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ADVERTISEMENT.

In presenting this volume fo the public, we
have only to remark, that our object in its
arrangement, has not been so much to enable
the Cook to pamper the appetite of the epicure,
as to give such directions as will enable her to
send (o table a good, wholesome, and nutritious
meal, cooked after the most approved method.
1t will be found also to contain many useful
receipts, worthy the adoption of the economical
Housekeeper, or others, who may wish ad-
vantageously to employ their leisure in prepar-
ing and making useful articles of domestic
consumption. 1tlikewise embraces the labours
of the Gardener and Brewer, giving, we trust,
correct directions under each head, for the

performance of their duties: together with
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many profitable hints for the general manage-

ment of a Family.

Anticipaling to this the patronage which has
secured to the former editions an extensive
circulation, we now present the present amend-
ed impression to the world, solicitous that it
may be found worthy public sanction, and (o
merit the character which the following reviews

were pleased to give of the preceding editions.

¢ The information contained in this Work lies in a small

Compass and may be obtained at a cheap Rate.”
Monthly Review, July.

“ This little Manual, in plain Language, developes the
arcana of the Culinary Art, and will prove a valuable

Appendage to the Kitchen Library.”
Gent. Mugazine.

* We shall not tantalize ourselves with examining more
than is necessary to ascertain, that the Work before us is

both cheap and useful.
European Muagazine,



INTRODUCTION.

Management of Famalies.

In domestic arrangement the table is entitled
{o no small share of altention, as a well con-
ducted system of domestic management is the
foundation of every comfort, and the respect-
ability and welfare of families depend in a
great measure on the prudent arrangement of
the female whose province is to to manage their
domestic concerns.

However the fortunes of individuals may
support a large expenditure, it will be deficient
in all that can benefit or grace society, and in
every thing essential to moral order and ra-
tional happiness, if not conducted on a regular
system, embracing all the objects of such a
situation.

In domestic management, as in education,
so much must depend on the particular cir-
cumstances of every case, that it is impossible
to lay down a system which can be generally
applicable.

The immediate plan of every family must
be adapted {o its own peculiar sitnation, and
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can only result from the good sense and early
good habits of the parties, acting upon general
rational principles.

What one family is to do, must never be
measured by what another family does. Each
one knows its own resources, and should con-
sult them alone. What might be meanness in
one, might be extravagance in another, and
therefore there.can be no standard of reference
but that of individual prudence. The most
fatal of all things to private families, is toindulge
an ambition to make an appearance above their
fortunes, professions, or business, whatever
these may be.

T'he next point, both for comfort and res-
pectability, is, that all the household economy
should be uniform, not displaying a parade of
shew in one thing, and a total want of comfort
in another. Besides the contemptible appear-
ance that this must have to every person of good
sense, il is productive of consequences, not only
of present, but future injury to a family, that
are too often irreparable.

In great cities in particular, how common is
it that for the vanity of having a showy draw-
ing-room to receive company, the family are
confined to a close back room, where they have
scarcely either air or licht the want of which
must materially prejudice their health.

To keep rooms for show, where the fortune
isequal to having a house that will accommodate
the family properly, and admit of this also,
belongs to the sphere of life; but in private
families, to shut up the only room perhaps n
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the house which is really wholesome for the
family to live in, is a kind of lingering murder;
and yet how frequently this consideration
escapes persons who mean well by their family,
but have a grate, a carpet, and chairs, too fine
for every day’suse. What a reflection, when
nursing a sick child, that it may be the victim
of a bright grate, and a fine carpet! Or what
is still more wounding, to see all the children
perhaps rickety and diseased, from the same
cause.

Another fruit of this evil, is the seeing more
company, and in a more expensive manner
than is compatible with the general convenience
of the family, introducing with it an expence
in dress, and a dissipation of time, from which
it suffers in various ways. Not the least of
these, is, the children being sent to school,
where the girls had better never go, and the
boys not at the early age they are usually
sent; because the mother can spare no time to
attend to them at home.

Social intercourse is not improved by parade,
but quite the contrary; real friends, and the
pleasantest kind of acquaintance, those who
like to be sociable, was repulsed by it. Here
isa failure therefore every way—the loss of what
is really valuable, and an abortive attempt to
be fashionable.

A fundamental error in domestic life of very
serious exlent, as it involves no less or even
more than the former, the health of the family,
arises from the ignorance or mistaken notions
of the mistress of the house upon the subiects
of diet and cookery. :
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The subject of cookery is, in general, either
despised by women as below their attention, or
when practically engaged in, it is with no other
consideration about it than, in the good house-
wife’s phrase, to make the most of every thing,
waether good, bad, or indifferent; or to con-
trive a thousand mischievous compositions, both
savoury and sweel, to recommend their own
Ingenuity.

The injuries that result from these practices
will appear in the course of this work. When
these are fully considered, it can no longer be
thought derogatory, but must be thought
honourable, that a woman should make it her
study to avert them. If cookery has been
worth studying, as a sensual gratification, it is
surely much more so as a means of securing
one of the greatest of human blessings—good
health.

It is impossible to quit this part of the sub-
ject of domestic management without observing,
that one cause of a great deal of injurious
cookery, originates in the same vanity of show
that is productive of so many other evils. In
order to set out a table with a greater number of
dishes than the situation of the family at all
requires, more cookery is often undertaken
than there are servants to do it well, or con-
veniences in the kitchen for the purpose. Thus
things are done before they are wanted for
serving up, and stand by spoiling, to make
room for others; which are again perhaps to
be succeeded by something else, and too often
things are served up that would be more in
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their place thrown away, or used for any thing
rather than food.

The leading consideration about food ought
always to be its wholesomeness. Cookery may
produce savoury and pretty looking dishes
without their possessing any of the qualities ot
food. Itis at the same time both a serious and
ludicrous reflection that it should be thought
to do honour to our friends and ourselves to
set out a table where indigestion and all its
train of evils, such as fever, rheumatism, gout,
and the whole catalogue of human diseases lie
lurking in almost every dish.  Yet this is both
done, aud taken as a compliment. We have
indeed the ¢ unbought grace of polished society,
where gluttony loses half its vice by being
stripped of ils grossness.”” When a man at a
public house dies of a surfeil of beef steak
and porter, who does not exclaim, what a
beast !

How infinitely preferable is a dinner of far
wess show where nobody need be afraid of what
they are eating! and such a one will be
genteel and respectable.  If a person can give
his friend only a leg of mutton, there is nothing
to be ashamed of in it, provided it is a good one,
and well dressed.

A house fitted up with plain good furniture,
the kitchen furnished with clean wholesome-
looking cooking utensils, good fires, in grates
that give no anxiety lest a good fire should
spoil them, clean good table linen, the furniture
of the table and sideboard good of the kind,
without ostentation, and a well-dressed plain
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dinner,.bespeak a sound judgement and correct
taste in a private family, that place it on a foot-
ing of respectability with the first characters
in the country. Itis only the conforming to
our sphere, not the vainly attempting to be
above it, that can command true respect.

Cooking Ulensils.

T he various utensils used for the preparation
-and keeping of food are made either of metal,
glass, pottery ware, or weed ; each of which is
better suited to some particular purposes than
the others. Metallic utensils are quite unfit for
many uses, and the knowledge of this is
necessary to the preservation of health in ge-
neral, and sometimesto the prevention of imme-
diate dangerous consequences.

The metals commonly used in iike coastruc-
tion of these vessels are silver, copper, brass,
tin, iron, and lead. Silver is preferable to all
the others, because it cannot be dissolved by
wny of the substances used as food. Brimstone
anites with silver, and forms a thin brittle crust
over it, that gives it the appearance of being
tarnished, which may be accidently taken with
food ; but this is not particularly unwholesome
nor is it liable to be taken often, nor in large
quantities. The discolouring of silver spoons
used with eggs arises from the brimstone con-
tained in eggs.—Nitre or saltpetre has also a
slight effect upon silver, but nitre and silver
seldom remain long enough together in domestic
ases to require any particular caution.
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Copper and brass are_ both liable to be
dissolved by vinegar, acid fruits, and pearl-ash.
Such solutions are highly poisonous, and great
caution should be used to prevent accidents of
the kind. Vessels made of these metals are
generally tinned, that is, lined with a thin
coating of a mixed metal, containing both
tin and lead. Neither acids, nor any thing
containing pearl-ash, should ever be suffered
to remain above an hour in vessels of this kind,
as the tinning is dissolvable by acids, and the
coating is seldom perfect over the surface of the
copper or brass.

The utensils made of what is called block tin
are constructed of iron plates coated with tin.
This is equally to be dissolved as the tinning
of copper or brass vessels, but iron is not an
unwholesome substance, if even a portion of it
should be dissolved and mixed in the food. Iron
is therefore one of the safest metals for the con-
struction of culinary utensils; and the objection
to ifs more extensive use only rests upon its
liability to rust, so that it requires more cleaning
and soon decays. Some articles of food, such
as quinces, orange peel, artichokes, &c. are
blackened by remaining in iron vessels, which
therefore must not be used for them.

Leaden vessels are very unwholesome, and
should never be used for milk and cream, if it
be ever likely to stand till it became sour.
They are unsafe also for the purpose of keeping
aslted meats.

The best kind of pottery ware is oriental
china, because the glazing is a perfect glass,
which cannot be dissolved, and the whole sub-
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stance 1s so compact that liquid caunot penetrate
it. Many of the English pottery wares awm
badly glazed, and as the glazing is made prine
cipally of lead, it is necessary to avoid putting
vinegar, and other acids into them. Acids
and greasy substances penetrate into unglazed
wares, excepting the strong stone ware; or
into those of which the glazing is cracked, and
hence give a bad flavour to any thing they are
used for afterwards. They are quite unfit
therefore for keeping pickles or salted meats.
Glass vessels are infinitely preferable to any
pottery ware but oriental china, and should
be used whenever the occasion admits of it.

Wooden vessels are very proper for the
keeping many articles of food, and should
always be preferred to those lined with lead.  If
any substance has fermented or become pu-
trid in a wooden cask or tub, it is sure to taint
thevessel so as to make it liable to produce a
similiar effect upon any thing that may be put
into it in future. Itis useful to char the insides
of these wooden vessels before they are used,
by burning wood shavings in them, so as to
coat the insides with a crust of charcoal.

As whatever contaminates food in any way
must be sure, from the repetition of its baneful
effects, to injure the health, a due precaution
with respect to all culinary vessels is necessary
for its more cerlain preservation.

On Diet.

That we require focd, as vegelables require
water, to support our existence, is the primary
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cunsideration upon which we should take it.
Bat in our general practice of eating, it cannot
be said, ¢ we eat to live,”” but are living pas-
sages or channels, through which we are con-
stantly propelling both solids and fluids, for the
sake of pleasing our palates, at the severe cost
often of onr whole system.

A reasonable indulgence in the abundant
supplies of nature, converted by art to the
purposes of wholesome food, is one of the com-
forts added to the maintenance of life. It isan
indiscriminate gratification of our tastes, regard-
less of the consequences that may ensue from it
that is alone blameable. But so great is our
general apathy in these respects, that even on
the occurrence of diseases, from which we are all
more or less, sufferers, we scarcely ever reflect
on our diet, as the principal, if not the sole
cause of them. Weassign them to weather, to
infection, to hereditary descent, to spontaneous
breeding, as if a disease could originate without
a cause; or fo any frivolous imaginary source,
without suspecting, or being willing to own,

ismanagement of ourselves.

We derive the renewal of our blood and

ices, which are constantly exhausting, from
the substances we take as tood. As our food,
therefore, is proper or improper, too much or
too little, so will our blood and juices be good
or bad, overcharged or deficient, and our state
of health accordingly good or diseased.

By aliment, or food, is to he understood
whatever we eat or drink, including seasonings ;
such as salt, sugar, spices, vinegar, &c. &c.












































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































