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an Amateur who should hope to sa-
tisfy a delicate tooth by his calorific
experiments, for instance, would in-
fallibly see his labours end in having
reduced good materials to a mass re-

sembling chalk, and quite as digest-

ible. *

* Or bearing a resemblance to a cake
much in vogue at Shrewsbury, called a
simnel-cake, which itself resembles, more
exactly than any thing else I can imagine,
the mortar of some antique prison, mixed
up with gingerbread. It is grating in the
extreme,—at least to a London palate,—
but the inhabitants of the Welsh borders
may require it as a digester,in the same way
that rabbits do sand.

W. G
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On all these accounts, I have been
persuaded by many persons of fashion,
of rank, and of high respectability, to
copy down from my Norte Book or
Experience, full and undisguised di-
rections to those who would not only
execute but exeel, in the art of Con-
fectionery : and I feel persuaded that
a cursory perusal will amuse and sti-
mulate curiosity, while a more atten-
tive one will ensure me the commend-
ation of all who can appreciate the
arduous nature of my undertaking,
and the way in which it has been over-

come.
W.G.
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mightier man, if not a mere celebrated
one, than Alexander of Macedon him-
self!!1” B

Making some allowance for the
Doctor’s enthusiasm, I am really of
opinion that a good book on my Art
may be productive of a beneficial ef-
fect on a great proportion of the inha-
bitants of this country. We areperhaps
never in such good-humour as when
we are eating a delicious mor¢eau of
confectionery: compared to the violent
gesticulation with which we attack
a ragout, the feeling of the moment
may be compared to that beautiful re-

action,asdescribed in ‘7T%he Disowned,
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by the author of Pelham, and wherein,
with his usual tact and felicity of ex-
pression, he gives a decided preference
to the nice gradations of sentiment
which accompany a second love over
the undistinguishing ardour of a first
attachment.

There is a delicacy in our art, aﬁd
properly considered, a poetry, which
fascinates by the most exquisite asso-

clation.

The Gnomesand Sylphs of our olden
and charming Mythology seem to pre-
side over the distilling sweets, the
floral luxuriance, the fructiferous in-

centives to enjoyment, wherewith our
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to that tranquillity of sleep which I
never knew his dinners even to inter-
rupt: yetit willnotsurprisemy readers
if I say-that I found myself a happier
man on the following morning.—My
vision was as follows :—

Methought I lay in placid recum-
bency on the banks of aslow-winding
and translucent stream. It was fringed
with willows, through whose knotted
stems were visible the scattered cot-
tages of the plain beyond, partly ob-
scured by brush-wood composed of
brambles, and whose chimneys were
rife with fuliginous beauty.

I thought of the Elizabethan Spen-
cer—I even compared myself to that
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delightful bard, as closing my eyes in
enviable listlessness, the poetry of Na-
ture, by aninsensible gradation thrilled
through my heart, and lifted it to ecs-
tasy !—But before my feelings had
resolved themselves into stanzas, a
voice, like that of an old woman, cried,
“Gunter ! Gunter! Gunter ! I started
up, and saw one before me.

As usual, she had on a red cloak, a
linsey-wolsey petticoat, a pair of black
worsted stockings, and a mob night-
cap. She looked fiercely at me, like
an cagle, first placing a pair of horny
spectacles upon her aquiline nose.—
“ Monster of ldleness!” said she, or

rather screamed : ““is all mankind to
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be longer defrauded of the duty thou
owest it ? Shalt thou still batten upon
cates, and live selfishly within the pre-
cincts of thy own oven, while ten mil-
lion mouths in the kalf-openness of
despair, lack the exquisite delicacies
which a book of thine might teach
them to create, and so rescue their
bodies from a state of horrible ex-
austion!!!”

Saying this, she pulled a small dutch-
broom out of her hind-pocket, kicked
up her left-leg, and flew away—leav-
ing in her place a more gentle Spirit,
who, unfolding his beautiful wings,

beckoned me tofollowhim : Tinstantly

obeyed, and after crossing several
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stiles, which cost him no labour at all,
whereas to me they were a very serious
one, we arrived suddenly at the brink
of a precipice.

A mist hung over the plain below ;
as we descended into which, I kept
my regards upon our path, for fear of
stumbling,—for it was chalky, and as
slippery as a greased board. We ar-
rived safely at the foot of the declivity,
when, on opening my eyes, they were,
as Lord Byron would have said, “ daz-
zled and drunk ”* with enchantment.

An immense plain extended itself

* I use the word drunk merely in a metaphori-

- cal sense, as I am, personally, of extremely sober

habits. W.G.
C
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on all sides, in the middle of which
was a table, set out with a dessert for
at least—, indeed, I dare not say Aow
many people. The plateau was the
mostmagnificent piece of workmanship
that the imagination can conceive, re-
presenting as its centre a triumphal
arch of solid gold. But if this sight
was already unmatchable, what must
it have been, when, at a slight move-
ment of his wand by the Spirit who
conducted me, an assemblage of hand-
some men and beautiful women crowd-
ed round the table,at the head of which
appeared one of my chief Patronesses,
Lady Agar Ellis, and at its foot, my

cherished Patron, the Earl of Powis!!!
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After the party had indulged their
gustatory nerves in silent rapture, save
the chuchottant noise which accom-
panies the act of eating, the Earl
arose, and addressed themin a speech
which called forth continual interrup-
tions of applause : in the course of it
I heard myname frequently mentioned,
and at its conclusion was conducted
by the amiable Spirit to the very cen-
tre of the table, where, on looking up,
I observed the name of Gunter en-
graved on the golden arch, and below,
these lines from Tacitus, in allusion
to my absence during the repast. Ko
magis prefulgebat, guod non mdeﬁa-
tur. While I stood gazing in inex-
c 2
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pressible delight the arch very gradu-
ally crumbled away before me into an
immense heap of sovereigns (that is,
twenty shilling ones ; not such as we
estimate by a crown each!* and with
a flour-sack, which, 1 suppose the
Spirit had provided for me, I began,
very naturally, to gather them up: 1
had already bagged about half, when
I observed the ugly old witch ap-
proaching me, whom I mentioned be-
fore. There was something exceed-
ingly spiteful in her face, as though
she envied me the possession of both

fame and money in such abundance :

* Thank heaven, we have now a Sovereign
worth his weight in gold !
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fearing the worst, 1 closed the bag
and held it tight: she suddenly jumped
upon the table, (knocking out Sir
G F 's eye, with her high

heeled shoe,) and gave me such a kick

as I shall never forget. I rolled over,
keeping however fast hold of the bag,
and with the suddenness of the motion,
awoke.

This dream has been in part real-
ized,—always excepting the %ick, and
if I gain the approbation of my readers,
I can assure them that I shall, even as
to that peine forte et dure, be wholly

inapprehensive.




ADVICE TO CONFECTIONERS,

COMPRISING

A BRIEF HISTORY OF THE RISE AND
PROGRESS OF THE ART.

e —
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—

My first and most strenuous precept
is, that you be at all times cleanly, for
otherwise you will be fit only to fabri-
cate the wretched trumpery that is
hawked about the streets, in lieu of
preparing dainties for the tables of
Princes, Nobles,and persons of fortune.

My next piece of advice is, that you
cultivate an agreeable temper, which
will very materially influence the pro-
priety of your decisions, and will ward

off the prevalence and ill consequences

of accident. Silly, weak people, have
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a sort of veneration for that which
chanceoccurrencesmay produce, parti-
cularly if they have had the good luck
once or twice to find their remissness
or negligence turn to good account :
—but you may rest assured that in
the end, they are always unfortunate.
Inaddition,—you must have a quick
eye, a delicate tongue, (both for tast-
ing and for speaking)—a facility of
manceuvring your hands, —an ex-
treme patience,—a sustained vigilance,
—and, above all, a thorough love for,
and devotedness to, your profession.
Enthusiasm is only made a mockery
of among those who are remarkable

for unambitious mediocrity : it is the

surest test of latent excellence in a
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young mind,—and therefore, never
attempt to conceal or subdue the feel-
ings which attach you to a laudable
pursuit : on the contrary, give all
your better energies an unreserved ex-
ercise : remember—

Paulum sepulte distat inertize celata virtus.

Although you may have been tole-
rably educated, I think it more than
probable that you are unacquainted
with the /Austory of your art, and as
patience 1s one of your chief charac-
teristics, (if you are good for any
thing) you will read attentively what
I am now about to write,—by which
means, you will, I expect, find all that

I shall recount to you

ronToC kol I’UF[HJLH
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Notwithstanding the numerous fes-
tivities celebrated in the lliad and
Odyssey, yet I do not recollect a single
instance wherein any word may be
distinctly applied to cates or beverages,
of whose components we can form a
just conception.— This, I think, is
‘easily to be accounted for: an epic
poet can only make «allusions : if he
descends to the mere mechanism of
art or science, he becomes a driveller
at once.

This exemption from detail doesnot
however apply to the historian, and
therefore I cannot do less than exceed-
ingly blame Herodotus, who, makes
no mention of them, notwithstand-

ing the many opportunities he pos-
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sessed of expatiating learnedly on the
nature of confections. Were it not for
the note of one Joachim Camerarius,
which I have read in a rare edition
printed at Milan in 1703, I should have
been no wiser, after going through
his ten thousand pages than before.

By this I learn that one of the
Ptolemies having conveyed his bevy
of beauty up the Nile, as far as the
island of Elephantina, entertained
them and the Nobles of his household
with a collation served in double ves-
sels limed with ice, brought from the
hills of Wady Halfa.

This is something to have gleaned;
and then also we have an undeniable

testimony in the charming ¢ Libanius’
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(where he describes an ancient festival)
of the existence of Patés d’office, Spon-
gati, iced-fruit waters, and even fruits
moulded in ice!

Aristotle is too vague for any deter-
minate inference as to the components
of a Macedonian dessert, but in Alfa-
rabius, his apologist, we have ample
amends : he treats very interestingly
of syrups; these were a substitute
for the after-invention of Jellzes.

Ovid, (not being an epic poet, he
was permitted to be discursive) in
various portions of his Metamorpho-
ses, makes it extremely evident that
either candy or some material ex-
tremely analogous to 'it, was known

in his time. Both biscuits (a few va-
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rieties only) compotes, and preserved
fruits, were known to Suetonius,* as
we may gather from his description of
the petits soupersof Augustus. Spar—
sit et missilia variarum rerum et pa-
nariacum opsonio viritim divisit,” says
he in speaking of Caligula,—by which
I am not inclined to understand bread
and victuals, but confectionery,—that
is, Spanish bread.

From the writers during the reigns

of the later Emperors, we can gain

* What imagination so infertile as not to con-
ceive the dessert which must have followed the ele-

gant yet rural feast, which Horace promises Alius
Lamia :

Dum potes, aridum

Compone lignum : cras genium mero
Curabis, et porco bimestri,

Cum famulis operum solutis,—
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neither facts nor valuable opinions :
as to confectionery, it is (I am sorry
to say) never once alluded to; a cir-
cumstance, it will be allowed, that
argues a considerable absence of taste.

It was reserved for Goldoni and
Bocaccio 1n a still less remote century
to yield us a delightful meed of infor-
mation : then, the maraschino ice-
cream, four varieties of jellies and
apricot-marmaladewerefavourite con-
fections with the beauties and the
beaux of Venice and Milan. The
French historian, De Thou, or Thua-
nus, informs us that it was a Count
Albufage Caramel of Nismes, who dis-
covered precisely the 7th stage of boil-

ing sugar, termed after him a caramel.
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It was not until the time of Louis
XIV. that our art approached to per-
fection. That munificent and luxuri-
ous Prince encouraged all experiments
in it, and rewarded the inventors of
marmalade, jujube and orgeat pastes,
—spongati,—dents de loups biscuits,
—several very delicate liqueurs, es-
pecially that @ la vanille,—gimblettes,
orangeade, —IFlemish wafers,—rose
whipt cream,— and the family of
prawlings.

Comfits were at about the same
period invented in Italy, and during
the reign of Louis XV. the first grand
Piece montée, consisting of a rocher,
moulin, cathedral, waterfall and boats

was introduced at Versailles during
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the F'éte de Saint Louis : portions of
which were set in motion by concealed
machinery, to the astonishment and
delight of the guests and spectators.®

We have now followed up all the
records of our art to the dynasty of
Louis XV., since which very conside-
rable improvements have taken place
in the fabrication of Jellies and in
Caramel Work, and indeed in every

other department, sothat it is probable

* I may be permitted to say here, (and not irre-
levantly) I am far from being a disciple of Epi-
curus, and that I entirely agree with Plutarch in
supposing that his doctrines much rather tend to
extinguish what he calls “ the divine fury or su-
preme delight of a congregated festival, than to
yield it an added excitation.” W. G
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henceforth the advances will be slow
and not very material.

You should therefore study the art,
with a view to come up to the excel-
lence of your contemporaries, than to
invent ; in which last attempt you
may injure your health, and render
your character ambiguous ;—and in-
stead of being a respectable and thriv-
ing professor in Regent Street, Bond
Street, St. James’s Street, or Berkeley
Square,—you may end your days ina
prison, after having pined away for
years, with scarcely the means of
keeping soul and body together.

Nec tibi quid liceat, sed quid fecisse decebit
Occurrat ; mentemque domet respectus honesti.

CLAUDIAN.

























6 CONFECTIONER'S ORACLE.

some drops of lemon acid to prevent grain-
ing when at the crack; and, on taking off
your pan, place it in a dish of cold water
two inches deep. This will prevent burn-
ing, a circumstance most to be feared in
this process.

Be attentive to the instructions I have
given above, and by continual practice you
will arrive at a sort of certainty in your ope-
rations. Doctor Johnson says, that  he
who would learn to do a thing with ease,

must first learn to do it with diligence.”

Amateur or Professional, ¢his should be
attended to by all.
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PART IL.

Works in Caramel or Barley Sugar.

Add some drops of acid while the sugar
is at the crack, take it off the fire, and in-
stantly plunge the lower part of the pan in
a dish of cold water.

Pour it on a marble table prepared with
oil, and, dividing the barley-sugar into por-
tions, roll it out with your hand ; add any
essence you think proper, but always in
moderation, or delicacy of flavour will be
destroyed.

Twisted sugar is somewhat vwlgar as an
article ; it is produced from the lip of a pan

in the form of sticks, which are twisted.
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Drops in Barley Sugar.

Are dropped on the marble through a fun-

nel, and strewn over with powdered sugar.

Tablets in Ditto.

Are run out on the table, divided, and
powdered with dry sugar.

Ribbon a la Frang¢aise.

Is clarified sugar, boiled to the crack,
greased, and poured out (unburnt) upon the

oiled table.

Fold the mass while hot; colouring por-
tions of it; joining them together; rolling,
flattening, and lengthening. Use the co-
lours in powder. This article is pretty, and

may be shaped in any given way for orna-

ments.
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boiling the flowers, and allowing them to
infuse five hours, and then adding- the de-
coction to the sugar while it (the sugar) is
boiling. Pour on the slab, &ec.

Chesnuts in Caramel.

Are peeled and roasted Chesnuts, stuck
on pieces of withy, or whisk; dipped in
boiling sugar, and placed on a marble slab.
They may be ornamented with flowers and
Caramel.

Preserved fruits, done in Caramel, are

treated in the same way.

Quarters of Orange.

Are treated in the same way ; also lemons.

Fresh grapes also make a pleasing dish.
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Caramel Baskets with Almonds.

Are made by blanching, cutting into
strips,and colouring them with some boiling
liquid, and then placing them in a mould,
and intersecting them with spun sugar.

Spun Sugar.

This art depends entirely on the expe-
rience of the operator. The sugar, boiled
to the Crack, and greased, is twirled dexte-
rously by means of a pronged instrument,
or a pointed knife, into the intended shape,
and is used for various purposes in combi-
nation with sugar cast in moulds. Antique
Temples, Figures, Vases, &c. may be made

by this means.
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When taken from the mould, the sugar
is varnished with isinglass; and this last
is strewn over with dry colour, to represent
the peculiar bloom of the fruit. I should
have stated, that the isinglass is tinted with
liquid colour to represent that of the fruit
while it (the isinglass) is dissolving.

I describe the nature of Colouwrs, &e. at
the end of the Work.

Chesnuts in Clarified Sugar

Are a favorite little dish. The sugar
(21bs.)is boiled to the dlow, and ten yolks of
eggs being beaten up with a small quantity
of some choice liqueur, these lastare added,
and the whole is manipulated into a paste,
which, with powdered sugar, is formed into
the appearance of Chesnuts: colour them

a little where necessary.
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it drain well. Let the process of candying
go on without your meddling with it.
Keep it in a graduated heat for fourteen

hours :—afterwards let it drain well.

Grapes in Candy*

Are a very beautiful production, and are
made by filling moulds with syrup, boiled to
the small blow, and coloured. Use the stove,

—drain well,—and afterwards separate and
arrange them.

* Agnes Sorel, the favourite of Henry IV. is said
to haveinvented this delightful confection ; for which
his gallic Majesty presented her with the revenue of
one-third of the Bearnoise territory. This was a
tolerable remuneration !—at all events it places our
art in no very despicable light, when kings can so
highly estimate one of its products.—W.G.
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Orange Candied

I's made with large fine oranges, blanched,
sliced, and gently boiled in tepid syrup for
a few days. The fifth day the syrup must
be raised to the blow, and the slices placed
in it. Take these last out again, after
having had a single boil, and when dry,
candy them, by pouring over them clarified
sugar boiled to the feather.

Harlequin Candy
Is composed of 11 pound of blanched and

sliced almonds to 13 sugar, clarified : while
the sugar is at the feather, the almonds are
thrown in, and kept in movement with a
stirrer. Afterwards, in brief,—sift them, cd-:;_ | :
lour them, and candy them: at all which
operations you may be au fait for any pur-
pose, after a week’s practice. |
c 2
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Rock Candy
Is made by beating up the yolks of eggs
with some choice liqueur, and pouring the
mixture through a lipped pan into clarified
sugar at the blow. Take out the thread
which forms, with your prong, and throw it
into agglomerations, like rocks, which dry

in the graduated heat of a stove.

Chocolate Candied

Is made by placing articles formed in cho-
colate, into syrup, at the feather which has
been poured out into cases. Complete this

as other Candies.

Artificial Jelly Candy.

Make this by placing apple jelly in leaden

moulds in a stove, that a slight crystalliza-
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take out the internal ones, join the outer
shell carefully. The effect is very beautiful

and diaphanous.*

Prawlings

Is a confectioner’s technicality to describe
articles preserved from humidity by being

covered with dry sugar.—For

Prawlings in White,

The sugar must be boiled to a feather,

¥ In order to candy fruits, steep them for a
short time in tepid water: drain them, and when
dry, by having been placed in a warm situation for
a quarter of an hour, immerse them in syrup,
boiling at the great pearl, one by one. Stir it
about carefully, in the centre of the syrup: take it
out, and place it on a wire sieve, to drain and dry.
Grain your sugar before putting in the fruit, by
taking it from the fire awhile, and stirring it a
little and slowly.
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the fruit thrown in, and the boiling being
raised to a crack, the whole must be worked
with a spaddle till the sugar becomes a

snowy dust. Sift the articles, and put them
by.

For Almond Prawlings in Red.

Use 111b. of almonds: dissolve with water
in 111b. of sugar; mix in the almonds. Stir
them well, and boil to the caramel, adding
a little liquid carmine. They must absorb
all the sugar before they are sifted and then
be sprinkled with Cedratys water. For

White Almond Prawlings.

Use 21bs. blanched almonds and 51bs. of
sugar. Boil the clarified sugar a degree

less than the caramel.
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and are well stirred: obtain the juice
through a bag of flannel. Boil your syrup
to within a shade of the erack: add the
juice (nearly in equal quantities with the
syrup; if a trifle more, it is of no conse-
quence:) and let all boil. Ascertain the
consistency by means of a wooden dipper,
to which the compound will adhere, if it
be fit to remove from the fire. Skim off the
scum: have your pots ready, and with
paper dipped in some ardent spirit, cover

the jelly when cold.

Barberry Jelly.

Be careful always to clear your fruits of
stalks and stones, before expressing their
mucilage. Barberries added to syrup (nearly
an equal quantity) must pass the sieve to

express their mucilage, while just warm,
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Green Apricot Marmalade.

Is made by boiling the fruit, till the down
becoming loose, you can rub it off with a
cloth, Mash them; dry the pulp a little;
and just before your boiling sugar (as above)
comes to the little ball, add the pulp; stir,
and boil the whole well together.—Pot it.

Apricots, ripe.

Are treated nearly in the same way. I
always blanch and Jrwise up the kernels,
and add them just before I take the com-
pound from the fire :—Chacun a son gout.

What I have communicated, will apply
to Orange, Pear, Peach, Black Currant,
Raspberry, Pine Apple, and Red Currant
Marmalade. '

Raspberries require more than double the
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quantity of sugar in proportion to the pulp.

I have been very careful throughout this
Work, to lead your mind to general princi-
ples, which are the only safe guides to cer-
tainty in various processes.

Some are very careful to give exact and
excessively minute Recipes, but every one
knows how difficult it is to follow directions
characterized by such complexity.—If I
were directing a person to Saint Paul’s
Churchyard from Grosvenor Square, I would
first make him aequainted with the points
of the compass, and enforcing on him to bear
on such or such a point, I would next name
the streets through which he must pass. I
have no doubt that I make myself intelligi-
ble by this illustration of my plan.
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and deprive them of all Zusk. Reduce them
to a paste in a hot iron mortar. Use the
proportions of 12lbs. cocoa to 8lbs. sugar;
and after adding the sugar, still keep work-
ing the mixture in the mortar: put the
whole in a Aot place, and on a kot flat stone,
with a metal roller, laminate half-a-pound
(adding an ounce or two of pulverized va-
nilla, if it is to be so flavoured); and when
all is done well, and with expedition, and
is perfectly reduced to a dissoluble paste,
put it into small moulds, from which eject

1t when cold.

Drops in Chocolate,

Are made by simply forcing chocolate paste
into small moulds, after having flavoured it
with any desired essence, or a combination

of aromatic materials, such as vanilla,,
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Steamed Fruits.

The principle on which this is effected,
is that of corking fruit, or the pulp of fruit,
in bottles, and tying down the corks; after
which, placing them in a vessel half-filled
with cold water,and turning a steam-pipe on
the vessel, so as to raise the water to boiling
heat,and so to leave it for 18 hours, the ves-
sel being closed, air-tight, during that time.
The fruit must be invariably gathered the
same day; and large fruit must be cut in
quarters and stoned.

The juices of fruits may be preserved in
this way to admiration.
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The Vessel.

Mix salt and ice well together in a ves-
sel, and place your freezing pot in the
midst : put into the last your juice, or
cream, &c. and stir it about well: put on the
cover of the vessel, and keep the ice-pot
moving quickly round, by means of trans-
verse handles ; taking off the cover conti-
nually to stir up the contents of the freezing-
pot. Serve it up; or if not immediately

wanted, put ice on the cover of the freezing-

pot.

Creams for Icing.

Add 13 yolks of eggs to 13 pints of cream ;
put them on a wery gentle fire, and whisk
them gradually, mixing in a flavour (as you

‘think proper). After stirring it round in
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with it almonds pounded up with essence
of Naroli, and a little water. Mix well,
pour out the paste over a table laid with
powdered sugar: roll, and cut it into shape,
and bake.

Fancy Biscuits.
Pound 1i1lb. of blanched almonds, and

mix them with 1%lb. sugar, in powder;
warm up the whole in a pan, on the fire,
stirring well. Use moulds, essences, and

colours, and icings.

Apple Biscuits.
Add to 21bs. apple pulp 231bs. pulverized

sugar, 3 whole eggs, and a portion of es-
sence of clove; stir all well together in a
pan, over a moderate fire, adding 3Zlbs.

flour, and 1lb. starch in powder, when the
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pine-apple kernels; 4 drachms of einnamon;
4 do. nutmeg ; 1% do. pepper dust: 3 oz.
preserved cedratys; 1lb. 60z. roasted and
blanched almonds ; 8 egg yolks; and 2lbs.
of loaf-sugar in powder. Keep the whole
in a moderate heat for 8 hours, and then
bake gradually. This is a delightful cake

at Christmas.

Berlin Cake.

Get the whites of 14 eggs beaten to a
dross; and in the mean time, stir in their
yolks, with 13lb. of butter melted, 13lb.
loaf-sugar dust: add the whites, one-eighth
at a time; 241bs. currants; 2 glasses brandy;
2lbs. candied citron, and other fruits; 21bs.
flour; 3 oz. sweet almonds; a clove or two;
a little cinnamon, and allspice. Raise the

heat of your oven, and bake the cake in a
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Percicole.

Apricot kernels, 1%lbs.; Cinnamon, 2
drachms ; cloves, £ drachm ; rasping of one
lemon ; peach leaves, 15lbs. Pound up and

infuse for 8 weeks in 13 pints brandy.

Anisette de la Gironde.

Two oz. fennel ; 11 oz. stone aniseed;
34 oz. cucumbers ; one-sixteenth oz. cloves ;
a few raspings of lemon. Infuse in 17 pints
brandy for 18 days.—Distil.

N.B. In distilling, always abstract the
phlegm as it rises.

Liqueurs,*
Are made by adding the finest loaf-sugar

* Are much more used abroad than in England.
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anxiety to make my book an useful one;
and I care not for being accused of a san-
guine temperament, when I assert, that, by
anticipation, I alveady see it in its TENTH

edition !!

LIGHT PASTE,

Commonly called Puff Paste, is made by
rubbing into sifted, fine flour, a little more
than one-third its weight of the best fresh
Aylesbury butter. Add a little water, (fresh
and clean) knead it; let it stand; roll it
out; thumb it all over with butter; double
it five fold : roll it out again.

For Pies leave out the thumbing.

For Tarts add a little powdered loaf-su-
gar, a little cream or new-milk, three or four

eggs, and a little lemon-sugar-essence.
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For Raised Meat Pies use lard in lieu of
butter, and more water.

For Puddings to be boiled, use suet of beef
in lieu of butter; also a little milk, salt, and
water. Knead all well together with your

hands.

Fenison Pasty.

Bone#* the Venison and add onions, Port
wine, eschalots, mace, allspice, lemon es-
sence, cloves, pepper, salt. Cover it with
veal broth ; stir it; add the liquor from the
trimmings ; fill your pasty dish, and add a
Sauce from the Venison liguor, cedraty es-
sence, Port wine and Jamaica pepper, and
salt, flour and butter being all mixed in

with it.

* I hope no malicious and double meaning will

be put upon this expression.

1
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Oyster Patties.

Parboil, strain, wash, beard, and cut up
your Oysters; stew them with essence of
lemon, white wine, butter, flour, cream, the
oyster liquor, nutmeg, allspice, pepper, salt.
Bake your light paste cover in moulds, and

cover the patties.

Apple Pie. (the best)

Cut up and boil the apples a short time,
with a little clove essence, before placing
them in your pie-dish; add lemon sugar-
candy powder; cover all with light paste;
bake.

Mince Pies.

Chopped raisins; chopped suet (beef)

chopped apple; chopped currants; essence
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tions—good sense,—the chief evidence of
which is an invariable consistency. Now,
throughout my treatise on confections, I
have kept my own art in its place: I have
represented it as furnishing a completion to
the prior enjoyments of a cuisine frangaise
or anglaise. And, in order to produce a
more vivid effect upon my readers, I mean,
in this present instance, to oppose, in some
measure, the one to the other; as a painter
does his colours,—and thus form a twin
bon-boucke, of exquisite flavour and rarity.
Thomson has given to us a poem on the
SeAsons, which will always be read with
pleasure; and I, humble as I am near so
great a writer, hope to produce a treatise
on the Seasons, as they especially apply to
the province of the Palate, which shall be
equally popular. For this purpose, I should
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ring the last Spring, with my waggish
Parisian friend, “ Barba,” of the Cours des
Fontaines.

January is perhaps of all the months in
the year the most favourable to enjoyments
of the table: then it is, that the gastrolo-
gist, vigorous, in high spirits, and with a
voracious and insatiable appetite, is a most
welcome guest at the tables of—the rIcH!
—Nor ought he to lack an equal opulence,
for he will be expected to act the Amphy-
trion in his turn. A gastrologist without
money is, in fact, one of the most pitiable
creatures existing. I remember once seeing
through my shop window, a shabby-genteel
man, of middle size, adust, and whose suit
and hat ad been black. He was devouring
(in imagination) a little side-dish of #ruffes

a la purée d alouettes, which 1 had, as a

§

£l
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favour, just prepared for the Duchess of
Leeds. As my servant carried it up, in its
steam carriage, the man in black let fall a
tear, less certainly than six inches in dia-
meter, but which had the appearance of one
entire and perfect chrysolite: I could not
help sincerely compassionating him, as he
stood shaking, with his hands in his pock-
ets, and an icicle at his nose. Eventually
I beckoned him in: he approached me with
humility : doubtless, he perceived that I
was not only a confectioner, but a man of
talent and literary acquirement: not one of
your pain-au-lait of the city, but a eroquant
of the west end. I offered him a pdté a la

bécusse, of which, as a favour, I had prepared

twenty for the Duchess of ’s luncheon.
He hesitated,—when,with a delicacy worthy

of imitation, I just insinuated that I never
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charged my friends for what they might
fancy. The gentleman immediately seized
the pité, and devoured it at two mouths-full.
I ordered some of another kind, and when
he appeared more abdominally tranquil, I
begged to know by what means he had been
reduced to that situation.

“Alas! Sir,” said he, “in me you behold
one who was the most formidable eritic of
his time, and the most recherché gastrolo-
gist. Aiming at notoriety, and careless how
I acquired it,—being likewise in ecircum-
stances somewhat desperate, and which per-
mitted not the indulgence of my propensity
togood living, I solicited by my eccentricities
the notice of certain publishers, and, by a pi-
quancy of style, and an extreme perseverance,
was employed by them at one farthing per
line, during three years. I thus kept soul and

t

ki
h
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tional number of the periodical* for six ca-
lendar months. I lived like an Apicius, and
was dreaded as the Domitian of literature :
but after that time, labours, even Herculean,
were vain to preserve our respectability :
the public (which is #nof the many-headed
nincompoop that critics think) began to look
round,—to awake,—and discerned that the
critiques upon even the least talented of the.
works condemned by me, were not by any
means equal in talent to the works themselves.
This discovery, which will always be made
sooner or later, if it és to be made, was our

immediate perdition. Puffing was in vain:

we might as well have attempted to raise jf,.

the sea with a pair of bellows!— Atlas:
(that is, 7) became prostrate, blown upon,,

marked—but, unfortunately, not forgotten..

* It was one of those pompous and foolish non--
descripts— a Literary Newspaper.”
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A fallen diplomatist has as little chance of
future employment as an empty, ill-natured,
and broken-down critic. I have beenreduced
to themost abject poverty. I cannot fabricate
a story, for I am so well known, that detection
would shortly ensue ; and my own narrative
will necessarily excite only contempt. I,afew
~ days ago, (inclement as isthe season) pawned
my wig for a shilling,—need I say more ?
“Poor fellow ! I pitied him sincerely, for
he was evidently thoroughly repentant of
his career; and being so humbled as to
care little about the kind of situation he
obtained, provided it yielded him the where-
withal, I procured, through my interest with
the Marquis Graham, a situation for him in
Lord S
porter. He now digests about three times

’s establishment, as butler’s

his due portion of my lord’s delicacies as
K2
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they leave the dining-room, with the appe-
tite of a jackall, and brushes off the saw-dust
froma cork, more naively and hypercritically
than any butler, orman-critic in London.
But, what am I doing /—1 have quite for-
gotten the month of January. January is
Nature’s spoilt-child : all her gifts are laid
under contribution by a cook of genius.
Beef,veal, mutton, pork, venison, hare, phea-
sant, plover, the black cock, partridge, wild

goose, duck, woodcock, &c., troop up to the

great city, dead or alive ; and in battalions
that serve only to entrance with delight the
assembled forces of bons-vivans, to whom gold
will render them an easy and immediate
sacrifice. Cauliflowers and celery rear their
tender and delicately juicy heads, merely for:
the pleasure of being decapitated. At thiss
period, trufiles are poetry. And now it is,,

that a householder must either give good!
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and frequent dinners, or permit himself to
be thrown without the pale of society, with,
to use an animating figure, the pitchfork of
universal resentment. When the appetite
is both excellent and discriminating, the
dinner must be abundant and admirable,—
anything short of these qualities, is at all
times a fault, but, in January, it is a moral
assassination !

Talk not to me about presents at this time
of the year: there are gifts which are to be
valued more, than gold, silver, or precious
stones,—I mean good dinners. Who can
ever forget the amiable and distinguished
Amphytrion, who has caused us to swallow
with delight, an incomparable pité, an in-
describable ragout, an inestimable roast, a
fowl delicate as the breath of spring, a wine

full of incommunicable attraits, a liqueur
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vrai-vrai-vrai Martiniqgue? Gratitude and
digestion combine to offer him homage ; his
memory lives—in our stomachs, and is

therefore ineffaceable !

FEBRUARY.

In foreign countries, February is remark-
able for its time of Carnival, wherein the
Genius of Good-cheer descends among his
votaries, and stimulates them to continued
exertions, for the honour of his reign. Then
it is, that the veteran cook must prepare for
a long and arduous campaign. He must
be as indomitable as another Charles XII.,
for he will have to stand under a hot fire
for thirty consecutive days. Butthen,during
the hissing of stew-pans and roast mutton,
he is permitted to cast a sheep’s eye towards

Lent, wherein he will be comparatively at

&
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rest. February is rich in excellent things,
but we are sorry to say, that the demon
ExcEss is then but too busy ;—not so much
at family parties, as at those scourges of
every domestic tie, club-dinners, which ad-
mit, of course, the untender sex alone. It
1s then that Kenig Gout, and the feu Abbé
Apoplex, make rapid advances over our
destinies, and happy is he who comes off
without a token of their presence.

Yet how impossible, is it not, to resist the
temptations to drive away the gloom of this
season of the year, by even extraordinary
enjoyments of the table, when, with a sharp
appetite, we behold beef, veal, and ham, in
their prime; game retaining its odour;
and ducks, hens, chickens, and pigeons,
with geese at their head, crying out lustily
for the spit and the stew-pan !
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This is truly ¢ke month of dinners, indi-
gestions, suppers, balls, fun and confection-
ery. In this month, old, young, and middle-
aged, all sup,—a ball without a supper is a
fiddle without catgut.

The true hero of this month is the HoG.
He appears in all forms, and protean as he
is, 1s the admired of all beholders : en bou-
din, a U'andouille, au cervelas, a la rezille de
saucisse;,—and in a dozen other disguises,
is charming ; in short, he is the most solid,

and, at the same time, the tenderest of

friends !

MARCH.

The month of March is a most happy in-
tervention of abstinence, after the feasting
of the prior month. In Catholic countries,

it is more remarkable than among ourselves,
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but even here custom establishes a diet
chiefly composed of fish, during the greater
part of the month. Nature, also, would seem
to point out to us this procedure; for now
Father Ocean is abundantly generous. Bil-
linsgate presents the appearance of our two
Houses of Parliament, with their members
in full attendance ;—while the galleries are
shadowed forth to us in the erowd ol gaping
gastrologists, ennuyéd by anticipation of the
fast, intellectual and bodily, before them !
The labours of the heroic cook, as we
have premised, are now infinitely amelior-
ated, as it respects corporeal employment ;
but his mind is perhaps more than ever
taxed as to its ingenuity. He has but one
string of an instrument, on which to play a
melody that shall delight the most fasti-

dious !'—Unhappy cook !—unless—he sue-
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living cinder! [t is in thy service he or she
has undergone the transformation: pour a
sovereign balm instantly into their wounds,
and so wind up liberally thy twelve months
of good cheer,—of which, mayest thou have

MANY!

After the above enthusiastic display of
the gastrological charms of the year, I think
myself in duty bound to point out the very
best means of continuing to enjoy them
during a long life. Otherwise I should be
fearful, lest the fascination of my style
might lead some unreflecting persons into
the extremes of epicurism, to their manifest

and irreparable injury.
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any of its dependencies : but that it is either
a dumpling-bag, or a pair of saddle-bags,
to be crammed as full as it can hold, is a
mistaken and frequently a fatal notion ; in
the absence of a better simile, it may be
likened both in an-anatomical and phy-
siological point of view, to a pair of bag-
pipes, which, having an entrance and an
exit for the necessary quantity of air they
ought to receive and contain, without over-
distending its sides beyond the natural
elasticity, it submits to the functions it has
to perform with equal ease and harmony.
In like manner the stomach has its conduct-
ing tube for the aliment it is destined to
hold for the nourishment of the system; so
also has it its common drain, (the intestinal
canal) by which all superfluous substances:

are carried off. By this succession off
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phagus or gullet, the duodenum, or first
small intestine, the omentum, and pancreas.
It is composed of three coats or membranes ;
and some anatomists enumerate a fourth,
or nervous coat. It is supplied with arte-
ries, veins, nerves, absorbents and glands,
and is adapted in every respect to receive
the ingesta or food from the mouth, to retain,
mix, digest, and expel it into the duodenum,

there to undergo the process of

DIGESTION.

Digestion or chymification, is that change
the food undergoes in the stomach, by
which it is converted into chyme. The cir-
cumstances necessary to effect a healthy
digestion of food, are, 1. A certain degree of
heat in the stomach. 2. A free mixture of

saliva with the food in the stomach. 3. A
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certain quantity of healthy gastric juice ;
viz. of that limpid colourless fluid so called,
secreted by the exhaling vessels of the very
numerous arteries which are distributed on
every part of the stomach, and whose
principal use it is to digest the food. 4.
Thenatural peristaltic motion of the stomach.
5. The pressure of the contraction and re-
laxation of the abdominal musecles and
diaphragm.

From these circumstances the particles
of food are softened, dissolved, diluted and
intimately mixed into a soft pap, called
chyme, which passes through the pylorus
or inferior aperture of the stomach, into the
duodenum, or first small intestine, where
the nutritious part is separated from it, and
taken up by the lacteals or mouths of the

absorbent vessels ; by which it is carried to
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sea, vomiting, flatulence, eructations, rumi-
nation, heartburn, pain of the stomach, at
least having some or more of these at once;
mostly with costiveness; and recovering
without disease of the stomach or other
parts.

Out of the above cause, arise the vapours,

hypochondriasm, or lowness of spirits, the
Jidgets, horrors, blue-devils, with their con-
comitant paraphernalia, and consequent
disease. In like manner when indigestion
is a consequence of local disease, the primary
affections must be attended to.

To remove crudities from the stomach,
gentle emetics of ipecacuanha may be pre-
scribed ; morbid acidity may be corrected
by the interposition of alkalies and ab-
sorbents, alone or combined with laxatives.

To restore the tone of the stomach and
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intestines, vegetable bitters, as infusion of
quassia, columba, gentian, &ec. Tonics
combined with aromatics, air, exercise, the
flesh brush, or coarse towel, and the cold
bath ; attentionto regimen, by not overload-
ing the stomach, carefully avoiding the more
mndigestible and flatulent vegetables; too
free indulgence in malt liquors ; substituting
for them soda-water, toast and water, balm
or ginger-beer, &ec. when thirst requires
such diluents. Brandy and water, madeira
and sherry, used in moderation are also
beneficial, as cordial and strengthening
beverages, but it requires sometimes more
than ordinary stoicism, to limit the quantity
of such generousluxuries to the just medium
necessary to a state of convalescence.

The internal use of the Buxton waters,

a warm mineral spring in Derbyshire, has
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been found to be of considerable service
in symptoms of defective digestion of the
alimentary organs.

In investigating the treatment of the dis-
orders of the digestive organs, it 1s necessary
to ascertain, not only what medicines are
beneficial, but also what change they pro-
duce in the circumstances of the disorder.
The administration of a medicine may in
one case be succeeded by a discharge of
bile,and a strikingrelief fromlong-continued
and distressful feelings ; yet the same medi-
cine may be given in many other instances,
without producing the same effects. To
what then are such changes to be attributed?

“ I have generally explained to the pa-
tients,”” observes an author already quoted,
“ the objects I had in view, in eorrecting

disorders of the digestive organs, by saying,
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that there are three things which I consider
as right and necessary to the cure of dis-
orders. First, that the stomach should
thoroughly digest all the food that is put
into it. The patient, perceiving the neces-
sity of this end, becomes attentive to his
diet, and observes the effect which the quan-
tity and quality of his food and medicine
have upon his feelings, and the apparent
powers of his stomach. Secondly, that the
residue of the food should be daily discharged
from the bowels ; here too, the patient, ap-
prized of the design, notes what kind and
dose of purgative medicine best effect the
intention ; and whether it answers better if
taken at once, or at intervals. Thirdly, that
the secretion of bile should be right, both
with respect to quantity and quality. In

cases where the secretion of bile has been
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for a long time deficient or faulty, I recom-
mend, as I have said, irritating and unde-
bilitating doses of mercury,* to be taken
every second or third night.

This mode, it is observed, of exhibiting
the medicine, has at least the advantage of
being innocent ; and if months elapse before
the object is accomplished, we cannot won-
der at the tardiness of the cure, when we
consider the probable duration of the dis-
order, prior to our attempts to correct it.
The patient is relieved in proportion as the
end is accomplished, which feeling induces

him to persevere in such innocent measures.

THE ADVANTAGE OF PURE AIR AND
EXERCISE.

The advantages of exercise in nervous

* From three to five grains of the blue pill.
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disorders, upon which those of the digestive
organs in general so greatly depend, are
sufficiently apparent. It were to be wished
that some criterion or index existed, to de-
note the strength and irritability of the ner-
vous system, serving as the pulse does with
regard to the sanguierous organ. It is pro-
bable the strength, agility, and indefatiga-
bility of the muscles, may be regarded as the
surest evidence of energy, of nervous power,
and bodily vigour. If this, however, were
admitted, it would follow that many per-
sons, possessing great nervous power, have
nevertheless great nervous irritability.
Many who are excessively nrritable and
hypochondriacal, and are constantly obliged
to take medicines to regulate their bowels,
whilst they live an inactive life, soon get

clear of their nervous irritation, or they re-



160 APPENDIX.

quire aperient medicines, when they use
exercise to a degree that would be immo-
derate in ordinary constitutions. The con-
clusion that may have been drawn, is, that
nervous tranquillity is restored in conse-

quence of the redundant energy becoming
~ exhansted by its proper channels, the mus-
cles. On the contrary, when the nervous
system is weak and irritable, exercise is
equally beneficial; though some caution
may be requisite as to the extent in which
it may be indulged. A weak and irritable
patient may not be able to walk more than
half a mile without nearly fainting with fa-
tigue on the first day of the experiment ;
but by persevering in the effort, he will be
able to undergo considerable muscular exer-
tion without fatigue. This certainly does

imply a considerable increase of bodily
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or pipes, interwoven on all sides with in-
visible glands or strainers.”

This general outline of the human body,
without considering it in the niceties of ana-
tomy, points out to us how absolutely neces-
sary exercise is for the right preservation of
it. There must be frequent motions and
agitations, to mix, digest, and sepa-l"ate the
juices contained in it, as well as to clear and
cleanse that infinitude of pipes and strainers
of which it is composed, and to give their
solid parts a more firm and lasting tone.
Labour or exercise ferments the humours,
casts them into their proper channels, throws
off redundancies, and helps nature in those
secret distributions, without which the body
cannot subsist in its vigour, nor the soul act
with cheerfulness. It keeps the understand-

ing clear, and the imagination untroubled

—

Fl




APPENDIX. 163

by refining those spirits that are necessary
for the proper exertion of our intellectual
faculties, during the present laws of unison
between soul and body.

It is, in fact, to the neglect of exercise
that must be ascribed the spleen, and a va-
riety of similar complaints that flesh is heir
to; particularly that irritability of temper,
which men of studious and sedentary habits
are so apt to acquire; as well as that fret-
tulness of disposition called the vapours, to
which the other sex are so often subject.

Had exercise not heen absolutely neces-
sary for our well-being, nature would not
have made the body so proper for it, by
giving such activity to the limbs, and such
pliancy to every part as necessarily produce
those compressions, extensions, contorsions,
dilatations, and all other kinds of motions

M 2
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necessary to the preservation of such a sys-
tem of tubes and glands as before mentioned.
And that inducements might not be wanting
to engage us in such an exercise of the body
as it is proper for its welfare, it is so ordered,
that nothing valuable can be procured
without it. Not to mention riches and
honour, even food and raiment are not to
be come at without the toil of the hands
and the sweat of the brow. Providence
furnishes materials, but expects that we
should work them up ourselves. The
earth must be laboured before it gives its
increase ; and when it is forced into its
several products, how many hands must they
pass through before they are fit for use;
manufactures, trade and agriculture, na-
turally employ more than nineteen parts in

twenty of the species; and, as respects




APPENDIX. 165

those who are not obliged to labour, by the
condition in which they are born, they are
more miserable than the rest of mankind,
unless they indulge themselves in that
voluntary labour, which goes by the name
of exercise.

Mr. ABERNETHY, who justly conceives
that exercise is not employed as a medical
agent, to the extent that its eflicacy seems
to deserve ; and who of its medical effects,
as is well known, entertains the highest
opinion, prescribes the following rather
questionable rules for his patients ; whom,
we presume, he must, from a species of
animal analogy, consider very much in the
light of stage-horses.

“ They should rise,” says he, “ early
when their powers have been refreshed by

sleep, and actively exercise themselves in



166 APPENDIX.

the open air till they feel a slight degree
of fatigue ; they should rest one hour, then
breakfast, and rest three hours, in order
that the energies of the constitution should
be concentered in the work of digestion ;
then taking active exercise again for two
hours, rest one; then taking their dinner
they should rest for three hours, exercise
two, rest one, and take their slight meal.
The state of the weather need present no
objection to the prosecution of measures so
essential to health, since it is in the power
of every one to protect themselves from
cold by clothing ; independent of this, exer-
cise may be taken in a chamber, with the
windows thrown open, by walking actively
backwards and forwards, as sailors do on
ship-board ;” that 1s, trotting up and down
stairs, or playing Tom Cox’s traverse, out

of one room into another.
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People are also cautioned againgt sleep-
ing too much, as it is a cause of gout and
other chronic disorders. Waking, undis-
turbed from sleep, indicates that the bodily
powers are refreshed. Many persons upon
first waking, feel alert and disposed to rise,
when, upon taking a second nap, they
become lethargie, can scarcely be awakened,
and feel oppressed and indisposed to exer-
tion for some time after they have arisen.

When nervous disorders, which are in-
variably complicated with those of the
digestive organs, and are often mistaken for
them, are long continued, they do not ad-
mit of a speedy cure; hence, attention to
diet, air, exercise, and mental tranquillity,
are more decidedly beneficial than medi-
cines. And it is well authenticated, that
patients labouring under the irritation of
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a local disease, who can scarcely either eat
or sleep in town, recover their appetite and

digestion, and sleep so soundly, on their

removal to the country, as to leave no room
for doubting, that the change of air has
produced this beneficial alteration in their
health. But this does not prove the case
in all instances ; in the majority of cases,
neither change of air, nor change of diet,
will do any good; and frequently also they
do harm. Sleep nevertheless is a branch
of the restorative principle; it is indispen-
sable to life; and may without injury be
shortened by habit.

Let it be further observed, that * he who
concocts and digests well, will be long
lived ; concoction is performed during rest
and sleep, and digestion by watching and

exercise. From eating comes sleep, from
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sleep, digestion ; and from digestion a good
perspiration.

What are termed bilious constitutions
are very much hurt by too much sleep,
which chokes up as it were, the perspiratory
functions, and exposes the head and bowels
to be affected by retention. As an incen-
tive to health, exercise gives vigour and
strength, consequently ought never to be
disregarded where it can conveniently be
adopted ; but if exercise conduces to throw
off all superfluities in the system, temper-
ance in diet prevents their accumulation,
and renders it less necessary; if exercise
clears the vessels, temperance neither
satiates nor overstrains them ; if exercise
raises the proper ferments in the humours,
and promotes a salutary state of the cir-

culation, temperance gives nature her full
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scope, and enables her to exert herself with
all her force and vigour: and if exercise
dissipates a growing distemper, temperance
starves it.

The man who will not eat when he 1s
hungry, but waits an hour longer for a
dinner or any other meal, deserves to lose
his appetite for his pains.

As regards the quantity of food, this will
mostly be regulated by the appetite, which
cloys in proportion as the containing
medium fills; and the man who neither
knows nor cares when he has eaten enough,
will be little benefited by any instruction.
The quality of food will also be consider-
ably regulated by the appetite, and the
means of procuring one description of
aliment in preference to another; mnot for-

getting the facility or difficulty with which
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sensical notions. The healthy stomach
knows no distinctions, and, with the excep-
tion of the duration of the process, which
is the only difference, it is as capable of
digesting a cobler’s lapstone, as it is a red
potatoe.

A debilitated or morbid state of the
stomach, in consequence of long continued
intemperance, local or general disease, &e.
may have its powers diminished often so
considerably below the standard of health,
as frequently to require some little nicety
in the selection and preparation of food;
but the man in health must be an epicure,
more or less, who diverges beyond the
simplest mode of cookery in the gratification
of his palate, or in the choice of his nutri-

ment.

A sensible writer observes, that ¢ the




APPENDIX. 173

diet of a human creature, full grown, and
in the state of manhood, ought to be solid,
with a sufficient degree of tenacity, without
acrimony, their chief drink cold water;
because, in such a state, it has its own
natural spirit and air, (which heat destroys,)
with a quantity of fermented liquors, pro-
portioned to their natural constitutions.

“ The solidity, quantity, and strength of
the aliment is to be proportioned to the
labour or quantity of muscular motion,
which in youth, is greater than any other
age, on which account, a strong and solid
diet would seem to be indicated. But as
their age is still in a state of accretion, the
diet ought still to be emollient and relax-
ing, copious and without acrimony.”

“ Infancy and childhood demand such

copious nourishing aliment, as lengthens
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their fibres, without breaking or hardening,
because of their weakness and state of
accretion. Milk has all these qualities.”

A variety of the most equivocal experi-
ments have been made to prove individual
facts on the subject of digestion, few of
which, though many of them revolting to
nature, have proved conspicuously useful.
Among these are a number of useless essays
on digestion, or rather on the powers of the
stomach in preparing the food for the pur-
pose of nutrition. Dogs and cats without
number have been sacrificed to ascertain
a mere nothing—ransacked, to ascertain
whether beef, pork, mutton, veal, gristle,
sinew, bone and fat, were easiest of digest-
ion. But admitting that pork be more
easily digested than any of the other named

substances in a dog’s stomach, by analogy
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in a man’s, does it not equally prove, that
that food which the stomach most easily
digests, requires most frequently to he
replenished ? and that were such rapid
digestion uniformly effected, either indi-
gestion from continued exertion, or a
morbid fatness or obesity would be the
inevitable consequence. But it does not
follow that the food easiest of digestion, is
on that account the most nutritive ; although
that which is most easily and rapidly di-
gested, may accord best with the intention
of nature. Instead, therefore, of butchering
dogs and cats in cold blood, to ascertain,
after a given time, the particular power of
digestion that takes place in different kinds
of animal food, would it not be more hu-
mane, and the experiment more decisive, to

take a number of dogs, of equal species and
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magnitude, (if the same number of half-
starved fellow-creatures would not answer
the same purpose) and feed them for three
or six months, one upon pork, another upon
mutton, the third on beef, and the fourth
upon veal, and so on? would it not be vi-
sible by the end of this, or a less degree of
time, which of these animals was in the best
condition? consequently the particular food
it was fed with, by analogy, might be con-
sidered the most nutritive, the most healthy
to the human species.

The stomach has gone through such a
variety of metamorphoses in the hands of
different digesting gentlemen, that it has
been assimilated by them to every thing
but what it actually is. It has occasionally
been converted into a grinding-mill ; a com-

mon digester for making soup ; a brewer’s
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exercise, it imparts a tolerable degree of
strength and vigour; and, although the
general rule be in favour of animal diet, for
giving strength, still there are many instan-
ces of it being produced in a remarkable
degree from vegetables, which have the ad-
vantage of whetting the appetite as well as
being less liable to affect us from a full meal
of it. In short, a variety of considerations
taken into the account, it may be justly con-
cluded that a large proportion of vegetable
food is beneficial to the generality of man-
kind; inasmuch as it secures health, and
tends to the prolongation of life. Infancy
and youth, should principally be confined to
it. In manhood and in the decline of life,
animal food may be more freely used; and
towards the end of life, a return to a vege-
table diet should be again solicited.
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COOKS.

As the chief business of cooking is to
render food easy of digestion, and to facili-
tate nutrition; this object is most completely
accomplished by the simplest process. Un-
fortunately, however, this intention is fre-
quently overlooked, and that which was de-
signed for a wholesome and nutritious pur-
pose, is by the ingenuity of the cook con-
verted into a stimulus, to excite the organs
of digestion to undue action, thereby ex-
hausting the energy of the digestive organs,
which in this manner get out of repair.

Livy informs us that, in ancient days, a
cook was considered as a base knave; but
he is now a great man, in high request, a
companion for a prince, and the rival of a
gentleman, and his skill now ranks among

the finest arts, and most noble sciences.
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A thorough knowledge of the aliment
destined for our constitution and of good
cookery, stand in the foremost rank of the
seience of gastrology, as being the most
important towards the preservation of the
human species, and as leading to the per-
petuity of all the enjoyments of nature. It
is by wholesome and nutritious aliment that
our limbs are strengthened, and that those
organs destined to the perfection of the
senses, are reanimated. It is from the juice
of our alimentary fluids, that the entire tex-
ture of our frail machine is formed. Ttis to
the chyle which proceeds from our food,
that we are indebted for our blood, flesh,
nerves, organs; and all our senses owe their
existence and sensibility to it. Isit not then
a matter of some surprise and of considerable

- regret, that so much pains should be taken
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to sophisticate the very staff of life, by every
art and invention that refined epicurism and
unnatural palates can suggest.

Appetites are often capricious when left
to the imagination; and the stomach when
accustomed to artificial stimnli, plays such
fantastic tricks, that a straight jacket would
be as indispensable on these occasions, to
prevent it from destroying itself, as upon
the most determined suicide.

According to gastronomers there are three
sorts of appetite, two of which come more
immediately under the consideration of the
gourmand. “The first is that which we feel
upon an empty stomach, a sensation so impe-
rious that it does not quibble much with
the description of food; but which makes
the mouth water at the sight of a good
ragout. The second is that which is felt
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kitchen was an epitome of the universe; for
there were cooks in it of all nations; and in
the adjacent numerous and spacious apart-
ments, were to be found rarities collected
from all the quarters of the globe. He had,
in order to collect these, his agents for pro-
visions in every country; the carriages on
which they were laden, came quicker and
more regular than the posts, and those who
were well informed believed that the ex-
pense of his entertainments, ran higher
than that for secret correspondence, though
very possible they might be rendered sub-
servient to each other.

In order to display his superior learning,
he would discourse at large, and deliver the
most curious as well as copious lectures on

all his domestic and exotic delicacies. In

these he showed a true spirit of justice; no
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man was ever less a plagiary. “This pillau,”
he would observe, he had from prince Eu-
gene, who had it from the bashaw of Buda;:
the egg soup, was made after the mode of
the marchioness de Prie; the roan ducks
were stewed in the style of the cardinal du
Bois; and the lampreys came ready dressed
from a great minister in England. His
dishes furnished him with a kind of chrono-
logy; his water souchy was borrowed from
marshall d’Auvergue’s table when he was
first in Holland ; the pheasant fourte was a
discovery he made in Spain, where he was
so lucky to pick up a man, who as a pur-
veyor, had been in the service of that prince
of bonswivans, the duke de Vendome; but
he always allowed that the grand school of

cookery was the congress at Soissons, where

the political conferences proved ineffectual,
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but the entertainments of the several minis-
ters were splendid beyond description. In
a word, with a true Apician eloquence, he
generously instructed all the novices in good
living ; began with a champignon no bigger
than a Dutchman’s waistcoat button, and
ended with a wild boar! the glory of Ger-
man forests.

On his public days, there was an half
hour, and sometimes near a whole one,
when he was altogether inaccessible; and
with respect to his employment on these
seasons, as is ever the case as to the privacies
of prime ministers, there was a great variety
of deep as well as different speculations.
An inquisitive foreigner, however, resolved
to be at the bottom, cost what it would;

and by a gratification to one of his pages,

which might have procured a greater secret,
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he was let into this, when he beheld from
his recess the following scene. The count,
seated in his elbow chair, gave the signal
for his being ready for the important busi-
ness, when, preceded by a page, with a cloth
on his arm, and a drinking glass, one of his
principal domestics appeared, who presented
a silver salver, with many little pieces of
bread, elegantly disposed; he was immedi-
atele followed by the first cook, who, on
another salver, had a number of small vessels
filled with so many different kinds of gravy.
His excellency then tucking his napkin into
his cravat, first washed and gargled his
mouth, and having wiped it, dipped a piece
of bread into each kind of sauce, and having
tasted with much deliberation, rinsing his
palate (to avoid confusion) after every piece,

at length, with inexpressible sagacity de-

l]
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cided as to the destination of them all.
These grand instruments of luxury, with
their attendants, were then dismissed ; and
the long expected minister having fully
discussed this interesting affair, found him-
self at liberty to discharge the next duties
of his political functions. This proves that
the science of eating, after all, is no liberal
science; and that such finical nicety, and
such studious deference to pamper the palate,
is more noxious than beneficial ; for let us
only draw a comparison between the plain-
est and the most choice and refined bon-
vivans, and we shall find upon an average,
that the lives of the latter barely number

above half the years of the former.
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SALUTARY ADMONITIONS. THE HUMAN
FRAME, A BARREL ORGAN.

Instead, therefore, of adopting or imita-
ting the destructive refinement of the epi-
cure, it would be well, without falling into
the other extreme, were people to follow the
advice given by Mr. Addison in the Spec-
tator, of reading the writings of Cornaro;
who, having naturally a weak constitution,
which he seemed to have so ruined by in-
temperance, was expected to die at the age
of thirty-five; but who at that time of life,
adopted such a regimen, that he only allowed
himself twelve ounces of food daily. By
this plan of diet, he lived upwards of an
hundred years; and it is pleasing to observe
the tranquil, cheerful] and energetic state
of mind accompanying his bodily health,
which in a great degree was induced by it.

P 2
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Cornaro found, that as the powers of his
stomach declined with the powers of life in
general, it was necessary he should diminish
the quantity of his food, and by so doing,
he retained to the last the feelings of health.
Hence again, the comparison of the human
frame to a barrel organ, possessing a syste-
matic arrangement of parts, played upon by
peculiar powers, and executing particular
purposes; life being the music produced by
the general assemblage or result of the har-
monious action; so long, therefore, as either
the vital or the mechanical instrument is
duly wound up by a regular supply of food,
or of the wind, so long the music will con-
tinue; but both are worn out by their own
action; and when the machine will no

longer work, the life has the same close as

the music; and in the language of Corne-
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lius Gallus, as quoted and applied by Pope
Leo X.

Redit in nihilum, quod fuit ante nihil.

“Simple diet,” observes Pliny, “is best;
for many dishes bring many diseases; and
rich sauces are worse than even heaping
several meats upon each other.” But there
is not so much harm proceeding from the
substance and quality of the food itself, as
from the intemperate and unseasonable use
of it. As a general rule, therefore, that
quantity of food may at all times be ven-
tured upon, which nature is able to * con-
eoct, digest and perspire;”’ and if it were ex-
actly known how much food it would be
convenient for the stomach to bear every
day, a man’s health and strength might be
preserved to a great age, but malheureuse-

ment, the all devouring gut, the “omnivo-
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natural stimulus. The black broth of La-
cedemon has long continued to excite the
wonder of the phﬂusopher, and the disgust
of the epicure. When Dionysius had tasted,
he exclaimed against it as miserable stuff.
The cook replied, “it was no wonder, for
the sauce was wanting.”—*“ What sauce "’
asked Dionysius; the answer was “labour
and ewxercise, hunger and thirst, these are the
sauces we Lacedemonians use, and they

render the coarsest fare agreeable.*”

* By a recent Publication, I find T am at liberty
to announce that ornament to his Profession, Dr.
STEVENSON, as the Author of the foregoing very
talented observations.—W. G.
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“La récolte du café pourrait se faire en
tout temps; mais les Arabes choisissent le
mois de mai pour le moment de leur cueil-
lette. Ils étendent alors de grandes picces
d’étoffe sous les arbres, qu’ils secouent pour
faire tomber le café mar qui se détache des
branchages.

“Depuis que le café a été transplanté dans
les colonies, il est devenu fort commun;
mais le meilleur croit toujours dans le roy-
aume d’Yémen; celui d’Oudet est le plus
renommé parmi les Orientaux ; on lui donne
en France le nom de café Moka, parce qu’en
1709 une compagnie de Frangais, sous la
conduite du capitaine Merveille,a commencé
a faire le commerce du café dans la ville de
Moka, ou résident les courtiers des Indes.

“Le café faisait les délices des Tures,des le
seizieme siecle. Au commencement du dix-

septiecme, quelques négocians hollandais et
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anglais, ayant pris I’habitude d’en boire
dans le Levant, firent connaitre cette dé-
coction dans leur patrie. On en avait ce-
pendant gouté déja a Marseilles dés 1654,
mais si mal apprété, qu’il n’avait inspiré
que du dégout. Le célebre voyageur Thé-
venot, au retour de ses courses en 1658, re-
gala de café ses plus intimes amis. Des
lors, la réputation d’un certain breuvage
oriental presque inconnu, se répandit insen-
siblement en France. On citait un homme
qui avait pris du café, a peu prés comme on
dirait aujourd’hui, M. un tel a vu les sources
du Nil, M. un tel a été a Pékin. Enfin, en
1669, le Grand-Seigneur ayant envoyé i
Louis XIV un ambassadeur nommé Soli-
man-Aga, qui plut beaucoup aux Parisiens
et aux Parisiennes par son esprit et sa

aalanterie, on voulut gouter la liqueur qu’il
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“ Des-lors s’opéra en France une grande
révolution morale. La cour de Louis XIV
se fit distinguer par une politesse exquise
de meeurs, une finesse parfaite de tact, une
élégance soutenue de maniéres; elle donna
le ton a 1"’Europe, et ces progrés sensibles
de civilisation, c’est au senl café qu’il faut
en faire honneur.

“(Cest a lui aussi, a la puissance d’ima-
gination, a lexcitation des facultés du cer-
veau, produites par son usage, que I’on doit
le développement des beaux génies qui ont
brillé dans cette cour, tandis que le peuple
(qui ne prenait pas encore de café,) plongé
dans I’épaisse matiere, restait ébloui de 1’é-
clat extraordinaire de ces étres supérieurs,
dont les facultés intellectuelles venaient en
droiture de la Mecque et du royaume d'Yé-

men.
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“ Aussi, dés que I'usage du café devint
général, dés que cette source d’'imagination,
de gaité, d’esprit, de génie, coula pour tout
le monde, il arriva ce que 'on pouvait pré-
voir, ce que nous voyons aujourd’hui; que
personne n’apprécie plus I'esprit parce que
tout le monde en a.

Revenons a D'histoire du café: au com-
mencement du dix-huitieme siecle, un Si-
cilien, nommé Procope, releva I’honneur de
la cafetiére; comme Pascal, il loua une bou-
tique a la foire Saint-Germain : elle fut dé-
corée avec élégance, et dans ce local la meil-
leure société de Paris sembla s’étre donné
rendez-vous.

“T1 signor Procope, que tous les cafetiers
de la capitale devraient féter comme leur
patron, joignit 4 son débit de café celui du
thé, du chocolat, et des liqueurs chaudes de

Q2
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toute espéce. Enfin, il se logea vis-a-vis de
I'ancienne salle de la Comédie francaise, ou
son établissement, encore en vogue aujour-
d’hui, fut long-tems le rendez-vous des
amateurs de spectacle, et le champ de ba-
taille des querelles littéraires.

“ Les médecins, qui rarement sont d’ac-
cord entre eux, ont émis une foule d’opi-
nions sur les effets du café; nous laisserons
ces graves personnages s’en tirer comme ils
pourront, et passerons a coté de cette mélée,
pour nous livrer paisiblement a quelques
observations sur ses effets remarquables.

“Tout homme qui boit du café pour une
premiére fois, est inévitablement privé de
son sommeil habituel; il est beaucoup de
personnes sur qui cet effet continue d’avoir
lieu, sans que I’habitude puisse le vainere.

On en doit conclure que le café exerce une
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puissante irritation sur les facultés céré-
brales. Ce qui confirme cette observation
¢’est que la plupart de nos grands écrivains
ont pris beaucoup de café; Voltaire et Buf-
fon en faisaient un usage immodéré : aussi
remarque-t-on dans leurs écrits une luci-
dité, un enthousiasme, un esprit qui devient
en quelque sorte communicatif pour le lec-
teur qui a pris aussi son café.

“ Napoléon buvait jusqu’a vingt tasses de
café par jour, et ne s’en portait par plus mal.

“ Cette prédilection du maitre de I'empire
pour le café fut cause des nombreuses ten-
tatives, des cotiteuses recherches, auxquelles
se livraient presque simultanément tous les
savans, il y a quelques années, pour arriver a
découvrir lameilleure maniéere de faire le café.

“ La physique alors fut appelée au secours

de la chimie, pour perfectionner cette im-
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et un degré de savoir et d’expérience qu’on
ne peut raisonnablement exiger d'une cui-
sini¢re, d'un officier, d'un limonadier, ni
méme de beaucoup de savans.

“ Pour arriver a ce sublime résultat, on
proposa mille méthodes ; on voulut faire le
café: sans le réduire en poudre, en I'infu-
sant a froid, en le soumettant a ’autoclave,
etc., ete.; toutes ces belles inventions ont
amené¢ de piteux résultats; une seule les a
toutes vaincues, c’est la cafetiére a la Du-
belloy, et aprés avoir nous-méme expéri-
menté en cent fagons, nous avons fini par
nous arréter a la maniere suivante, que nous
donnons pour officielle.

“ On brule séparément, et soi-méme* une

* Recommandation importante. La bonté de
la liqueur dépend spécialement du degré de
torréfaction ; la moindre négligence a cet égard
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soon becomes musty; that is, filled with a
worm, its own colour, and therefore invisi-
ble. In brown flour the colour of the worm
is brown.

The French flour makes better bread,
although it is by no means so fit for delicate
pastry as ours; French articles in pastry
never possess that transparent whiteness for
which ours are remarkable. I advise to be
very particular in selecting your flour mer-
chant; it is a trade so open to every species
of fraud that too much caution cannot be
preserved.

You may perhaps recollect that it was
proved, on one occasion, that no less than
two hundred tons of PipPE-cLAY were
shipped at Poole, and consumed in this me-
tropolis as flour. More wholesale murder

it were impossible to conceive: in compa-
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please’from wholesome materials.”— Practi-
cal Economy.

SucAR.—What an awful subject!'—All
the sensations of horror, commingled with
fear, which take possession of a true poet
ere he begins the developement of an epic
poem, present themselves to me/ Sugar is,
par excellence, THE basis of our sublime art:
its history, therefore, should be admirable
for unity of parts : the beginning should be
calm; the middle fervent; the end, exciting
beyond all example: the mackinery,—but
stay | I must refer that most insuperable
difficulty to the celebrated “ Collinge” of
Westminster-bridge Road, the best sugar-
mill manufacturer in the kingdom! 1In a
very useful work on Practical Economy,
published by Mr. Colburn, which has passed
through several editions,'and which I have
before quoted, I find the following :—
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“ Sugar is to the confectioner what gravy
is to the cook, the very basis of all his ex-
cellence and fame. There is scarcely indeed
any article in the consumption of a family
in more daily use, and therefore the follow-
ing hints relative to the purchase of them
may not be unacceptable to our readers.
The coarsest in quality, and consequently
the cheapest in price, is far from being the
cheapest in the end, as it is heavy, dirty,
and of a very inferior degree of sweetness.
That which is most refined is always the
sweetest. White sugars should be chosen
as shining, and as close in texture as possi-
ble. The best sort of brown has also a
bright and gravelly look, and is often to be
bought in its pure imported state. East
India sugars appear finer, in proportion to
the price, but they do not contain so much

R 2
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saccharine matter, consequently they are
less fit for wines and sweetmeats, though
when they are good of their sort they do as
well for common household purposes as any
other.

“'The indiscriminate use of sugar, how-
ever, in confectionery, both in regard to
health and economy, deserves some notice.
That sugar possesses strong nutritious
powers cannot be denied, especially before
granulation ; a fact proved by the fatness
of the negroes in the West Indies during
the cane season, from eating the juice in
the form of syrup; and even by the improved
condition of the mill cattle, which are fed
on the crushed canes; but we must not
forget that in its prepared state, perhaps
principally owing to its impregnation with
lime, sugar is pernicious both to the teeth

and bowels. Reasoning from these facts
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then, we should recommend the use of those
fruits, in confectionery, which contain most
sugarin their own composition, in preference
to those wheh require sugar to make them
palatable. It is unnecessary to specify all
the varieties ; but we may notice the apple
as that English fruit which, of all others,
contains the greatest proportion of sugar;
whence the addition of prepared sugar is
almost totally unnecessary in the different

preparations of the fruit, whether boiled,

baked, or even in marmalade.”

[PorAaToES.—Do not fancy most delicate
reader, that I intend a dissertation upon the
Irish root under this title.] The Potatoe of
the Pastry Cook is that most exquisite natu-

ral production the

TrurrLe.—Whose properties, alas! are
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mouvement pour découvrir le mode de re-
production de cette sorte de champignon,
qui nait, végéte, et meurt, dans le sein de la
terre. On a fait grand bruit récemment de
découvertes importantes: a I'avenir, disait-
on, on sémara la truffe, ’eau venait a la
bouche des lecteurs, et un honnéte allemand
a composé un gros livre sur I'art de la faire
multiplier ; mais quant au résultat, néant.
La truffe, précieuse comme I’or, est toujours,
comme lui, mystérieuse,inimitable,etadorée.

“ Cet admirable végétal, qui, depuis quel-
ques années, a vu croitre si prodigieﬁsement
sa renommée et son influence, n’appartient
pas indifféeremment a tous les pays. 1l affec-
tionne particuliérement nos provinces mé-
ridionales, le Périgord (Potose de la truffe),
le Quercey, le Languedoc, la Gascogne, et
une partie du Dauphiné.

“I’Italie produit beaucoup de truffes, mais
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sous 'ombrage des chénes, des trembles,
des peupliers noirs, des bouleaux blancs, et
des saules.

On se sert, dans quelques cantons, pour
trouver les truffes, de chiens dressés a cet
effet. Certains amateurs indigeénes ont aussi
le coup-d’ceil si exercé, qu'a l'inspection
d’un terrain, ils peuvent dire si ’on y doit
trouver des truffes; ils en prévisent méme la
grosseur et la qualité.

“ Mais le véritable Christophe Colomb de
la truffe, ¢’est le cochon. La finesse d’odorat
de cet animal, déja si cher a tant de titres
au gourmand, est telle, qu'il est dans ce
genre Pexplorateur par excellence. Aussi
I'illustre M. Grimaud de la Reyniére décerna-
t-il une couronne méritée au génie inventif
des cochons, et leur renditl la justice de

dire, dans son immortel ouvrage: ‘Qu’ils




































