and pulpy
like lard, if the lean be tough, and the fat
flabby and fpungy, and the fkin be {o hard
that you cannot nip it with your nails, you
may be fure it is old.

Meaflly
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Meally pork may be known by little
kernels like hail-thot, in the fat; in this
{tate the meat is unwholefome, and butch-
ers are punifhable for felling 1t.

To know frefth- killed pork from fuch as
is not, put your finger under. the bone that
comes out of the leg or fpring, and it it
be tainted, you will. find it by {melling
your finger; the fleth of ftale pork is
fweaty and clammy, that of frefh-killed

pork, cool and fmooth,

BR A.W:N;

When young, is beft, and this may be
known by the rind; if it is very thick, it
is old. If the rind and fat be very tender,

it 1s. not boar-brawn, and boar-brawn is
the beft,

E 3 HAMS,
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HAMS,

If tainted, will foon be difcovered by
running a knife under the bone, that fticks
out of them. I{ the knife comes out
clean, and has_, a good fmell and flavour,
it is fweet and good; if much fmeared and
dulied, it is Eaihttt.}" or rufty

BACON

‘The bf{’c is the Wiltthire.  If you buy
a flitch, order it to be cut through, and if it
is ttreaky, if the fat looks firm and cherry-
coloired, and if the infide'edge does not
look brown or yellow,.and if the fkin 1s
thin and tf:ndr:*r when mppcd with your
nails, you may f'uppufe 11: young and good.

Ifthe fat be not red, it will boil ‘greafy,
and if the inner edge is brown or yellow,
it will be rufty, |
POULTRY:
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POULTRY.

If the {purs of a Capon be fhort, and his
legs fmooth, he is young; if he has a
thick belly and rump, a fat vein on the
fide of his brzaft, and his comb is pale, we
may fuppofe he is a true capon. If frefh,
his vent ‘will be hard and clofe, if ftale, it

will be 1oofs and open,

In common fowls, look at the fpurs, if
they are fhort and dubbed, they are young,
but beware that they have not been pared
down. If old or ftale, they will have a
“loofe, open vent ; if young and frefh, a clofe,
hard one. In a hen, if old, her legs and
comb will be rough, if young, they will
be fmooth, Fowls and chickens, thould Ee:.
plump and white-legged.

E¢ With
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With refpe&t to Turkies. If the cock
be young, his legs will be black and
fmooth, and his fpurs fhort; if frefh, his
eyes will be lively and his feet limber,
but if ftale, the eyes will be funk, and
the feet dry. So in a hen-turkey, and
if fthe be with egg, fhe will have a foft
open vent, if not, a hard, clofe one.

_ I'will not fpeak of game, as they are
not purchafed in markets,

WOODCOCKS and SNIPES.

If frefh, are limber-footed ; if net, they
“are dry-footed. If fat, they are thick and
“hard, if not, the reverfe. If their nofes
are moift and-their throats muddy, they are
good for nothing,

A Snipe
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A Snipe, if fat, has a fat vein in the
fide under the wing, and feels thick in
the vent; as to other marks of goodnefs,
they are, as in a woodcock.

PIGEONS.

The heavier and plumper they are, the
better. If new and fat, they will feel full
and fat in the vent, and be limber-footed ;
if ftale, the vent will be flabby and green,
and the feet dry. The fame obfervations

hold good with refpect to Larks, and othee
{mall birds..

- RABBITS,

If flale, will be limber and {limy, if
frefh, white and ftiff'; for this, look in the
belly.  The claws of an old rabbit are very
- long and rough, and the wool matted with

E s grey
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grey hairs ; if young, the claws and wool
will be fmooth. A rabbit three-fourths
‘grown, is by far the moft delicate.

GEESE,

If the bill be yellowifth, and the bird
‘has but few hairs, it i1s young; but, if
full of hairs, and the bill and foot red,
it is old. If frefh, it will be limber-faotedi
if ftale, dry footed.

DUCKS.

‘When fat, will be hard and thick on the
belly ; if.not, thin and lean; if frefh, lim-
ber-footed ; if ftale dry-footed. A true
wild-duck, has a reddifh foot, and {maller

than the tame one,

FISH.
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FISH,

Is always known to be frefh, if their gills
fmell well, are red, and difficult to open; if
their fins are tight up ; their eyes bright and
not funk in their heads : but the reverfe of
thefe is a fign they are ftale,

Turbot, is chofen for being thick and plump,
and his belly fhould be cream coloured, not
of a bluifh white. Small. turbot may be
known from Dutch plaice, from having no
yellow fpots on the back. |

Cod, thould be thick towards his head,and
his flefh fhould be white when cut,

.L:'ﬂg, is beft, when thickeft in the poll, and
the flefh of a bright yellow.

I-Sfﬂf:‘.i‘
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Scates or Thorn-backs, the thicker they are,

the better ; a female feare, if not too large,
18 beft.

Soals, thould be thick and ftiff, and their
bellies cream-coloured.

Sturgeon, thould cut without crumbling,
the flefh fhould be perfectly white, and the
veins and griftles, be a true blue.

Herrings and Mackrell:  Their gills
fhould be a fhining red, their eyes full and
bright, their tails ftiff, and the whole body

firm,

Lobfters and Crabs, fhould be chofen by
their weight, the heavier the better, if no
water be in them. Always buy them
alive ; but when boiled, if their taills when
pulled open,{pring too again,they are frefh,

bus
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but you may break off a leg and tafte it.
Hen-lobfters are preferable to cock-lobflers
on account of the fpawn, and fuch as have
not got the fpawn on the outfide of the tail,
are ftill better. A hen-lobfter is broader in
the middle of the tail than the cock, and
her claws are not fo large.. A middling
fized lobfter or crab, is the beft.

Salmon, when cut, fhould look red and
" bleeding frefh ; but, fmell the gills,

Haddock, 1s a firm, goed fifh ; fmall cod,
a bad one. Haddocks may be known from

fmall cod, by two black fpots, one on each
fhoulder. |

Plaice, of the beftkind look bluifh on the
belly, and like Aounders, thofe fhould be
chofen which are ftiff, and their eyes bright
and not funk,

Pickled
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Pickled Salmon that cuts crumbling, is not
{o frefh and good, as that which comes away
in flakes, whofe {cales are {tiff and fhining,
and whofe flefh feels oily.

Prawns and Shrimps, if limber, of a fading
colour, and caft a flimy fmell, are ftale.

BUTTER, CHEESE and EGGS.

Butter, thould be bought by the tafte and
{fmell., If you purchafe butter, tafte it on
the outfide near the tub, for the middle will
be {weet, when the outfide is -rank and
ftinking. 2

Checefe, is to be chofen alfo by the tafte,
but if has a moilt, {mooth coat, it generally
turns out good, |

Eggs
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Fggs, may be known to be good, by put-
ting the great end to your' tongue. - If it
feels warm it is new; if cold, ftale; the
colder the ftaler.. Putan egg into a pint of
“cold water, the frefher it is, the fooner it
will fink. If rotten, it will {wim. To keep
them, fet them all upright, the {fmall end
downwards, in wood-afhes, turning them
once a week end-ways, and they will keep
good for fome months.

BRE AD.

A peck loaf fhould weigh 171b. ‘60z, z
half peck, 8lb. 110z. a quartern, 4lb. 5 oz,
and this within twenty-four hours after bak-
ing. A peck of flour, thould weigh 141b.

A Number
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A
Number of Valuable Hints

O R
Concise LEssons,
Worth the attention >f Younc PERSONS,

—

Thefe are the contents of TrusLEr’s PR nNcCI-
PLES OF PorLiTrncss, where every fubje& is
treated of. A book that fells for 2s. half-bound,
and which 1s adopted as a {chool-book at moft of the
capital fchools in this kingdom. It has been tranf-

. lated into all European languages, and s as well re«
cetved abroad, as in this cbuntry.
e -
Shew in every thing a MODESTY.
E not always {peaking of yourfelf.
Be not awkward in manner.
Be not bafhful.
Be not forward.
Talk not of yourfelf at all.
Boaftnot. h
Angle not for praife.
Avoid Ly1Ing.
Pon’t, equivocate..
Confefs your faults, Tell
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Tell no lies called 1innocéent,
Avoid vain boafting.

Gn all vccafions keep up GOOD-BREEDING,
Be eafy in carriage.
Liften when fpoken to.
Vary your addrefs.
Behave well at table,
Attend to the women.
Salute not the ladies.

Study a GENTEEL-CARRIAGE. .
Dread the charadter of an ill-bred mai.
Acquire a graceful air, -

Be not awkward in fpeech.
Be remarkable for CLEANLINESS OF PERSON,
Attend to your DREss.

Study ELEGANCE ¢f EXPRESSION.
Modulate your voice ; and
Acquire a good utterance,
Attend to your looks and geftures.
Be nice in your expreflions.
Be choice in your ftile, -
Avoid Vulganfms.

Attend to your . ADDRESS, PHRASEULOGY,
and SMALL-T ALK, |
Ufe fafhionablelanguage.



GRE 17

Be choice in your compliments.-
Acquire a fmall-talk.

Make conftant OBSE,B.V:&TIONE- |
Be not inattentive.

Affec? not ABSENCE of MiND.

Learn a KNowWLEDGE of 1he WORLD, ¢/
Flatter uelicately. |
Study the ‘oibles of men.
Obferve coetain times of applying to thofe foiblgs.
Judge of other men by yourfelf. ?
Command your temper and countenancé,
Seem rtendly to enemies.
Never {ee an affront, if you can help it,

<" Avoid wranghing. ,
Judge not of markind rafhly.
Fall in with the humour of men.
Truft not too implicitly to any.
Beware of proffered friendfhip.
Doubt him who fwears'to the truth of a thmg_..
Make no riotous attacks.

Be nice in your CHOICE qf Company.
Adopt no man’s vices.

Avoid frequent and noify LﬁUGHTER-
« Never romp or play, like boys."
To form the Gentleman, there are SUNDRY

LIiTTLE ACCOMPLISHMENTS.
Do the honours of your table well.
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Drink no healths.

Rei Jife invitations politely.
Dare tobe fingular in a right caufe ; and

Be not athamed to refufe.

When at cards, play genteclly.

Strive to write well,and grammatically,

Spell your words corretly.

Aflfeét not therake.

Have fome regard to the choice of your amufements,
Be f{ecret.

Look not at your watch in company. | 3
Never bein a hurry, ' i
Support a decent famiharity,

Negleét notgld acquaintance,

Be graceful in conferring favours,

Avoid all kinds of vanity. .
Make no one in company feel his Infermnt}r.
Be not witty at another’s expence,

Be fparing in raillery.

Admire curiofities fhewn you ; but not toa mucha.
Never whifperin company. _'

Look not over one writing or réad'ing,'

Flum no tune in company, nor be any ways nmf' Ye
Walk gently,

| ! “

~ Stare
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Stare in no one’s face,

Eat not too faft nor too flow.

Smell not to your meat when eating.

Spit not on the carpet.

Offer not ancther your handkerchief.

Take no fnuff,

_Chew_:u)_t_ﬂ;ﬁééa.- :

Withdraw on certain occafions imperceptibly.
Hold no indelicate difcounife.

Avoid all odd tricks and habits. :
Be wife in the EmMpLoyMENT of T1MEs
Read none but ferious and valuable books.
Lofe no time in tranfacting bufinefs.

Never indulge lazinefs.
Be not frivolous.

Study a DicniTy of MANNERSS
Pafs no joke with a fting.
Avoid being thought a puniter, .
Keep free from mimickry.

. Never pride yousfelf on being a wag.

Be moderate in falutations.
Be not envious.
Be not pafiively complaifant.
Shew no haftinefs of temper,
Be mild to your fervants.
Keep up outward appearances.
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To be well received there are RuLes for
CONVERSATION,

“Talk not long together.

T¢il no ftories.

Ufe no hackneyed ‘expreflions.

Make no digreflions.

Hold no one by the button, when talking.

Punch no one inconverfation.

Tire no man with your talk.

Engrofs not the converfation.

Help not out, or foreftall, the flow {peaker.

Contradit noone. |

Give not your advice unafked.

Attend to perfons {peaking to you.

Speak not your mind en all occafions.

Be not morofe or {urly.

Adapt your converfation to the company.

Be particular 1n your difcourfe to the ladies.

Renew no difagreeable matters.

Praife not a third perfon’s perfe&inné, when fuch praife
will hurt the company prefent.

Avoid rude expreflions.

Tax no one with breach of promife.

Be not dark or myfterious.

Make no long apologies.

Look people in the face, when fpeaking.
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Raife not your voice, when repeating.

Swear not 1n any form.

Talk no fcandal. ,

"Talk not of your own or others private concerng;

Few jokes, &c., will bear repeating.

Take up the favourable fide in debating.

Be not clamorcus indifpute; but

Difpute with good humour.

Learn the charaéters of company before you fay
much.

Suppofe not yourfelf laughed at,

Interrupt no one’s ftory.

Make no comparifons.

Afk no abrupt queftions.

Refleét on no order of people.

Interrupt no one fpeaking.

Difplay not your learning on all occafions.

Be circumfpelt in your BEHAVIOUR. fo Su-

PERIORS.
Diead RunNinG iz DEBT.

u

INSTRUCTIONS PECULIARLY adapted to
Younc WOMEN.

Never beafraid of bluihmg
Don’t talk lond.
Refrain from talking much,
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Don’t, even hear a double-entendres
Avoid lightnefs of carriage.  »:
Be difcreet, :

Afﬁz& no lanP;m{hmg.

Dare to be prudifa.

Be not too free,

Be cautious in dancing.

Dread becoming cheap.

Bc not too often feen in public.

Avo: d gambhng S .
Be modeft and moderatesin ﬂrﬂfs.
Shun the idea of a_ vain woman.

Study dignity of mannets. - S
Boaft not of your appetite, ﬂ:rength &c nﬂr fay finy
thing that conveys an 111551:11*::31:{:1&&3. :

Accept no prefents of value. |
Receive a falute modeftly.

Give your hand, alfo, when neceflary, mﬂdemy'.
Be affable with the men, but not fammir

Be civil, but not cnmpl}rmg e

Be not always laughing and talking.

Seem not to hear improper converfation,
Avoid every thing mafculine.

Never deal in {candal.

Sympathife with the unfortunate.

Read no novels, but let your fludy be hiftory, &c;
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Tndeavour to fpeak and write grammatically.

Make no cofindznte of a-fervant.

Be cautious of unbofoming yourfelf ; particularqu,
to 2 married woman. i '

Confult only your neareft relations,

Truft no female acquaintance.

Malke no great intimacies.

Suffer no unbecoming freedoms, yet, avoid formality,

Form no friendfhips with men,

You cannot be too circumfpedt in matters of
Love and MarriaGe. '
Suppofe not all men in love with you, that fhew you
civilities, |
Beware of prefuming upon your own innocence.’
* "Lofe not the friend, through fear of the lover.
Be prudent, but not too referved.
Let not love begin on your part.
Be not impatient to be married,
Attend to your ConpucT in GENERAL.
Betray not you: affections for any man.
If determined to difcourage a man’s addrefes, unde-
ceive him, as foon as poffible.
Be careful not to be deemed a coquet.
Never betray the confidence that any man has re-
pofed in you. '
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