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Vi PREFACE.

embarrassing ; and, it is believed, the novelty in
arrangement here adopted, will be found advanta-
geous to all parties concerned.

" LIST OF THE CHAPTERS.

mP Subjects treated of. | No. |Page (Chap.| Subjects treated of. | No. [Page

1. [Soups - - - - | 97| 1 Creams, Custards,
o (B D DD |ns| sr| M | e e oo J{185 296
3 |[Beef - - - - | 70| 2| 15. |Cakes, &c. &ec. 102 |331
4, (Mutton - - - | 31| 96| 16. |Preserves - - - 82 | 362
5. [Lamb - - - - S| 108 || 17. |Vinegarand Pickles| 39 | 389
6 Veal - - - - 63 | 112 18. [Domestic Wines 61 | 404
LA - -~ & = 31 | 184 | 19. |Miscellany - - 89 [ 428
8. |Poultry - - - | 41146 20. [Poultry Yard - 449
0. |Curries - - - 141162 || 21. [Dairy - - - - 20 | 457
10. |Game - - - 17| 166 || 22, |Brewing - - - 478
11. |Gravies, Sauces, &e,' 103 | 175 || 23. |Kitchen Garden 481
12. E@gﬁt&hlﬁ P—- - 67 | 200 24. |Bees - - - - als
uddin ies, | XIg8 = = - = 519
13: I and Tarts - -}.37“ 2I8{125. |Appendix - - 526

In all, lﬁi&oeipta.

A copious alphabetical Table of Contents will
be found at the beginning of the volume.

t\ Great pﬁna"hve been taken to compose a work
‘ s also been used to collect valuable materials
m various authentic sources, the chief object be-
ed with truth, the Cook’s Companion in the
ice of Cookery; and at the same time, be no

for occasional reference.
4 %Bt, the intrinsic excellence of the precepts it con-
a @ :

having, in all respects, a practical character. Care

E the composition of a treatise which might be
all

' 1 to the mistress of a family, if required

~ The chief requisites, in a work of this kind, are

L]
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tains ; next, their economical adaptation to the
_ habits and tastes of the majority of its readers;
“and, lastly, such a distinet arrangement of the
various parts, that no difficulty can arise in search-
ing for what is wanted, nor any ambiguity in the
meaning of the directions when found.

A perfectly original book of Cookery would
neither meet with, nor deserve, much attention;
because what is wanted in this matter, is not re-
ceipts for new dishes, but clear instructions l%ﬁw
to make those already established in public favour.
The study, therefore, of the author has been to
consult the best authorities ; to compare different
receipts with care and impartiality, and after-
wards to select for publication those only which
appeared economical, easy to follow, and calcula-
ted to furnish the dishes required for daily use,
as well as those for occasions of ceremony. But
nothing has been considered worthy of adoption,
however high its pretensions, without some spe-
cific and substantial recommendations. Every
receipt, therefore, has either been actually tried
by the author, or by persons whose accuracy in
the various manipulations could be safely relied
upon.

The defects usually complained of in most
Cookery books are their extravagance, and their
want of distinctness in the directions. In many
cases, they are perversely adapted exclusively to
the finances of persons who never think of reading
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Mullagatawny Soup.

Pur half a pound of fresh butter, with six large onions
sliced, three cloves of garlic, some chopped parsley, and
sweet marjoram, into a stew-pan, let it stew over a slow
fire till of a light brown colour; cut in small pieces five
~ pounds of lean beef, and let that stew till the gravy be ex-

tracted, and then put in three quarts of boiling water,
and half a pound of Scotch barley, and let it simmer four
hours very slowly ; mix four table spoonfuls of currie-pow-
der with cold water, and add it to the stock ; take out the
beef, and rub the barley through a sieve, to thicken the
soup. Cuta fowl in joints, skin it, and put it in a stew-
pan with a piece of butter, and let it stew till quite tender;
the stew-pan must be kept closely covered: this to be add-
ed to the soup, the last thing, with a pint of beiling milk,
and the juice of two lemons. Boiled rice must always be
served with this soup.

Another Mullagatawny Soup.

. MAKE a strong stoek of the bones of roasted beef, mut«
ton, and fowl; while it is preparing, put into a stew-
pan, with six ounces of butter, three quarts of sliced
turnip, two quarts of carrots, and eight large onions also
sliced ; let them stew upon the stove till tender; then
add three quarts of the prepared stock, a large slice of
the crumb of bread, and two table-spoonfuls of currie-

owder; let them stew four or five hours ; strain it through
a tammy cloth, with two wooden spoons, taking care th
no bones be left amongst the vegetables ; if too thick to go
through, add more stock. Then cut a fowl in pieges, fry
it in a frying-pan with butter, and add it to the soup ; af-
ter it has boiled a little, draw it to the side of the stove,
and let it simmer, that the grease may be taken off. A
little good beef stock, in addition to that made of the
bones, will be an improvement. It is sometimes thick-
ened with whole or ground rice, instead of bread, and
-ought to be made upon a stove.
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and parboeil with it some sweetbreads. Cut off the meat,
slice and fry of a light brown in butter two poundsof
gravy beef, one of veal, and one of mutton, with five
onions cut small ; put all into the liquor, adding the bones
of the head broken ; rinse the frying-pan with two quarts
of boiling water, and put it to the meat, and other things,
with two whole onions, a bunch of sweet herbs, and twice
their quantity of parsley; the peelof one lemon, fourcloves,
a little allspice, salt, and black pepper, with a slice of the
crumb of bread dried before the fire; let all this stew slow-
ly for five hours, strain it, and when cold, take off all the
fat. Cut the meat of the calf’s-head, tongue, and sweet-
breads, in small square bits, add them to the oup, and
when it has boiled, mix very gradually with a large table-
spoonful of flour, a cupful of the soup, and stir it gently
into the pot; twenty minutes before serving, add a small
tea-spoonful of cayenne, the yolks of eight or ten hard-
boiled eggs, and the same number of forcemeat balls ; a
pint of white wine,—Madeira is the best,—and just be-
fore serving, add the juice of a lemon. Forcemeat balls
for this soup are made as follows: Mix the brains with .
five table-spoonfuls of grated bread. the same of finely -
minced beef suet, a tea-spoonful of salt, one of white pep-
per, the grated peel of a lemon, some nutmeg, and boiled
parsley chopped ; beat the yolks and whites of two eggs, :
roll the balls the size of the yolk of an egg, and fry them
of a light brown in boiling dripping. ¢

|

Another Calf’s-head Soup. M

TAKE as much as is required of not very strong veal,
beef stock, in which six onions have been boiled, brown

a quarter of a pound of butter, and thicken it well with

)

3

flour, then add the stock by degrees ; when it boils, putin

the calf’s-head, cut in small pieces, and some fried force-

meat balls ; season it with salt and pepper. The peel of

half a lemon improves it. When it has boiled twenty mi-

nutes, add two table-spoonfuls of catsup, three of es ™
of anchovies, and as much lemon pickle as will mak

a pleasant acid. To give the soup a good colour, and to
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enrich the flavour, may be added a large table-spoonful
of flour, mixed perfectly smooth in a tea-cupful of cold
water, and stirred gradually into the soup, after which
let it boil a few minutes. -

Another Calf’s-head Soup.

Cur half a pound of lean veal in small pieces, fry it
of a light brown in butter; cut off the meat in small
pieces from the bones of a cow-heel that has been boiled
tender, put it into a stew-pan with the veal and two.
quarts of beef-gravy, one anchovy, and a bit of butter,
some cayenne, a blade of mace, and three cloves; stew it
slowly an hour, then add g large glass of Madeira, or any
white wine, the green part of a leek, some parsley, and
lemon thyme chopped small, lemon peel shred fine, and
the juice of half a lemon. Let it stew very gently an hour
and a half. Serve it with forcemeat balls, and the yolks.
of hard-boiled eggs.

Brown Gravy Soup.

TAaxke fifteen pounds of a leg or shin of beef, cut off
the meat in bits, rub the bottom of the pot with butter,
put in the meat, let it brown for nearly an hour, turning
it constantly, break the bone, and take out the marrow,
which may be kept for a pudding, but it is considered
better than butter to brown the meat with ; put to it four-
teen quarts of cold water, and the bones ; when it boils,

- skim it perfectly clean, and add six good-sized red onions,

me carrot cut in three, one head of celery, a good handful

- of whole black and Jamaica pepper mixed ; let this boil

“very gently ten or twelve hours closely covered, if upon a
“fire, but if done upon a hot plate, not to be covered ; strain
it through a cullender, and then through a hair sieve, into
a large pan, to be kept for use. Return the meat and
bones into the pot with three or four quarts of hot water ;
let it boil nearly two hours, and strain it off. This makes
od stock for gravies, stews, or any made dishes.
‘This gravy soup keeps perfectly good for three or four
weeks. When it is to be boiled to send to table, first boil .
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verm:cel].h, or macaroni, in a little salt and water, till ten-
der ; strain it, and add it to the soup just before serving,
This soup is quite pure, and requires no clearing. It is
~@ most convenient thing to have in a house in cold wea-
ther, as it is always ready for use; and, served with dry
toast to eat with it, makes an :mcaptable luncheon.
The trimmings of meat, giblets, and bones, may be
boiled with the beef for this soup.

Another Brown Gravy Soup.

Cut down three pounds of gravy-beef, and put it on
in a stew-pan with three onions cut small, and two ounces
of butter; let it brown well, stirring it to prevent the
onions from burning ; then add four quarts o €
head of celery, of carruts and turnips two es ch, with som
whole black pepper and salt ; boil w 3
strain it ; and next day tal{e off the fat. W’hen it is
heated, add some vermicelli, previously boiled in water,
and serve it after boiling ten minutes.

Currie Soup.

Mixce small three or four onions, according to their G
size, put them into a sauce-pan with two ounces of but-
ter, dredge in some flour, and fry them till of a light
brown, taking care not to burn them; rub in'by degrees
a large table-spoonfal and a balf of mnue-puwdar, till it
be quite a paste; gradually stir in three quarts of gravy Gy
soup, mixing it well together ; boil 1%1]3' till it be well
flavoured with the currie-powder; strain it into anothe
sauce-pan, and add a fowl skinned and cut in small pie
dividing each joint; stew it slowly an hour. In |

pint of the soup put a large table-spoonfu] of tamarinds,»
and stew them so as to sepm‘ate the stalks and stones ;.

strain and stir it into the soup with half a tea-spoonful of
salt, and boil it for fifteen minutes before serving.

Soup Cressy.

SricE twelve large onions, and fry them pretty bna] .
in a quarter of a pound of fresh butter ; scrape and clean

———-—L—J__
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and salt, and heat the soup thoroughly, but do not let it
boil.

Jugged Hare.

In five quarts of water, put a pound of scrag of mut-
ton, one of gravy beef, one of a shank of veal, and a slice
of ham, all cut small ; two turnips, two carrots, three

~onions chopped, a little mace, salt, and pepper; stew
these ingredients for three or four hours, and strain the
soup. The next day cut a hare in small pieces, season it
with pepper, salt, half a grated nutmeg, and the peel of

a small lemon ; put it into a stone jar, and fill it up with

the prepared soup ; put a bung in the jar, tie a bladder

and a bit of linen over, and set it in a pot of cold water ;.

as it wastes, fill it up with more boiling water, and let it

boil three hours. 'When cold, take off the fat and pick out

~ the lemon peel. This quantity will make two tureens full,
and when to be used is thickened with a table-spoonful

- of flour, kneaded with a small bit of butter, and half a
. ping of port wine to each dish. It will keep perfectly

good for a fortnight.

: Venison Soup.

Boir down in five quarts of water two peunds of a

shank of veal, or a fowl, and five pounds of the breast of

- venison cut small; two or three onions chopped, some

whole white pepper and salt, with a quarter of a pound

® &£ ham, Let it stew till it be completely boiled down,

X all the strength will be extracted ; rub it through a

m thicken it with a little butter, kneaded in flour, and

. pint of Madeira, and boil it for a quarter of an hour,
?g' twenty minutes.

Brown Venison Soup.

Cut in small pieces six or seven pounds of the breast
of venison, put it in a stew-pan with two or three ounces
of butter ; cover it closely, stir it once or twice, and let it

. stew an hour, Mix four quarts of cold water with a pint
and a half of the blood, put it on the fire in another stew--
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pan, and stir it constantly till it boil ; then add the stew

to it with an onion minced small, and a whole carrot,

some salt, black and Jamaica pepper. If the meat be
oung, let it boil gently for two hours ; if old, two and a
f will be necessary. A little before serving, take out
the carrot and all the bones, leaving a little of the meat ;
mix in half a pint of port wine, and let it boil a short time.
It may be thickened with a little flour and butter.

White Soup.

BraxcH in cold water for twelve hours two pounds
of very lean beef, put it into a pot, with a knuckle of veal,
five quarts of _water, two carrots, two turnips, and fnur
mlddlmg-mzed onions, a table-spoonful of white pepper,
a little mace and salt ; let this boil four hours, or till the

be extracted, strain it, and the next day take off

all the fat. Blanch half a pound of sweet almonds, pound
them in a mortar, with a little water to prevent their oil-
ing, mix them with the soup, and let it boil for a short
time, and just before serving, add a pint of rich cream ; do
‘mot allow the soup to boil after the cream is stirred in. A

ggod substitute for cream is the same quantity of milk,
iled and mixed with a dessert-spoonful of arrow-root.

Another White Soup.

Boiw together a knuckle of veal, a fowl, or two chick=
ens skinned, a carrot, a turnip, an onion, some salt, and
a little whole white pepper ; take out the chickens when

tender, cut them in joints, and add them to the soup when.

strained, beat up the yolks of nine eggs, mix them with a
int of cream and a table-spoonful of well-boiled rices

stir it gradually into the soup, and heat it gently before

serving. A cow heel that has been prevmnaly bolled cuf
up in pieces, may be used instead of the chickens.

Another White Soup.

TAkE a good knuckle of veal, or two or three short
shank, beil it about four hours, with some whole white
pepper, a little mace, salt, two onions, and a small bit of

£
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lean hﬁa,ﬁ strain it, and when cold take off all the fat and
sediment ; beat up six yolks of eggs, and mix them with
a pint of good cream, then pour the boiling soup upon 1t
by degrees, stirring it well, and if it is liked, add the best
part of the gristles,

Another White Soup.

Pur on in four quarts of water, a knuckle of veal, six
pounds weight, a quarter of a pound of lean ham or bacon,
two slices of the erumb of bread, one ounce of blanched
sweet almonds, put in whole ; six middling-sized onions,
two heads of celery, some whole white pepper, three
blades of mace, a bunch of parsley, and a sprig of thyme ;
stew all these gently for eight hours, strain it, and when
cold take off all the fat; boil it, and, just before serving,
take it off the fire, and stir in very gradually a pint of
thick cream.

Another White Soup.

Boir in four quarts of water four pounds of veal, and
a fowl, with some whole white pepper, a little mace, and
three middling-sized onions whole, and a bunch of pars-
ley ; let it boil three hours, strain it, and put it on again *
to get quite het, and, just before serving, stir in gradually
half a pint of cream with the yolks of three eggs well
beaten. Do not let it boil, as that will make the eggs
curdle,

Another White Soup.

STEW in three quarts of boiling water, till quite ten-
der, a knuckle of veal, with a quarter of a pound of whole
rice, three whole onions, a bunch of parsley, a little sweet
marjoram, and two or three blades of mace, and some salt ;
a little before the soup is strained, add two anchovies ; -
strain through a hair sieve and then through a silk one,
or tammy, put it again upon the fire, and stir in half a
pint of rich eream, ora pint of milk with the yolks of two
eggs beat up in it; let it be hot, but not boiling. If it is
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required to be richer, boil a fowl in the stack;ﬁl two
ounces of pounded blanched sweet almonds.

Another White Soup.

Pur on in five quarts of water four pounds of a shank
of veal, break the bone well, let it simmer till it be redu-
ced nearly half ; boil a tea-cupful of whole rice till very
tender, pulp it through a cullender, strain the liquor, and
add the rice, season with salt and white pepper, let it sim-
mer for nearly an hour, and add, a little before serving,
six yolks of eggs beaten extremely well.

Moor-Fowl Soup.

IT may be made with or without brown gravy soup ;
when with the former, six birds are sufficient, when with
moor-fowl only, boil five in four quarts of water, pound
the breasts in a mortar and rub it through a sieve, %ut it
with the legs, backs, and three more moor-fowl, cut down
in joints, into the liquor, season with a pint of port wine,
pepper, and salt, and let it boil an hour. When only six
~ birds are used, pound the breast of three or four.

g Pigeon Soup.

MAKE a strong beef stock, highly seasoned as if for
brown soup, take six or eight pigeons according to their
size, wash them clean, cut oft the necks, pinions, livers,
and gizzards, and put them into the stock ; quarter the
pigeons and brown them nicely ; after having strained the
stock, put in the pigeons ; let them boil till nearly ready,
which will be in about half an hour, then thicken it with
a little flour, rubbed down in a tea-cupful of the soup,
season it with half a grated nutmeg, a table-spoonful of
lemon juice or of vinegar, and one of mushroom catsup ;
let it boil a few minutes after all these ingredients are put
in, and serve it with the pigeons in the tureen; a better
thickening than flour is, to boil quite tender two of the
pigeons, take off all the meat and pound it in a mortar,
rub it through a sieve, and put it, with the cut pigeons,
into the strained soup. '
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make partridge soup, partridges may be substituted
for pigeons, when only four birds will be required ; pound
the breast of one.

Another Pigeon Soup.

TAkE eight pigeons, cut down two of the oldest, and
~put them, with the necks, pinions, livers, and gizzards of
the others,into four quarts of water; let it boil till the sub-
stance be extracted, and strain it ; season the pigeons with
mixed spices and salt, and truss them as for stewing ; pick
and wash clean a handful of parsley, chives, or young
-onions, and a good deal of spinach, chop them; put in
a frying-pan a quarter of a pound of butter, and when
it boils, mix in a handful of bread crumbs, keep stirring
them with a knife till of a fine brown ; boil the whole
Eigenns till they become tender in the stock with the
erbs, and fried bread. If the soup be not sufficiently high
seasoned, add more mixed spices and salt.

Giblet Soup.

CLEAN very nicely two sets of giblets, parboil them.
Take the skin off the feet ; cut the gizzards in quarters,
the necks in three bits, the feet, pinions, and livers, in
two, the head in two also, first taking off the bill ; boil
them till nearly done enough in a quart of weak gravy
soup with an onion. Have ready boiling some rich high-
ly seasoned brown gravy soup ; add the giblets and the
liquor they have been boiled in, with some chopped pars-
ley ; take out the onion, and thicken the soup with a bit
of butter kneaded in flour. If the giblets are not per-
fectly sweet and fresh, do not add the weak soup they
were boiled in. Half a pint of white wine may be added
a little before serving, but it is very good without.

Kidney Soup.
Cut down two kidneys, fry them a little in butter and
flour, stew them in a quart of highly seasoned gravy soup

till tender, thep add two quarts more of the soup, and
+ thicken it with browned flour and butter. 30 o5
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Ox Cheek Soup.

SEPARATE the bones from the meat, and break the
bones, cut the meat into pieces the length of a finger and
the breadth of two, put a quart of water to every pound
of meat, with a little salt, set it on a gentle fire, and skim
it well during the first boiling; after it has stewed gently
two hours, add carrots, turnips, onions, celery, a head or
two of cabbage, and a bunch of sweet herbs, pepper, salt,
and a quarter of a pound of vermicelli ; let it stew two
hours and a half longer, skim it, and take out the herbs and
bones. Chesnuts are a good substitute for vermicelli.

Another Ox Cheek Soup.

Wasnu the cheek clean, and cut it in small pieces,
stew it till tender, in four or five quarts of water, with
turnips, thyme, parsley, black-pepper-corns, and a few
peas ; strain off the gravy and let it stand till the next
day, then tale off the fat, and cut the meat in small pieces
from the bones,and stew it a little longer in the gravy with
six or seven onions sliced and fried a light brown, some
carrots, and celery cut small, a little salt, and cayenne.

Sheep’s Head Broth.

ArTER having the sheep’s head and trotters singed,
which is done with a red-hot iron, (the head and trotters
are usually sent for this purpose to a blacksmith’s forge, )
split the head, and take out the brain, which is not used,
cut out the white of the eye, and rub the head and feet
well over with it ; let them lie for two hours, then wash
them very well in lukewarm water, and rinse them tho-
roughly. Cut out the tough membrane from between the
toes, and lay them in cold water for two hours. Put on
two gallons of water, and three quarters of a pound of
Scotch barley ; when it boils put in the head, trotters, and
neck of the sheep, of carrots and turnips, a quart ; when
cut down in dice, add a little salt, cover the pot closely,
and let it boil four hours ; take off the scnm as it rises;
put in some chopped onions about an hour before serving.

L



16 SOUPS AND BROTHS.

Doil s@ whole carrots and turnips, or cut them in half,
to put round the head, trotters, and neck in the dish. In

summer, green peas are a great improvement to this
broth.

Scotch Barley Broth.

Ix two gallons of cold water, boil six ounces of bar-
ley; when it boils skim it,and put in a fowl and one pound
of beef, or three pounds of the beef without the fowl ;
add three pounds of carrots and turnips, and three onions,
cut very small. If greens ave to be used, they will only
require to be boiled an hour, and one ounce more of bar-
ley is requisite. Skim it when the vegetables come to a
boil, and keep the pot boiling constantly for five hours.
The fowl ought to be taken out when boiled enough, and
heated in the broth, so as to be served up with it, or in
another dish.

Or it may be made exactly in the same manner as the
Sheep’s Head Broth of the last receipt, substituting for
the head, ribs of mutton, beef, veal, or fowl, and is better
to be composed of a variety of these meats.

Scots Kale.

Purt barley on in cold water, and when it boils take
off the scum, put in any piece of fresh beef, and a little
salt ; let it boil three hours, have ready a cullender full
of kale, cut small and boil it till tender. Two or three
leeks may be added with the greens, if the flavour is ap-
proved of. This broth is also made with salted beef,
which must be put in water over night to soak.

Leek Soup, which in Scotland is called
‘ Cocky Leeky.

Wasu and clean three or four dozen leeks, cut the
white and tender green part in bits, about an inch long, and
wash them again, and put them to drain in a cullender
or sieve. Have ready boiling four quarts of stock, made
from beef, seasoned with pepper and salt; put in the leeks,
and boil them gently for three hours, adding a fowl time
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enough to allow it to be well boiled, and serve it in the
tureen,

Beef Brose.

AFTER any large piece of beef has been taken out of
the pot it was boiled in, skim off the fat with part of the
liquor, and boil it in a sauce-pan. Have ready in a bowl
oatmeal that has been toasted brown before the fire, pour
in the boiling liquor and stir it a little ; if too thick, add
more liguor, and send it to table quite hot. 4

Rice Veal Broth.

WasH clean six pounds of a knuckle of veal, and cut
it in twe ; put it in a sauce-pan with four quarts of boil-
ing water, half a pound of rice well washed, a little mace,
white pepper, and salt, and a handful of chopped parsley ;
let it boil for two hours. Serve part of the meat in the
tureen with the broth. The thick part of the knuckle may
be sent up as a separate dish, with parsley and butter
poured over it.

Thick Beef Soup.

Ix eight quarts of water boil gently for seven hours,
skimming it well, eight or ten pounds of a shin or leg of
beef, and a bunch of sweet herbs ; strain it ; the next day,
take off the fat, and cut all the gristly and sinewy parts
from the bones, add them to the soup, with some leeks,
onions, celery, pepper, salt, and ten or twelve ounces of
Secotch barley parboiled ; boil it gently for two or three
hours. This stock or jelly will keep goed for weeks in
cold weather.

Beef or Mutton Soup.

BoiL very gently in a closely covered sauce-pan, four
quarts of water, with two table-spoonfuls of sifted bread
raspings, three pounds of beef cut in small pieces, or the
same quantity of mutton chops taken from the middle
of the neck ; season with pepper and salt; add two tur-
nips, two carrots, two onions, and one head of celery, all

4 B
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cut thin and dried before the fire. Stew it gently for
two hours; and a little before serving thicken it with the

olks of three beaten eggs, with half a pint of cream or
good milk. A pint of green peas and the tops of aspa-
ragus may be added.

Soup Santé.

Peer four large onions, cut them small, with four
white lettuces, a handful of spinach, and a slice of grated
bread. Stew all these ingredients for an hour in a quart
of broth and a quarter of a pound of butter, then add
three pints more of broth, skim off all the fat, and boil it
a quarter of an hour; season with pepper and salt. Be-
fore serving, add half a pint of good cream. A pint of
green peas, added with the other vegetables, is a great
Improvement.

Old Peas Soup.

Pur a pound and a half of split peas on in four quarts
of water, with roast beef or mutton bones, and a ham
bone, two heads of celery, and four onions ; let them boil
till the peas be snfficiently soft to pulp through a sieve,
strain it, put it into the pot with pepper and salt, and boil
it nearly an hour. Two or three handfuls of spinach, well
washed and cut a little, added when the soup is strained,
are a great improvement ; and in the summer young green
peas in place of the spinach. A tea-spoonful of celery
seed, ar essence of celery, if celery is not to be had.

Another Old Peas Soup.

Boir in five quarts of water one quart of split peas, anr
ounce of butter, four pounds of beef, two carrots, three
turnips, four heads of celery, three onions, some salt and
black pepper; boil them till the peas are dissolved and
will easily pulp; put it all through a sieve, then put the
soup over the fire with three ounces of butter and a table-
spoonful of flour, and boil a small bit of lean ham in it,
till it is time to serve ; take it out before dishing, and have
ready some celery stewed in butter, and fried bread cut
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in dice, and dried mint rubbed very fine, to send to table
with it.
Another Old Peas Soup.

Bor1w in four quarts of water a shank of ham, or a piece
of bacon, and about half a pound of mutton, or salt beef,
and a pint of split peas ; boil all together very gently till
the peas are quite soft, strain them through a hair sieve,
and bruise them with the back of a spoon till all is pulped
through ; then beil the soup gently for one hour before

serving.

Thin slices of bread toasted and cut in dice to be served
with it, either upon a dish or in the soup ; if in the soup,
it should be fried in butter, and dried mint rubbed fine
sent to table in a small dish. It may be also made with
fourpence worth of bones, hoiled for some hours in four
quarts of water, with a carrot, a head of celery, three
onions, some pepper and salt, strained, and the next day
the fat taken off, and the peas boiled in the liquor with
a little bit of butter, till sufficiently tender to pulp through
a sieve.

Green Peas Soup.

Put a pint of old green peas into three quarts of water,
a slice of the ecrumb of bread, two onions, a sprig of
mint, some salt and pepper; boil them till the peas are
perfectly soft, and then pulp them through a sieve ; have
ready two lettuces stewed tender in butter, and a pint
and a half of young green peas boiled ; put them into the
soup with a little spinach juice, and a quarter of a ping
of the juice of the youngest pea pods, and boil it all to-
gether before serving.

Another Green Peas Soup.

SHELL a quart of green peas not very old, put the
shells into a gallon of cold w]:.ter, with argit of b];con or
mutton, boil them till very soft, pour the liquor through
a hair sieve, and bruise the shells with a spoon till no-
thing remains but the skin, - Pound in a marble mortar
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2 handful of spinach, mix it with a little of the liquor,
and strain it through a sieve, and boil it gently with the
rest of the liqguor for half an hour; then put in the quart
of peas, and when they are boiled the soup is ready.

Another Green Peas Soup without Meat.

PuT into a gallon of water a quart of old green peas,
and boil them till they are perfectly soft; pulp them
through a sieve ; slice seven or eight onions, and fry them
in butter; put them to the liquor that has been pulped,
add a large lettuce, and a little mint cut very small, and
a pint of young green peas; boil all together till the peas
are tender, then stir in a table-spoonful of butter till it is
quite melted, and put pepper and salt to season it.

_ Spring Soup.

PuTt on in four quarts of water a knuckle of veal cut
down, and a quarter of a pound of lean ham, or a gam-
‘mon of bacon; a quart of green split peas; cut small
“three or four onions, three turnips, a little parsley, thyme,
celery, and one leek ; stew them all together till the peas
‘are very soft ; take out the meat, and press the remainder
through a fine sieve ; season the soup with pepper and
salt. Cut small like peas a bunch of the tops of aspa-
wragus, the hearts of two or three cabbages, cutting off
the top part and the outside leaves, and a little green
mint ; stew them till tender, keeping them of a
‘green, and add them to the soup a quarter of an hour be-
fore serving. If it should not be green enough, pound
some spinach, squeeze the juice through a eloth, put about
a quarter of a pint into the tureen, and pour in the soup.
This is the best method to make green peas soup of a

~good colour,

Cucumber Soup.

MAKE some broth with a neck of mutton, a thick slice
-of Yean bacon, an onjon stuck with three cloves, a carrot,
‘two turnips, some salt, and a bunch of sweet herbs; strain
“it; brown with an ounce of butter the crumb of a French

%
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voll, to which put four large cucumbers, and two heads
of lettuce cut small ! let them stew a quarter of an hour,
and add to them a quart of ibe broth; when it boils put
in a pint of green peas, and as it stews, add two quarts
more of the broth.

Beet Root Soup.

Boiw till tender two roots of beet, and rub off the skin
with a coarse towel, mince them finely, as also two or
three onions; add this to five pints of rich gravy soup,
so as to make it rather thick, then stir in three or four
table-spoonfuls of vinegar, and one of brown sugar ; let it
boil, and throw in some fricandellans made up in the form
of corks, and rolled in flour.

Herb Soup.

Wasu and cut small twelve cabbage lettuces, a hand-
ful of chervil, one of purslane, one of parsley, eight large
green onions, and three handfuls of sorrel ; when peas are
in season omit half the quantity of sorrel, and put a quart
of young green peas ; put them all into a sauce-pan, with
half a pound of butter and three carrots cut small, some
salt and pepper; let them stew closely covered for half
an hour, shaking them occasionally to prevent their ad-
hering to the pan; fry in butter six cucumbers cut long-
ways in four pieces; add them, with four quarts of hot
water, half a French roll, and a crust of bread toasted
upon both sides; and let the whole boil till reduced to
‘three quarts, then strain it through a sieve ; beat up the
yolks of four eggs with half a pint of cream, and stir it
gently into the soup just before serving.

Tomata Soup.

Wasi, scrape, and cut small the red part of three
large carrots, three heads of celery, four large onions, and
two large turnips; put them into a sauce-pan, with a table-
spoonful of butter, and half a pound of lean new ham ;
let them stew very gently for an hour, then add three
quarts of brown gravy soup, and some whole black pep-

&



SOUPS, a3

per, with eight or ten ripe tomatas ; let it boil an hour
and a half, and pulp it through a sieve ; serve it with fried
bread cut in dice.

Vegetable Soup.

PARE and cut small one dozen of common-sized onions,
five large yellow turnips, two heads of celery, and the
red part of three large carrots ; wash and put them in a
stew-pan with two ounces of butter, cover it closely ; and
when the vegetables are a little soft, add to them four
quarts of well-seasoned gravy soup made of reast beef
bones, and let it stew four or five hours ; rub it through
a tammy, put it on the fire, boil and skim it before
serving.

Another Vegetable Soup.

Boir in two quarts of water till reduced to one, a
quart of old green peas, a few of the pea shells, a sprig of
mint, and two or three onions ; strain and pulp it through
a sieve. Stew the following ingredients in as much wa-
ter as will cover them, and season with pepper and salt,
a pint of young peas, two or three onions sliced; the
same number of cucumbers cut into square pieces, some

lettuce stalks, seraped and cut into bits about an inch

long, and two ounces of butter; add this to the pulped
liquor, and boil it up. To improve the colour of the
soup, half a tea-cupful of Spanish juice may be added
before taking it off the fire.

Winter Vegetable Soup.

To every gallon of water allow, when cut down small,
a quart of the following vegetables; equal quantities of
turnips, carrots, and potatoes, three onions, two heads of
~celery, and a bunch of sweet herbs ; fry them brown in
a quarter of a pound of butter, add the water with salg
and pepper, and boil it till reduced to three quarts, and
serve it with fried toasted bread.
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Another Winter Vegetable Soup.

PeEL and slice six large onions, six potatoes, and four
turnips ; fry them in half a pound of butter or very fresh
dripping ; toast a crust of bread brown and hard, put it,
with two or three heads of celery eut small, some herbs,
pepper, and salt, with the fried vegetables, into five pints
of water, to stew gently for four hours, then strain it
through a sieve, add a little carrot and celery cut small,
and some chopped parsley, one anchovy or ared herring,
and a little cayenne ; boil it till the vegetables are
tender.

Onion Soup.

Stew till perfectly tender, in about five pints of weak
veal or beef stock, two dozen of onions, peeled and sliced,
three turnips, one parsnip, two carrots, two heads of ce-
lery, without the green part, a bunch of sweet herbs,
half an ounce of white pepper, a little salt, and a quarter
of a pound of ham ; when sufficiently tender, press all the
ingredients through a tammy, and let the soup stand till
cold: pound the yolks of three hard-boiled eggs, mix -
them with a pint of thick eream, and stir it into the so
and heat it, but be careful not to beil it ; new milk a:g
the yolks of six eggs will answer instead of cream. Toast
a piece of bread the size of a small roll, and put it into
the soup before serving it.

Another Onion Soup.

Boir in four quarts of water six pounds of a knuckle
of veal, with a dessert-spoonful of whole white pepper, and
a few blades of mace ; when the meat is so much boiled
as to leave the bone, strain off the stock. The follow-
ing day boil nine or ten large Spanish onions in milk and
water, fill sufficiently tender to pulp through a sieve;
take the fat off from the top of the stock, boil it up, and
add the onions with about a quarter of a pound of fresh
butter worked with two heaped table-spoonfuls of sifted
flour of rice, and a little salt; boil it gently for half an
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hour, stirring it constantly, and, a little before serving,
stir in half a pint of rich cream.

Carrot Soup.

MAKE a rich stock with a shin of beef, a qaarter of a
pound of lean ham, a fowl, or a piece of veal, a bunch of
sweet herbs, two onions, a carrot, black and Jamaica
pepper, salt, and three cloves ; strain it, and when cold
take off all the fat ; clean and boil, till they become very
tender, the red part of twelve or thirteen carrots, accord-
ing to their size, and two turnips ; pound them in a
mortar ; pound half a pound of cold roast beef, or beef
steak; warm it, and rub it with the carrots through a
tammy or sieve ; add this to the soup, and serve it boil-
ing hot.

Stock made with bones may be substituted for fresh
beef stock.

Another Carrot Soup.

WasH, scrape, and slice ten or twelve carrots, put
them, with an ounce and a half of butter, into a stew-
pan, cover it closely, and let them stew till sufficiently
soft to press through a tammy or hair sieve; add the pulp
to as much well-seasoned stock as will make it of the
thickness of rich cream, and boil it for twenty or thirty
minutes.

Hotch Potch.

Cur in dice a good quantity of young turnips, earrots,
‘and the tops of cauliflowers, with one or two lettuces, cut
very small ; put these vegetables, with a pint of full-

peas, into four qnarts of boiling water, and let it
mﬂy for two hours ; cut in neat chops a loin, or
the best end of a neck of mutton, add them to the vege-
tables, with salt, pepper, and some onions cut small ; let
them boil an hour and a half, then add three pints of green
peas, and boil half an hour longer, when it is ready to

Berve,
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Another Hotch Potch.

Purt on, in three quarts of water, a small bit of the
neck of mutton, or any scraps, one quart of carrots and
turnips when cut in dice, and some salt; boil them
gently for an hour, then add a little cauliflower, lettuce,
parsley, and onions cut small ; boil a quart of full-grown
peas in another sauce-pan, till sufficiently tender to press
through a sieve; add it to the soup, taking out the bits
of mutton, with three pints of young peas, and some nice
mutton chops, and let it all boil till they are done encugh.
If the soup be too thick, a little before serving pour in
some boiling water.

Winter Hoteh Potch.

Boir for two hours or more, if not perfectly tender,
one pound of peas with half an ounce of butter, or a little
fat; pulp them through a sieve; put on, in a separate
sauce-pan, a gallon of water, three pounds of mutton
chops, some salt and pepper, a pound and a half of car-
rots, the same of turnips, cut small ; boil till the vegeta-
bles become tender, which may be in about two hours;
:l].d the strained peas to it, and let it boil a quarter of an

our,

Soup Lorraine.

Boirn in four quarts of water till reduced to three, a
knuckle of veal, one pound of lean beef, and one pound
of mutton, a carrot, a turnip, a bunch of parsley, and a
little lemon thyme, some salt and white pepper, then

strain the liquor ; pound very finely in a marble mortar

all the white meat of a large roasted fowl, with a quarter
of a pound of blanched almonds, and the yolks of four

Ml o

hard-boiled eggs ; boil in milk the crumb of a French

roll, and pound it with the other ingredients, and stir it

all well into the soup ; let it boil gently for ten minutes
before serving.

-t
e .
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Vermicelli Soup.

TuE day before it is required, make four quarts of good
stock, and boil in it one carrot, one turnip, four onions,
one or two parsley roots, three blades of mace, salt, and
some white pepper ; strain it, and, before using, take off
all the fat ; boil in some of the liquor the crumb of three
French rolls till soft enough to mash smooth ; boil the
soup and stir well in the mashed rolls ; boil it for a
quarter of an hour, and, before serving, add the yolks of
two eggs beaten with three table-spoonfuls of eream ; boil
in water two or three ounces of vermicelli for fifteen or
twenty minutes, strain and put it into the tureen, and
pour the soup upeon it.

Vermicelli & la Reine.

Braxcu about a quarter of a pound of vermicelli in
boiling water, drain it, and throw it into some rich well-
seasoned stock; when tender, take it out of the soup,
and put it into the tureen; thicken the soup with eight
well-beaten eggs, mixed with half a pint of cream, and
pour it, when quite hot, upon the vermicelli.

Macaroni Soup.

MAKE a good stock with a knuckle of veal, a little
sweet marjoram, parsley, some salt, white pepper, three
blades of mace, and two or three onions; strain and boil
it. Break in small bits a quarter of a pound of macaro-
ni, and gently simmer it in milk and water till it be swell-
ed and is tender ; strain it, and add it to the soup, which
thicken with two table-spoonfuls of flour, mixed in half
a pint of cream, and stirred gradually into the soup. Boil

" it a few minutes before serving.

Another Macaroni Soup.

Boir for three hours very quickly, in five quarts of
water, seven pounds of veal,a little salt, a dessert-spoon-
ful of white pepper, and three or four blades of mace;

strain it off, put it into a sauce-pan, and keep it hot upon

- .
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astove. Mix five table-spoonfuls of flour with two ounces
of butter, put it into an iron-tinned sauce-pan, and stir it
over the fire till it be melted ; add half a pint of the strain-
ed stock, and then gradually mix the whole together, and
keep stirring constantly till it thickens, and then add two
ounces and a half of maecaroni, previously boiled in milk
and water for eight minutes; stir it again till it boil. Take
the pan off the stove, and stir in by degrees about three
quarters of a pint of rich sweet cream, and just let it boil
before serving.

Soup a la Reine.

Pouxp in a marble mortar the white meat of three cold
roasted fowls, and half a pound of sweet almonds blanch-
ed ; add a little cream whilst pounding. Boil this with four
quarts of well-seasoned veal stock, then strain it, and just
before serving stir in a pint of cream.

Potage a la Reine.

Draw, wash, and clean three chickens, or young
fowls ; put them into a stew-pan, with a bunch of parsley
and some well-seasoned boiling veal stock; let it stew
for an hour; take out the fowls, and pound all the meat
to a fine paste in a marble mortar, with the crumb of two
penny loaves, previously soaked in the soup, and the
yolks of three or four hard-boiled eggs ; rub all throngh
a sieve, and add it to the soup, stirring it well. Put a
Ellxlm of rich cream on the fire, and stir it till it boils, and

en mix it with the soup, and serve it quite hot.

A Simple Soup.

Curt small one pound of carrots, one pound of turnips,
half a pound of onions, one lettuce, a little celery, and a
handful of parsley ; stew them for twenty minutes with a

~quarter of a pound of butter, some salt and pepper ; then
put them into three quarts of stock, made with two
.pounds of veal, and add one quart of green peas, and let

it stew for three hours. Press it through a sieve, and boil
/1t up before sending it to table.

.
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Prussian Soup.

Ix seven pints of water boil, till reduced to five, one
pound of lean beef, cut in small bits, one pint of split
peas, three quarters of a pound of potatoes, three ounces
of ground rice, two heads of celery, three leeks, or onions,
seasoned with pepper, salt, and a little dried mint ; strain
it through a cullender.

Stove or Spinach Soup.

BoiL in two quarts of water three sliced onions.
Pick and clean as much spinach as will make two large
dishes, parboil and put it in a cullender, to let the bitter
water drip from it; let cold water run upon it for a mi-
nute or two, and then press out the water. Knead two
ounces of fresh butter, with a table-spoonful and a half
of flour, mix it with the spinach, which boil for fifteen
minutes in the water and onions, then put in balf a pint
of cream, or good milk, some salt and pepper, boil it for
fifteen minutes more. In the season of green peas, a quart
added with the spinach is a great improvement. It is
common to boil a lamb’s head and pluck with the soup,
and send them to table in the tureen. The soup is then
called lamb’s stove ; but with the peas it is quite as good

without.

S

Potato Soup.

Poraro soup is made with beef or mutton scraps,
boiled in water till the strength be extracted; strain the
liquor, and put it into the pot; after washing the pota-
toes, scrape off the skin, cut them in quarters with some
onions, season with pepper and salt, and boil them an
hour and a half, then press them through a cullender, and
put the soup on to boil a little time. It may be made

good with butter only, a quarter of a pound of which

is added after the potatoes have been put through the cul--

lender.
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Oyster Soup.

Boir in water the crumb of two twopenny rolls, with
a few blades of mace, a tea-spoonful of whole white pep-
per, and four onions cut small. Pick out the spice, and
rub the bread and onions through a hair sieve, then add
it to three quarts of well-seasoned strong veal stock. Rub
down three ounces of butter, with a table-spoonful of
flour, and mix it gradually with half a pint of the soup,
and then stir all well together. When it has boiled a
short time, add with their liquor half a hundred or more
of fine oysters, and let the whole simmer for ten or fif-
teen minuates,

If the soup is not quite salt enough with the liquor of
the oysters, a little salt may be added. :

Lobster Soup.

Cur small 2 dozen of common-sized onions, put them
into a stew-pan with a small bit of butter, a slice or two
of lean ham, and a slice of lean beef; when the onions
are quite soft, mix gradually with them some rich stock ;
let it boil, and strain it through a fine hair sieve, pressing
the pulp of the onions with a wooden spoon ; then boil it
well, skimming it all the time. Beat the meat of a boiled
haddock, the spawn and body of a large lobster, or of
two small ones, in a marble mortar; add gradually to it
the soup, stirring it till it is as smooth as eream; let it
boil again and scum it. Cut the tail and claws of the
lobster into pieces, and add them to the soup before ser-
ving it, and also some pepper, cayenne, white pepper, and
a glass of white wine. -

Forcemeat balls may be added to oyster soup and
lobster soup, made as directed under the article ¢ Force-
meat for Fish.”

Crappet Heads, or Fish Soup.

Put on in boiling salt-and-water two haddocks, and

the tails, ﬁna,r&d roes of six; in a quarter of an hour
take out the and fish ; let the liquor boil for an hour

R~ SR e
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longer, and strain it. 'When cold, pick all the fish from
the bones, and pick out the strings and skin from the
roes ; peel and chop two onions, pat them on the fire in
cold water, and when it boils pour off the water; half a
nd of shortbread in crumbs, two tea-spoonfuls of salt,
one and a half of white pepper, and one of grated nut-
meg—mince all these ingredients, mix them together
theroughly, and bind them with two beaten whites of
Have ready six heads of haddocks, skinned, and
the eyes taken ont; make up a large ball of the force-
meat ; stuff the heads, and tie them round with a coarse
thread. Boil the liguor; thicken it with flour kneaded
in butter; add some parsley and a little pepper, two ta-
ble-spoonfuls of mushroom, the same quantity of walnut
eatsup, and half a pint of white wine. Skin and cut two
kaddecks in three or four pieces each, and put them with
the heads into the stock, and boil them till they are suf-
:ciently done, which may be in about a quarter of an
our.
Hard biscuit pounded may be used in place of short-
bread, when a little fresh butter must be added. If any
of the forcemeat is over, make it up in small balls.

Water Souchy.

Make a stock with three or four flounders, boiled in
three quarts of water, two onions, and a bunch of parsley,
till they are soft enough to pulp through a sieve with the
liquor they were boiled in; then season it with pepper,
salt, and some parsley chopped, and boil in it a few
flounders, with the brown skin taken off, some nicely
eleaned perch or tench. Serve in a tureen, and with slices
of bread and butter to eat with it.

Pepper Pot in a Tureen.

Stew gently in four guarts of water, till reduced to
three, three pounds of beef, half a pound of lean ham, a
bunch of dried thyme, two onions, two large potatoes
pared and sliced ; then strain it through llender, and
add a large fowl, cut into joints and Hkiut.!hnlf a pound
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of pickled pork sliced, the meat of one lobster minced,
and some small suet dumplings, the size of a walnut.
When the fowl is well boiled, add half a peck of spinach,
that has been boiled and rubbed through a cullender ;

season with salt and cayenne. It is very good without
the lean ham and fowl.

Soup for the Poor.

WasH an ox head very clean; break the bones, and
cut the meat in pieces; put it on in thirteen gallons of
water, with a peck and a half of potatoes, half a peck of
turnips, the same quantity of onions, and some carrots ;
peel and cut them all down. A handful of pot-herbs,
and two quarts of oatmeal ; season with pepper and salt.
Cover the pot closely, and let it stew till the next morning ;
add as much hot water as may have wasted in boiling,
letting it stew for some hours longer, when it will be fit
for use. This soup will be found very good for a family
dinner.

Soup for an Invalid.

Cur in small pieces one pound of beef or mutton, or
part of both ; boil it gently in two quarts of water ; take
off the scum, and, when reduced to a pint, strain it.
Season with a little salt, and take a tea-cupful at a time.

Chicken Panada.

SKIN a fowl; cut it in pieces, leaving the breast whole :
boil it in three pints of water till perfectly tender; pick
off all the meat, and pound it finely in a mortar, and mix
it with the liquor it was boiled in ; rub it through a sieve,
and season it with salt.

Rice and Milk.

To every quart of good milk allow two ounces of rice :
wash it well in several waters; put it with the milk into
a closely-covered sauce-pan, and set it over a slow fire ;
when it boils take it off; let it “stand till it be cold, and
simmer it a hour and a qu e sending it
to table ; and serve it in a tureen.

-
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Cream of Rice Soup.

Mix one or two table-spoonfuls of sifted flour of rice
with a little good stock, rather cold than hot ; add this to
some boiling stock, and keep stirring till it boils ; and let
it boil till sufficiently thick.

The flour of rice may be made as follows :—Wash in
several waters a pound of rice; wipe it in a clean towel,
and when perfectly dry, pound and sift it through a sieve.

Friars’ Chicken.

Pur four pounds of a knuckle of veal into four quarts
of water ; boil it gently for two hours; strain it off; cut
three chickens, or two young fowls, into joints ; skin them,
and when the broth boils put them in; season with white
pepper and salt; let them boil a short time, and add a hand-
tul of parsley chopped small ; when the chickens are boil-
ed tender, have ready six or seven well-beaten eggs ; stir
them quickly into the broth one way, immediately before
taking it off the fire.

This broth may be made entirely of veal, instead of
chickens.

Another Friars’ Chicken.

CrLeAN and wash three chickens: skin and eut them
into joints ; put them, with the livers and gizzards, on in
two quarts of cold water; when it boils skim it ; season
with salt and white pepper. In half an hour add a hand-
ful of chopped parsley, and let it boil for half an hour
longer. Beat well the whites and yolks of four or six
eggs, and, just before serving, stir them very quickly one
way into the broth.

Portable Soup.

Put on, in four gallons of water, ten pounds of a shin of
beef, free from fat and skin, six pounds of a knuckle of
veal, and two fowls, break the bones and cut the meat into
small pieces, season with one ounce of whole black pep-
per,a quarter of an ounce of Jamaica pepper, and the same

C
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of mace, cover the pot very closely, and let it simmer for
twelve or fourteen hours, and then strain it. The following
day, take off the fat, and clear the jelly from any sediment
adi:ering to it; boil it gently upon a stove, without covering
the sauce-pan, and stir it frequently till it becomes very
thick and in lumps about the pan. Put it into saucers
about half full, and when cold lay the cakes upon flannel to
dry before the fire or in the sun ; keep them in a tin box,
with white paper between each caké. About an ounce
weight will make a pint of rich soup ; pour boiling water
upon it with a little salt, and stir it till it dissolves. It
also answers well for gravies and all brown sauces.

Ox Tail Soup.

STEEP in cold water, for some hours, two ox tails cut in-
to bits; put them into a sauce-pan with four quarts of cold
water, a bunch of sweet herbs, a dessert-spoonful of whole
black pepper, three onions, two carrots, and one turnip ;
cover it closely, and when it boils skim it, and let it sim-
mer for three hours ; carefully take off all the fat; add a
table-spoonful of vinegar and half a pint of port wine.
Take out the vegetables and E}ierbs before serving,

Meg Merrilies Soup.

Cur a hare in pieces, and save the blood, reserve some
bits of the meat and the liver to make forcemeat balls of,
and put the rest of the hare into a sauce-pan with six
quarts of water; season with four onions, a bunch of sweet
herbs, pepper, and salt, stew it gently for two hours; in
another sauce-pan put the blood and the water the hare
was washed in, stir in two heaped table-spoonfuls of rice
flour, to make it the consistence of gruel, and when it boils
mix it with the stock. Take two partridges, or moor-fowl,
if they are fresh, or part of both, skin and cut each of them
into four pieces, brown them in butter in a frying-pan,
and add them to the soup, with about three pints of car-
rots and turnips neatly cut and parboiled. Make the
forcemeat balls as follows : mince the liver and meat

finely with rather more than half its quantity of fat hacon
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‘or butter, one anchovy, a little lemon-peel, and lemon-
thyme, pepper and salt, grated nutmeg, and erumbs of
bread ; make up the balls the size of a nutmeg, with a
well-beaten egg, fry them of a light brown in clarified
beef dripping, fresh lard, or butter, drain them before the
fire, and add them to the soup half an hour before serving,
and pick out all the loose bones of the hare.

To Dress a Turtle weighing one hundred and twenty
pounds.
Turtle Soup.

HAvING cut off the head close to the shell, hang up the
turtle till next day, then open it, bearing the knife heavily
on the back of the animal in cutting it off all round ; turn
it on its end, that all the water and blood may run out, then
cut the flesh off along the spine, sloping the knife towards
the bones so as to avoid touching the gall, and having
also cut the flesh from the legs and other members, wash
the whole well and drain it. A large vessel of boiling
water being ready on the fire, put in the breast shell, and
when the plates will separate easily, take them out of the
water ; boil the back and belly in water till the softer
parts can be taken off easily; but before they are suffi-
ciently done, as they are to be again boiled in the sauce,
lay them to cool singly in earthen vessels that they may
not stick together, let the bones continue to stew for some
time, as the liguor must be used for moistening the sauces.

All the flesh cut from the body, the four Ieia and head
must be stewed in the following manner: Lay a few
slices of ham on the bottom of a large stew-pan, and over
the ham two or three knuckles of veal, then above the
veal, the inside flesh of the turtle, and that of the members
over the whole, adding a large bunch of sweet herbs, such
as sweet basil, sweet marjoram, lemon-thyme, a handful of
‘parsley, and green onions, and a large onion stuck with

‘six cloves. Then partly moisten it with the water in which
‘the shell is boiling, and when it has stewed some time,
‘moisten it again with the liquor in which the back and

[ ®
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belly have been boiled. 'When the legs are tender, take
them out, drain, and put them aside to be afterwards
added to the sauce; and when the flesh is completely
done, drain it through a silk sieve, and mix with the
sauce some very thin white roux ; then cut all the softer
parts, now sufficiently cold, into pieces about an inch
square, add them to the sauce, and let them simmer gen-
tly till they can be easily pierced ; skim it well.

Next chop a small quantity of herbs, and boil them with
a little sugar in four bottles of Madeira till reduced to two,
then rub it through a tammy, mix it with the tartle sauce,
and let it boil for a short time. Make some forcemeat
balls as follows : cut off about a pound of meat from the
fleshy part of a leg of veal free from sinews or fat, soak in
milk about the same quantity of crumbs of bread ; when
quite soft, squeeze and put it into a mortar, together with
the veal, a small quantity of calf’s udder, a little butter,
the yolks of four hard-boiled eggs, a little cayenne, salt,
and spices ; pound the whole very finely, then thicken
the mixture with two whole eggs and the yolk of a third,
throw a bit into boiling water, and if not sufficiently firm,
add the yolk of another egg, and for variety some chop-
ped parsley may be mixed with half of the forcemeat.
Let the whole cool, so that it may be formed into balls
about the size of the yolk of an egg, poach them in boil-
ing water, and add them to the turtle. Before serving,
mix a little cayenne with the juice of two or three lemons,
and add it to the soup. It is generally preferable to pre-
pare the soup the day before it is required for use, and
it will be best heated in a water bath, or flat vessel con-
taining water, which is kept always very hot, but not al-
lowed to boil. By the same method, sauces, stews, and
other made dishes, may be kept hot.

When the fins of the turtle are to be served as a side
dish, they must be first parboiled, then skinned, and
stewed in a little turtle sauce, with some port wine, and
seasoned with cayenne, salt, and a little lemon juice, and
thickened with butter and flour.

Fricandeaux and Blanquettes may also be made of the
flesh of the turtle, in the same way as those of veal.
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A lobster should be rather heavy, in proportion to its
size. When in perfection, the shell on the side will not yield
to moderate pressure. Barnacles and other marine animals
adhering to it are certain indications of superior goodness.
If the berries appear large and brownish, it will be found
watery and poor. The cock lobster is in general better
than the hen, and is distinguished by its narrow tail.

Crabs ;—the male is the best, and may be known by
its narrow breast. When light, they are watery; which
may more easily be detected after they are boiled; by then
holding them firmly and shaking them, the rattling of the
water will be heard.

Prawns and shrimps are good when their tails turn
strongly inwards, and when they have no unpleasant smell.

When oysters are alive and strong, the shell, in opening
them, will close upon the knife. Those from the coast
of Kent, and those called Pandore, from the Frith of
Forth, are the most esteemed.

On Dvessing Fish.

Fish must by no means be allowed to remain in the
water after it is boiled ; if, therefore, it should be ready
before it can be sent to table, it must be dished, the cover
put on, and a cloth put over it. The dish is then to be
set across the fish-kettle.

Fish should be fried over a clear quick fire, and with
dripping, or hog’s lard, in preference to butter. The pan
should be deep; and to ascertain that it is clean, a little
fat is first fried in it, poured out, and the pan wiped with
a clean cloth; as much dripping or lard is t.hen‘imt in as
will entirely cover the fish. When it is boiling hot, and
begins to smoke, the fish is put in; if small, they may be
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turned in three or four minutes, by sticking in a fork near
the head with the one hand, and with the other support-
ing the tail with a fish-slice. ~When they are done, they
should be laid before the fire upon an old soft towel, and
turned now and then till they are dry upon both sides;
or they may be put upon a large sieve, turned upwards,
and which is kept for the purpose, or put on the under-
side of a dish.

The fire for broiling fish must be very clear, and the
gridiron perfectly clean, which, when hot, should be rub-
bed with a bit of suet. The fish, while broiling, must
be often turned.

Berwick Receipt for Boiling Salmon.

THE tail of the salmon is first eut off near and below
the last fin, the fish is then cut up the back, keeping the
bone on one side, and then cut up into pieces of half a
pound each, the blood well washed out of the fish in cold
water, but the scales not to be removed ; a pickle to be
made of salt and water, strong enough to bear an egg,
and, when boiling, the fish to be put in, and boiled v
quickly for fifteen minutes. During the boiling, the
scum to be taken off carefully as soon as it rises. Sauces;
—lobster, melted butter, and anchovy sauce.

N.B. The hardest water is preferable for boiling

salmon.
A Receipt for Boiling Salmon, by an
' Aberdeen Fisherman.

WaeNgthe water is hot, put salt into it, and stir it
well ;. it ; when strong EIIDD.%II to force you to cast
it from ygr mouth, it will do; when the water boils put

1‘.1
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_in the fish; when it boils again, give twenty minutes for
a salmon, and sixteen for a grilse. When salmon is cut
in slices an inch thick, let them boil ten minutes.
Serve with it a sauce tureen of the liquor the fish was
boiled in,
To Broil Salmon Steaks.

Cur the steaks from the thickest part of the fish,
nearly an inch thick; butter pieces of white paper; fold
the steaks in them, and broil them over a slow fire for
ten or twelve minutes. Take off the paper; serve and
garnish with plenty of fried parsley. Dressed in this
way, they may be put round salmon boiled, in slices.
Sauces ;—melted butter, lobster, or shrimp sauce.

To Bake Salmon.

CreAN and cut the fish into slices, put it in a dish, and
make the following sauce: Melt an ounce of butter,
kneaded in flour, in a pint and a half of gravy, with two
glasses of port wine, two table-spoonfals of catsup, two
anchovies, and a little cayenne. When the anchovies
are dissolved, strain and pour the sauce over the fish, tie
a sheet of buttered paper over the dish, and send it to
the oven.

Trout answer well dressed in this way.

To Stew Salmon.

CrLeAN and scrape the fish ; cut it into slices, and stew
it in a rich white gravy. A little before serving, add two
table-spoonfuls of soy, one of essence of anchovy, a little
salt, some chopped parsley and chives. ,

Kipper, or Dried Salmon.

Cur the fish up the back, and take out the bone ; wi
it very clean with a cloth ; score it, and put a handful of
salt on each side, and let it lie for three days ; then hang
it up to dry, and it will be fit for use in two days, and
eats well with a little pepper put over it, and broiled.



FISH. 41

To Salt a Salmon.

Cur the fish up the back, and cut out the bone ; wipe
it clean, and sprinkle it with salt; let it lie a night to
drain off the liquor; wipe it dry; rub on it two or three
ounces of pounded saltpetre; cut it into pieces; pack it
close in a pot, with a thick layer of salt between each
layer of fish. If the brine does not rise in a few days,
boil a strong one, and pour it, when cold, upon the sal-
mon, which must always be covered with it.

The bone, or chine of salmon, as it is called in Leith,

eats well with salt and pepper strewed over it, cut in
_I:uta of three or four inches, and broiled over a cleaiﬁns.

Salmon Fritters.

Cur small some cold boiled salted salmon; pound
some boiled potatoes, moistened with cream, and the yolk
of an egg beaten; mix them together, and make it into
small fritters, and fry them of a light brown in fresh lard,
‘or beef dripping ; serve them with hard-boiled eggs, cut
in quarters. For sauce, melt two ounces of butter, with
a little cream and flour mixed, and add, when it is hot, a
dessert-spoonful of soy, and two of mushroom catsup.

Caveach Salmon.

Boir in two quarts of vinegar three heads of shalots,
half an ounce of whole black pepper, three cloves, two
blades of mace, and a little salt. Fry the fish, cut in
slices, of a light-brown colour in fine oil, or clarified
dripping; put them, when cold, into a pan, pour over
the vinegar and spices, and put on the top eight or ten
spoonfuls of oil.

Soles may be done in this way, only lay over them
sliced onions instead of shalots.

To Pot Salmon.

TAaxe off the head ; cut the salmon in thick slices;
‘wipe it dry, but do not wash it ; pound half an ounce of
nutmeg, mace, and cloves, the least part of cloves, half
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an ounce of white pepper, and some salt; chop fine one
onion, six bay leaves, and six anchovies; season each
slice ; put it into a pan, with very thin slices of butter be-
tween each layer; bake it; when well done, drain off
the butter, and, when cold, pour over some clarified
butter.

Spiced Salmon.

Mix together, in the proportion of one-third of salt-
and-water to one pint of vinegar, one ounce of whole
black pepper, and one ounce of cinnamon. Cut the sal-

mon into slices, and boil it in this; when cold, pack it
close in a pan, and pour it over the liquor it was boiled

in, with the spices, so as to cover it completely; cover
the pan closely, to exclude the air.
Pickled Salmon.

Cur the salmon into pieces; boil it as for eating, and
lay it on a dry cloth till the following day; boil two
quarts of good vinegar with one of the liquor the fish was
boiled in, one ounce of whole black pepper, half an ounce
of allspice, and four blades of mace. Put the salmon into
something deep, and pour over it the prepared vinegar
when cold. A little sweet oil put upon the top will
make it keep a twelvemonth.

Another Pickled Salmon.

To a quart of the liquor the fish has been boiled in,
put rather more than half a pint of good vinegar, and half
an ounce of whole black pepper; boil it, and when it is
_cold pour it over the fish, previously laid in a deep dish.

To Boil Turbot.

- Pur into the turbot kettle, with the water, two large
handfuls of salt, and a tea-cupful of vinegar; when it
boils very fast, take off the scum ; put in the turbot, and
when it boils again, keep it boiling fast till the turbot rises.
from the drainer; when it is sufficiently done, dish and




ish it with a fringe of curled parsley and cut lemon.
auces ;— lobster and melted butter.

Cold boiled turbot eats well with salad sauce.
 Turbot is generally considered best perfectly fresh ;
but some people prefer it kept for a few days, hung up
by the tail in a cool place. "

To Boil a Cod’s Head and Shoulders.

Wasn it clean; tie it up, and dry it with a cloth.
Allow, in the proportion of every three measures of
water, one of salt ; when it boils take off the scum ;
in the fish, and keep it boiling very fast for twe
or thirty minutes. Serve with the roe and milt pe
cut into slices, and fried ; and garnish with curled
and horse-radish. Sauces ;—oyster, melted butter, or
anchovy and butter.

To Dress a Cod’s Head and Shoulders.

Wasu the cod’s head and shoulders well; cut off the
fins ; lay it on a dish ; pour some boiling water over par
of the fish, and instantly scrape off all the black scales,
taking care not to break the skin ; repeat this till every

rt of the fish looks white, and then wash it in cold water.

t it on in boiling salt-and-water, and boil it for a quar=
ter of an hour ; then lay it on a dish, and rub it all over
with the yolks of two or three beaten eggs, and strew it
thickly with grated bread crumbs, mixed with pepper and
minced parsley. Stick it all over with little bits of but-
ter, and put it in an oven to brown. Mix a large table-
spoonful of flour with a quarter of a pound of butter, a
quart of gravy, a tea-cupful of white wine, some pepper,
salt, and a little grated nutmeg. Mince the white meat
of a lobster ; slightly brown three dozen of oysters in a
frying-pan, and put them with half their liquor and the
lobster to the gravy, and other things; heat it up, and
pour it round the fish. Garnish with cut lemon. It is
not necessary to have lobster and oysters, but it is the
better for both.

To dress the same dish with a white sauce, the stoek
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should be made of veal, or an old fowl, and seasoned
with white pepper and mace.

Another way to Dress a Cod’s Head and
Shoulders.

Parsorr the head and shoulders ; drain and put it on
in some rich gravy, made with meat and fish ; season it
with pepper and salt, a little mace, one or two onions
chopped, two table-spoonfuls of catsup. Any other sea-
soning may be added, such as coratch, anchovy, and le-
mon pickle. Care must be taken not to let it boil too
long. A few minutes before serving, mix smooth in a
little cold water two table-spoonfuls of flour.
addocks may be dressed in the same manner.

To Bake Cod, or Haddock.

TAxkE the middle piece of the fish, and skin it ; make
a stuffing with a little of the roe parboiled, a piece of
butter, the yolks of two hard-boiled eggs, some grated
bread crumbs, pepper, salt, grated lemon peel, and nut-
meg ; bind it with the beaten white of an egg; put it
into the fish, and sew it up. Place the whole in a tin dish,
with bits of butter over the top of it, and bake it for an
‘hour in a Dutch oven ; turn and baste it frequently.
Garnish with fried roe, or oysters. Sauces ;—melted
butter, oyster, or shrimp sauce.

To Crimp Cod.

Cur a fresh cod into slices or steaks ; lay them for three

é}?ura in salt-and-water, and a glass of vinegar; when
ey may be boiled, fried, or broiled.

To Dress and keep Dry Salted Tusk, Ling,
or Cod Fish.

Cur in square bits, or put one large piece in cold wa-
ter over night ; wash it clean in fresh water, and put it
on to boil in cold for one hour and a half ; then cool the
water, so that the fish may be easily handled ; take it out
of the sauce-pan, and pick out the loose bones, and serape
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it clean, without taking off the skin. Put it on in boil-
ing water ; and if the fish is too fresh, add a little salt
with it, and let it boil gently from one hour to one and
a half. The very thick part will take this time, the thin
bits less, to dress, When dished, garnish with hard-
boiled eggs and parsley.

Plain boiled parsnips, and a butter tureen of egg sauce,
served with it.

When the fish is put on the second time, some people
prefer boiling it in milk-and-water. To keep any of this
sort of fish for winter use, it onght to be cut or sawed in
pieces, and, when perfectly dry, laid in a small cask or
wooden box, with oatmeal, oatmeal seeds, or malt dust,
between each layer.

Dried Fish Pudding.

Boiw the fish, take off the skin, and take out the bones,
pound it, and add to it an equal quantity of mashed po-
tatoes moistened with good milk and a bit of butter ; put
it in a dish, smooth it with a knife, and stick here and
there little bits of butter, and brown it in a Dutch oven ;
serve it with egg sauce,

Barrelled Cod Fish.

To a barrel that will contain four or five fish, allow
three pounds of salt, and a quarter of a pound of sugar,
thoroughly mixed ; split the fish, wash and clean them
extremely well, and let the water drain from them ; strew
over the mixed salt and sugar, and pack them into the
barrel, with the skin side down, till the last fish, which

put with the skin side up.

Cod Sounds Roasted or Baked.

Wasu and clean four or five cod sounds, and boil
them till nearly done in milk and water; when cold,
make a forcemeat of bread crumbs; a piece of butter,
salt, nutmeg, white pepper, and some chopped oysters ;
beat up the yolks of two eggs to bind it, lay it over the
sounds, roll them up, and fasten with a small skewer,
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‘baste them with melted butter, and roll them in finely-
grated bread crumbs seasoned with pepper and salt ; put
them on a tin in a Dutch oven, turn and baste them with
a feather dipped in melted butter, and strew over bread
. erumbs as before ; when done, and of a nice brown, serve
~ them with oyster sauce in the dish.

Cod Sounds Broiled.

Ler them lie in boiling water till it is nearly cold, rub,
them with salt, and pull off the black and dirty skin, boil
them in hot water, drain, and dust them with flour, rub
them over with butter, season with white pepper and salt,
and broil them. Put a table-spoonful of catsup, half a one
of soy, and a little cayenne, into melted butter, heat and
pour it over them.

Cod Sounds Fricasseed.

Wagn cleaned as above, boil them in milk and water,
drain, and put them into a sauce-pan with some white
stock seasoned with mace, salt, and white pepper; thicken
it with a bit of butter kneaded in flour, and just before
serving, stir in a table-spoonful of lemon pickle ; garnish
with sippets of thin toasted bread.

To Crimp Skate.

- SKIN the skate on both sides, cut it an inch and a half |
broad, and as long as the skate, roll up each piece, and

tie it with a thread ; lay them for three hours in salt and

water, and a little vinegar ; boil them fifteen minutes in

11

boiling salt and water ; before serving, cut off the threads,

Sauces ;—shrimp, butter, and anchovy. When skate are
very small, they are preferable broiled.

Large Skate dressed like Veal Cutlets.

Crimp, or cut the skate in square pieces, roll them in

beaten eggs, and then in grated bread, mixed with chop-
ped parsley, pepper, and salt ; fry them of a nice brown

colour, and serve with a rich brown gravy.

|
|
|
J
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Stewed Skate.

Sk~ the skate, and cut it into square pieces, and brown
it with butter in a frying-pan ; make a rich sauce with the
skin and parings, to be boiled in three pints of water,
with an onion, some pepper and salt ; strain and thicken
it with a little butter mixed with flour, add some very
finely-chopped parsley, and chives ; of hot vinegar, mush- -
room catsupy and Harvey sauce, a table-spoonful each,
and a little cayenne ; boil it up, and put in the skate five
minutes before serving it.

Dressed Skate.

Cur the skate into pieces, make a stock of the skin and
fins with a haddock or a bit of veal, the shell of a lobster
or crab washed, two or three onions, and a bunch of sweet
herbs ; boil it one hour, strain, and thicken it with flour
and butter browned, a little soy, catsup, and a glass of
white wine, some salt, and pepper ; put in the skate, sim-
mer it a quarter of an hour or twenty minutes, and serve
it as a side dish, or as soup, when a few oyster loaves may
be put in the tureen.

To Fry Small Skate.

CrEAN, wash, and lay them one or two hours in vine-
gar, or vinegar and water, with a sliced onion, some chop-
ped parsley, pepper, and salt ; drain, and dry them well,
dip them into beaten eggs, dredge them with flour, and
fry them of a fine brown colour ; garnish with fried pars-
ley. Sauces;—melted butter, and shrimp sauce.

To Clean and Prepare Skate for Keeping.

Wasa them thoroughly, and rub them over with a
bandful of salt, rinse them, cut off the tail, and pare off
‘the fins all round, hang them upon a fish-hake in the open
air, and they will keep good for several days.

Boiled Carp.

 ScALE and clean a brace of carp, reserving the liver
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table-spoonfulsof catsup, and the same of lemon pickle, and
thicken it with a bit of butter kneaded in a table-spoonful .
of flour, boil it up and pour it over the carp ; garnish the
dish with the roes fried, and sippets of fried bread.

Fish Pudding.

Boxne and skin two raw fresh haddocks, pound them
in a marble mortar, and rub through a hair sieve ; then
put the fish again into the mortar with two eggs, a little

ley, and an onion, cut small, some white pepper and
salt, a slice of bread in crumbs, a quarter of a pound of
veal suet, or marrow. Pound all well together, put it into
a shape, and boil it an hour. The veal suet, or marrow, -
may be omitted.

Sauce for the Fish Pudding.

MAKE a sauce with brown soup, in which boil the
heads and fins of the haddocks, strain and thicken it with
a little butter mixed with flour, and just before taking it
off the fire add a tea-spoonful of anchovy sauce, and the
same of essence of lobster, and of Harvey sauce ; let it
boil, and pour it round the pudding.

Little Fish Puddings.

Boxg and skin two haddocks, pound them smooth.
Boil the same quantity of bread and milk as there is fish,
with a little parsley, mix it with the fish, and rub it
through a sieve ; put in two eggs and the yolk of a third,
some salt and pepper ; stir'them very well together, and
add the white of the third egg well beaten ; roll them into
the form of small sausages, flour and boil them fifteen mi-
nutes in boiling salt-and-water. Iave ready the follow-
ing brown sauce to serve in the dish with them: In a
pint and a half of water boil the heads, fins, and bones
‘of the haddocks, with a bunch of parsley, an onion, salt,
pepper, and a bit of toasted bread ; when it has boiled
nearly an hour, strain it, and thicken it with flour and
butter ; add a table-spoonful of catsup, half a one of soy,
and a little cayenne.

D
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White Fish and Sauce.

MAKE a rich gravy with a bit of veal, the heads and
fins of four or five haddocks, three or four enions, some
parsley, alittle cayenne, black pepper, and salt, the juice
of a lemon, half the peel, a table-spoonful of catsup, half
a pint of white wine, and two quarts of water ; simmer
them for an hour, strain, and put to it the meat of a lob-
ster or ecrab minced, and forcemeat balls ; thicken 1t with
half a pint of cream, the yolks of three beaten eggs, and
a bit of butter kneaded in flour. Have ready boiled three
haddocks skinned and without their heads, pour the sauce
over them in a deep dish. Make the forcemeat balls of a
small boiled haddock finely minced, grated bread crumbs,
butter, pepper, salt, grated nutmeg, and parsley ; bind
them with the whites of two eggs beaten, and fry them
in fresh lard of a light brown.

Brown Fish and Sauce.

W asi them clean, take off the heads, skin and cut them
into two or three pieces ; boil the heads and fins in water,
with a large onion cut small, for balf an hour ; strain it,
and add some brown gravy soup ; brown four ounces of
butter kneaded well with two table-spoonfuls of flour ;
add it to the liquor, with the peel of half a lemon, two
blades of mace, some salt and pepper. Boil all these,
and having put in the pieces of fish, let them boil fifteen
minutes, and add, just before dishing, a glass of white
wine, and a little mushroom’ catsup and soy. Pick out
the lemon peel and mace.

Another Fish and Sauce with White Sauce.

PrEPARE the fish as in the receipt for brown fish and
sauce, substituting veal broth for the gravy soup, and add-
ing minced parsley with the onions ; omit the catsup and
soy, and do not brown the butter. Tt will improve the
fish to soak them for half an hour in sour beer, or vine-
gar and water ; more particularly whitings, which may be
dressed as the haddocks, and the sauce enriched by just
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adding, before serving, two yolks of eggs beat up in three
spoonfuls of cream, after which the sauce must not be
allowed to boil. The stock is frequently made without
meat.

To Clean and Prepare Haddocks for Keeping.

ScrAPE them and take out the entrails; cat them
open considerably below the vent, so that the blood may
be entirely scraped from the back bone ; cut off the points
of the tails, take out the eyes and gills, wash the fish,
and put some salt into the bodies ; let them lie till next
day, then place them upon a fish hake, or a wooden rod
put through the eyes, and hang them up in a cool place
in the open air. They may be boiled or broiled, taking
off the heads and skin.

To Boil Fresh Haddocks.

CLEAN them as above directed, take off the heads and
skin ; when the water boils up, throw in two large hand-
fuls of salt ; put in the haddocks, boil them as fast as pos-
sible till they rise to the surface of the water, which will
be from ten to fifteen minutes, according to their size ;
take off the scum as it rises. Sauces ;—melted butter,
and oyster sauce.

Baked Haddocks.

Maxke a pint and a half of gravy with the heads and
trimmings of three haddocks, one onion, some parsley,
salt, pepper, and two anchovies cut small ; strain and heat
it again with an ounce of butter kneaded in a table-
spoonful of flour, add two of catsup, one of vinegar, one
of soy, and a small tea-cupful of white wine ; have the fish
ready skinned and cut into pieces ; lay them into a deep
dish, pour over the sauce, and bake them in an oven.

Another way to Bake Haddocks.

Wasn and serape off the scales of three large fine
haddocks, leaving on the heads ; make a sauce with the
heads of some haddocks, two onions sliced, a bunch of
parsley, and season it with pepper and salt ; boil in this a

& "3
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small baddock, strain it, and then make a stuffing with
the boiled fish picked from the bones, a few bread crumbs,
chopped parsley, and some butter, and season it with salt
and pepper ; stuff the haddocks, and put them with the
sauce into a deep dish, and bake them. A pie is made
in the same way, taking off the skin and the heads of the
fish, cutting them in two, and adding a glass of white
wine.

+ Another way to Bake Haddocks.

CLEAN, skin, and take off the heads of three good-sized
haddocks ; season grated bread crumbs with pepper, salt,
and finely minced parsley ; strew some over the bottom
of a dish, put in the fish, and strew more seasoned bread
crumbs all over, then put a little bit of butter here and
there, and pour in as much gravy or water as the dish
will hold. They will take an hour to bake, and when

they begin to look brown, strew over a few more bread
crumbs, seasoned as at first.

To Fry Small Fresh Haddocks.

CrLEeAN and scrape off the scales ; cut off the fins and
tails, the heads may be taken off or not, wipe them dry,
rub them over with the yolk of an egg beaten, and dust
them with flour ; fry them in boiling lard or beef drip-
ping ; when one side is of a brown colour, turn them, and
when done, lay them upon the back of a sieve before the
fire to drain ; garnish with fried parsley.

Another way to Fry Haddocks.

Wuex perfectly fresh, take off the heads and skins,
and cut out the bones very ecarefully ; divide each side
in two, wash them well, and lay them in a cloth to dry ;
have the yolk of an egg beat up in a plate, dip the fish
into it, and strew over sifted bread crumbs mixed with
chuEped'pmley that has been boiled, and fry them in
frea] beef dripping or lard; garnish the dish with fried
parsley.,

Haddocks dressed in this way make a nice garnish for
boiled cod fish, or plain boiled Eaddnuks. :
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To Fry Haddocks in Sauce.

Sk1x and cut off the heads of three or four haddocks,
divide each into four pieces, wash them clean. Putalarge
table-spoonful of butter, with two spoonfuls of flour into
a frying-pan, and brown it ; mince small two onions and
put pepper and salt upon them, and add them to the
browned butter, and pour in as much boiling water as

*will nearly cover the pieces of fish ; let it boil, put in the
fish, and when one side is done, turn the other ; dish it
hot, and pour the sauce over ; garnish with parsley.
Omit the onions if the flavour is not liked, and substitute
a table-spoonful of mushroom catsup, and one of lemon
pickle.

Finnan or Aberdeen Haddocks.

CLEAN the haddocks thoroughly, and split them, take
off the heads, put some salt on them, and let them lie
two hours, or all night, if they are required to keep more
than a week ; then, having hung them two or three hours
in the open air to dry, smoke them in a chimney over peat
or hardwood saw-dust.

Where there is not a chimney sunitable for the purpose,
they may be done in an old cask open at both ends, into
which put some saw-dust with a red-hot iron in the midst ;
place rods of wood across the top of the cask, tie the had-
docks by the tail in pairs, and hang them on the sticks
to smoke ; the heat should be kept as equal as possible,
as it spoils the fish to get alternately hot and cold ; when
done, they should be of a fine yellow colour, which they
should acquire in twelve hours at furthest. When they
are to be dressed, the skin must be taken off. They may
be boiled, or broiled ; and are generally used for breakfast.

To Fry Whiting.
ScrAPE off the scales and cut off the fins, wipe them

with a clean cloth ; dredge them with flour, or beat
up the yolk of an egg, and with a feather rub them over

with it, and sprinkle them with finely grated bread erumbs.
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Fry them of a nice brown in boiling fresh lard or drip-
ping. If small and used as a garnish, they should be
curled.

To broil them, they are previously prepared in the
same way.

If boiled, the gut is drawn out, but they must not be
washed.

To Boil Mackerel.

CrLeaN them well, and let them lie in vinegar and
water for a short time, put them on in boiling salt-and-
water for a quarter of an hour. Serve garnished with
fennel. Sauces ;—fennel and butter, and green goose-
berry sauce.

To souse them ; put in the proportion of half a pint of
vinegar to a quart of the liquor the fish has been boiled
in, half an ounce of whole black pepper, a little mace,
two or three bay leaves ; and when cold, cover the mack-
erel completely with it ; pick out the bay leaves.

To Boil Mackerel.

CLEAN and split them open, wipe them dry, rub them
over with butter, and sprinkle them with pepper and salt.

To Bake Mackerel.

CreAN them ; cut oft the heads and tails; put them
into a deep dish, and pour over equal quantities of water
and vinegar, some whole black pepper, a little mace, salt,
andone or two bayleaves,and asmall quantity of port wine;
tie over the dish a sheet of thick white paper buttered.

Another way is, to season them with pepper, salt, and
a little mace, all finely powdered ; put bits of butter into
the bottom of the dish, and a little more butter upon the
mackerel. They may be eaten hot or cold, if cold, with
vinegar. If hot, serve with parsley and butter ; and melt-
ed butter with catsup and soy.

Caveach Mackerel.

CrLEAN and cut each mackerel into four or five pieces ;
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to six large-sized fish, pound and mix well together one
ounce of black pepper, three nutmegs, six blades of mace,
and a handful of salt ; rub each bit of fish extremely well
with the spices, and fry them brown in oil ; when they
are cold, put them into a jar; fill it up with the best vine-
gar, and pour oil upon the surface ; tie it down closely.
They are best to be done in the height of the season, and
will keep good a twelvemonth, if not opened too soon,
and answer well for a winter or spring dish. .

To Fry Herrings.

ScrAPE off the scales ; cut off the fins ; draw out the
gut, keeping in the roes and milts ; wipe them in a clean
cloth ; dredge them with flour, and fry them in boiling
dripping ; put them before the fire to drain and keep hot.
Sauces ;—melted butter, and parsley and butter.

When herrings are to be broiled, they are prepared in
the same manner, and done upon the gridiron, They
must not be washed.

Red Herringé.

Praix broil them, or pour over some beer made hot,
and when it is cold drain and wipe them dry ; heat them
thoroughly, and rub over a little butter, and sprinkle
them with pepper.

To Bake Herrings.

Tuey must be perfectly fresh, and well cleaned, but
not washed ; the heads and fins cut off, and the bones cut
out ; strew over them pepper, salt, and a slice of onion
minced very finely, to each ; roll them up tight ; pack them
into a jar, and pour over in the proportion of a pint of vine-
gar to two of water, with half an ounce of whole black
pepper ; tie over the jar a piece of bladder or paper, and

bake them in an oven for an hour. Take off the cover

when they are cold, and pour over a little cold vinegar,
and tie them up. |
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Soft Roes of Herrings in Cases.

Rus butter over a round or square paper-case ; its size
must be according to the dish it is to be served in. Boil
eight very fresh, soft-roed herrings ; when done, take out
the roes carefully, and put them whole into the case;
sprinkle them over with a little pepper, salt, grated bread,
and finely-chopped parsley. Put some little bits of but-
ter here and there upon them, and bake them in a hot
oven. When done, put a little ¢ Maitre d'Hotel Sauce
Maigre” into the case, with the juice of a lemon. Serve
them quite hot and firm.

To Salt Herrings.

Curt them open carefully, separating the guts from the
milts and roes; throw away the milts, and leave the
roes in the fish; wash them, and then put them into a
brine, strong enough to bear an egg ; let them lie in that
from twelve to sixteen hours; take them out and drain
them well. In the bottom of a keg or jar, strew a good
deal of salt ; lay a row of herrings, and then sprinkle over
more salt, and repeat this till all are packed. Cover the
top with salt, and stop it very closely, to exclude the
air.
When to be dressed, put them on in cold water, and
when it boils let them boil for ten minutes. Serve them
with mashed potatoes.

To Smoke Herrings.

LAY them in salt and a little saltpetre for ten or twelve
hours, and follow the same directions as for smoking
Finnan Haddocks.—(See page 53.)

To Broil Sprats.

CrEAN them well ; dredge them slightly with flour,
and put them in rows upon small skewers run th
the heads ; or they may be fried like herrings, and served
hot and hot. Sauce ;—melted butter, with catsup, soy,
and lemon pickle, a spoonful of each, in it.

I‘
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To Bake Sprats.

CrEAN them ; take off the heads ; put them into a deep
dish, and cover them with vinegar and water, equal quan-
tities of each. To a quart of liquid, put half an ounce of
whole black pepper, a little allspice, two or three bay
leaves, some salt, and an onion. Tie paper over the dish
and bake them in a cool oven, or do them over a slow
fire in a water bath. Herrings may be done in this way.
Both will keep good some weeks.

To Fry Smelts.

Turs delicate little fish, when perfectly fresh, must
not be washed, but wiped with a clean cloth, and dredged
with flour, or brushed over with a feather, dipped into the
yolk of an egg beaten, and rolled in a plate of finely-
grated bread-crumbs, and fried in boiling dripping, or
fresh lard. They vary in size, and some will be done
sooner than others. When of a clear yellow brown, take
them out carefully, and lay them before the fire upon the
back of a sieve to drain and keep hot. Dish them, heads
and tails alternately. Garnish with fried parsley. Sauce ;
—melted butter.

They may also be broiled.

To Fry Soles.

TAKE off the brown skin, and scrape the other side ;
wash well, wipe, and lay them in a clean cloth to dry;
beat up in a plate the yolks of one or two eggs ; take
fish by the eyes, and draw them through the eggs, then
sprinkle them over with finely-grated bread-crumbs on
both sides, never touching the fish but by the eyes ; or
they may be dredged with flour ; slip them into a frying-
pan full of boiling fresh lard, or good dripping ; when
they become of a clear yellow brown, lay carefully
upon the back of a sieve or cloth before the fire. Serve
- them with plenty of fried parsley. Sauces ;—shrimp
-sauce and melted butter.
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To Boil Soles, Brill, or any other Flat Fish.

CLEAN them, cut off their fins, and put them on in
boiling salt-and-water, and let it boil fast till the fish
rises to the surface, when they will be done enough.
Sauce ;—anchovy, and shrimp sauce.

To Boil Trout.

CrEAN and gut them ; make the water as salt as for
boiling salmon in, and when it boils, put in the trout, and
let them boil fast from fifteen to twenty minutes, accord-
ing to their size. Sauce ;—melted butter.

To Fry Trout.

Cur off the fins, clean, and gut them ; dust them with
flour, and dip them into the yolk of an egg beaten ; strew
grated bread-crumbs over, and fry them in fresh dripping ;
lay them upon the back of a sieve before the fire to drain.
Sauce ;—melted butter, with a table-spoonful of catsup,
and one of lemon pickle, in it.

When they are small, roll them in oatmeal before they
are fried.

T'o Broil Trout.

Cur off the fins, and cut the fish down the back, close
to the bone, and split the head in two.

Another way is, after they have been cut open, to rub
a little salt over them ; let them lie three or four hours,
and then hang them up in the kitchen. They will be
ready to broil the next morning for breakfast.

To Collar Trout.

Wasu them clean, split them down the back, bone, and
dry them well in a cloth; season them well with finely-
pounded black pepper, salt, and mace ; roll them tight, and
lay them close into a dish ; pour over an equal quantity of
vinegar and beer, with two or three bay leaves, and some

whole black pepper; tie over the dish a sheet of buttered:
paper, and bake them an hour.
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To Pot Trout or Grilse.

Mix together the following quantity of finely-pounded
spices :—One ounce of cloves, half an ounce of Jamaica
pepper, quarter of an ounce of black pepper, quarter of
an ounce of cayenne, two nutmegs, a little mace, and two
tea-spoonfuls of ginger; add the weight of the spices, and
half as much again of salt, and mix all thoroughly. Clean
the fish, and cut off the heads, fins, and tails ; put a tea-
spoonful of the mixed spices into each fish, and lay them
into a deep earthen jar, with the back downwards ; cover
them with clarified butter, tie a paper over the mouth of
the jar, and bake them slowly for eight hours. When
the back bone is tender, the fish are done enough. Take
them out of the jar, and put them into a milk-pan with
the backs upward; cover them with a board, and place
upon it a heavy weight. When perfectly cold, remove
the fish into fresh jars, smooth them with a knife, and
cover them with clarified butter,

To Broil Fresh Sturgeon.

Cur it into cutlets ; rub them with the yolk of an egg
beat up; strew them over with some parsley, minced
very fine, and mixed with grated bread crumbs, pepper,
and salt; put them into pieces of white paper buttered,
and broil them gently. Sauces ;—oyster, melted butter,
and anchovy.

Sour Krout with Pike.

WHEN the krout is boiled, clean a large pike, scrape
and cut it into neat pleces, dip them into the beaten yolk
of an egg, then into bread crumbs, and fry them of a nice
brown ; rub some butter upon a dish, and put into it a
layer of krout, and some grated cheese, then a layer of
pike, and a little sour cream ; then krout, and so on till
the dish be full. On the top put some bits of butter, and
some good | or gravy, strew crumbs of bread thickly
over it, and bake it half an hour.
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To Boil Pike.

WasnH clean, and take out the gills; stuff them with
the following forcemeat : equal parts of chopped oysters,
grated bread crumbs, beef suet, or butter, two anchovies,
a little onion, pepper, salt, nutmeg, minced parsley, sweet
marjoram, thyme, and savory; an egg to bind it. Stuff
the insides and sew them up; put them on in boiling
salt-and-water, with a glass of vinegar, and let them boil

for half an hour. Sauces ;—oyster, and melted butter.
They may also be broiled.

Baked Pike.

ScrAPE the scales off a large pike, take out the gills,
and clean it, without breaking the skin; stuff the fish
with a forcemeat made of two handfuls of grated bread,
one of finely-minced suet, some chopped parsley, and a
little fresh butter seasoned with pepper, salt, mace, gra-
ted lemon-peel and nutmeg, pounded all together in a
mortar, with two whole eggs. Fasten the tail of the
pike into its mouth with a skewer, and then dip it, first
into a well-beaten egg, and then into grated bread, which
repeat twice ; baste it over with butter, and bake it in an
oven,

If two of them are to be served, make one of them of
a green colour, by mixing a quantity of finely-minced
parsley with the grated bread. When the fish is of a
fine brown colour, cover it with paper until it is done.
- Serve with a Dutch sauce in a sauce-tureen.

Maids.
TuEY are the better for being hung up for a day, and

may be fried like soles, or, if large, boil the middle part,
~and fry the fins to put round. Serve with shrimp sauce.

To Broil Perch.

- ScRAPE, gut, and wash them ; dry the cloth, dust
them with flour, and broil them. Sauce ;—melted but-
ter. Or they may be broiled without gutting them.
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When they are to be boiled, follow the directions for

boiling haddocks at page 51. They may also be stewed
as carp are done,

To Pot Perch.

CreAx the fish, take off the head and skin, and sea-
son them with a little pounded mace, and some salt ; put
them into a pan with some butter, and bake them two
hours ; drain off the butter, take out the back boue, and
strew over the fish a little pounded cinnamon and grated
nutmeg. Keep them in a pan, with clarified butter pour-
ed over them.

Red Mullet.

ScrAPE and wash them, fold them in buttered paper,
lay them into a dish, and bake them gently. The liquor
that comes from them, boil with a piece of butter, dusted
with flour, a tea-spoonful of soy, two of essence of an-
chovy, and a little white wine. Serve the sauce In a
butter-tureen.

- This fish is called the sea woodcock, from being dress-
ed with the inside.

To Boil Eels.

SmALL ones are preferable; clean them well, skin,
wash, and cut off the heads. Curl and put them on in
boiling salt-and-water, with a little vinegar, Garnish
with parsley. Sauce ;—parsley and butter.

To Fry Eels.

CreAN them as before directed, cut them into pieces of
three or four inches long, and then score across in two
or three places; season them with pepper and salt, and
dust them with flour, or dip them into an egg beat up, and
sprinkle ith finely-grated bread erumbs ; fry them
in fresh 1 ipping. Let them drain and dry upon
the back ve before the fire. Garnish with pars-

. Sauce ;—melted butter and lemon pickle,

If small, they may be curled and fried whole,
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To Spitchcock Eels.

CreAN and skin the eels,—large ones are best for this
purpose ; cut them into pieces of three or four inches long,
score and sprinkle them with pepper and salt, dip them
into an egg beat up, and then into grated bread crumbs,
mixed with chopped parsley, and seasoned with pepper,
salt, and nutmeg ; rub the gridiron with a bit of suet, and
broil them over a clear fire ; or they may be fried. Sauces;
—lemon pickle and catsup, in melted butter, or parsley
and butter.

To Collar Eels.

CLeAN and skin them, take out the bones, and cut off
the heads and tails ; lay them flat, and strew over plenty
of the following seasoning : grated nutmeg, grated lemon-
peel, some salt and pepper, minced parsley, sweet mar-
joram, a little thyme, savory, and a leaf or two of sage;
roll them very tight, and bind them firmly with tape;
boil the heads, tails, and bones in two quarts of water,
and one pint of vinegar or cider, with one onion, three
bay leaves, some salt and pepper; when it boils, put in
the collars, and when tender take them out, and boil the
liquor a little longer ; strain and skim it, and when cold
put in the fish. If the fish is to be kept long, it will be
necessary to boil up the liquor, occasionally adding a
little fresh vinegar.

To Pot Eels.

CLEAN, skin, and bone them ; season them well upon
both sides with pepper, salt, a little mace, and Jamaica
pepper; let them lie for six hours, then cut them into
small pieces, and pack them close into a dish ; cover them
with a coarse paste, and bake them. When quite cold,

take off the paste, and pour over them d butter.
Stewed Eels.

\ CreAN and skin the eels, wipe them dry, and cut them
nto pieces about four inches long ; take two onions, two

.
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shalots, a bunch of parsley, thyme, two bay leaves, a lit-
tle mace, black and Jamaica pepper, a pint of good gravy,
the same of port wine, and the same of vinegar, six an-
chovies bruised ; let all boil together for ten minutes;
take out the eels; boil the sauce till reduced to a quart ;
strain and thicken it with a table-spoonful of flour, mixed
smooth in a little cold water. Put in the eels, and boil
them till they are tender.
Eels may also be roasted, with a common stuffing.

Another way to Stew Kels.

AFTER the eels are cleaned and skinned, cut them into
pieces, season well two pounds and a half with salt and
black pepper, put an ounce of butter into a stew-pan with
a large handful of sorrel, three or four sage leaves, half
an onion cut small, a little grated lemon-peel, and one
anchovy chopped; put in the eels, and pour over half a
pint of water, stew them gently for balf an hour, shaking
them oceasionally ; before serving, add a little grated nut-
meg, and the juice of half a lemon.

To Stew Lampreys.

CreAN them well with salt and warm water, and re-
move the cartilage which runs down the back, season
them with black and Jamaica pepper, grated nutmeg, two
or three cloves, and some salt; stew them till tender in
equal parts of port-wine and water, with some horse-ra-
dish and an onion; strain and thicken the liquor with
flour and butter, and add a table-spoonful oi lemon pickle
and one of mushroom catsup; heat it, and pour it hot
over the lampreys.

Eels may be stewed in this way, keeping on the skins,
curling and first frying them of a good brown.

Fish Soup Cake.

~ Picx free bones and skin any cold boiled white
fish, weigh it, and add one third of grated bread crumbs,
a little cold melted butter, a small onion minced very fine,
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some pepper and salt, and the whites of two eggs to bind
it ; mix it well together, and make it up into the form of

a thick cake the size of the dish it is to be sent to table
in, and fry it on both sides a nice brown ; then stew it
in a gravy made of weak stock, and the fish bones boiled
in it, with an onion, pepper, and salt; thicken the sance
with a little flour and water, and add a dessert-spoonful
of mushroom catsup, and one of soy.

Veal, beef, or mutton, dressed in this way, is very good.
Fish Rechauffé.

ArTER pike, cod, skate, turbot, soles, or any other
white fish, has been dressed, pick it from the bones into
small bits ; add to a pound of fish, or in the same propor-
tion, half a pint of good cream, one table-spoonful of mus-
tard, the same of anchovy essence, the same of catsup,
and of Harvey sauce, a little flour, some salt, pepper,
and butter ; make it all hot in a sauce-pan, then put it in-
to the dish in which it is to be served up, strew crumbs
of bread over it, and baste it with butter till it is a little
moist, then brown it with a salamander, or in a Dutch
oven.

A wall of mashed potatoes round the dish is an im-
provement.

Another way to make Fish Rechauffé,

Pick from the bone in large flakes about two pounds
of cold salmon, cod fish, or soles; melt a quarter of a
pound of butter in half a pint of cream, with a little flour
and salt; add the fish, and heat it thoroughly.

To Boil Lobsters.

Tie the claws with a bit of twine, and put them on in
boiling water, boil them for twenty minutes, or half an
hour, according to the size; rub them over with a small |
bit of butter, and lay them upon their d* to drain till
they become cold.

Crabs are boiled in the same manner. y Eicate
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Dressed Lobster.

Pick out all the meat, and mince it finely with one
anchovy, mix it with a large table-spoonful of grated
bread, a little salt, cayenne, and Indian pickle vinegar ;
moisten it with melted butter, and heat it thoroughly ;
split the tail, and fill it, as also the body shell, and brown
it with a salamander.

To Fricassee Lobster.

BreAax the shells, and take out the meat carefully, cut
it and the red part, or coral, into pieces, adding the spawn ;
thicken with flour and butter some white stock, with
which the shells have been boiled ; season it with white
pepper, mace, and salt, put in the lobster and heat it up ;
just before serving, add a little lemon juice, or lemon
pickle. The stock may be made with the shells—only
boiled in a pint of water, with some white pepper, salt,
and a little mace, thickened with cream, flour, and but-

ter.
To Pot Lobster.

Pick out all the meat with the red part, and the spawn ;
season it with pepper, mace, and salt; lay it in a dish,
and put over it clarified butter. Tie a sheet of buttered
. paper over it, and bake it twenty minutes; when it is

cold, pound it and the butter that was baked with it, pack
it into potting jars, and pour upon the top a little more
clarified butter. Allow to one lobster two ounces of
butter in baking.

Lobster él. la Braise.

Pouxp the meat of a large lobster very fine with two
ounces of butter, and season it with grated nutmeg, salt,
and white pepper ; add a little grated bread, beat up two
eggs, reserve part to put over the meat,and with the rest
make it up into the form of a lobster. Pound the spawn
and red part, and spread it over it; bake it a quarter of
an hour, and just before serving, lay over it the tail and

E
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body shell, with the small claws put underneath to re-
semchble a lobster.

To butter Lobsters or Crabs.

Pick all the meat from the bodies of either, mince it
small, put it into a sauce-pan with two or three table«
spoonfuls of white wine, one of lemon pickle, and three
or four of rich gravy, a bit of butter, some salt, pepper,
and grated nutmeg; thicken it with the yolks of two
eggs beat up, and when quite hot, put it into the large
shells; garnish them with an edging of bread toasted.

Cutlets of Lobster, Crab, or Oyster.

Pick out carefully all the meat of a large lobster, mince
it, and add it to two ounces of butter, which has been
browned with two table-spoonfuls of flour, and seasoned
with a little white pepper, salt, and cayemne ; add about
half a pint of strong stock, stir it over the fire till it is
quite hot ; put it in separate table-spoonfuls upon a large
dish. 'When cold, make them up into the form of mutton
cutlets, brush over them the beaten yolks of eggs, dip
them into grated bread, and fry them of a light brown
colour, in boiling clarified beef dripping. Stick into the
namrow end of the cutlet a bit of a small elaw, about an
inch long ; place the cutlets round the dish, one a little
nve]:* the other, and lay fried parsley in the centre of the
dish.

Instead of the claw, a bit of stick may be put into the
end of the oyster cutlet.

Bradu Fagadu.

Picx the meat out of a lobster, cut it into small bits,
season it with two table-spoonfuls of eurrie powder, some
salt, and a little cayenne. Well wash and pick a quan-
tity of spinach sufficient for a dish, half stew it, closely
covered, without any water; then strain off the liquor
from it, and add the lobster to it, with a large piece of

butter; cover the stew-pan, and let it stew a quarter of
an hour.

S ——
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Indian Fagadu.

Crea~ and wash a quantity of spinach, put it into a
‘sauce-pan without any water, and the meat of a lobster,
or a pint of shrimps, picked from the shells and cut small,
~ an onion, and a clove of garlic minced fine, some salt, a
few chilies, or cayenne ; when nearly done, add some
onions sliced, and fried brown ; cover the stew-pan close .
for a short time, then keep stirring it till it becomes quite
dry; sour it with lemon juice.

Lobster Salad.

Brorr a boiled lobster, mince the meat with minced
onions, pickled green apples, green capsicums, lemon
juice, and salt.

Dressed Crabs.

AFTER the crabs are hoiled, break the claws, and pick
out all the meat carefully from them, and the breast ; ta-
king the roe along with a little of the inside. Keep the
shell whole ; mince up the meat, season it with grated
nutmeg, white pepper, salt, some white wine, and a little
vinegar ; mix in a few bread crumbs, and a good bit of
butter ; put it into a sauce-pan to heat, stirring it al Jthe
time ; when thoroughly heated, fill the shells, previously
washed clean, with or without pufi-paste round the edge.
Brown them in an oven.

Another way to prepare Dressed Crabs.

Pick out the meat from the shell, mince it finely with
a bit of butter, and season it high with pepper, salt, and
nutmeg, a glass of port wine, and a dessert-spoonful of
vinegar; mix it altogether, put it into the shell, and
strew over finely grated bread crumbs. Brown it ina
Dutch oven, and serve it hot.

Dressed Cold Crabs or Lobsters.

Pick the meat from the shells, and dress it with a
sauce as for salad, adding a little pepper and cayenne.
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To Pot Prawns, or Shrimps.

 A¥TER they are boiled, pick them from the shells, sea-
son them with grated nutmeg, ditto lemon peel, white

) , and salt ; pack them close into a jar, put over the
top a thin bit of butter; tie paper over it, and bake them
for eight or ten minutes. When eold, put over them cla-
rified butter.

To Stew Prawns, Shrimps, or Cray Fish.

Pick the meat from the shells, bruise the shells angd
put them into half a pint of white wine, the same quantity
of water, and a spoonful of vinegar, seasoned with salt,
pepper, and mace. Stew them for half an hour, strain
them, and thicken the sauce with flour and butter ; add a
little grated nutmeg and the fish, heat them thoroughly ;
toast a slice of thin bread, cut off the crust, and cut it into
six pieces, lay it on a dish, and pour over it the stewed
prawns, shrimps, or cray fish.

To Keep and Fatten Oysters.

Pur them into water, and wash and clean them with a
birch broom ; lay them with the deep shell downwards
into a tub or broad platter, and then sprinkle them over
with salt. The following day pour over them and fill
the vessel with clean cold water, in which they must re-
main an hour, then pour it off again ; sprinkle them with

salt, and let this be repeated every day. This method

will keep them good for a fortnight.
To Fry Oysters.

MAKE a batter as for pancakes, seasoned with grated
nutmeg, white pepper, and salt, and add some finely gra-
ted bread crumbs ; dip in the oysters, and fry them of a
light brown in beef dripping.

- Another way to Fry Oysters

Is, to dip them into the white of an egg beat up, and roll
them in finely grated bread crumbs, seasoned with grated
nutmeg, pepper, and salt, and fry them as directed.




FISH. 69

To Stew Opysters.

Stew with a quart of oysters, and their liquor strained,,
a glass of white wine, one anchovy bruised, seasoned
with white pepper, salt, a little mace, and a bunch of
sweet herbs ; let all stew gently a quarter of an hour.
Pick out the bunch of herbs, and add a quarter of a
pound of fresh butter kneaded in a large table-spoonful
of flour, and stew them ten or twelve minutes. Serve
them garnished with bread-sippets and cut lemon.
. They may be stewed simply in their own liquor, sea-
soned with salt, pepper, and grated nutmeg, and thicken-
ed with cream, flour, and butter.

To Scallop Oysters.

Pur them, with their liquor strained, two or three
blades of mace, a few pepper-corns, a little‘cayenne, and
a piece of butter the size of a walnut, kneaded with flour,
into a stew-pan. Simmer them very gently for half an
hour, by no means letting them boil ; pick out the mace
and pepper ; have ready, finely grated bread crumbs, sea-
soned with pepper and salt ; put into the scallop-shells, or
into a dish, alternately a layer of bread crumbs, then one
of oysters and part of their liquor ; and stick over the
last layer of bread crumbs a few bits of butter, and brown.
them in a Dutch oven for fifteen or twenty minutes.

Another way to Scallop Oysters.

TAkE off the beards, stew them in their liquor strain-
ed, with a little mace, white pepper, and salt. Fryin a
stew-pan, with a bit of butter, some grated bread crumbs,
till of a nice brown ; put them alternately with the oys~-
ters into a dish.

To Pickle Oysters.

OreN them carefully, preserving all their liquor ; put
them into a sauce-pan over the fire, stirring them now and
then, and when the liquor boils take them off, skim the:
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surface, and put the oysters into a bowl ; let the liquor
settle, pour off the clear part, and put it on to boil, with
spices, allowing, for three hundred oysters, half an ounce
of whole black pepper, a little mace and allspice ; boil
it ten minutes, then add the oysters, and let them boil
two minutes ; put them into a jar, and when they are

cold, tie a paper over it.
Oyster Loaves.

Cur off the top of some small French rolls, take out
the crumb, and fry them brown and erisp with clarified
butter, then fry some bread crumbs ; stew the requisite
quantity of oysters, bearded and cut into two, in their li-
quor, with a little white wine, some gravy, and seasoned
with grated lemon peel, pounded mace, pepper, and salt ;
add a bit of butter; fill the rolls with the oysters, and
serve them with the fried bread crumbs in the dish.

Oyster Attelets.

Cur into small pieces a sweetbread and a slice or
two of bacon, beard some large oysters, and season all
highly with chopped parsley, shalot, a little thyme, pep-
per, and salt. Then fasten them alternately upon wire
skewers ; put sifted bread ecrumbs over them, and boil or
fry them of a light brown colour. Take them off the
skewers, and serve them with some rich gravy, to which
add a little catsup and lemon pickle.

To Pickle Mussels.

SHELL and beard them, save their liquor, put them on
with it and some whole black and Jamaica pepper, gin-
ger, mace, and salt; boil them five minutes, and
cold, if they are required to be kept, add a little vinegar.

Another way to Pickle Mussels.

Wasn them clean, and put them into a sauce-pan over
a quick fire, shake them, that all may be done equally ;
take them off as soon as the shells open, pick out the
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PREPARATORY REMARKS ON BEEF.

Ox Beef is considered the best. The flesh should feel
tender, be fine in the grain, and of a bright red colour,
nicely marbled or mixed with fat. The fat should be
white, rather than of a yellow colour.

Heifer Beef is excellent when finely fed, and is most
suitable for small families. The bone should be taken
out of a round of beef before it is salted, and it must be
washed, skewered, and bound round firmly before being
boiled. Salt beef should be put on with plenty of cold
water, and when it boils the scum removed. It is then
kept simmering for some hours. A piece weighing fif-
teen pounds will require three hours and a half to beil.
Carrots and turnips for garnishing should be put on to
boil with the beef. If in the least tainted, a piece of
charcoal may be boiled with it.

When beef is to be kept any length nf time, it should
be carefully wiped every day. In warmm weather, wood
vinegar is an excellent preservative : it is put all over the
meat with a brush. To protect the meat from flies, it
may be sprinkled over with pepper. Tainted meat may
be restored by washing in cold water, afterwards in
strong camomile tea, after which it may be sprinkled
with salt, and used the following day, first washing it in
cold water. Roughly pounded charcoal rubbed all over
the meat also restores it when tainted. In summer,
meat in Scotland is frequently kept a fortnight smothered
in oatmeal, and carefully wiped every day; and if it
should be a little tainted, it is soaked for some hours be-
fore it is used, in oatmeal and water.

These directions apply equally to all sorts of meat.
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The sirloin is the prime joint for roasting. When to be
used, it should be washed, then dried with a clean cloth,
and the fat covered over with a piece of white paper
tied on with thread. The spit should be kept at all
times exceedingly clean: it must be wiped dry imme-
diately after it is drawn from the meat, and washed and
scoured every time it is used. Care should be taken to
balance the roast properly upon the spit ; but, if not ex-
actly right, it is better to make it equal by fastening on
a leaden-headed skewer than to pierce it again. The
fire should be prepared by putting on plenty of coals at
the back. When put down, it should be about ten inches
from the fire, and gradually drawn nearer. It is first
basted with a little butter or fresh dripping, and then
well basted with its own fat all the time it is roasting.
Ten minutes before serving, it should be sprinkled with
a little salt, then dredged with flour, and basted till it is
frothed. When it is drawn from the spit some gravy
will run out, to which may be added a little boiling salt-
and-water poured along the bone : the beef is then gar-
nished with plenty of finely scraped horse-radish. A
girloin, weighing about fifteen pounds, should be roasted
for three hours and a half. A thinner piece of the same
weight requires only three hours. In cold weather meat
requires longer roasting than in warm, and if newly killed
than if it has been kept. '
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To Stew a Rump of Beef.

TiE up the beef, and put it on to stew with nearly as
much cold water as will cover it; add three pounds of fat
bacon cut into slices, a handful of thyme, eight onions,
four small earréts, two turnips, two or three bay leaves,
some black pepper, a little allspice, mace, and three
cloves, a pint of port wine and one of sherry. Let it stew
gently between seven and eight hours, Take out the
beef, strain the liquor, and skim off all the fat ; thicken
it with a little flour rubbed down in cold water, boil it
up, and pour it over the beef. IHave ready earrots and
turnips, cut according to fancy, and boiled tender in weak
gravy, and put them round the beef before serving.

Another way to Stew a Rump of Beef.

Bixp the beef tightly, stick in four cloves, and put it
into a sauce-pan, with three quarts of water, a quarter of
an ounce of black pepper half beaten, some salt, a bunch
of sweet herbs, and three anchovies ; turn it often, and
when half done take it out, pour off the liquor; put in
the beef again, with a pint of port wine and half a pint of
table-beer made scalding hot, and some of the liquor
strained : stew it till tender, clear off the fat, and if the
sauce is not strong enough, add well-seasoned beef gravy ;
thicken it with flour rubbed down in a little cold water.
Dish the beef, and pour the gravy round it.

Another way to Stew a Rump of Beef.

Fry a small rump, or fore rib of beef in butter till it
is brown all over. Make a sauce with butter browned
with flour, and some water in which two or three onions
have been boiled; season with pepper, salt, and three
table-spoonfuls of vinegar; put in the beef, turn it fre-
quently, and stew it gently for three hours. A little be-
fore serving, add a tea-cupful of port wine. Carrots and
turnips, cut into dice, may be stewed with it.
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A Rump of Beef a la Braise.

AFTER a rump of beef has hung for five or six days,
bone, and lard it thickly, but so as not to appear upon the
surface, with bits of bacon or ham cut about half an inch
square, and rolled in the following seasoning well mixed :
Finely minced onion, parsley, thyme, a little garlic, pep-
per, and salt. 'What is left over of the seasoning add to
a pint of vinegar, one of port wine, and a tea-cupful of
salad oil ; steep the beef in this for one night ; the follow-
ing day paper it, and roast it in a cradle spit. DBaste it
well, and serve it with a thick brown gravy. A little
lemon juice and sliced pickled cucumbers may be added.
Garnish with slices of boiled carrot and scraped horse-
radish.

Stewed Beef.

STEW in five quarts of water the middle part of a
brisket of beef weighing ten pounds, add two onions
stuck with two cloves, one head of celery, one large
carrot, two turnips cut small, a handful of sorrel leaves,
half an ounce of black pepper, and some salt. Stew it
gently for six hours. Make a strong gravy with carrots
and turnips, the turnips to be scraped and fried of a brown

colour in butter ; add pepper, salt, and a little cayenne ;

thicken it with flour and butter, and pour it over the
beef, with the carrots and turnips.

Another way to Stew Beef.

TAxXE ten pounds of a brisket of beef, cut the short
ribs, and put it into a well-buttered sauce-pan, with two
large onions, stuck with three or four cloves, two or three
carrots cut into quarters, a bunch of sweet herbs, a small
lemon sliced, and five quarts of water ; let it stew seven
hours. Strain and clarify the gravy—thicken it with
butter and flour. Chop the carrots with some capers,
mushroom catsup, and cayenne. Any other pickle that
is liked may be added.
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Another way to Stew Beef.

Pouxp and mix together two ounces of Jamaica pep-
per, half an ounce of black pepper, and a little ginger,
and half a pound of bay salt; rub it well into a round or
rump of beef weighing fourteen or sixteen pounds ; let it
lie five or six days, turning it daily. Put a flat plate at
the bottom of a sauce-pan, put in the beef, cover it with
water, and let it stew for five hours, keeping the pan

rfectly close. If the water wastes, add more boiling

ot. Before serving, take out about a quart of the gravy,
skim, and add to it some grated nutmeg and pepper, and
some cut pickles ; heat and pour it over the beef. Gar-
nish with cut pickles.

Hunting Beef.

Rus well into a round of beef weighing about forty

unds, three ounces of saltpetre ; let it stand five or six
E::urs ; pound three ounces of allspice, one of black pep-
per, and mix them with two pounds of salt and seven
ounces of brown sugar. Rub the beef all over with the
salt and spices, let it remain fourteen days, and every
other day turn and rub it with the pickle ; then wash off
the spices, and put it into a deep pan. Cut small nearly
six pounds of beef-suet, put some into the bottom of the
pan, but the greater part upon the top of the beef. = Co-
ver it with a coarse paste, and bake it eight hours.
When cold, take off the crust, and pour off the gravy.
It will keep good for three months. Preserve the gravy,
as a little of it improves the flavour of hashes, soups, or

any made dishes.

Beef i la Braise.

Boxe a ramp of beef; lard it very thickly with bacon
seasoned with pepper, salt, cloves, mace, and allspice,
and season the beef with pepper and salt ; put some
slices of bacon into the bottom of the pan, with some
whole black pepper, a little allspice, one or two bay
leaves, two onions, a clove of garlic, and a bunch of

o B
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ped parsley, a little butter, pepper, salt, and lemon; and
pult; al. round the dish, potatoes fried of a fine brown
colour.

Beef Balls.

MincE very finely a piece of tender beef, fat and lean ;
mince an onion, with some boiled parsley ; add grated
bread crumbs, and season with pepper, salt, grated nut-
meg and lemon peel ; mix all t b:ﬁ:ther, and moisten it
with a beaten egg; mll it into flour and fry them
in boiling fresh dripping. Serve them with frled bread
crumbs, or with a thickened brown gravy.

Minced Collops.

Cur two pounds of lean tender beef into thin slices—it
is best taken from off the rump, or round ; mince it very
finely ; brown two ounces of butter in a frying-pan,

ing it with a little flour, then add the mineed meat,
and keep beating it with a beater till of a nice brown
colour, Have ready some highly-seasoned beef gravy,
which, with the minced collops, put into a sauce-pan, an
let it stew half an hour ; and just before serving, put a
table-spoonful of mushroom catsup, and, if liked, some
green pickles. Beef-suet is as often used as butter to

fry the collops in.
Another way to make Minced Collops.

Mixce any piece of lean or tender beef very finely,
with one or two onions previously cut small and par-
boiled ; season with pepper and salt ; brown in a sauce-
pan a f.able-spoonful of butter ; add the minced meat ;
beat it with a beater till it 1s nf a light brown coluur,
then dust in a little flour, and add abuut half a pint of
gravy or water, with half a table-spoonful of vinegar.
Cover the sauce-pan closely, and let it stew gently for
half an hour. A little before serving, add a table-spoon-
ful of mushroom catsup. The gravy may be made with
the parings and stringy parts of the heef. When the fla-
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vour of onions is disliked, boil some whole small onions,
and garnish the dish with them. Minced collops may
be kept some weeks packed closely into a jar, after being
fried without any onions, and covered with clarified but-
ter. When to be dressed, follow the above directions.

Short, or Spiced Beef.

To be eaten cold.

Haxe up ten or twelve pounds of the middle part
of a brisket of beef for three or four days, then rub well
into it three ounces of finely-powdered saltpetre, and if
spice is approved of, one ounce of allspice, and half an
ounce of black pepper ; let it stand all night, then salt it
with three pounds of well-pounded bay salt, and half a
pound of treacle, in which let it remain ten days, rubbing
it daily. When it is to be boiled, sew it closely in a
cloth, let the water only simmer, upon no account allow-
ing it to boil, for nine hours over a slow fire, or upon a
stove. When taken out of the water, place two sticks
across the pot, and let the beef stand over the steam for
half an hour, turning it from side to side, then press it
with a heavy weight. It must not be taken out of the
cloth till perfectly cold.

To Salt Neats’ Tongues.

SALT two tongues, and turn them every day for four
or five days; then rub them with two ounces of common
salt, one of brown sugar, and half an ounce of saltpetre ;
turn them daily, and in a fortnight they may be used.

The best sort of vessel for salting them in is an earthen-
ware pan, as wide at top as bottom, so that the tongues
may lie in it long-ways.

T'o Salt Beef for immediate use.

SaLT a round of beef moderately upon the top and
sides, put 1t upon sticks, or the tongs of a cheese-tub,
over a tub of cold water and the salt will be drawn
through it, so that it will be fit for boiling next day.




BEET. 81

Another Method

Is, to rub for half an hour into any piece of beef a good
quantity of salt, and let it lie for three or four days with-
out touching it, when it may be used. .

Pickle for Beef.

Arvrow to four gallons of water two pounds of brown
sugar and six pounds of bay salt, boil it about twenty
minutes, taking off the scum as it rises ; the following day
pour it over the meat which has been packed into the
pickling-tub. Boil it up every two months, adding three
ounces of brown sugar and half a pound of common salt.
By this means it will keep good a year. The meat must
be sprinkled with salt, and next day wiped dry, before
pouring the pickle over it, with which it should always
~ be completely covered. With the addition of two ounces

of saltpetre and one pound of bay-salt, this pickle answers
for pickled pork, hams, and tongues. The tongues should
be rubbed with common salt, to cleanse them, and after-
wards with a little saltpetre, and allowed to lie for four
or five days before they are put into the pickle, The
meat will be ready for use in eight or ten days, and will
keep for three months.

To Collar Beef.

Cur off the end of a brisket of beef, and bone it;
sprinkle it with salt and saltpetre, and let it lie a week ;
mix together some grated nutmeg, Jamaica and black
pepper, some chopped lemon thyme, M marjoram,
and parsley; strew it over the meat, roll it up hard, sew
it in a cloth, put it into a large jar of water, tie it close-
1y, and bake it in an oven ; take it out of the jar, and press
it with a heavy weight. When it is quite cold, take off
the cloth, and keep it dry.

Hessian Stew.

Cur the root of a tongue into large pieces, lay it into
a deep pan, rub well into it a handful of salt, pour over it

F
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some hot water, and stir it round; when cool enough,
scour it well with the hands, and wash it thoroughly in
cold water; when perfectly clean, dust it with flour, fry
it of a light brown, with a good quantity of small whole
onions ; put it into a digester, with a tea-cupful of strong
beer; rinse out the pan with boiling water, put it to the
meat, with three quarts more of hot water, a head or two
of garlick, some sliced carrots and turnips; season with
ground black, Jamaica, and cayenne pepper, three cloves,
and some salt; let it stew three or four hours, Half an
hour before serving, take out the meat and some of the
soup for gravy, add more spices, and of mushroom cat-
sup, soy, walnut-pickle, and corach, a table-spoonful each,
and three of port wine; boil it all together, thicken the
sauce with butter rolled in flour, and garnish with sip--
pets of thin toasted bread cut into a three-cornered shape:
The soup that is left may be strained, and served clear,
or with vegetables that have been previously boiled.

To Stew Beef-Steaks.

Fry the steaks in a little butter ; take them out of the
pan, and fry in it a minced onion ; return the steaks, with
a little boiling water or gravy, some pepper, salt, and a
table-spoonful of vinegar; stew them gently for two or
three hours ; thicken the sauce with butter rolled in flour ;
and serve with or without pickles. .

Dutch Beef.
Rus on a beef heart two ounces of common salt, half
an ounce Itpetre, an ounce and a half of coarse brown

sugar, and a little bay salt ; turn and rub it every day for
nine days, then hang it in the kitchen to dry, when it
will become quite hard. 'When required for use, cut off
a small bit, boil, and when cold grate it, It may be ser-
ved with cuarled butter over it. |

Scots Collops.

Cur any piece of tender lean beef into slices, beat :
them ; brown some butter and flour in a sauce-pan ; put
_ 1
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* Beef 3 Ia Mode.

TAkE the bone out of a small round of fine ox beef,
cut some fat bacon in long strips, dip them into common
and shalot vinegar mixed, and roll them in the following
seasoning : Grated nutmeg, black and Jamaica pepper,
one or two cloves, and some salt, parsley, chives, lemon
thyme, knotted marjoram, and savory, shred quite small.
Lard the beef very thickly, bind it firmly with tape, and
rub the outside with the seasoning. Put it into a sauce-
pan, with the rind of a lemon, four large onions, the red
part of three or four carrots, and two turnips cut into
dice ; add a tea-cupful of strong ale and one of vinegar ;
let it stew for six or eight hours, turning it two or three
times. Half an hour before serving, take out the beef
and vegetables, skim off the fat, strain the sauce, and
thicken it with a little flour and water mixed smooth, add
a tea-cupful of port wine, return it all inte the pot, and
let it boil.

Another Beef & la Mode.

Ruz well into a piece of the thick flank of ox beef
two or three ounces of saltpetre, and half a pound of
brown sugar; let it lie for twenty-four hours, then salt
it with common salt, and let it lie for ten days or a fort-
night ; wash the brine from it, and fillet it firmly. Pre-
pare a stuffing of chopped parsley, anchovy, mace, black
and Jamaica pepper, and a little butter; make holes
every here and there with a large knife, and stuff them
with the above mixture. Put it into a pan that will just
hold it, and fill it up with cold water; add some whole
black pepper, and cover it with a flour-and-water paste ;
bake it for some hours. When cold, take off the erust
and all the fat, and keep the beef in the pan.

Baked Beef.

Mix together three quarters of a pound ef eommon
salt, half an ounce of saltpetre, and two ounces of sugar ;

- b it well into ten pounds of a fore rib of beef; let it
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lie a fortnight, basting it daily ; smoke it for three weeks
in a chimney where saw-dust is burnt ; wash it very
clean ; put it into a deep earthen-pan; cover it with a
coarse flour-and-water paste, and bake it for three or four
hours in an oven.

Hashed Beef.

Cur the beef into small thin slices, free from fat and
skin; put the trimmings, and part of the bones, into a sauce-
pan, with two large onions sliced, a little vinegar, and
about a pint of stock ; let it simmer for an hour, strain it,
and skim off the fat; put an ounce of butter into a sauce-
pan, and when it melts, shake in a spoonful of flour ; stir
it for two or three minutes, then add the strained gravy;
stir it till it boil, put in a little catsup, and add the
beef ; let it simmer to make it hot, but it must not be
allowed to boil. If the bones are to be served with the
hash, score, and season them with pepper and salt ; put
them into a tin pan, with a little bit of butter here and
there ; heat them in a Dutch oven, and then broil them
on a gridiron to brown them well.

To Dress Cold Roast Beef.

Cut into dice some under-done beef, dredge it with
flour, and fry it for three or four minutes in butter, with
an onion, a little parsley, and a sprig of lemon-thyme
minced ; put it into a sauce-pan, with some well-seasoned
gravy, a tea-spoonful of vinegar, and one of mushroom
eatsup ; simmer it for half an hour. Serve it with poach
eggs }i'aid upon the top. :

Fricandellans.

~ Mixce about two pounds of tender lean beef, and
three quarters of a pound of fresh suet; then pound it till
it be as smooth as a paste, and carefully pick out all the
threads and sinews; add four well-beaten eggs, half a
pint of rich eream, and as much grated and sifted bread
as will make it sufficiently consistent to form inte rolls
resembling corks, and season it with salt, black and Ja~

L
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maica pepper. Boil the corks in some good stock, or in
boiling water.

Beef Gobbets.

Cur a piece of heef into small bits, season them with
}]EPPEI‘, salt, grated lemon-peel, and nutmeg, some pars-
ey and shalot finely chopped ; fry them brown in but-
ter, and stew them till tender in a rich brown gravy,
adding a table-spoonful of vinegar and one of port wine.
Put thickly over them grated bread, seasoned with pep-
per, salt, and a little butter, and brown them with a sa-
Jamander.

T'o Dress the Inside of a Cold Sirloin of Beef.

Cur off the meat, with a little of the fat, into strips
three inches long and half an inch thick ; season with pep-
per and salt, dredge them with flour, and fry them brown
in butter ; then simmer them in a rich brown gravy; add
of mushroom catsup, onion, and shalot vinegar, a table-
spoonful each. Garnish with fried parsley.

Another way to Dress the Inside of a Cold
Sirloin of Beef.

Cur off entire the inside of a large sirloin of beef,
brown it all over in a stew-pan, then add a quart of
water, half a pint of port wine, a tea-cupful of strong beer,
two table-spoonfuls of vinegar, some pepper, salt, and a
large onion, finely minced ; cover the pan closely, and let
it stew till the beef be very tender. Garnish with
pickles. ’

To Roast Beef Heart.

Wasn it well, and clean all the blood carefully from
the pipes; parboil it ten or fifteen minutes in boiling
water ; drip the water from it; put in a stuffing which
has been made of bread crumbs, minced suet or butter,
sweet marjoram, lemon thyme, and parsley, seasoned
with salt, pepper, and nutmeg. Put it down to roast
while hot, baste it well with butter, froth it up, and
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serve it with melted butter and vinegar; or with
in the dish, and currant jelly in a sauce-tureen. To has
it, follow the directions given for hare.

To Boil Tripe.

CrLeax it extremely well, and take off the fat; let it
lie a night in salt-and-water, again wash it well, and let
it lie in milk-and-water for the same length of time ; then
cut it into small pieces, roll and tie them with thread ; put
them, with a clean washed marrow-bone, into a linen-
bag ; tie it closely, and put it into a stew-pan that has a
cover to fit quite closely, fill it up with water, and let it
boil gently for six hours. Take the tripe out of the bag,
put it into a jar, and pour over it the liquor in which it
was boiled. When to be dressed, boil some whole small
onions in a part of the liquor, add a little salt, then put
in the tripe, and heat it thoroughly.

* Or it may be fried in butter ; fricasseed, or stewed in a
brown sauce.

Instead of being boiled in a bag, the tripe may be put,
with some salt and whole pepper, into a stoneware jar,
which must have a piece of linen tied over it, and a plate
laid upon the top. The pot should always be kept full of
boiling water, taking care that it do not boil into the jar.

To Roast Tripe.

Cur the tripe into two oblong pieces, make a forcemeat
of bread erumbs and chopped parsley, seasoned with
pepper and salt ; bind it with the yolks of two eggs;
spread it upon the fat side of the tripe, and lay on the
other fat side ; then roll it very tightly, and tie it with
packthread. Roast, and baste it with butter ; it will take
one hour, or one hour and a half. Serve it with melted
butter, into which put a table-spoonful of catsup and one
of lemon pickle.

To Fry Tripe.

3 ”
Cur it into bits three or four inches square ; make a
batter thicker than for pancakes, of three eggs heatew

3
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lean beef; let it lie six days, turning it daily, and rub-
bing it with the pickle ; then roll and tie it firmly with
tape ; put it and the pickle into a small jar, with a slice
or two of beef-suet under and over it; tie it closely, and
bake it an hour. It is eaten cold, cut in thin slices, and
garnished with parsley. If long kept, the colour fades.

Spring-Garden Beef.

Cur a piece of lean tender beef into thick slices ; lard
and season them with pepper, salt, and sweet herbs ;
pour over them a little port wine, and stew them in weak
stock, with one or two bay leaves, till tender ; strain the
sauce ; thicken it with flour and butter. Heat it up, and
pour it over the slices of beef.

Bubble and Squeak.

Curor small some boiled white cabbage; season it
with pepper and salt, and fry it with a little butter ; pep-
“per and broil some slices of cold boiled salted beef ; put
the fried cabbage into a dish, and lay round it the slices
of broiled beef, and serve it very hot. The beef does
best when underdone.

To cure Hung Beef.

- Rus a small quantity of salt on eight ribs of the thin
part of the beef, and let it lie three days; pound two oun-
ces of saltpetre, and two ounces of very brown sugar, and
rub it well into the beef; turn it every day, and if it be«
come slimy, strew over it a little common salt, but let it
be very little ; lay it upon a sloping board, that the brine
may run off. Let it lie a fortnight, and hang it up to dry,
but not too near the fire, nor in a warm kitchen, as it
‘would then soon grow rancid.

Beef or Mutton Baked with Potatoes.

Boir some potatoes, peel, and pound them in a mor-
tar, with one or two small onions; moisten them with
milk and an egg beaten up ; add alittle salt and pepper.
Season slices of beef, or mutton chops, with salt and pep-



90 BEEF.

per, and more onion, if the flavour is approved ; rub the
bottom of a pudding-dish with butter, and put a layer of
the mashed potatoes, which should be as thick as a bat-
ter, and then a layer of meat, and so on alternately till
the dish is filled, ending with potatoes. Bake it in an oven
for one hour.

Olive Royals.

Boiw one pound of potatoes, and when nearly cold, rub
them perfectly smooth with four ounces of flour and one
ounce of butter, and knead it together till it become a
paste ; roll it out about a quarter of an inch thick, cut it
into rounds, and lay upon one side any sort of cold roasted
meat cut into thin small bits, and seasoned with pepper
and salt; put a very small bit of butter over it, wet the
edges, and close the paste in the form of a half circle.
Fry them in boiling fresh dripping of a light brown co-
lour ; lay them before the fire, on the back of a sieve, to
drain. Serve them with or without gravy in the dish.
For a change, mince the meat, and season it as before
directed. The potatoes should be very mealy.

Beef and Oyster Sausages.

ScALD three quarters of a pint of oysters in their own
liquor ; take them out and chop them finely ; mince one
pound of beef and mutton, and three quarters of a pound
of beef suet; add the oysters, and season with salt, pep-
per, mace, and two cloves pounded; beat up two eggs,
and mix them well with the other ingredients, and pack
it closely into a jar. When to be used, roll it into the
form of small sausages ; dip them into the yolk of an egg
beaten up ; strew grated bread crumbs over them, or
dust with flour, and fry them in fresh dripping. Serve
them upon fried bread, hot.

Hamburg Beef.

Pur on in cold water a brisket of beef ; when it boils,
skim it well ; take out the beef, let it cool, and then rub
it well with three handfuls of salt, and two tea-spoon-
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fuls of saltpetre ; beat it well with a rolling-pin for twen-
ty or thirty minutes; put it into a pickling-tub, strew
over it a small handful of salt, let it lie four days, then
turn it ; put the same quantity of salt, and let it lie four
days more; after which sew it into a piece of old linen,
and let it hang twelve days in smoke.

To Boil Ox Cheek.

WasH very clean half a head ; let it lie in cold water
all night ; break the bone in two, taking care not to break
the flesh. Put it on in a pot of boiling water, and let it
boil from two to three hours; take out the bone. Serve
it with boiled carrots and turnips, or saveys. The liquor
the head has been boiled in may be strained and made
into Scots barley broth, or Scots kale.

To Stew Ox Cheek.

CrLeEax the head, as before directed, and parboil it ;
take out the bone ; stew it in part of the liquor in which
it was boiled, thickened with a piece of butter mixed with
flour, and browned. Cut into dice, or into any fancy shape,
carrots and turnips, as much, when cut, as will fill a pint
basin. Mince two or three onions, add the vegetables,
and season with salt, black and Jamaica pepper. Cover
the pan closely, and stew it two hours. A little before
serving, add a glass of port wine or ale.

Dressed Ox Cheek.

PRrEPARE it as directed for atewing. Cut the meat
into square pieces; make a sauce with a quart of good

vy, thickened with butter mixed with flour; season
with salt, black and Jamaica pepper, a little cayenne, and
a table-spoonful of vinegar. Put in the head, and simmer
it till quite tender., A few minutes before serving, add a
little catsup or white wine. Forcemeat balls may be
added.

Potted Ox Cheek

MAay be made of the meat that is left from any one of
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To Broil Beef Steaks.

Cur the steaks off a ramp or the ribs of a fore-quar-
ter; beat them well with a rolling-pin. Have the grid-
iron perfectly clean and heated over a clear quick fire;
lay on the steaks, and, with meat tongs keep turning
them constantly, till they are done enough; throw a lit-
tle salt over them a little before taking them off the five.
Serve them as hot as possible, plain, or with a made gra-
vy and sliced onion, or rub a bit of butter upon the steaks
the moment of serving. :

Mutton chops are broiled in the same manner,

Ox-Feet or Cow-Heel.

Wasu them well; boil them in plenty of water, till
the hoofs come off, and the hair can be pulled off, and
clean: wash them well, and boil them in fresh
water till all the bones can be easily taken out. To pot
them, cut them into small pieces, add a little of the liquor,
heat it, and season it ,with some salt and vinegar; put it
into a mould, and when it becomes cold, turn it out. It
is eaten with vinegar and mustard. They may be served
without being cut small, either hot or cold ; if hot, serve
with thick parsley and butter.

Another Ox-Feet or Cow-Heel.

Cur them into small bits; dip them into the yolk of an
egg beaten up ; roll them in bread erumbs, seasoned with
pepper, salt, and mineed parsley; fry them in butter.
Cut into thin slices a good dish of oniens, fry them in
butter, and serve them hot, with the fried heel laid upon
them. The liguor may be made into jelly, or used to
enrich sauces and gravies.

| Ox-blood Puddings.

LeT the blood run into a deep pan, stir it all the time,
and when it is nearly eold, throw in a little salt; rub it
through a hair sieve ; mix a pint of milk with twe quarts
of blood, Chop some suet, mix it with minced onion,
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pepper, salt, and two or three handfuls of oatmeal, then
add the blood and milk. To clean the pudding skins, wash
them thoroughly, and let them lie a night in salt-and-wa-
ter. When they are to be filled, tie one end, and turn
the inside out; half fill them, and tie them in rings, orin
equal lengths. When the water boils, throw in a little
cold, to put it off the boil, and put in the puddings. In
five minutes, put them upon a dish, and prick them with
a large needle; return them into the pot, and boil them
half an hour. Hang them up in a dry cool place, to keep
them. When they are to be used, put them on in hot
water for ten or fifteen minutes, and then broil them.

Meal Puddings.

S1iFT a pound of oatmeal, chop three quarters of a
pound of suet, mince some onions, and mix all together;
season well with pepper and salt ; half fill the skins, and
boil and dress them as directed in the receipt for ox-blood
puddings.

Some people think a little sugar an improvement.

Ox-liver Puddings.

BoivL the liver and grate it; mix, in equal quantities,
grated liver, grated bread, and minced suet ; season well
with black and Jamaica pepper, a little grated nutmeg,
salt, and a glass of rum. Half fill the skins, and manage
them in the same way as the other puddings. Some per-
sons use double the quantity of suet.

Apple Puddings in Skins.

PARE, core, and mince a pound of apples; grate a
pound of bread, or the same quantity of pounded biscuit ;
mince half a pound of suet; mix all together with half a
pound of brown sugar, and a quarter of a pound of clean-
ed currants ; season with half a grated nutmeg, four cloves
pounded, a little grated lemon peel, and four table-spoon-
fuls of white wine. Half fill the skins ; boil them for fif-
teen minutes, taking care to prick them well. When they
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is fine in the grain, bright in the colour, and the fat firm
and white. The flesh of the ewe is of a paler colour;
that of the ram is strongly flavoured, is of a deep red co-
lour, and the fat spongy.

For keeping mutton, the same directions may be ob-
served as for keeping beef.

The haunch is the prime joint. It should be roasted
at a good brisk fire, and basted as beef, the fat being first
covered with a piece of white paper. Before serving, half
a sheet of foolscap paper, folded and fringed, should be
put round the shank bone.

The haunch, weighing fourteen pounds, will require two
hours and a half to roast. Currant jelly sauce should be
served with it.

When a leg of mutton is to be boiled, it should first be
washed clean, then put on, in boiling water, and careful-
ly scammed. If weighing eight or nine pounds, it should
be boiled nearly three hours, and then served with caper
sauce. A saddle or a chine, that is to say, two necks or
two loins, a joint, generally called, indifferently, a saddle
of mutton, being broad, requires a high and strong fire.
The skin should be taken off, and skewered on again, or
paper may be substituted for it, tied on with a buttered
string. It should be well basted, and a quarter of an
hour before serving, the skin or paper removed ; it is
then allowed to brown a little, is sprinkled with salt,
basted, and dredged with flour, served with gravy in the
dish, and currant jelly sauce.

A shoulder of mutton shounld be roasted an hour and
a half, and served with onion sauce, in a sance tureen.

A loin of mutton should be carefully jointed, roasted
the same length of time as a shoulder, and is carved
lengthways.
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The best end of a neck of mutton should be jointed,
and roasted, the same as the loin; or it may be boiled.
If boiled, the skin should be taken off before serving, and
caper sauce poured over it.

- A breast of mutton may be parboiled, grilled, and
served with onion and caper sauce.

Many persons think that every kind of meat should
be beiled in a floured cloth, and in the writer's opinion,
this greatly improves its appearance. This, however,
does not supersede the necessity of skimming, which, in
boiling, should always be carefully attended to.

To Dress a Shoulder of Mutton.

BoxE a small shoulder of mutton ; roll it, and put it
into a cloth ; put it on in boiling water. Have ready a
nice white sauce ; stir into it some thick cream, and add
some chopped Indian pickle. Make it all hot, but take
care not to let it boil, and pour it over the mutton.

French Mutton Steaks.

Cur a neck of mutton into neat steaks; put them in-
to a sauce-pan, with sufficient water to cover them ; add
a small bunch of sweet herbs, two or three onions, and
some pepper. Let them boil two minutes; take them
out, and stew the trimmings of the steaks with the herbs
till the gravy is sufficiently strong, then strain it, and
take off all the fat. Rub the steaks with a well-beaten
yolk of an egg, strew over them bread crumbs mixed with
finely chopped sweet herbs, and fry them of anice brown.
Thicken the gravy with a little browned butter and flour,
add a table-spoonful of vinegar, and when it is quite hot,
pour it into the dish, and lay in the steaks.

Mutton Cutlets.
Cur into cutlets a pound and a half of the thick part
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of a leg of mutton, and beat them ; mix with grated bread
crumbs, some pepper, salt, and finely chopped parsley, le-
mon thyme, and sweet marjoram. Rub the cutlets with
melted butter, and cover them thickly with the prepared
bread ; fry them for ten minutes in butter, then put them
into a sauce-pan, with some good gravy thickened with
flour and butter, and simmer them for ten or fifteen
minutes.

Mock Venison.

HAXG up a large fat loin of mutton for several days
then bone it, and take off all the kidney fat, and the skm
from the upper fat; mix together two ounces of brown
sugar, and one ounce of ground black pepper. Rub it well
into the mutton ; pour over it two or three wine-glasses
of port wine; keep it covered with the skin; rub and
turn it daily for five days. When it is to be roasted, cover
it with the skin, and paper it the same way as venison is
done. Serve it with made gravy, and the same sauces as
for venison.

Maintenon Chops.

Cur a neck of mutton into chops ; beat them flat with
a rolling-pin. Bruise the yolk of a hard-boiled egg, and
mix with it chopped sweet herbs, grated bread, nutmeg,
salt, and pepper.  Cover the steaks with it, and pat e:;gh
into a piece of well-buttered paper; broil them over a
clear fire, turning them often. Serve them in the paper,
or with a browned gravy.

A Haricot of Mutton.

Triy the chops neatly, by shortening the bone ; if the
-‘whole of the best end of the neck is to be used, put on
the trimmings in half a pint of water, and let it simmer
for fifteen minutes. TFry some sliced onions in a little
butter ; take them out; flour the chops, and fry them
quickly, of a nice brown colour ; put them into a sauce-
pan with the onions, and some earrots and turnips cut into
«lice ; strain the gravy into the frying-pan, boil it up, and
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- add to the chops and vegetables, with two or three cloves,
a little allspice and pepper. It should simmer for two
hours ; and just before serving, clear off the scum, and
thicken with a little flour rubbed down in cold water, and
add a table-spoonful of mushroom catsup.

To Stew a Shoulder of Mutton.

Boxe a shoulder of mutton with a sharp knife, and
fill the space with the following stuffing :—grated bread,
minced suet, parsley, pepper, salt, and nutmeg ; bind with
the yolks of two well-beaten eggs. Sew or fasten it with
small skewers ; brown it in a frying-pan, with a bit of
butter. DBreak the bone, put it into a sauce-pan, with
some water, an onion, pepper, salt, and a bunch of pars-
ley ; let it stew till the strength be extracted ; strain, and
thicken it with butter rolled in flour; put it, with the
mutton, and a glass of port wine, into the sauce-pan ; co-
ver it closely, and let it stew gently for two hours. Be-
fore serving, add two table-spoonfuls of mushroom cat-
sup. Garnish with pickles.

Another way to Stew a Shoulder of Mutton.

BoxE and flatten a shoulder of mutton, sprinkle over
it pepper and salt, roll it up tightly, bind it with tape,
and put it into a stew-pan that will just hold it, pour
over it a well-seasoned gravy made with the bones, cover
the pan closely, and let it stew till tender ; before serving,
take oft the tape, thicken the gravy, and garnish with cut
pickles,

To Stew a Fillet of Mutton, or a Breast of
Beef.

Pur a fillet of mutton or a piece of beef, weighing
-about seven pounds, into a stew-pan, with a carrot, a tur-
nip, an enion stuck with two or three cloves, and a pint
of water, Put round the edge of the stew-pan, a rim of
coarse paste, that the cover may be kept very close, and
let it stew gently, three hours and a half, take out the
meat, skim off the fat, strain and thicken the gravy, have
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ready some boiled carrots and turnips cut to fancy, add
them to the gravy, make all hot, and serve with a gar-
nish of sliced gherkins.

To Stew a Loin of Mutton.

Boxe and skin the loin; stew it in a pint of water,
turning it frequently ; when the liquor is half wasted, take
out the loin and strain it, and when cold take off the fat ;
make a rich highly-seasoned gravy of the bones ; strain
and mix it with the liquor the loin was stewed in; add
a tea-cupful of port wine, and some small mushrooms ;
thicken the sauce with butter rolled in flour; put in the
mutton, and heat it thoroughly ; garnish with pickles.

Kew Mince.

Curt a pound of meat from a leg of cold roasted mut-
ton, and mince it very finely, together with six ounces of
suet, mix with it three or four table-spoonfuls of crumbs
of bread, the beaten yolks of four eggs, one anchovy chop-
ped, some pepper and salt, and half a pint of port wine ;
put it into a caul of veal, and bake it in a quick oven;
turn it out into a dish, and pour some brown gravy over
it ; serve with it venison sauce.

When a veal caul is not to be had, the mince may be
done in a sauce-pan.

Irish Stew.

Cur the best end of a neck of mutton into chops, put
them into a sauce-pan with four or five pounds of pota-
toes, six minced onions, some pepper and salt, and a quart
of cold water ; keep the pan closely covered, and when it
boils remove it to the side of the fire, that it may simmer
with a gentle heat for two or three hours ; before serving,
add a table-spoonful or two of catsup.

To Haricot a Neck of Mutton.

Roasr it till nearly done, then cut it into cutlets, and
stew it in a well-seasoned gravy, adding, cut like straws
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an inch long, the red part of two or three carrots and some
turnips. -

Rolled Mutton.

Boxk a shoulder of mutton carefully, so as not to in-
jure the skin, cut all the meat from the skin, mince it
small, and season it highly with black and Jamaica pep-
per, nutmeg, and a clove, some parsley, lemon thyme,
sweet marjoram chopped, and a pounded onion, all well
mixed together with a well-beaten yolk of an egg; roll
it up very tightly in the skin, tie it round, and bake it in
an oven two or three hours, according to the size of the
mutton. Make a gravy of the bones and parings, season
with an onion, pepper, and salt, strain, and thicken it with
flour and butter ; add of vinegar, mushroom catsup, soy,
and lemon pickle, a table-spoonful each, and a tea-cupful
of port wine ; garnish with forcemeat balls, made of gra-
ted bread, and part of the mince.

Haggis.

Wasn and clean the heart and lights, parboil and mince
them very small, add one pound of minced suet, two or
three large onions minced, and two small handfuls of oat-
meal ; season highly with pepper and salt, and mix all
well together ; the bag being perfectly clean and sweet,
put in the ingredients, press out the air, sew it up, and
boil it for three hours.

To Broil a cold Roasted Shoulder of Mutton.

A corp shoulder of roast mutton, having only a little
meat upon the blade bone, may be scored, sprinkled with
pepper and salt, then broiled, and served with caper sauce
poured over it, or melted butter, in which should be mix-

ed of mushroom catsup, lemon pickle, and Harvey sauce,
a table-spoonful each.

A Haunch of Mutton like Venison.

TAkE a fat haunch of large fine mutton, let it hang a
week, then pound one ounce of black, and one ounce of




MUTTON. 103

Jamaica pepper, and rub them over the mutton, pour a
bottle of port wine over it, and let it remain in this five
days, basting it frequently every day with the liquor, take
it out and hang it up four or five days more, or as long
as the weather favours its keeping ; wipe it three or four
times a-day with a clean cloth. While it is roasting baste
it with the liquor it was steeped in, adding a little more
port wine ; a quarter of an hour before taking it from the
fire, baste it well with butter, and dredge flour over it to
froth it up. Serve it with sauces as for venison.

Baked Mutton Chops.

Cur a neck of mutton into neat chops, season them
with salt and pepper, butter a dish, lay in the chops and
pour over them a batter made of a guart of milk, four

eggs beaten up, four table-spoonfuls of flour, and a little
salt. An hour will bake them.

To Dress Mutton Chops.

PARE and trim the chops, dip them into hot melted but-
ter, and cover them with grated bread mixed with chop-
ped parsley, alittle sweet marjoram, salt, and pepper, then
dip the chops into the yolks of eggs beaten up, and cover
them with the crumbs as before ; fry them in butter and
serve them with onions browned in butter and seasoned
with salt and pepper, or with a thickened brown gravy.

Another way to Dress Mutton Chops.

Cur the chops off a loin or the best end of a neck of
mutton, pare off the fat, dip them into a beaten egg, and
strew over them grated bread, seasoned with pepper, salt,
and some finely minced parsley ; fry them in a little but-
ter, and lay them upon the back of a sieve to drain be-
fore the fire. Thicken about half a pint of gravy, add a
table-spoonful of catsup, and one of Eort wine ; put the
gravy into the dish, and lay in the chops; garnish with
fried parsley or cut lemon.
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Hashed Mutton.

Cur the meat into small thin bits, pare off the skin and
sinews, leaving a little fat; thicken some well-seasoned
gravy, add the meat, and let it simmer till it be hot, but
do not allow it to boil. A little catsup, port wine, or
vinegar may Le put in just before serving. Garnish with
sippets of bread or with cut pickles.

China Chilo.

Sk1x and chop the meat finely, and also part of the fat
of a loin of mutton, and season it with a large spoonful of
salt, and a tea-spoonful of ground pepper ; add two large
onions shred, half a pint of green peas, one lettuce cut
small, four spoonfuls of water, and a quarter of a pound
of clarified butter. Let all this stew in a pipkin for three

hours and serve it in the middle of a pound of rice boil-
ed dry.

Sheep’s Liver.

Cur it into slices ; wash it well, and dry it in a cloth;
flour, and season it with pepper and salt, and fry it in but~
ter, with a good deal of minced parsley and an onion ;
add a sufficient quantity of gravy or hot water to make
a sauce, and let it stew a few minutes. It may be fried

quite plain, and when cut into slices, should be washed in
milk-and-water.

Sheep’s Mince.

WasH the heart and lights very clean ; boil them about
half an hour ; mince them finely; mix a piece of butter
with flour, brown it in a stew-pan, and add some of the
liquor the heart and lights were boiled in. Put in the
mince with some chopped onion; season with salt and
pepper, cover it closely, and let it stew half an hour. Be-
fore serving, add a table-spoonful of mushroom catsup.

To Collar a Breast of Mutton.

BoxEe it and take out all the gristles, make a force-
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meat with crumbs of bread, chopped parsley, a little le-
mon thyme, and one anchovy minced; season with salt
and white pepper, rub the mutton over with an egg
beaten up, cover it with the forcemeat, roll it firmly,
tie it with tape, and put it on in boiling water. Make a
good gravy of the bones, two onions, a bunch of parsley
and lemon thyme, pepper and salt; strain and thicken 1t
with a piece of butter mixed with flour. A little before
serving, add a table-spoonful of vinegar and two of mush-
room catsup. Garnish with cut lemon or pickles.

The Breasts of Mutton, a la Ste. Menoult.

Stew them with carrots, onions, and spices in gravy,
and when done, drain them and take out the bones, flat-
ten the meat between two dishes, and when cold cut it
into the form of cutlets or hearts; brush them with the
beaten yolk of an egg, roll them in grated bread, then in
clarified butter, and again in the grated bread. Bake them
in an oven till of a fine brown colour, and serve them
with a sauce Italian, or any other sauce.

Leg of Mutton Stuffed.

CAREFULLY bone and cut off all the fat of a leg of
mutton, but keep the skin whole, take out the meat also,
aud mince it with one third of its quantity of fat bacon,
and some parsley, season the whole well, stuft the skin
with it, and sew it upon the under side; fasten it'in a
cloth, and put it into a stew-pan, with some slices of veal,
some carrots and onions, cut small, a bunch of parsley,
and one of green onions, and cover the whole with thin
slices of fat bacon, let it stew for about four hours, then
~drain the liquor through a silk sieve, reduce it to a glaze,
and glaze the leg of mutton, serve it with haricot beans
dressed as follows :—Soak one quart of white haricot
beans in water for three hours, and boil them in cold soft
water with a little bit of fresh butter. Fry a very large
white onion, finely minced, in two ourices of butter, when
done, add a table-spoonful of flour, and moisten it with
some good gravy, then add a few of the haricot beans, and
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rub it through a tammy or sieve, season it with peppex
and salt. Drain the beans and add the sauce to them.

Boiled Neck of Mutton.

Boxe the best end of a neck of mutton, boil it for an
hour, take off the skin, and serve it with turnips mashed
with a little butter and cream,

Sheep’s Kidneys Broiled.

WasH and dry some nice kidneys, cut them in half,
and with a small skewer keep them open in imitation of
two shells, season them with salt and pepper, and dip
them into a little fresh melted butter. Broil first the side
that is cut, and be careful not to let the gravy drop in
taking them off the gridiron. Serve them in a hot dish,
with finely chopped parsley mixed with melted butter,
the juice of a lemon, pepper and salt, putting a little upon
each kidney.

This is an excellent breakfast for a sportsman.

Sheep’s Trotters Fried.

CLEAN some sheep’s trotters nicely, scald and wash
them in hot water; stew them in that sauce in which
CALF'Ss HEAD PLAIN (p. 122) is boiled, and bone them.
Fry, but not till brown, in a little butter, some carrots,
onions, a little parsley-roots, all cut small, thyme, a sha-
lot, a small bay leaf, and a clove. When they begin to
colour, moisten them with water and vinegar mixed in
equal parts, and let it all stew till the vegetables are quite
tender ; season with pepper and salt, and strain it through
a silk sieve over the sheep’s trotters, then fry the trotters
in this batter ; put nearly four table-spoonfuls of flour in-
to an earthen pan, with a little salt, a little olive oil, and
as much good beer or water as will moisten the paste ;
when well mixed, add the beaten whites of two eggs, dip
the trotters into this, and fry them instantly.

The marinade cuite, or pickle, into which the trotters
are laid, and the paste in which they are fried, may be
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and served round it ; the outside bones being covered
with a fringe of fried parsley. A dish of spinach is ge-
nerally served with lamb.

Lamb’s Head and Mince.

Scarp the head, and take off the hair ; parboil it with
the pluck; divide the head, and take out the brains ;
mince the heart and lights, also an onion ; put it into a
sauce-pan with a little gravy, thickened with butter and
flour, add a little salt and pepper, cover the pan closely,
and let it stew an hour, Rub the head with the yolk of
an egg, beaten up, and strew over it finely grated bread,
mixed with salt and pepper and boiled minced parsley ;
stick bits of butter here and there, and brown it in a
Dutch oven. Cut the liver into slices, and fry it in but-
ter; make the brains into cakes. Serve the head upon
the mince, and garnish with the liver and brain cakes.

Lamb Dressed with Rice.

HALF roast a small fore-quarter of lamb ; cut it into
steaks, season them with a little salt and pepper; lay
them into a dish, and pour in a little water. Boil a pound
of rice with a blade or two of mace; strain it, and stir in
a good piece of fresh butter, and a little salt, add also the

eater part of the yolks of four beaten eggs; cowver the

amb with the rice, and with a feather put over it the
remainder of the beaten eggs. Bake it in an oven till it
has acquired a light brown colour.

Lamb €Chops.

Curt a neck or loin of lamb into chops; rub them over
with the beaten yolk of an egg; dip them into grated
bread, mixed with plenty of chopped parsley, and sea-
soned with lemon peel, pepper, and salt ; fry them a light
brown in good dripping; make a sauce with the trim-
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mings, and thicken the sauce with butter rolled in flour;
add a little lemon pickle and mushroom catsup. Gar-

nish with fried parsley. They may be served with or
without the gravy.

To Dress Lamb’s Feet.

CLEAN, wash well, and blanch six lamb’s feet ; stew
them, till they become tender, in some white stock, with
a slice of lean ham, one onion, some parsley, thyme, two
blades of mace, a little whole white pepper, and a few
mushrooms. Before serving, strain the sauce ; thicken
it with flour and butter, and half a pint of cream ; boil it
a quarter of an hour, add the feet and the juice of half
a small lemon. Garnish with sippets of thin toasted
bread, cut into a three-cornered shape.

Lamb Chops Broiled.

Curt a loin or best end of the neck into chops, flatten
them, and cut off the fat and skin ; rub the gridiron with
a little fat, and broil them on a clear fire. Turn them
with steal tongs, till quite done. Serve them hot.

Dressed Lamb Chops.

Cur the chops off the best end of a neck of lamb,
flatten them, and cut off the skin and fat; dip them into
the beaten yolk of an egg, and then into bread crumbs,
mixed with minced parsley, pepper, and salt. Fry them
in boiling clarified beef suet, and drain them before the
fire upon the back of a sieve. Thicken a little gravy
with flour and butter; add a table-spoonful of white
wine and one of catsup ; make it quite hot, pour it into

the dish, and lay in the chops. Garnish with fried pars-
ley.

Lamb Cutlets.

Cur the cutlets off the loin, into round bits ; trim off
the fat and skin ; dip them into the beaten yolk of an egg,
and then into bread crumbs, mixed with minced parsley,

grated nutmeg, and lemon peel, pepper, and salt. Iry
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fat, indicates good veal. The fillet of a cow calf is to be
preferred, on account of the udder. The prime joints are
the fillet, the loin, the chump end of the loin, and the
best end of the neck. To keep it, the same directions
may be followed, which are given for keeping beef.

When the fillet is to be roasted, it should be washed,
well dried, and the bone taken out, the space filled with
a fine stufling, part of which should be put under the
AMlap, then formed into a round, and firmly skewered.
That the fire may be clear and strong, it should be made
up some time before putting down the roast, which should
at first be placed at some distance from it, and be fre-
quently and well basted with butter. When about half
roasted, a piece of white paper is tied over the fat ; a lit '.
tle befere serving, it is removed, the meat is then sprinkled d
with salt, dredged with flour, and well basted to froth it.
When dished, finely melted butter is poured over it, with
which may or may not be mixed some lemon pickle or .
brown gravy. It is garnished with cut lemon.

A fillet weighing ten or fourteen pounds requires four
hours to roast. The loin will take about three hours to
roast ; and is basted, the fat covered with paper, and
served like the fillet. A slice of thin toasted bread is also
served with it, on which the carver should lay a part of
the kidney fat, and sprinkle it with salt and pepper.

A shoulder stuffed with forcemeat will fake from two
to three hours to roast.
 The best end of the neck may be roasted or boiled ;
if boiled, melted butter, made thick with parsley, is pour-
ed over it. A knuckle of veal may be boiled and served
in the same way. -

Pickled pork, ham, bacon, tongue, or sausages, is the

general accompaniment to roasted or boiled veal.
H
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Veal Collared White.

BoxE a breast of veal; chop and strew over it some
finely-chopped sweet herbs; make a forcemeat of beef
suet, grated bread, lemon peel, a small onion pounded;
season with white pepper, grated nutmeg, and salt ;
pound it in a marble mortar, and lay it thickly over the
veal ; roll it up firmly, sew it in a cloth, and boil it for
three hours. The sweethread is to be boiled, sliced, and
laid round the dish. For gravy, boil the bones and pa-
rings of the veal with a bunch of parsley. Strain and
season it with white pepper, salt, and mushroom powder ;
thicken it with butter and flour ; and =z little before ser-
ving, add three or four table-spoonfuls of cream.

Brown Rollklops of Veal.

& | '+ off some thin slices from a fillet of veal, and beat
' them. Take part of the fat from the loin and kidney ;

. mince it finely, with a small bit of veal, and six ancho-
vies ; season with salt, pounded ginger, and mace; put
' it over the slices of veal, and roll them up. Dip them in-
to the beaten yolk of an egg, and then into grated bread;

repeat this a second time, and fry them of a nice brown
colour in clarified beef dripping, then stew them in some

good gravy, adding a little walnut pickle and half a pint
of white wine.

Veal Roll.

Boxe a small breast of veal, and spread over it a rich
and highly-seasoned forcemeat. Cut four hard-boiled
eggs the long way into four pieces, and lay them in rows,
with green pickles between each row. Roll up the veal
tightly, and sew it ; then put it into a cloth, and bind it
with tape. Lay a slice of ham over it, and put it into a
sauce-pan, together with some strong stock, and a little
whole pepper, and stew it for three hours. Make a rich
gravy, and boil it up with a little white wine and lemon
Jjuice or lemon pickle ; pour it over the veal ; add some
egg and forcemeat balls, and garnish with cut green pick-
les. This dish is very good when cold, |
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To Stew a Breast of Veal.

HAvLF roast the veal till of a light brown, then stew it
over a stove for two hours, in a rich gravy, with a shalot,
three cloves, a blade of mace, a little walnut pickle, some
oyster liquor, and a few small mushrooms. Half an hour
before serving, add a little anchovy liquor. Garnish with
cut lemon, and carled parsley.

Another way to Stew a Breast of Veal.

Cu t the blade bone, and stuff the hole with a nice
force ; sew it up, half roast it, and make a quart of
gravy of the bones and trimmings; season it with whole
pepper, two blades of mace, a bit of lemon peel, a large
onion, some salt, and a bunch of parsley. Strain and
thicken it with butter rolled in flour; put mn the veal, and
a table-spoonful of vinegar; let it stew nearly two hours.
A little before serving, add a table-spoonful of lemon
pickle, and a glass of white wine. Forcemeat balls may
be served with it.

Another way to Stew a Breast of Veal.

Cur off the short bones or gristles of a breast of veal ;
stew them in a little white stock, with a slice of ham, an
onion, stuck with one or two cloves, some whole pepper
a bunch of parsley, and a little salt. When tender, take
out the meat, strain the stock, and put it on with a pint
and a half of green peas ; boil them, and add the veal, and
let them stew for twenty minutes. Serve the gristles in
the middle, and the peas round them.

Another way to Stew a Breast of Veal, with
, Green Peas.

. Maxe a quart of gravy with the scrag end ; strain it ;
eut the rest of the veal into small pieces of nearly an equal

~ size; put it into a stew-pan, with the gravy, some pepper,

salt, mace, half an ounce of butter, and a quart of green

Fu. Cover the pan elosely, and let it stew nearly two
~ hours;;

then put in a lettuce cut small, and let it stew

@
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half an hour longer. A little before serving, add half an
 ounce of browned butter, mixed with a little flour.

To Broil a Breast of Veal.

HALF roast and then score it; season it with parsley,
a few finely-minced sweet herbs, a little pepper and salt,
and broil it. Make a sauce of some gravy seasoned with
onion, grated nutmeg, mace, salt, and an anchovy ; boil
and strain it ; thicken it with flour and butter. Add some
minced capers and small mushrooms; pour it quite hot
over the veal. Garnish with sliced lemon,

To Stew a Fillet of Veal.

Boxg, lard, and stuff a fillet of veal; half roast, and
then stew it with two quarts of white stock, a tea-spoon-
ful of lemon pickle and one of mushroom catsup. Before
serving, strain the gravy, thicken it with butter rolled in
flour, add a little cayenne, salt, and some pickled mush-
rooms ; heat it, and pour it over the veal. Have ready
two or three dozen of forcemeat balls to put round it and
upon the top. Garnish with cut lemon.

Veal Cutlets.

Cur a neck of veal into cutlets, or take them off a leg.
Season two well-beaten eggs with pounded mace, nut-
meg, salt, pepper, and finely chopped sweet marjoram,
lemon thyme, and parsley; dip the catlets into it, sift
over them grated bread, and fry them in clarified butter.
Serve with a white sauce, forcemeat balls, and small
mushrooms. Garnish with fried parsley.

Another way to Dress Veal Cutlets.

Curaneck of vealinto thin cutlets, and beat them ; brown
some butter with an onion and some parsley chopped small.
Dip the cutlets into the butter, and then into finely grated |
bread, seasoned with pepper and salt; broil them of a:
brown colour; mince the peel of half a Seville orange:
pared very thin ; add it and a grate of ginger to some good!
thickened gravy, and pour it hot upon the cutlets,
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Another way to Dress Veal Cutlets.

Cur them off a leg, or from the thick part of a loin
veal ; beat them a little with a rolling-pin, and fry them
in batter of a light brown. Take them out of the pan,
pour off the butter, and strew over them grated bread,
seasoned with minced parsley and lemon thyme, grated
lemon peel and nutmeg, white pepper, and salt. Puat them
into a stew-pan with a piece of fresh butter, and let them
fry slowly till of a good brown. Add a guarter of a pint
of good gravy, and a small tea-cupful of thick eream ; let
all be made very hot, frequently shaking the pan. Serve
it garnished with cut lemon or forcemeat balls, mush-
rooms, and false eggs. False eggs are made of the yolks
of two hard-boiled eggs, which are rubbed smooth, and
then made up with fresh butter into the form of small eggs.

Veal Cutlets a la Vénitienne.

Cur into neat cutlets the best part of a neck of veal ;
trim and flatten them. Chop separately half a pint of
mushrooms, a few shalots, and a little parsley ; stew these
over a slow fire, with a small bit of butter and a little
rasped fat bacon. When done, put in the cutlets, and
season them well with pepper and salt, and let them stew
over a slow fire till quite tender; skim off the fat, and
add a spoonful of sance tournée, and the yolks of three
eggs beaten with a little cream, then mix in the juice of
a lemon and a little cayenne.

To Collar a Breast of Veal.

Boxe it, and lay over it a thick layer of forcemeat,
made with bread crumbs, chopped oysters, parsley, and
grated ham, seasoned with lemon peel, salt, white pep-
per, and nutmeg, mixed with an egg beaten up. Roll and
bind it with tape; boil it in a eloth, and put it on in
boiling water; let it boil gently for three hours. Boil
the bones with an onion, a bunch of sweet herbs, salt,
and white pepper ; strain and thicken it with three table-
spoonfuls of cream, the yolks of two eggs beaten up, and



118 VEAL.

a bit of butter mixed with flour. Parboil and slice the
sweetbread, dip it into an egg, and strew over it grated
‘read; fry it with forcemeat balls. Serve the veal with
the sauce poured over it. Garnish with the sweetbread
and forcemeat balls.

To Collar Veal.

BoNE a breast of veal, and beat it flat; cover the in-
side with a nice stuffing moistened with eggs ; roll it very
tightly, bind it, and bake it in an oven with some wealk
stock in the dish. Make a rich gravy ; strain and thicken
it, and pour it over the veal. Serve with or without force-
meat balls, and garnish with cut lemon.

It will keep for a long time, in a pickle made with
bran and water, a little salt and vinegar, poured cold over
it.

Neck of Veal a la Chreme.

Cur the bones short of a small breast of veal, and
skewer the flank underneath, and make the neck as square
as possible. Lay it for two hours in oil, with chopped
parsley, sliced shalots, pepper, salt, thyme, and bay leaves.
Fold it in buttered paper, and fasten it upon the spit, so
as to preserve the square form; roast it about an hour

and a quarter ; take off the paper, baste it with, and pour
over it, a thick velouté sauce.

Neck of Veal & la Barbarie.

Trim a neck of veal neatly; lard it in chequers, with
black truffles cut into nails. Stew the neck the same
way as a fricandeau, putting bacon over the top, that the
colour of the veal and truffles may be preserved. When
done, glaze it slightly and serve it with a sauce Italienne,

with trufiles,
Croquets.

Pouxp, in a marble mortar, cold veal and fowl, with
a little suet, some chopped lemon peel, lemon thyme,
chives, and parsley. Season with nutmeg, and pepper
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and salt ; mix all well together, and add the yolk of an
egg well beaten ; roll it into balls, and dip them into an
egg beaten up, then sift bread crumbs over them, aund fry
them in butter.

Kidney Toasts.

Pouxp, in a marble mortar, the kidney and the sur-
rounding fat, season with pepper, salt, grated lemon peel,
and nutmeg ; mix with it the yolk of an egg well beaten,
lay it upon thin toasted bread, cut into square bits. Put
a little butter in a dish, lay in the kidney toasts, and
brown them in an oven. Serve them very hot.

Kidney Cakes.

Mix, together with a beaten egg, equal quantities of gra-
ted bread, and the fat and lean part of a cold kidney of
veal, very finely minced, and seasoned with pepper and
salt ; form it into small cakes, fry them in boiling lard or
butter, drain them upon the back of a sieve before the
fire, and serve them garnished with fried parsley. The
lean part of the cold roasted veal may be substituted for
the lean part of the kidney.

Fricandeau of Veal.

Cur a piece of veal from the leg, the same in width
and depth, and about eight inches in length. Make a
hole in the under part, and fill it with forcemeat ; sew it
up, lard the top and sides, cover it with slices of fat ba-
con, and then with white paper. Put into a sauce-pan
some slices of undressed mutton, three onions and one
carrot sliced, a bunch of sweet herbs, and a quart of good
stock ; put in the veal, cover the pan closely, and let it
stew for three hours. Take out the veal, strain the gravy,
and take off all the fat; add a table-spoonful of lemon

ickle, and three of white wine ; boil it quick to a glaze;
Ee&p the fricandeau over hot water and covered, then
glaze it, and serve with the rest of the glaze poured round
it, and sorrel sauce in a sauce-tureen.
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Another way to make a Fricandeau of Veal.

Cur some slices of veal, lard them all through, and
put them into a sauce-pan with some white stock, and a
bit of ham, one onion, a little mace and pepper. Stew
them gently an hour and a half; take them out, strain
the gravy, and take off all the fat ; boil it up quickly, lay
in the fricandeaux, and stew them till the liquor becomes
like a brown jelly, take care they do not burn. Scald’in
boiling water three handfuls of sorrel, chop it, take out
the meat, and make the sorrel hotin the sauce, and serve
the fricandeanx upon it.

Another way to make a Fricandeau of Veal.

Cuor very finely one pound of the lean of a loin of
veal, and half a pound of the kidney fat ; season it with
white pepper, salt, grated lemon peel, the juice of one
lemon, and a finely-shred anchovy. Soak, in boiling milk,
two rusks, or biscuits, and mix it all well together;
make it into balls, with a little flour. Fry them of a
light brown, in butter, then stew them in some highly-
seasoned gravy, dish them carefully, and strain the gravy
over them. (Garnish with cut lemon.

Veal Cake, to be eaten cold.

Pouxp in a mortar as much cold roasted lean veal as
will fill a small mould, together with a slice of ham, or
bacon, a piece of the crumb of bread soaked in cold
milk, two beaten eggs, a small bit of butter, the same of
shalot, or onion ; season with pepper and salt, and mix
all well together ; butter the mould, fill it and bake it in
an oven for about an hour; turn it out when cold, and
cut it into slices. Garnish with pickled eggs and parsley.

Minced Fowl, with Veal.

Mixce the white part of a cold roasted or boiled fowl ;
put it, and some thin slices of veal, into a sauce-pan, also
some white stock, a squeeze of a lemon, a few drops of
shalot vinegar, and a dust of sugar ; simmer it for a short

A
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time, and serve it upon bread sippets, with the slices of
veal laid on the mince.

Potted Calf’s Feet.

Boir the feet as for jelly, pick all the meat from the
bones, add to it half a pint of gravy, a little salt, pepper,
and nutmeg, garlic, a shalot, and some shred ham ; sim-
mer it for half an hour, dip a mould into water, put in a
layer of the meat, then some neatly-cut pickled beet-root,
and some boiled minced parsley, then a layer of meat,
and so on, till the mould be filled; when cold, turn it
out. Garnish with pickled eggs, beet-root, and parsley.

Calf’s Feet, Plain.

ScALD, clean, and blanch some calves’ feet, boil them
till the bones will come out, then stew them in a blanch.
See Calf’s Head, plain, p. 122. When done, drain and

serve them with parsley and butter.

Veal Olives.

Cut thin slices off a fillet, and flatten them with a
roller ; season them highly with white pepper, mace, salt,
and grated lemon peel ; put a bit of fat into each roll, and
tie them with a thread. Fry them of a light brown, and
stew them in some white stoek, with two dozen of fried
oysters, a glass of white wine, a table-spoonful of lemon
pickle, and some small mushrooms. Stew them nearly
an hour ; take off the threads before serving.

Beef Olives may be dressed in the same way.

Minuten Fleisch.

Cur from off a leg of veal some slices as thin as the
blade of a knife, and about four inches long; season
them with pepper and salt, lay them into a deep dish, pour
over them nearly half a pint of white wine, let it stand
for three hours. Cover the bottom of a stew-pan with
butter, dredge each slice of the veal on both sides with
flour, add a little more wine, and as much good white
stock as will cover it, and the juice of a lemon. Cover
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the pan closely, and let it simmer five minutes, and serve-
it instantly, otherwise it will become hard.

Minced Veal.

* Cur thin slices of lean cold veal; mince them very
finely with a knife, and season with white pepper, salt,
ted lemon peel and nutmeg ; put it into a sauce-pan,
with a little white stock, or water, a table-spoonful of
lemon pickle, and a little mushroom powder. Simmer,
but do not let it boil ; add a bit of butter rolled in flour,
and a little milk, or cream ; put all round the dish thin
sippets of bread cut into a three-cornered shape ; or, cover
the mince thickly with grated bread, seasoned with white
pepper, salt, and a little butter, and brown it with a sala-
mander ; or serve with poached eggs laid upon the top.

Calf’s Head, Plain.

CLEAN a calf’s head nicely, and cut out the bone of
the lower jaw, and of the nose, taking out the nose bone
as close to the eyes as possible; wash the head well in
warm water, and let it blanch in some clean water. Pre-
pare a blanc, or sauce, as follows: One pound of beef
suet, and one pound of fat bacon, cut small, half a pound
of butter, a bunch of parsley, a little thyme, two or three
bay leaves, one or two onions, and the juice of a lemon ;
season with salt, pepper, mace, cloves, and allspice ; boil
all this an hour in six pints of water, then tie up the head
in a cloth, boil it in the sauce about three hours, and
drain it ; take out the tongue, skin, and replace it ; serve
quite hot, with the following sauce—minced shalots, pars-
ley, the brains minced, some vinegar, salt, and pepper.

Dressed Calf’s Head.

To take the hair off the head, first wash it clean, and
put it on the fire with plenty of cold water; let it boil a
little time, try if the bair will pull oft' easily, if not, boil
it till it does, then lay it into cold water to blanch ; take
off the skin and cut it into bits an inch and a half square,
cut what meat is on the head into thin slices, pick out the
black part of the eyes, and cut the remainder into rings ;
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cut the ears like small straws, skin the tongue, and cut it
lengthways, or leave it whole, put the brains carefully
upon a plate. Make a sauce of a quart of good gravy,
thicken it with butter and flour ; season with half the
peel of a lemon and the juice, two blades of mace, or gra-
ted nutmeg and cayenne ; put in the head, and let it stew
till tender, add forcemeat balls, fried brown, a few hard-
boiled yolks of eggs, and a glass of white wine. Garnish
with brain-cakes, made as follows :

Beat up the brains with a knife, pick out all the skin
and strings, mix with them two table-spoonfuls of flour,
a grate of lemon peel, a little white pepper and salt, two
eges, well beaten, and half a pint of milk; fry them in
butter, dropping them in with a spoon, so as to make
them the size of a crown-piece. Lay them before the
fire upon the back of a sieve, to drain and brown a little.

To make a simple white gravy, that answers very well,
take the bones of the head, chopping away the nose, put
them into a stew-pan with a quart of water, an onion,
some whole pepper, and salt, a little winter savory, and
lemon thyme ; let it stew nearly two hours, strain it, put
in the prepared head.

Another way to make Dressed Calf’s Head.

Scarp and clean a calf’s head very nicely, and with a
sharp knife cut all the meat entire from the bone, cut
out the tongue, and carefully take out the brains; lay it
all in cold water for two or three hours. Mince very
small two pounds of lean veal, and one pound of beef
suet, with the grated crumb of a penny loaf, some swees
herbs, grated lemon peel, nutmeg, pepper, and salt ; mix
them well together, and bind it with the yolks of four
eggs beaten up ; reserve as much of the forcemeat as will
make twenty small balls; wash the head clean, wipe it
dry, and put the forcemeat into the inside ; close it, and
tie it firmly with tape; put it into a stew-pan with two
quarts of gravy, balf a pint of white wine, and a bunch
of sweet herbs; cover it closely, and let it stew gently ;
boil the tongue, cut it into thin slices, mince the brains
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with a little parsley and a table-spoonful of flour, add
some pepper, salt, grated lemon peel, and nutmeg ; beat
two eggs and mix with the brains, drop it with a spoon
in small cakes into a pan of boiling dripping, and fry
them of a light-brown colour. Fry the forcemeat balls,
and drain them, with the cakes, upon the back of a sieve
before the fire ; when the head has stewed till it be suf-
ficiently tender, put it into a dish and take off the tape,
strain the gravy, and thicken it with a table-spoonful of
flour of rice, and a little bit of butter ; if not well season-

A

ed, add more salt and pepper, put in the tongue, make it -

all hot, and pour it over the head. Garnish with the
brain-cakes, forcemeat balls, and cut lemon.

To Roast a Calf’s Head.

Wasn and clean it well, parboil it, take out the bones,
brains, and tongue; make forcemeat sufficient for the
head and some balls with bread erumbs, minced suet,
parsley, grated ham, and a little pounded veal, or cold
fowl; season with pepper, salt, grated nutmeg, and le-
mon peel ; bind it with an egg, beaten up, fill the head
with it, which must then be sewed up, or fastened with
skewers, and tied. While roasting, baste it well with but-
ter; beat up the brains with a little cream, the yolk of
an egg, some minced parsley, a little pepper and salt;
blanch the tongue, cut it into slices, and fry it with the
brains, forcemeat balls, and thin slices of bacon. Serve
the head with white or brown thickened gravy, and place
the tongue, forcemeat balls, and brains round it. Garnish
with cut lemon. Itwill require one hour and a half to roast.

Calf’s Head Bigarrée.

CrLeAN and blanch a ecalf’s head, boil it till the bones
will come out easily, then bone and press it between two
dishes, so as to give it an oblong form; beat with the
yolk of four eggs, a little melted butter, pepper, and salt.
Divide the head when cold, and brush it all over with
the beaten eggs, and strew over it grated bread ; repeat
this twice. With the grated bread, which is put over
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be mixed; place the head upon a dish, and bake it ofia
nice brown colour. Serve it with a sauce of parsley
butter, and with one of good gravy, mixed with the brains
which have been previously boiled and chopped, and
seasoned with a little cayenne and salt.

To Plain Boil a Calf’s Head.

Serit the head, and take out carefully the brains and
tongue, wash the head well, and let it lie two or three
- hours in cold water. Boil it with the tongue and brains
gently in plenty of water, till it be quite tender ; take out
the bones, and pour over the head parsley and butter
made very thick ; rub the brains through a sieve ; add to
them a little chopped parsley, some pepper, salt, flour,
and butter; mix all well together, and put it round the
tongue, which may be served as a corner dish, or it may
be salted. When salted, the brains, with the addition of
a little butter and chopped parsley, may be put over the
head, or served in a sauce tureen.

Calf’s Brains, with Fried Parsley.

Braxcu three or four brains, of nearly an equal size;
parboil them, and take off the skin; then boil them in
water, with a little salt, vinegar, and butter. Serve them
with a sauce made of a little browned butter, a table-
spoonful of vinegar, some salt and pepper, and some pars-

ley fried very green.
To Dress Calves’ Ears.

Cur the ears of two calves deep at the bottom, and
even, so that they may stand ; clean and wash them well,
and boil them till tender in milk-and-water; fill them
with a nice forcemeat, tie them with thread, and stew
them in a little of the liquor they were boiled in ; season
it with pepper, salt, mace, and a small onion minced.

Before serving, thicken the sauce with the yolk of an egg.
beaten up in a little cream.

one half, a good quantity of finely-minced parsley sh§
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. % Boudin a la Reine.

uT the meat of cold roasted veal, or that of fowls,
into diee ; season, and heat it in a velouté sauce. When
cold, form it into rolls the length of the dish ; dip them
into beaten eggs, and then into grated bread ; repeat this,
and let them be completely covered with the grated bread;
fry them of a fine brown colour, drain and serve them
with fried parsley laid between each.

To Pot Veal.

Cur slices off a leg of veal, and season them with
white pepper, pounded mace, cloves, and salt. Lay thin
slices of fresh butter between each layer of meat into a
potting pan or jar; cover it closely, and bake it in a
quick oven from one to two hours. When it is cold,
pound the meat in a marble mortar, pack it closely into
a jar, and pour clarified butter over it.

Veal Cones.

Mixce small one pound and a half of cold veal, two
ounces of butter, and a slice of lean ham ; pound them in
a mortar, and mix, in five table-spoonfuls of cream, two
tea-spoonfuls of white pepper, one of salt, and some gra-
ted lemon peel. Make it up into cones about three inches
high ; rub them over with an egg beaten up, sift grated
bread over them, and fry them of a light brown colour;
put fried bread erumbs into the dish, and place the cones
upon them, or serve them with a brown gravy instead of
crumbs.  Cold fowl, turkey, or rabbit, make good ones.
Half the ingredients will be sufficient for a corner dish.

Pyramids of Rice.

Borr some whole rice, make it up into the form of
pyramids about three inches high, or press it into small
tin frames of that shape ; take out part of the rice at the
bottom, and fill the space with sausage, or rich forcemeat ;
place them in a dish, take off the frame, and pour round
_ :hem some rich brown gravy.
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Casserole of Rice. =
Having cleaned and drained about half acgmd of

rice, moisten it in a stew-pan, with some fat, ‘which
gathers on the top of liquor in which meat has been boil-
ed, strain some broth or soup, add to it a large guantity
of grease, some pieces of fat bacon, and a little salt, and
mix it with the rice, to make it swell as much as possi-
ble ; stir it frequently over a slow fire to keep it from
sticking ; when it is soft strain it through a cullender,
and - press it well with a wooden spoon. The mould
being selected for the casserole, rinse it with the fat
drained from the rice, taking care that every part of the
inside of the mould be well greased, then cover it with
rice, and place a piece of the crumb of bread in the mid-
dle, and cover it with rice also ; press it in equally witha
spoon, and let it cool. When the rice has become firm,
dip the outside of the mould into boiling water; put a
covering of paste made with flour and water; flatten it
all round with a spoon, and make an opening in the top
with a knife, then put it into the oven, which cannot be
too hot for a casserole, baste it with the grease, and
when it has become of a fine colour, take it out of the
oven, remove the crust, and take out the bread care-
fully, so that the casserole may not be injured ; next re-
move some of the rice from the inside, taking care to
leave enough to resist the weight of whatever may be
put inside of it.  Fill it with minced meat, ragout, blan-
quette, fricassee of chickens, macaroni, or scollops of
fish, that have been already served at table; return it to
the oven, and when nicely browned, serve it,

Cassolettes of Rice.

THE rice prepared as above may be put into smaller
moulds, those called dariole moulds, and it should be
quite cold before it is turned out, the mince or whatever
is put inside being also cold ; it must be put in carefully,
that none of it may mix with the rice, otherwise the cas-
solettes would break in the process of frying; for the
same reason, the dripping must be very hot. Frying is
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the best aud quickest method of doing them, but they
may also be browned in the oven as the casserole of rice.

Casserole of Potatoes.

Bo1L and peel some good mealy potatoes, pound, and
mix with the mash some butter, cream, and a little salt,
put it about an inch and a half high upon a flat dish, and
leave an opening in the centre ; bake the mash of a light
brown colour, and take out as much from the centre as
will admit of a ragout, fricassee, or macaroni, being put
into it.

Rissoles.

Mixce very finely some cold roasted veal, and a small
bit of bacon; season it with grated nutmeg and salt ;
moisten it with cream, and make it up into good-sized
balls ; dip them into the yolks of eggs beaten up, and then
into finely grated bread. Bake them in an oven, or fry
them of a light brown colour in fresh dripping. Before
serving, drain them before the fire on the back of a sieve,
Garnish with fried parsley.

Kebobbed Veal.

Cur into thin bits the size of a erown-piece some lean
veal ; season them with turmeric, pepper, and salt. Slice
onions very thinly, and some garlic: put the slices of
veal and onion upon a skewer, together with thin bits of

pickled pork. Fry them brown with butter, and garnish
with plenty of fried parsley. !

Cutcharee.

Boir a quarter of a pound of split peas till they be
tender ; drain them in a cullender. Wash very clean a
pound of rice; chop the peas finely, mix them with the

- rice, and season with a little turmeric.  Fry in an ounce

and a half of butter, a minced onion, and of cloves, mace,
cardamum, and black pepper, when pounded, half a tea-
spoonful each; stir them constantly, to prevent their
burning. Season a quart of veal stock with salt and pep-
per; put in the rice and the fried onion and spices ; co-
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well-seasoned gravy, made of meat and vegetables ; when
cold, cut them into pieces of nearly an inch square, put
them into a sauce d’attelets, and let them cool. With
silver skewers, skewer the sweetbreads, and a bit of
ready-dressed calf’s udder alternately ; make them all as
much as possible of an equal size, and of a square form.
Moisten them with the sauce, and cover them with grated
bread, then dip them into four well-beaten eggs, strew
over them some more grated bread, and level it with a
knife ; fry them of a fine brown, and serve with an Italian
sauce, white or brown.

If the attelets are ready before they are required to be
fried, strew grated bread over the cover of a stew-pan,
and lay them upon it.

Small Cases of Scollops of Sweetbreads.

Braxcr and parboil some fine sweetbreads, cut them
into small scollops. Then chop separately, and finely,
half a pint of mushrooms, a little parsley, and four or five
shalots, add a little fat bacon rasped, and a piece of fresh
butter ; season the scollops with pepper, salt, and a little
mace, stew it altogether over a slow fire; when done, drain
off the fat, place the scollops in small paper cases, which
have been fried in olive oil, cover them with plenty of
finely-chopped herbs, and strew over them fried bread
crumbs ; lay the paper cases for a moment into the oven,
and before serving, pour into each a little rich gravy, and
a little %nun juice. |

Croquets of Sweetbreads.

Mixce some cold sweetbreads, which have been dress-
ed, and boil them in a sauce velouté; when quite cold,
form them into balls, or into rolls about two inches
Jong ; fry, and serve them with fried parsley in the mid-
ddle.  Or, make the croquet meat into a rissole. Roll
‘out a piece of thin puff-paste, enclose the meat in it, brush
é;ver with a beaten egg, and strew over it grated br?d 3

it of a light-brown colour.
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To dress Cold Veal.

Mixce finely the fat and lean of cold roast veal, seg-
son it with grated nutmeg, lemon peel, white pepper,
and salt ; moisten it with a little rich white stock, and a
beaten egg ; butter a pudding shape, put in the mince,
and press it firmly, cover it closely, and set it into a pan
of boiling water; let it boil an hour or two. Serve it
with a white gravy thickened, or when turned out of the
shape, rub it over the top with the beaten yolk of an
egg ; sift bread crumbs thickly over, and brown it in a
Dutch oven ; baste it with a little melted butter. Gar-
nish with fried parsley or cut lemon.

Calf’s Chitterlings, or Fraise.

Cur them open with scissors, wash and cleanse them
thoroughly, lay them for a night into salt and water, then
wash them well; parboil, and cut them into small pieces,
dip them into a thick batter, seasoned with pepper, salt,
and a little white wine. Fry them of a light-brown co-
lour in beef dripping ; serve with a fringeof fried parsley.
Or,

After being parboiled, they may be roasted, when they
must be constantly basted with butter, dredged with
flour to froth them nicely ; then served with melted but-
ter, and lemon pickle poured over them. O,

They may be baked—when, after being parboiled, they
are rubbed over with butter, and put into the oven on an
iron frame, which is placed in a deep dish. This oblon
frame of white iron, about two inches high, will be found
useful in baking every kind of meat.

Savoury Cabbage.

Pouxp, in a marble mortar, about two pounds of veal,
a large slice of ham, two shalots, and a quarter of a
pound of fresh beef suet ; season with white and cayenne
pepper, nutmeg, lemon peel, salt, and some parsley and
lemon thyme finely minced ; beat all well together till
thoroughly mixed, and add the well-beaten yolks of three

.
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Westphalia Ham.

Rus each ham well with an ounce and a half of pound-
ed saltpetre, and an equal quantity of coarse brown sugar.
The following day, boil, in a quart of strong stale beer or
porter, a pound of bay salt, the same of common salt, half
a pound of coarse brown sugar, of pounded black pepper
and cloves an ounce each, and a small bit of salt prunel-
la. Pour it boiling hot over the ham, and let it lie a fort-
night, rubbing and turning it twice or thrice daily, when
it should be smoked for a fortnight. -

To Cure Hams.

SPRINKLE a ham weighing eighteen pounds or up-
wards with a little common salt, and let it lie a day ; then
rub it well with one ounce of ground black pepper, and
one ounce of pounded saltpetre. Let it lie another day,
then rub in a pound of bay, and a pound of common salt,
In two hours, pour over it a pound of treacle, and let it
lie for three weeks or a month, according to the size of
the ham, turning and rubbing it daily. Let it lie in cold
water for four-and-twenty hours, then hang it for a fort-
night up a chimney where wood or turf is burnt.

Another way to Cure Hams.

To each ham allow the following ingredients, finely
pounded : one pound of bay, and half a pound of com-
mon salt, two ounces of saltpetre, and one ounce of black
pepper. Rub the mixture well into the ham, turning it
daily for four days, and then pour over it one pound and a
half of treacle, and let it lie for four weeks, turning it daily,
and basting it frequently with the pickle. Lay it for
four-and-twenty hours into cold water.  Smoke it for a
fortnight, and bury it with malt dust in a box. It ought
to be kept three or four months before it is used, and
should not be soaked before boiling.

Another way to Cure Hams.

For two hams weighing sixteen pounds each, allow
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- To Collar a Pig’s Cheek.

STREW over a pig’s face, and a neat’s or pig’s tongue, a
little salt and saltpetre ; let it stand eight or nine days,
then boil them with two cow-heels, till all be sufficiently
tender to admit of the bones being taken out; lay upon
a dish a piece of strong cloth, put the cheek upon it with
the rind downwards; season it highly with black and Ja-
maica pepper, cloves, and a little salt; add the tongue
and cow-heels, with more seasoning ; roll and sew it up
firmly, put it into a jar and boil it for two hours, then
press it with a heavy weight, and when cold take off the

cloth. The cow-heel may be omitted, and both cheeks
used. -

To Pot Pig’s Head.
SeriT the head of a small pig, take out the brains, cut

off the ears, and let it lie in cold water for one day, then
boil it till all the bones come out ; take off the skin, keep-

ing it as whole as possible. Chop the tongue and all the
meat while it is hot; season it highly with pepper, salt,
and nutmeg ; place part of the skin at the bottom of a
potting-pan or bowl, lay in the chopped meat, and put
the rest of the skin over the top; press it down hard,
place a small plate upon it, put on that a heavy weight,
which must not be taken off tillit be perfectly cold. Boil

up part of the liquor with some vinegar and salt, and keep

the head in this pickle. It may be served for breakfast or
luncheon, and i§ eaten with vinegar and mustard.

To Make Sausages. |

Taxe a pound of the inward fat of the pig, and half
a pound of lean pork ; pick both clean from skin and
sinews, mince them very finely, grate a large nutmeg,
take its weight of pounded mace and cloves, the largest
proportion mace, the weight of all of black pepper, and'
twice thes t of the spices of salt; chop finely a few
sage leaves a little lemon thyme ; mix all well to=
gether with two large table-spoonfuls of grated bread
and the yolk of an egg beaten. It may be put into skins,.

!
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or packed into a jar and tied closely with bladder. When ‘
'to be used, moisten it with the yolk of an ege beaten,
'make it up in the form of sausages, flour them, and fry

them in butter. |

Another way to make Sausages.

Cuor together two pounds of lean pork, and one and
a half of the inward fat of the pig, the crumb of a penny
loaf cut into slices and scaked in cold water; season with
pepper, salt, grated nutmeg, lemon thyme, and a little
sage. Mix all the ingredients well, and half fill the skins;
beoil them half an hour.

Spreadbury’s Sausages.

Cur from the leg or griskin one pound of nice lean
pork, free from sinews and skin, mince it very finely ;
mince one pound of the best beef suet, mix it with the
pork, and pound it as finely as possible in a marble mor-
tar ; add two large table-spoonfuls of stale bread rubbed
through a sieve, also a good deal of black pepper, salt,
and a little finely-chopped sage, mix all together with the

lks of two eggs beaten up. It will keep for some time,
if put into an earthen jar and pressed closely down. When
it is to be used, make it into rolls, and as thick as common

s, and three or four inches long ; dust them with
a little flour ; have ready a frying-pan made very hot, and
fry them without any thing but their own fat, till the
are done quite through, taking care not to make thelg &%
too dry. By breaking one of them, the cook will know =~
whether they are sufficiently done. They may be fried
in lard or fresh beef dripping.

To Cure Pig’s Cheek.

. STrEW salt over it, and let it lie for two or three days,

ien pour over it the following mixture when it is cold =

half a pound of bay salt, half an ounce of saltpetre, a quar-

ter of a pound of coarse brown sugar, one handful of com-

mon salt, and a pennyworth of cochineal, boiled in a

pint of strong beer or porter; let it lie in the pickle a
»

-
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fortnight, turning it daily, then hang it to smoke for a
~ week. When to be dressed, put it into lukewarm water

to soak for a night, and in dressing it, follow the direc-
tions given fnll:';%oiling hams.

To Dress Pig’s Kidneys and Skirts.

CrLeAN and wash them very nicely, cut the kidneys
across, and the skirts into small square bits; fry them a-
light brown in beef dripping, brown a bit of butter the
size of a walnut, with a little flour, and add as much beil-
ing water as may be required of gravy, and an onion
minced small. Add the meat, a little pepper, salt, and
mushroom catsup, and let it stew till tender.

To Collar a Small Roasting Pig.

Cur off the feet, head, and tail ; bone and wash it well,
and dry it in a cloth. Season it highly with a quantity
of black pepper and salt ; roll it up firmly, and bind it
with a piece of linen ; sew it tightly. Put it on in boil-
ing water, with the bones, letit boil for an hour, then put

it under a weight to press till it be cold, and take off the
cloth.

Ham Toasts.

GRATE some lean ham, mix with it the beaten yolk of
an egg, and some pepper ; fry it in clarified butter, put it
on square bits of toast, and brown it with a salamander.

1 Soused Pig’s Head and Feet. i

CLEAN them extremely well, and boil them ; take f':m'4
sauce part of the liquor, and add vinegar, lime or lemom
juice, salt, cayenne, black, and Jamaica pepper ; put in,
either cut down or whole, the head and feet ; boil all to-
gether for an hour, and pour it into a deep dish. It is
eaten cold with mustard and vinegar. }

|
i

To Roast a Sucking Pig. ;

To kill the pig, stick it just above the breast bone,
running the knife into the heart ; plunge it for a minute
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or two into cold water ; rub it over with resin beaten ex-
ceedingly fine ; it is sometimes rubbed with its blood be-
fore the resin is put on ; dip it into a pail of scalding wa-
ter, take it out, and rub off all the hair as quickly as pos-
sible ; if it should not all come off, repeat the scalding
and rubbing with resin. When quite clean, wash it in
warm, and frequently in cold water. Cut off the feet at
the first joint ; take out all the entrails ; put the pettitoes,
heart, liver, and lights together. Wash the pig well in
cold water, and dry it thoroughly. Make a stuffing of
grated bread, butter, a small onion, and three or four sage
leaves minced ; season with pepper and salt, put it in-
side, and sew it up. The pig being made perfectly dry,
put the well-beaten white of an egg all over it' with a
feather. Put it down to roast before a very quick fire,
and under it a small basin to catch the gravy. Do not
flour it, and be sure to cover it well with the egg, which
will erisp it nicely, and make it of a delicate light brown.
It will take from one to two hours to roast. When done,

it off the head, part it and the body down the middle;
mix with the chopped brains a little finely-minced boiled
sage and some melted butter, add to it the gravy that
has run from the pig, also mix with the stuffing some
melted butter. Lay the pig on the dish, placing the
shoulder of the one side to the hind quarter of the other,
Observe in roasting the pig to skewer the legs back, s}
that the under part may be crisp. A pig prepared a
above may be baked. "

Ham and Eggé.

CuT some ham into thin slices, and broil them on a
gridiron. Iry some eggs in butter. Serve it, laying an
egg on each slice of ham.

Pig’s Harslet.

Parsoir the liver and lights, slice and fry them along
with thin bits of bacon. Garnish with fried parsley.
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Pickled Leg of Pork.

SALT it eight or ten days, turn and rub it daily. Be-
fore being dressed, let it lie in cold water for half an
hour ; put it on in cold water ; when it boils, take off the
scum, and let it simmer till done. If weighing seven
or eight pounds, it will take nearly three hours te boil.
Serve with peas-pudding and boiled greens. About two
or three pounds of pickled pork will require to be sim~
mered for an hour and a half.

Pork Steaks.

Cut them off a neck or loin, trim them neatly, and
pepper them ; broil them over a clear fire, turning them
frequently ; they will take twenty minutes. Sprinkle
them with a little salt before serving.

Black Puddings.

Turow a little salt into the blood while it is warm,
and stir it till it become cold ; boil in milk till quite ten=
der two quarts of half grits. When nearly cold, put in
the inward fat of the pig cut into pieces the size of a small
nutmeg ; season with pepper, salt, cloves, and mace ; of
herbs, parsley, sweet marjoram, winter savory, penny=
royal, and leeks, all finely minced. Mix them with the
grits and fat, and add a sufficieney of the blood to make it
of a dark colour. The skins or guts must be very well
washed, and when perfectly cleansed, laid into salt-and-
water the night before. When they are to be filled, tie one
end, and turn the inside out; half fill them, tie them o
equal lengths or in rounds ; put them into hot water, and
when they have hoiled five minutes, take them out, prick
them with a large needle, and then boil them half an hour
When they are cold, hang them up in a cool dry place.

Another way to make Black Puddings.

PrepARE the blood as before directed, and to a ping
and a half allow six ounces of rice boiled in a quart g'.'

milk till it be tender, the grated crumb of a half-quar- .

"I
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tern loaf. Season with black pepper, salt, cloves, and
mace ; of herbs, parsley, savory, pennyroyal, a little sage
~and onions, all finely minced ; one pound of beef suet
chopped very fine, a small quantity of the inward fat of
the pig finely cut, and four eggs well beaten and strained.
Mix all these ingredients together, and stir in the blood.
Divide it into three puddings, and boil them in pudding-
cloths floured. When they are to be used, heat them
whole in a Dutch oven, or cut them into slices, and broil
them upon a gridiron, or they may be put into the skins.

A Collar of Brawn.

WasH, scrape, and clean very thoroughly a large pig’s
head, feet, and ears; lay them into salt-and-water, with a
little saltpetre, for three hours. To make the collar larger,
boil two ox heels, with the head, feet, and ears, till all the
bones can be taken out easily, then put the head round
the mould, and the feet and small pieces into the middle ;
put it together while hot, and press it with a heavy weight
till it become cold. Boil for half an hour, in as much
of the liquor as will cover the brawn, one handful of salt,
one ounce of pepper, black and white mixed, and one or
two bay leaves. When cold, pour it over the brawn.

- Mock Brawn.

Taxke the blade bone out of the shoulder, and boil it
gently two hours or more, according to the age of the
boar, When it is cold, season it very highly with black
pepper, cayenne, salt, a very little allspice, minced onion,
and thyme. Let it lie a night in this seasoning ; the follow-
ing day, make a savoury forcemeat of pounded veal, ham,
- beef suet, minced parsley, thyme, and an onion, a little
demon peel, salt, nutmeg, white pepper, and cayenne ;
bind it with an egg beaten, and stuff where the bone has
been taken out. Put it into a deep pan with the brown
side downwards, and lay under it twigs or small sticks,
to keep it from sticking to the bottom ; pour in a bottle of
- beer, and put it into the oven. When nearly done, take it
out and clear off all the fat, add a bottle of Madeira and
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|
the juice of a large lemon, return it to the oven, and bake J
it till it become as tender as a jelly, so that a straw will
pierce it easily. If the boar is an old one, it will require

to be baked six or seven hours. This dish is eaten hot.

To Stew Pig’s Feet.

CrLeAN them well, and boil them till they are tender.
Brown some butter with flour, and add it to a guantity
of gravy or water sufficient to stew the feet in.  Season
with a minced onion, three sage leaves, salt, and black
and Jamaica pepper. Cut the feet into two, add them and
cover the pan closely ; let them stew half an hour. A
little before serving, mix in half a table-spoonful of lemon
pickle or vinegar, and pick out the sage leaves.

Pettitoes.

Parsoir them with the liver, heart, and lights ; mince
the liver, heart, and lights small, simmer it in some gravy
or a little of the water, with a bit of butter mixed with
flour. Season with pepper, salt, and one or two sage
Jeaves minced ; and having split the feet into two, add
them, and when they become tender, mix in a tea-spoon-
ful of vinegar. Serve the mince with the pettitoes upon:
it, and garnish with sippets of bread.

Pork Cheese.

Croose the head of a small pig which may weigh
about twelve pounds the quarter. Sprinkle over it and
the tongues of four pigs, a little common salt and a very
little saltpetre. Let them lie four days, wash them, and
tie them in a clean cloth ; boil them until the bones will
come easily out of the head, take off the skin as whole
as possible, place a bowl in hot water and put in the head,
cutting it into small pieces. In the bottom of a round tin, ,
shaped like a small cheese, lay two strips of cloth across:
each other, they must be long enough to fold over the:
top when the shape is full, place the skin round the tin,,
and nearly half fill it with the meat, which has been high--
ly seasoned with black pepper, cayenne, and salt ; put in
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hairs are singed off with white paper; the leg-bone is
broken close to the foot, and the sinews drawn out—a.
cloth is then put over the breast, and the bone flattened

with a rolling pin, the liver and gizzard, made delicately"

fastened into each pinion. A stufling made with
adding some grated bread, and mixing it
en yolks of two eggs, or a stuffing as for a
fillet of veal, is then put into the breast, and the turkey,
well rabbed over with flour, is put down to roast. It is
basted constantly with butter, and when the steam draws

towards the fire, it is nearly done;—it is then dredged

with flour, and basted with more butter, served with
gravy in the dish, and garnished with sausages, or with
forcemeat balls (if veal stuffing is used,) and bread sauce
in a sauce tureen.

To boil a turkey. After being nicely cleaned, it is
trussed with the legs drawn in under the skin, stuffed
with a forcemeat, as for veal, adding a few chopped

-oysters ; then boiled in a well-floured ecloth, and served.

with oyster, white, or celery sauce, poured over if, and
also some in a sauce tureen. DBoiled ham, tongue, or
pickled pork, is eaten with it. A large-sized turkey will

require more than two hours to boil. Turkey, with ce--

lery sauce, is stuffed and trussed neatly, laid all over with
slices of bacon, tied in a cloth, and boiled in water, with

a little salt, butter, and lemon juice added. - It is served.

thickly covered with celery sauce.

Turkey poults are stuffed and roasted in the same

manner as a full-grown turkey. They will require rather
more than an hour to roast. They are dressed with the
heads twisted under the wing, as are also turkeys some-
times, but it seems an injudicious custom, as the &ide on

which the head is cannot be nicely browned, and in car-
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ving, the blood from the neck is apt to mingle with the
gravy.

To roast a fowl. It is picked, nicely cleaned, and
singed ; the neck is cut off close by the back; the fowl
is then washed, and if a large one, stuffed with foree
meat. It is trussed and dredged with flour;
put down to roast, basted we.ll with butter, and e
up. When the steam is observed to draw towards he fire
it is sufficiently done ; served with gravy in the dish, and
bread sauce in a butter tureen. A good-sized fowl will
require above an hour to roast.

Chickens are roasted as the above, and served with
gravy in the dish, which is garnished with fried eggs,
and bread sauce in a sauce tureen ; they will require from
half an hour to three quarters to roast.

To boil a fowl. When nicely singed, washed, and
trussed, it is well dredged with flour, and put on in boil-
ing water, and if a large one, boiled nearly an hour. It
is served with parsley and butter, white, or liver sauce.

Two boiled fowls, served with a tongue between them,
make a handsome top dish.

Boiled chickens are improved by being stuffed, and will
require nearly half an hour to boil.

To roast a goose. After being well cleaned, picked,
and singed, it is washed, made perfectly dry, and stuffed
with about four table-spoonfuls of grated bread, an onion
finely minced, together with three sage leaves, seasoned
with salt and pepper, and mixed with a well-beaten egg ;
or, the stuffing is made of boiled mashed potatoes, seasoned
in the same way as the other, and mixed with a beamn- |

- If roasted on a spit, each end is tied on tightly; it is
bnﬂted at first with a little bit of butter, after which the :
fat that drops from it is used. It is served with gravy
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spoonfuls of capers cut fine, a little lemon pickle, and a
few small pickled onions; boil it about a quarter of an
hour, and just before pouring it over the goose, stir in
gradually half a pint of rich cream.

When this dish is to be served cold, the fat being

Hully removed from the goose, it may be ornam
covered with cold jelly made as follows :—I5
hours in four quarts of water the bones of the g
three nicely-cleaned calf’s-feet ; strain it, and wh
take off all the fat, and boil the jelly with somi
black and Jamaica pepper, ginger, and salt; add twe ot
of dissolved isinglass, the juice of two lemons, @n
beaten whites of three or four eggs ; stir it while it is up-
on the fire, and allow it to boil about ten minutes; then

run it through a jelly-bag, and repeat this till it becomes
quite clear.

To Roast Pigeons.

Pick, clean, singe, and wash them well; truss them
with the feet on, and put into them some pepper and
salt. While roasting, baste them with butter. A little
before serving, dust them with flour, and froth them with
butter. Roast them for half an hour. Serve them with
parsley and butter in the dish, or make a gravy of the
giblets, some minced parsley, seasoned with pepper and
salt. Thicken with a little flour and butter ; pour it

with the giblets into the dish, and then put in the pi-
geons,

Pigeons with Rice and Parmesan Cheese.
Pick and wash clean half-a-dozen nice pigeons, cut

them into quarters ; brown some butter with flour, add to
it a pint of good stock, with three grated onions, some

pepper and salt, stew the pigeons in this till tender, take
them out and mix in the juice of one lemon, boil and

strain the sauce over the pigeons. Boil about three guar-

ters of a pound of whole rice in a pint and a half of

stock with half a pound of fresh butter, some grated
nutmeg and salt; when it is tender, add two handfuls of

kS . 4
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grated Parmesan cheese. Put more than half of the rice
equally round the dish in which the pigeons are placed,
and cover them with what remains, brush it over with a
well-beaten egg, and then strew it thickly with more Par-
over a flat baking-tin with salt, place the dish
bake it for nearly three quarters of an honr
; 1t should be of a fine gold colour.

To Broil Pigeons.

them and split the backs, season them with
salt; broil, and serve them with parsley and
ed round them.

To Broil Pigeons Whole.

Creaw them well, cut off the wings and neck, leaving
skin enough at the neck to tie; make a forcemeat with
bread crumbs, three or four of the livers, one anchovy,
some parsley minced, and a quarter of a pound of but-
ter ; season it with salt, pepper, and grated nutmeg, bind
it with the yolk of an egg beaten up, and put into each
pigeon a piece the size of a large walnut; tie the neck
and rump, rub them with butter, and dust them with
pepper, salt, and nutmeg mixed ; broil them over a slow
fire ; to baste them, put them upon a plate, and with a
feather brush them over with butter ; broil them of a
nice brown colour ; serve them with melted butter and
parsley, or a thickened brown gravy. Y

To Stew Pigeons.

- Truss six pigeons neatly, and season them within
with pepper, nutmeg, and cloves; fry them in butter,
then put them into a stew-pan with a quart of good

gravy and a little cider ; stew them till tender; a little

fore serving, add a glass of white wine, and thicken
e gravy with butter rolled in flour.

y Another way to Stew Pigeons.

_“ CLEAN them nicely, truss them as for boiling, put
into their inside some pepper and salt ; brown in a sauce-
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as also the sauce-pan; put in with the fowl a pint of
veal stock or water, a little pepper and salt, turn it now
and then, and when it becomes quite tender, add twelve
or sixteen small onions, and let them stew for half an
g fowl will take one hour, and an old one
stew.

Hashed Fowl.

ted fowl into pieces as for a fricassee,
gs into a sauce-pan with two or three
| sha ttle lemon peel, a blade of mace, a quarter
of lean ham, and a pint of stock ; simmer it
hour, strain it, put a bit of butter into a sauce-

, and when melted, dredge in as much flour as will
dry it up, stirring it all the time ; then add the gravy,
let it boil a minute, and put in the fowl, also a little
pepper, salt, and a dust of sugar. Before serving, squeeze
in a‘ljttle lemon juice.

T'o Pull a Chicken.

HaAvrLr roast a chicken or fowl, skin and pull off in
small flakes all the white meat and the meat of the legs,
break the bones, and boil them in a little water till the
strength be drawn out, strain it, and when it becomes
cold skime and put it into a sauce-pan with a little mace,
white pepper, and salt ; add a bit of butter mixed with
flour, and rather more than a quarter of a pint of cream,
then put in the meat, and a little mushroom powder ; be-
fore serving, add the squeeze of a lemon.

Another way to Pull a Chicken.

Pick all thé white meat from the bones of a cold
roasted fowl, cut off the legs, and keep the back and
sidesmen in one. “Score, and season the legs and back
Wwith pepper and salt, and broil them ; warm up the white
meat in some sauce made of the bones boiled in a little
water, and which has been strained and thickened with
a piece of butter, mixed with flour, a little milk, and
the yolk of an egg beaten up and seasoned with white

-

i



154 POULTRY.

pepper and salt ; serve the broiled back upon the mince;
and the legs at each end.

To Souse a Fowl.

Cur into joints a hot roasted fowl, sprink
pepper and salt a dessert-spoonful each, an
onions cut small, pour on it nearly a pint
ter, cover it with another dish, and let it
a cold fowl may be prepared in the san
into a sauces«pan for a few minutes to h

Poulet a la Francaise.

Cur a chicken up the back, fill it with thick slices
fat bacon, and put a slice of bread over the bacon, sew

it up, and tie it round with a bit of packthread, and then
Toast it.

Chicken a la Créme.

HALF roast a chicken ; while it is hot, take out the
entire breast, leaving perfectly whole the pinions, legs,
and skin ; boil in milk two ounces of bread crumbs and
an ounce of bacon very finely chopped, and some chopped
parsley ; season the meat of the breast of the chicken with
pepper, salt, nutmeg, and a little grated lemon peel ;
pound it-with the boiled bread crumbs, and add an egg
beaten up ; stuff it so as to represent a whole chicken,
sift over it grated bread, and heat it thoroughly in the
following sauce : a pint of new milk, one ounce of butter,
kneaded in flour, a slice of bacon not very fat, two sha-
lots, a little salt and white pepper ; put the chicken into
a dish, brown it with a salamander, and strain the sauce
over it. '

Capons a la Turque.

Pick, and clean very nicely, two fine capons; wash
the inside perfectly elean with warm water, and let
them soak in warm water for a quarter of an hour; dry
them well, and put into them some rice which has been
boiled till soft in some rich well-seasoned stock, truss,

L
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and cover them with layers of bacon, wrap them in paper,
and roast them for an hour by a hanging-jack ; serve
them, putting all around the dish a part of the rice which
was yared for the stuffing, and pour over the fowls a

ge fowl may be dressed in this manner.

Fowl a la Holandaise.

neat of grated bread, half its quantity
7 an onion, or a few oysters and some
ey, season with pepper, salt, and grated
‘and an egg beaten up to bind it. Bone the

1 good-sized young fowl, put in the forcemeat,
cover the fowl with a piece of white paper buttered, and
Toast it rather more than half an hour; have ready a
thick batter made of flour, milk, and eggs, take off the
paper, and pour some of the batter over the fowl ; as
soon as it becomes dry add more, and do this till it is
all erusted over, and of a nice brown colour ; serve it with
melted butter and lemon pickle, or a thickened brown

gravy.
Cold Chicken Fried.

Cut the chicken in quarters, and take off the skin,
rub it with an egg beaten up, and cover it with grated
bread seasoned with pepper, salt, grated lemon peel, and
chopped parsley, fry it in butter, thicken a little brown
gravy with flour and butter, add a little cayenne, lemon
pickle, and mushroom catsup.

To make a Pillau.

Wasn very clean two pounds of rice, stew it till
perfectly tender with a little water, half a pound of but-
ter, some salt, whole white pepper, cloves, and mace, and
keep the stew-pan closely covered ; boil two fowls and one
pound and a half of bacon, put the bacon in the middle,
and the fowls on each side, cover them all over with the

rice, and garnish with hard-boiled eggs and fried whole
onions, '
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Chicken Baked in Rice.
Cur a chicken into joints as for a fricassee, season it
well with pepper and =alt, lay it into a pudding ¢ ned

with slices of ham or bacon, add a pint of ve
an onion finely minced ; fill up the dish
well pressed and piled as high as the disk
it with a paste of flour and water ; bake
before serving take off the paste.

'To Fricassee a Chicken with

Cur the chicken into joints, parboil it wil > liver
and gizzard, and take off the skin ; thicken a little of the
liguor with a bit of butter mixed with flour, heat it, and
put in the chicken with a little white pepper, grated
lemon peel and nutmeg, a blade of mace, and some salt ;
boil it for about twenty minutes, take it off the fire, pick
out the lemon peel and mace, and stir in gradually half a
pint of cream with the yolk of two well-beaten eggs,
make it hot, but after adding the cream do not let it
boil ; the liver and gizzard may be dressed with it, or
scored, seasoned with pepper, cayenne, and salt, broiled
and served with the fricassee.

A cold chicken or fowl may be dressed in this way,
with a little white stock for sauce ; or they may be dress-
ed with a little brown sauce, browning some butter and
flour, adding with the liquor a minced onion, a little cat=
sup, black pepper, nutmeg, salt, and a bit of lemon peel,
which last take out before serving.

T'o Fricassee Chickens.

"WnEeN well washed, cut the chickens into joints, scald,
and take off the skin; put them into a stew-pan, with an
onion, cut small, a bunch of parsley, a little thyme, lemon
peel, and grated nutmeg, a slice of ham, and a bit of but-
ter the size of a walnut ; let them stew a quarter of an
hour, add some white stock thickened with flour and but
ter. Take out the parsley, ham, thyme, and lemon peel ;

]
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and a little before serving, beat up the yolks of three
in half a pint of cream, and stir it in gradually.

ther way to Fricassee Chickens.

w-pan half a pint of water, three ounces
spoonful of ﬂa:mr, some salt, and white
ther till it is hot, and add a chicken
inned, with one or two onions minced,
. Stew it for an hour; and a little
the yolks of two eggs beaten up with

s of cream ; stir 1t1ngmd‘uﬂ}y
boil.

roiled or ,.,Gri]]ed Chickens. .

Pick and singe them nicely, wash them clean, and dry
them in a cloth; eut them down the back, truss the legs
and wings, as for bmhgg flatten them, andﬁput them upon
a cold gm:llmn when they become a little dry, put them
upon a plate, baste them mth butter, and strew a little
salt and pepper over the inside, which part is laid first
upon the gridiron ; baste them frequently, and let them
broil slowly for about half an hour. Serve them very hot,
with melted butter poured over them, or plenty of stewed
| mushrooms. The livers and gizzards may be broiled with
them, fastened imnto the wings, or well seasoned, broiled,
and served with the chickens.

Buudm a la Richlieu.

PUT the crumb of a ﬂg«;m:uﬂ-s:znad stale roll into a basin,
and cover it with milk, about as warm as when it comes
from the cow ; let it stand half an hour, then with a spoon

off all the milk, and put the bread into a sauce-pan,
'Ir:tg a good bit of butter, one onion chopped very finely,
' a little parsley and herbs. Keep stirring it on the
"#ill it become quite stiff, then take it uﬁ' and add the

of an egg, which must be well beaten into it ; let it
then cool before adding the meat, which may be of chmkan,
veal, or lamb, that has been already dressed. Halfa pound
of any of these meats, pounded or grated very fine, is the

-
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quantity required. Beat two eggs, whisking up well
both yolks and whites ; add them to the meat and bread,
and beat them altogether for some time ; the more they
are beaten, the lighter the boudin will be. Bu

and fill it; tie the shape in a cloth, and put
for three hours. A rich sauce, thickene
is to be poured over the boudin when it

y Bﬁrdwan Stew.

Cur into joints a cold fowl or duck,
EE“: with half a pint of gravy, a large
half a one of white wine, the juice of hal
spoonful of soy and cayemne; of mushroon p; le-
mon pickle, cucumber vinegar, eorach escavecke, a des-
sert-spoonful each. Heat all thoreughly before serving.

e 1o Pot Chicken with Ham.

Poun, in a marble mortar, the white meat of a cold’
fowl ; season it with mace, white pepper, and a little salt ;
pound a piece of ham fat and lean, red beef or tongue;
season it with pepper ; put a layer alternately of each kind
of meat into a jar, and press it closely ; bake it an hour
and a half, and when cold, cover it with elarified butter.
Cold turkey, veal, venison, or hare, may be done in this .
manner, | ¢ v |

.
To Boil a Duck. S

MAKE a paste, allowing half a pound of butter to a
pound of flour. Truss a duck as for boeiling; put into
the inside a little pepper and salt, one or two sage leaves,
and a little onion finely minced ; enclose the duck in the
paste, with a little jellied gravy. Boil it in a cloth, and
serve it with brown gravy poured round it. ¢

To Stew Duck.

Cur one or two ducks into quarters ; fry them a light
brown in butter ; put them into a sauce-pan, with a pint
of gravy, a tea-cupful of port wine, four onions whole, blaclk
pepper, and some salt, a bunch of parsley, two sage leaves,

o
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a sprig of winter savory, and sweet-marjoram. Cover
the pan closely, and stew them till tender; take out the
herbs and pepper ; skim it ; if the sauce be not sufficient-
1 ix with two table-spoonfuls of it a little flour,
the sauce-pan ; boil it up, and garnish the
ur onions.

er way to Stew Duck.

some pepper, salt, a minced onion,
e also minced ; half roast it; brown,
of butter, a table-spoonful of flour; add
ock or water as will half cover the duck,
and per and salt; put in the duck, and a quart
ef green peas ; let it stew for half an hour, stirring it now
and then. For a variety, a dozen of middling-sized onions
may be substituted for the peas, and stewed the same
length of time.
~ Cold roasted duck may be dressed exactly in the same
manner ; and to hash it, cut it into joints, and heat it tho-
roughly in gravy, adding a little soy, and a glass of port
wine. #, ¢

R To Stew Goose Giblets.

CrLeAN the giblets nicely, parboil them. Cut the necks
into three, the gizzards into four, the livers, pinions, and
heads into two; take the outer skin off the feet, stew them
in one quart of good stock, with a bunch of sweet herbs,
a few peppercorns, two cloves, one anchovy, two large
onions, and a table-spoonful of catsup. When the giblets
are tender, take them out, and strain the sauce; thicken
it with flour and butter, and a table-spoonful of white
wine or cream. Add the giblets, and serve them quite
Lot ; put sippets of thin toasted bread round the dish.
Ox tails may be dressed in the same way as the above.

Another way to Stew Goose Giblets.

PrepARE the giblets as before directed, parboil them ;
thicken a pint of gravy soup, or the liquor they have
been parboiled in, with flour and butter, boil and skim
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it; add the giblets, with an onion cut small, some pepper
and.salt ; let them stew till they become very tender. Be-
fore serving, add a tea-spoonful of vinegar, and a table-
" spoonful of white wine.
. To make a giblet pie, prepare them in
ner, and add with the gravy a glass of po

Sandwiches.

Cur some bread into thin slices,
and spread a little butter on them; cu
blong pieces, put between each some
ﬁ:en thin bits of ham, both nicely trimm
mustard and salt. Any cold roasted or po may
be used. Serve them for luncheon, garnished with curled

parsley.

Devil.

- :Scor the leg of a roasted turkey, goose, or fowl;
pepper and salt it well, broil it, and pour over it the fol-
lowing sauce made quite hot: three table-spoonfuls of .
gravy, one of melted butter, and one of lemon juice; a
large wine-glass of port wine ; of mustard, Chili vinegar,
Harvey sauce, and mushroom catsup, a tea-spoonful each s
a little cayenne and black pepper. The devil may be ser-
ved without a sauce, and be more highly seasoned.

Eggs a la Tripe.

Cur into thick round slices a dozen of hard-boiled
eggs, and put them into the following sauce : cut three
large white onions into dice, fry them white in butter,
and when nearly done, dust them with flour, and moisten
‘them with some milk and a few spoonfuls of cream ; leep
‘stirring with a wooden spoon, to prevent their burning.
‘When the sauce is done, grate in a little nutmeg, season
with a little salt and pepper, and put in the eggs.

Glass Eggs. R

BurTER a dish, and break into it a piece of butter
nearly as large as an egg ; add a tea-cupful of cream, and
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A Dry Currie.

Skix and cut a fowl into joints, or take off small cut-
the best end of a neck of veal; fry in butter
minced enions, and drain them ; then fry the
and dust it with three tea-spoonfuls of currie
quarter of a tea-spoonful of cayenne. Put
and onions into a stew-pan, with a little
of milk, and the same quantity of water ;
ely covered, and let it stew till perfect-
ten minutes before serving, add two tea-
emon juice.

Currie Pimento.

Havixg skinned and cut a fowl into joints, and rub-
bed it well with currie powder, and a little cayenne, stew
it gently, and till very tender, in some well-seasoned veal
or mutton broth, to which some whole rice is added with
the fowl; and before serving, mix in a little lemon juice
and salt.

Kebobbed Currie.

. Cur into small bits, veal, or the meat of fowl, and pick-
led pork, and, with slices of onion, fasten them alternately
upon small skewers, three or four inches long. Pound
in a mortar a couple of onions, a small apple, a head of
garlic, and a large table-spoonful of currie powder, with
some gravy; press it through a sieve. Fry in butter a

v finely-minced onion; dust the meat with turmerie, fry
it, and add the strained liquor, with two bay leaves, a
little salt and pepper. Let it stew till the liguor be near-
ly wasted, and the flavour be very rich. Before serving,

- .leaves.

|

4 Cuchon, a China Dish,

Js dressed much in the same manner, without pork, and
- put upon skewers, but cut into very small pieces,

&

- N

- squeeze in the juice of half a lemon, and take out the bay

[
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A Fish Currie.

AFTER a cod-fish, haddock, or mackerel, has Jain some
hours in salt, cut it into pieces, and stew it in wa
cient to cover it, into which a large table-spo
rie powder has been mixed. Iry,inaqu
of butter, a shalot and two or three onion
tle pepper and salt. 'When well brown
fish, and stew all together till it be quit
make a good currie, but should be stew

Cold Fish Currie.

CuT into round thick slices cold boiled sal
cod, or haddocks ; fry them in butter. In as much vine-
gar as will cover the fish, boil a little salt, two or three
cloves of garlic, a good deal of turmeric finely pounded,
three cloves, a little nutmeg, ginger, and black pepper
pounded, as much as will season it highly, and pour it
hot _over the fish. Cover it closely, and when it has
stood twenty-four hours, it will be fit for use, and should
be eaten cold with boiled rice.

Indian Currie.

STEW in two ounces of butter, for ten minutes, a tea-
spoomful of cayenne, and one of Jamaica pepper, a des-
sert-spoonful of pounded coriander seed, six small onions,
and two heads of garlic minced. Cut the fowl or rabbit
into small pieces, and cover it over with the curd of sweet
milk. Put the whole into a stew-pan, with as much boil-
ing water as may be desired for sauce, and let it simmer
till very tender.

Currie of Veal, Rabbit, or Fowl.

Fry sliced veal, rabbit, fowl, or sweetbreads, in a
good deal of butter, dusting it with flour. Dust one side
with currie powder ; then turn and dust the other, strew-
ing over it finely-minced onions, taking care not to burn
thens. When the meat is of a light brown, add some
white stock, with a little salt; stew it till tender. Be- .

a a—
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fore serving, skim off the fat, and add a tea-spoonful of
lemon juice or vinegar.

Rabbit, fowl, and sweetbreads should be parboiled.
To Boil Rice.

rice perfectly clean, and put on one pound
of cold water; let it boil twenty minutes,
h a sieve, and put it before the fire ; shake
k every now and then, to separate the
it quite dry. Serve it hot.

Currie Powder.

extremely fine, in a mortar, six ounces of co-
riander seed, three ounces of black pepper, one ounce
and a half of fennigreck seed, one ounce of cummin seed,
three ounces of turmeric, and three quarters of an ounce
of cayenne ; sift it through muslin, and put it before the

 fire for four or five hours, stirring it every now and then.
Keep it in a bottle with a glass stopper.

Another way to make Currie Powder.

OxE pound of rice picked elean, eight ounces of co-
riander seed, four ounces of cummin seed, and four
ounces of yellow mustard seed—put all these into a frying-
pan, stir it constantly until it becomes quite hot, tak.in{ﬁr
care it does not brown; then grind it in a pepper-mill, wit
six ounces of cayenne, and two ounces of turmeric. Sift
it through muslin, and grind the coarser part, repeating
this till it is all sufficiently fine, and keep it in bottles
with glass stoppers.

Another way to make Currie Powder. v

Dry and finely pound the following ingredients : half

a pound of turmeric, two ounces of ginger, the same of .

black pepper ; of cummin seed, fennigreck seed, and cay-

enne, half an ounce each. Mix them thoroughly, and e B
it before the fire for some hours. Keep it in a well=

k‘E[}. hﬂttlﬂ- " * '
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with its own gravy in the dish, if there be enough of it ;

also a sauce tureen of good brown gravy, and one of cur-

jelly sauce beat up, and melted with a little port
sugar,

unch takes about four hours to roast.

shoulder, when roasted, is managed in the

¢ haunch, omitting the paste; but it is
used for soups, pasties, and collops.

hen fresh, the bedy is stiff ; and if young,
smooth and sharp, the ears tender and ea-

Hares are kept from a week to a fortnight for
roasting ; but for soup, they cannot have been too recent-
ly killed.

Rabbits are chosen by the same rules as hares.
Wild fowl, in general, is chosen by the same rules as
tame poultry. The birds should be plump and fat, and
~hard in the vent, If the skin comes off when rubbed
hard with the finger, they are stale. Old birds improve
by keeping for some time ; young birds are best if dress-
ed soon; and small birds, of all deseriptions, should be
immediately dressed. In warm weather, a stopper of
charcoal should be put into the vent of all game, and a
string tied tightly round the neck.

- To roast pheasants and partridges, they are plcked
cleaned, and nicely singed ; a slit is made in the back
part of the neck, and the eraw taken out, leaving on the
head, the feet twisted closely to the bedy, the claws cut
off, and the head turned under the wing. Both sorts are
roasted by the directions for roasting a t a fowl,
A pheasant is served with gravy in the dish; partridges
with a gravy, or laid upon buttered toast, and mel

- butter poured round them,« Bread sauce is served
both. A pheasant will require nearly an hour to r

rr'
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partridges half an hour. Guinea and pea-fowl are roast- 1‘ |
ed in the same way as pheasants. "

To roast black-cock, follow the directions for roasti
pheasants and partridges ; it will require an hou
served with gravy in the dish, and bread sauce
tureen.

Moorfowl are roasted in the same manne
three quarters of an hour. They may be &
buttered toast, or with gravy in the dish, and br
in a sauce tureen. ' :
- To restore tainted game or poultry, pick it carefully,
clean, and wash it, then put into each bird a little newly-
made pounded charcoal, tied in a bit of muslin. Before
serving, take out the bag, which will have a most offen-
sive smell, while the bird will be left perfectly sweet.

To roast a wild-duck. It should be roasted by a
quick fire, well basted with butter, and browned. It will
require nearly three quarters of an hour, and when to be

- served, some beef gravy is poured through the duck into
the dish, and in a sauce tureen some hot port wine is
served. The carver makes four cuts along the breast, it
is then sprinkled with salt and a little cayenne, the juice
of half a Jemon is squeezed over it, and the port wine is
then poured over all.

To roast a wild-goose, the same directions are follow-
ed as for a wild-duck, allowing more time to roast it, ac-
cording to the size of the bird.

Widgeons and teal are dressed 1n the same manner as
the wil and are roasted in ten minutes, and may

* be served upon fried bread crumbs.

Woodcocks and snipes are roasted without being drawn ; -
| iece of toasted bread buttered is put under each bird,
-

catch the trail ; they are well basted with butter, and

-l'
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served upon the hot toast over which they were roasted ;
a rich brown gravy, or melted butter, is poured round
them. Woodcocks will require half an hour, snipes and
en or twenty minutes to roast.
and green plovers are not drawn, and are
rved in the same manner as woodcocks.
ks, wheatears, and other small birds, they
d, gutted, cleaned, and trussed ; brushed
ted butter, and rolled in grated bread, then
 bird spit, which is fastened upon a larger one.
They are basted with butter, and sprinkled with some
bread crumbs. They will require nearly fifteen minutes
to roast, and are served upon fried bread crumbs, and
brown gravy in a sauce tureen.
- Wild pigeons may be roasted, or made into a pie.
Plovers’ eggs are boiled hard, and served in a napkin,
or with green moss put round each in the dish.

To Stew Moorfowl.

Truss them, keeping on their heads, but draw the legs
within the body ; mix well some salt and pepper with
flour and a piece of butter, and put a small bit into each
bird ; fry them all over of a nice brown in butter. Brown
some butter and flour, and add to it some good gravy,
seasoned with pepper, salt, mace, and two cloves pound-
ed ; boil up the sauce, put in the moorfowl, et them
stew very slowly till tender. A little before g them
off the fire, add a table-spoonful of mushroom catsup. If
the birds are old, stew them for two hours; if young
ones, half that time.

Cold roasted moorfowl are dressed exactly in the same

‘way, only cut into joints, and stewed very gently nearly as
v

o e



K

170 GAME.

long. Half an hour before serving, a small tea-cupful of
port wine should be added.

To Stew a Hare.

Cur a hare into pieces, put it into a sauce-pa
half a pint of port wine, the same of good gravy,
of cider, two or three small onions, a quarter of
of butter, some salt and pepper. Let it all 8
hare be quite tender, and the liquor a go¢
duced. '

Another way to Stew a Hare,

BoxE a hare ; make a sauce with the bones and a lit-
tle beef stock, adding sweet herbs, spices, and some port
wine ; thicken it with browned butter and flour. Stuff
the hare with forcemeat, or with equal quantities of
minced mutton and suet, well seasoned ; put it into the
boiling sauce, and let it stew two hours. Place the hare
on a dish, and strain the sauce over it.

Stuffing for a Hare.

Parporr the liver, and mince it ; add an equal quan-
tity of grated bread, double the guantity of fat bacon
chopped, a bit of butter the size of a walnut. Season
with pepper, salt, nutmeg, chopped lemon thyme, and
parsley ; bind with an egg beaten. '

To Roast and Stuff a Hare.

When the hare is skinned and cleaned, lay it into cold
water for three or four hours, changing the water several
times, then rub it well with a little salt, and wash it the-
roughly ; dry it well. Make a stuffing of the raw liver
minced,hy no means parboiled, grated bread crumbs,
twice the quantity of chopped fat bacon, and a bit of
butter ; season with grated nutmeg, lemon thyme, lemon
peel, pepper, and salt; an anchovy may be added ; bind
with an egg beaten, put it into the hare, sew it up, and
truss it properly. Put into the dripping-pan warm salt-
and-water, baste the hare well till all the blood be out of

el
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it, pour away the water, and put in a quart of milk, with
which it must be constantly basted till it be nearly done;
then baste and froth it with butter. Serve with gravy,
and, in a butter tureen, currant jelly sauce.

Hashed Hare.

ito small pieces, heat it thoroughly in highly
7y, adding, with the stufling, a tea-spoonful
nd a glass of port wine. The legs may be
pned with pepper and salt, rubbed with cold
roiled. They may be served with the hash,
rate dish.

Stewed Hare.

Cur off all the meat, in small pieces; make a strong
gravy with the bones of the hare, a bunch of sweet herbs,
and two onions ; strain it, and put in the hare, with two
table-spoonfuls of port wine, two or three thin bits of
bacon, a little salt, mace, and a clove pounded. Cover
it elosely, and let it stew two hours, and if the gravy is
much reduced, add a little more.

Florendine Hare.

ArTER a bhare has hung a week, prepare it as for
roasting, and take out all the bones of the body, leaving
the head whole ; making a stuffing as before directed, lay
it over the inside of the hare, roll it up, sew it, and fas-
ten it with packthread ; voll it into a cloth, and boil it
in two quarts of water an hour and a half. When the

ris reduced to a quart, add a pint of port wine, and of
lemon pickle and mushroom catsup, a table-spoonful each,
also a tea-spoonful of browning ; thicken it with flour and
butter, and stir it till reduced a little. Serve with force-
meat balls, morels, and mushrooms ; make the ears lie
back upon the roll, and garnish with barberries and curled

parsley.
! Hare and Venison Collops.
Tuese are dressed in the same manner as mince col-

-
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lops of beef, only that, in place of the seasoning of the
collops of beef, they have a little Jamaica pepper, salt, and
some port wine.

To Hash Venison.

For a gravy, boil a part of the bone and trim
the cold haunch in a little water ; season with a
percorns and some salt ; strain and thicken 1t ¥
of butter rolled in flour, add a glass of port wine, and a t¢
ble-spoonful of mushroom catsup, and one of currant j
When hot, add the venison cut into thin slices, he
thoroughly, and serve with sippets of toasted bread.

To Stew Partridges.

Truss the partridges as fowls are done for boiling ;
pound the livers with double the quantity of fat bacon
and bread crumbs boiled in milk ; add some chopped
parsley, thyme, shalots, and mushrooms ; season with
pepper, salt, grated lemon peel, and mace. Stuff the in-
side of the birds, tie them at both ends, and put them
into a stew-pan lined with slices of bacon ; add a quart
of good stock, half a pint of white wine, two onious, a
bunch of sweet herbs, and a few blades of mace; let
them stew gently till tender ; take them out, strain and
thicken the sauce with flour and butter, make it hot, and
pour it over the partridges.

To Stew Young Partridges.

Truss them as for roasting, stuff the eraws with force-
meat ; lard down each side of the breast, roll a lump of
butter in pepper, and salt, and beaten mace, put it into
the inside of each bird, and sew it up ; dredge them with
flour, and fry them of a light brown in butter ; put
them into a stew-pam, with a quart of good gravy, half a
tea-cupful of white wine or of table-beer, the same of
mushroom catsup, a dessert-spoonful of lemon pickle,
half a tea-spoonful of mushroom powder. Cover the pan
closely, and let them stew half an hour ; take them out,
and thicken the gravy with a little flour mixed in water;

& S
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boil it up, and pour it upon the partridges. Garnish the
dish with forcemeat balls and hard-boiled yolks of eggs.

Perdrix aux Choux.

Truss the birds as for roasting, rub them slightly with
i¢, put over each breast a bit of bacon, and into the
. of butter the size of a walnut, dusted with
pur, and seasoned with pepper, salt, and thyme; half
oast, and then stew them with some good gravy, a bit
of lea?nm or bacon, one spoonful of white wine, the
same of mushroom catsup and of lemon pickle, a little
cayenne, one anchovy, and one shalot. Have ready boil-
ed the hearts of some cabbages, put them into the stew=
pan, and stew them all tngethm till the partridges be suf-
ficiently tender. Before serving, take out the ham.

< To Roast Rabbits.

Truss them for roasting, and stuff them with the
liver mincec  arated bread, and ham, Lutter or suet,
and {:!mppe*ey, seasoned with a little lemon thyme,
grated nutmeg, salt, and pepper, and bound with an egg
beaten. Sew them up, and roast them before a quick
fire, and baste them with butter. Serve them with gravy,
or melted butter with lemon pickle in it. Two will take
an hour to roast.

They may also be fricasseed or fried, cut into joints, with
plenty of fried parsley, and served with a sauce made of
the liver and some parsley chopped, and mixed in melted
butter, with a little pepper and salt, or made into pie the
same as chickens. :

Rabbits Stewed with a Brown Sauce, or
with a White Sauce.

Wasn anbclean the rabbits well, let them lie for two
or three hours in cold water, cut them into joints, wash
and dry them in a cloth, dust them with flour, and fry
them of a light brown wﬂ:h butter, and stew them in the
following sauce : Brown three ounces of butter in a stew-
pan, with a table- spoonful of flour, a minced onion, some
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pepper and salt ; add a pint of gravy and the rabbits, stew -
them till they are tender, and a little before serving, stir-
in a table-spoonful of catsup.

When it is wished to dress them with a white sauce,,
- the rabbits are not fried, but stewed in white stock, which

- is seasoned with white pepper and salt, and ened |
with a piece of butter mixed with flour. A few :
‘before serving, a little eream is added, and a table-spoon- -

ful of lemon pickle. .

Rabbits Smothered in Onions.

PrEPARE them as before directed, and truss them ::
thicken a sufficient quantity of white stock, in which boil |
them with a piece of butter mixed with flour; season it
with salt and pepper, and when it boils, put in the rab--
bits with plenty of onions cut in quarters. ILet them:
stew till they are tender. Serve them with the onions)
put all over the rabbits.

Ragout of Snipes. =

Pick six or eight snipes very nicely, but do not wash
them ; take out the inside. Roast the birds, and cut off!
all the meat from the breasts, in thin slices; pound the:
bones, legs, and backs in a mortar, and put them into a,
stew-pan, with the juice of a lemon, a little flour, and|
some well-seasoned gravy; boil it till it be thick, and|
well flavoured with the game, then strain it. Cut half a,
pound of ham into thin long slices, and heat it in a little:
butter, with two minced shalots ; put it, with the breasts:
of the snipes, into the strained sauce, and let it boil. .
Pound the inside or trail, with a little salt, spread it over -
thin bits of toasted bread, and hold it over a hot sala-
mander. Put the ragout upon this, and place the ham
Tound it, !
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becomes like a paste, carefully stirring it all the time, put
it for a few minutes upon a quick fire, and then return it
to where there is less heat, and stir it till it assumes a light
brown colour, when it may be put into a jar.

These thickenings keep for some time.

Gravy made from Bones.

EAK into small pieces a pound of beef, mutton, or veal
bones, if mixed together so much the better ; boil them in
two quarts of water, and after it boils, let it simmer for
nearly three hours; boil with it a couple of onions, a
bunch of sweet herbs, some salt and pepper ; strain, and
keep it for making gravy or sauces.

The bones of broiled or roasted meat being seraped,
washed clean, and boiled in less water, answer equally
well for this purpose.

To make Gravy.

Cur down into slices four pounds of lean beef, rub the
bottom of the pot with butter, and'put in the meat ; turn it
frequently till it be well browned, and do it slowly, then
add four quarts of cold water; when it has boiled two
hours, put in a dessert-spoonful of whele black pepper,
and the same of Jamaica pepper, one carrot, and three
onions ; let it stew gently for four hours longer, strain it,
and when it is required for use, take off the fat. This
gravy answers for all made dishes when brown gravy
sauce is used.

Another way to make Gravy.

Dip a beef liver into water, wipe it, and rub over it
some salt and coarse brown sugar ; let it lie seven or eight
days, turning it frequently ; boil in as much water as will
guite cover the liver, one ounce of saltpetre, and three
of common salt ; wipe the liver dry, and put it into the
pickle ; let it lie for six weeks, then hang it to dry. Boil
for an hour and a half, in a pint of water, a slice of this
nearly the size of three fingers, a carrot, an onion, and
some pepper ; strain, and use it for gravy,

M
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To Clarify Gravy.

CLARIFY gravy drawn from beef or veal, with the beat-
en whites of eggs, allowing one white to a quart. Gra-
vies and soups which are to be clarified should be made
very strong, and be highly seasoned.

To make Gravy without Meat.

SricEe three onions, and fry them brown in a little but-
ter ; add them to half a pint of water, and the same of
beer, put in some peppercorns, salt, a little lemon peel,
three cloves, a little mace or Jamaica pepper, a spoonful of
walnut pickle, and one of mushroom catsup, of soy and es-
sence of anchovy a dessert-spoonful each, a small bunch of
sweet herbs, and a quarter of a slice of bread toasted brown
on both sides ; simmer all together in a closely-covered
sauce-pan for twenty minutes, then strain it for use, and
when cold, take off the fat. It will taste exactly like a
gravy made with meat.

Another way to make Gravy without Meat.

K~NEAD a good deal of flour into a piece of butter the
size of an egg, fry it in a frying-pan over a clear fire, stir
it constantly with a wooden spoon till it become a nice
brown colour, taking particular care that it be made per-
fectly smooth ; pour in some boiling water, add a little
finely-minced onion, some whole black pepper and a lit-
tle salt, put it into a small sauce-pan, cover it closely,
and simmer it for a short time ; ‘strain, and mix with it a
little mushroom catsup, and port wine.

To make Gravy for Roast Meat.

WaEN the spit is taken from the mezat, a good deal of
gravy will run into the dish; pour in addition to this a.
little boiling water and salt over the under part of the
bone of the beef, or over the shank-bone of a leg or shoul-
der of mutton, taking great care not to let it run over the
meat.
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Another way is:

ABouTt a quarter of an hour before the meat is taken
from the fire, put a common dish with a tea-spoonful of
salt in it under the meat ; pour over it a small tea-cupful
of boiling water ; when it has all run into the dish, remove
it, baste and froth the meat, and pour the gravy into the
dish on which the roast is to be served. |

To draw Gravy.

Pur a few pounds of gravy-beef sliced, and a little
whole black pepper, into a jar with a cover to fit closely;
set the jar into a pot of cold water, and when it boils, add
as it wastes more hot water, and keep it boiling gently
for six or seven hours, when the richest gravy imaginable
will be obtained. It may be used in that state, or reduced
with water,

To make a Pint of Rich Gravy.

Brown a quarter of a pound ter, dredging in two
table-spoonfuls of flour, and stirring it constantly ; add a
pound of gravy-beef cut into small bits, and two or three
onions chopped. When it becomes brown, add some whole
black pepper, one carrot, a bunch of sweet herbs, and
three pints of water ; let it boil gently till reduced to one,
then strain it. This gravy may be served with roasted
turkey or fowl.

Essence of Ham for Gravies.

Pick off all the bits of meat from a ham-bone, pound
it, break the bone, and put both into a sauce-pan, toge-
ther with nearly bhalf a pint of water, and a bunch of
sweet herbs ; simmer gently for some time, stirring it
occasionally ; then add a pint of good beef gravy, and some
black pepper, and continue to simmer it till it be well
flavoured with the herbs ; strain, and keep it for im-
proving rich gravies and sauces of all descriptions. |
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Lobster Catsup.

CHoosE a lobster that is full of spawn, and weighing
as nearly as possible three pounds ; pick out all the meat,
and pound the red part or coral in a marble mortar ; when
- completely bruised, add the meat, pound and moisten
it with a little sherry wine, mix with it a tea-spoonful of
cayenne, add the rest of the bottle of sherry, and mix it
thoroughly ; put it into two wide-mouthed bottles, and
on the top put a small table-spoonful of whole black

er, cork the bottles tightly, and tie them over with
leather. It will keep good a twelvemonth, and exaeily re-
sembles fresh lobster sauce. Four table-spoonfuls heated
in melted butter are sufficient for a large sance-tureen.

Oyster Sauce.

. BEARD the oysters, and put them into a sauce-pan,
with their liquor strained, a good bit of butter, a few
black peppercorns, a little salt, cayenne, and a blade of
mace. Simmer the ly for fifteen or twenty minutes,
on no account allowi em to boil. Knead some flour
into a bit of butter, and melt it, adding a little milk ; pick
out the peppercorns and mace from the oysters, and pour
upon them the melted butter.

Another Oyster Sauce.

BeArD and scald the oysters, strain the liquor, and
thicken it with a little flour and butter, squeeze in a lit-
tle lemon juice, and add three table-spoonfuls of cream.
Heat it well, but deo not let it boil.

Another Oyster Sauce, for Boiled Fowl,
or Turkey.

Pur into a stew-pan, with their liquor, two dozen of
oysters, and a little water ; when it beils, take out the
oysters with a silver spoon, and drain them upon a hair
sieve ; let the liquor settle, and pour it off from the se-
diment ; beard the oysters. Put into a stew-pan with
one or two spoonfuls of fine flour, two ounces of fresh.
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butter, and stir it till the flour is a little fried; add the
liquor of the oysters, and a pint of cream ; stir, and let
this boil a quarter of an hour, then add two table-spoon-
fuls of bechamel, or a little highly-seasoned gravy, and
the oysters, which must be made quite hot.

” Mock Oyster Sauce.

Pur into a sauce-pan two or three chopped anchovies,
a quarter of a pint of water, a little mace, and one or two
cloves ; let them simmer till the anchovies be quite dis-
solved. Strain it, and when cool, add a tea-cupful of
cream ; thicken it with a piece of butter rolled in flour,
and heat it up. It may be poured over boiled fowls or
veal.

Chesnut Sauce, for a Roast Turkey.

Scarp a pound of good chesnuts in hot r for five
minutes, skin them, and stew them slowly for two hours
in white stock, seasoned and thickened with butter and
flour. Cut a pound of pork sausages into bits about an
inch long, dust them with flour, and fry them a light
brown ; lay them into the dish on which the turkey is to
be served, and pour the chesnuts and sauce over them.

Some people prefer the fried sausages stewed a little
with the chesnuts ; but this method makes the sauce of a

darker colour.
White Sauce, for Fowls or Turkey.

- Por on, in a quart of water, the necks of fowls, a

piece of the scrag-end of a neck of mutton, two blades
of mace, twelve black peppercorns, one anchovy, a small
head of celery, a slice from off the end of a lemon, and a
bunch of sweet herbs ; cover it closely, and let it boil till
reduced to nearly half a pint ; strain, and put to it a quar-
ter of a pound of butter dredged with flour ; let it boil for
five minutes, and then add two spoonfuls of pickled mush-
rooms. Mix with a tea-cupful of cream, the well-beaten
wolks of two eggs, and some grated nutmeg ; stir this in
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gradually, and shake the pan over the fire till it s all
quite hot, but do not allow it to boil.

To make Bechamel, or White Sauce.

Cur into small pieces half a pound of veal and a quar-
ter of a pound of lean ham, put it into a sauce-pan, with
eight white peppercorns, a shalot, two cloves, two blades
-of mace, a bay leaf, some parsley, and a quart of veal
broth or water. Let it boil till it is strong and well fla-
voured ; strain, and thicken it with a little flour rubbed
smooth in cold water. Boil it up, and mix in very slow-
ly a pint, or nearly so, of cream.

Sauce for Roast Beef.

Mix well together a large table-spoonful of finely-

ted horse-radish, a dessert-spoonful of made mustard,
and half a one of brown sugar, then add vinegar till it be
as thick as made mustard, Serve in a sauce tureen.

Another Sauce for Roast Beef.

Pur into a stone jar one gill of soy, two of vinegar,
‘two of water, a good-sized stick of horse-radish, and two
sliced onions. Cover the jar closely, and set it into a pan
of cold water; when it boils, let it simmer for two or
three hours. :

To make a Quart Bottle of Fish or Meat
Sauce.

To half a bottle of vinegar put one ounce of cavenne,
two cloves of garlie, one table-spoonful of soy, two of
walnut, and two of mushroom catsup. Let it stand six
days, shaking it frequently, then add the remaining half
of the bottle of vinegar ; let it stand another week, strain,
and put it into small bottles.

Pink Sauce, for Fish.

Pur into a pan, or wide-mouthed jar, one quart of
good vinegar, half a pint of port wine, half an ounce of
cayenne, one large table-spoonful of walnut catsup, two
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ditto of anchovy liquor, a quarter of an ounce of cochi-
neal, and six cloves of garlic. Let it remain forty hours,
stirring it two or three times a-day; run it through a
flannel bag, and put it into half-pint bottles.

Fish Sauce.

Mix well with two ounces of melted butter, of mush=
room catsup, essence of anchovies, and lemon pickle, a
table-spoonful each, a tea-spoonful of soy, and a little
cayenne. DBoil it before serving.

Escaveke Sauce, for Cold Game, Fowl,
or Meat.

BeaT, in a marble mortar, the following ingredients:
five cloves of garlic, six cloves of shalot, as much pound-
ed ginger as will lie upon a sixpence, and the same of
cayenne, a table-spoonful of coriander seed, and a little
salt. Pour upon them, boiling hot, a pint of the best
white wine vinegar; add the peel of a lemon, cut very
thin. When cold, put the whole into a bottle, cork it
tightly, and shake it well before using,

White Sauce.

TrickeN half a pint of cream with a little flour and
butter, four shalots minced, a little mace and lemon peel ;
let it boil, and a little before serving, add a spoonful of
white wine, the well-beaten yolk of an egg, the squeeze
of a lemon, and a tea-spoonful of anchovy liquor. This
sauce will answer for boiled fowls, or for a fricassee.

Quin’s Sauce.

HALF a pint of mushroom pickle, the same of walnut
pickle, three whole and three pounded cloves of garlic,
six anchovies bruised, and a tea-spoonful of cayenne. Mix
all together in a large bottle, shake it daily for three
weeks, then strain, and bottle it for use,

Another Quin’s Sauce.

ONE pint of port wine, one of mushroom catsup, one of
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walnut liquor, one of essence of anchovies, a:nlld* a tea-
spoonful of cayenne; mix all together, and boil it for a
quarter of an hour. If essence of anchovies is not to be
had, boil half a pound of anchovies in a quart of water
till reduced to a pint. Strain, and use it.

Melted Butter.

DusT a little flour over a quarter of a pound of but-
ter, put it into a sauce-pan, with about a wine-glass of
water ; stir it one way constantly till it be melted, and
let it just boil : a round wooden stick, called in Scotland
a thevil, is the best thing to stir butter with in melting.
If the butter is to be melted with cream, use the same
proportion as of water, but no flour; stir it constantly,
and heat it thoroughly, but do not let it boil.

To oil butter, cut about a quarter of a pound into slices,
put it into a small jar, and place it in a pan of boiling
water. When oiled, pour it off clear from the sediment.

French Melted Butter.

Mi1x, in a stew-pan, with a quarter of a pound of fresh
butter, a table-spoonful of flour, a little salt, half a gill
of water, half a spoonful of white vinegar, and a little
. grated nutmeg. Put it on the fire, stir it, and let it

thicken, but do not allow it to beil, lest it should taste of
the flour,

Bread Sauce.

Borr, in a pint of water, the ecrumb of a French roll
or of a slice of bread, a minced onion, and some whole
white pepper. When the onion is tender, drain off the
water, pick out the peppercorns, and rub the bread through
a sieve ; then put it into a sauce-pan, with a gill of cream,
a bit of butter, and a little salt. Stir it till it boil, and
serve it in a sauce-tureen.

Another Bread Sauce.

Mix, in rather more than half a pint of milk or water,
a slice of grated bread, a dessert-spoonful of potato flour,
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a small onion pounded, a bit of butter the size of a wal-
nut, a few whole peppercorns, a little mace, and salt.
Boil it well, pick out the spices, and mix it smooth.
Serve quite hot.

Fish Sauce.

Cuor two dozen of whole anchovies, mix with them
half a pint of anchovy liquor, two shalots, cut small, and
three pints of port wine, one of vinegar, one lemonsliced, one
handful of scraped horse-radish, and ten blades of mace,
one nutmeg, twelve peppercorns, six cloves, all bruised,
and one table-spoonful of flour of mustard. Boil these
together about fifteen or twenty minutes ; when cold,
strain and bottle it, waxing the corks. It will keep good
a year. A table-spoonful improves oyster sauce, and that
quantity is suflicient for a sauce-tureen of melted butter.

Tomata Sauce.

BAKE six tomatas in an oven till quite soft ; with a tea-
spoon take out the pulp, add salt, cayenne, and vinegar,
till of the consistence of thick cream.

Dutch Sauce.

BeAT up the yolks of six eggs, mix in a little flour,
cream, salt, and lemon vinegar. Strain it through a sieve,
add a small piece of fresh butter, two blades of pound-
ed mace, and a little white pepper. Put it into a sauce-
pan, and stir it till it is almest boiling.

Another Dutch Sauce, for Fish or Boiled
Fowls.

Mix, with two ounces of fresh butter, one tea-spoonful
of flour, two table-spoonfuls of cold water, the same
quantity of vinegar, and one well-beaten egg ; put it into
a sauce-pan, and stir it over the fire till it be quite hot,
but do not allow it to boil.

Another Dutch Sauce.
Put into a stew-pan a tea-spoonful of flour, four table-
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spoonfuls of elder vinegar, a quarter of a pound of fresh
butter, the yolks of five eggs, and a little salt ; keep stir-
ring it over the fire, and work it well till thick. If it be
not curdled, it will not require to be strained. Season
with pepper.

Poivrade Sauce for Cold Meat.

Cuor finely six shalots and a handful of picked and
washed parsley ; mix with it a little vinegar, mustard,
cayenne, oil, cold gravy, and salt.

Another Poivrade Sauce for Cold Meat.

Bruise the yolk of a hard-boiled egg with a little salt ;
add mustard, oil, soy, chopped parsley, and chives, and
pour it over slices of any cold meat.

- Sauce for Pike.

Mix with a pint of cream a table-spoonful of anchovy
sauce, the same of soy, and two of catsup, a piece of but-
ter rolled in flour ; put it into a sauce-pan, and stir it one
way till nearly boiling.

White Sauce for Pike.

SiMMER, till half wasted, two table-spoonfuls of white
wine, one of vinegar, half a small onion, and some grated
nutmeg ; add a piece of butter rolled in flour, then a small
tea-cupful of cream ; heat it thoroughly, stirring it all the
time, and taking care that it do not boil.

Fish Sauce.

A Quarr of port wine, half a pint of best vinegar, one
pound of bruised anchovies, one ounce of mace and one of
cloves, half an ounce of Llack pepper, one large onion,
and the peel of one lemon ; boil all these ingredients toge-
ther over a slow fire till a pint is wasted ; then strain, and
bottle it, and keep it closely stopped.

Sauce for Boiled Beef.

Mixce a large onion, parboil it, and drain off the wa-

»,
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ter ; put the onion into a sauce-pan, with a table-spoon-
ful of finely-chopped parsley, some good gravy, and one
ounce of butter dredged with a little flour. Let it boil
nearly ten minutes, and add a spoonful of ent capers, which
must be thoroughly heated before the sauce is served.

A Sauce for any sort of Meat.

Bo1r and strain three table-spoonfuls of gravy, two of
vinegar, a blade of mace, a little pepper, salt, and a large
sliced onion.

Sauce Tournde.

To a little white thickening add some stock drawn
from the trimmings of veal, poultry, and ham; do not
make it too thick. Boil it slowly with a few mushrooms,
a bunch of parsley, and some green onions ; strai and
skim it well, and use it as required.

(German sauce is made as the sauce tournée, adding
the beaten yolks of two or more eggs, and is used for
ragouts, fricassees, and any made dish which may sequire
a rich white sauce.

Sauce d’Attelets.

TAkE of finely-minced parsley, mushrooms, and sha-
lots, a table-spoonful each ; fry them with alittle butter,
and then dredge in a little flour; moisten the mixture
with some good stock, season it with pepper and salt,
and boil it till it begins to thicken ; then take it off the
fire, and add the well-beaten yolks of two or three eggs.
Stir it well all the time it is making.

This sauce is generally used instead of butter, when
#l ecrumbs of bread are to be put over any thing.

A Sauce.

Mix together a pint of vinegar, two shalots or heads
of garlic, a tea-spoonful of cayenne, three large table-
spoonfuls of Indian soy or mushroom catsup, and two of
walnut pickle. Let it stand a week, shaking it daily ;
strain, and bottle it for use.
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Lobster Sauce.

Bruise the body, add it to some thick melted butter ;
pull the flesh into small bits, and mix all together with
some rich beef gravy ; boil it up, and before serving add
a little salt, and squeeze in a little lemon juice.

Another Lobster Sauce.

Pouxp very finely the spawn of a lobster, rub it
through a sieve, mix it with a quarter of a pound of melt-
ed butter, then add the meat of the lobster cut into small
bits. Make it quite hot, but do not allow it to beil.

Sauce Robart, for Beef Steaks, or Mutton
Chops.

Pur into a sauce-pan a little gravy, two ounces of but-
ter dredged with flour, a small slice of raw ham, and two
or three minced onions ; when the onions are browned,
dust in a little more flour, and add nearly a pint of gra-
vy, a little salt and pepper, a tea-spoouful of mustard,
and a table-spoonful of vinegar. Boil it for some minutes,
strain and serve it.

A Sauce for Broiled Meat, Game, and Poultry.

Bruise the yolks of two hard-boiled eggs with a little
water and salt ; bone one anchovy, and mince it, a small
onion, two shalots, a little parsley and tarragon, and a few
capers ; mix them with the egg, add a table-spoonful of
fine oil, a little mustard, two table-spoonfuls of lemon,
and one of tarragon vinegar; mix all exceedingly well,
together, put it into a sauce-tureen, and serve it with the
broil ; or it may be served with cold veal.

A bunch of Sweet Herbs

Is made up of parsley, sweet marjoram, winter savory,

immge and lemon thyme ; the greatest proportion of pars-
ey.
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To Prepare Onions for Seasoning.

- PEeEL and mince three or four onions, put them into a
sauce-pan with a little cold water. Let them boil till
quite tender, and then pulp them with the liqguor through
a hair sieve, when it may be mixed with any made dishes
or sauces,

Celery Sauce.

CreAN nicely, and cut into small pieces, the white
part of two or three heads of celery ; boil it in a little
white stock, season with white pepper, salt, and a little
nutmeg. When it is tender, add a piece of butter rolled
in flour, and three table-spoonfuls of cream ; heat it, but
do not let it beil. Pour it over boiled turkey or fowl.

Sauce Piquant.

Pur a little chopped shalot and a few spoonfuls of

vy into a sauce-pan; let it boil till the gravy be nearly
boiled away, but not burned to the bottom of the sauce=
pan; add as much braise as may be required for the
sauce, season with pepper and salt, boil it a few minutes,
then add a little lemon juice, sugar, and a tea-spoonful of
garlic vinegar.

N.B. Braise is an onion stuck with cloves, and boiled
till tendey in gravy and white wine.

White Italian Sauce.

Peer some mushrooms, and throw them into a little
water and lemon juice, to keep them white. Put into a
stew-pan two-thirds of sauce tournée, and one-third of
good veal stock, two table-spoonfuls of finely-chopped
mushrooms, and half a table-spoonful of washed and chop-
ped shalots ; let it boil till well flavoured, and then serve
it. The mushrooms should be as white as possible.

White Sharp Sauce.

Boir with a little tarragon, or tarragon vinegar, if the
tarragon is not to be had, four table-spoonfuls of white
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wine vinegar, and about twenty peppercorns ; reduce this
to one-fourth, and add it to six table-spoonfuls of sauce
tournée, and two of good stock ; boil and strain it ; put it
again on the fire, and thicken it with the beaten yolks of
two eggs, a small bit of butter, a little salt and cayenne.
Just before serving, stir in a spoonful of cream.

White Sauce for Kish.

Four anchovies chopped, two glasses of white wine,
a large one of vinegar, an onion stuck with three cloves,
and cut into quarters ; let all these simmer till the ancho-
vies dissolve ; strain it, and add a quarter of a pound of
butter kneaded in a table-spoonful of flour. When it has
melted, stir in gradually, one way, half a pint of cream,
taking care that it do not boil. When thoroughly heat-
ed, serve in a sauce-tureen.

Parsley and Butter.

Pick and wash clean a large bunch of parsley, tie it
up, and boil it for a few minutes in water ; drain and chop
it very finely, "add to it some melted butter, and make it
quite hot. It is better to be made thick with parsley.

Onion Sauce.

BoiL twelve or more onions in water ; when it boils,
pour it off, add more hot water, and when the onions are
tender, strain and mash them in a bowl, add a piece of
butter, a little salt, and one or two spoonfuls of cream.
Heat it before serving. An apple may be boiled with
the onions.

Apple Sauce.

PARE, core, and slice some apples ; boil them in wa-~
ter, with a bit of lemon peel ; when tender, mash them ;
add to them a bit of butter the size of a walnut, and some
brown sugar. Heat, and serve in a sauce-tureen.

Egg Sauce.

BoiL three or four eggs about a quarter of an hour,

"
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put them into cold water, take off the shells, cut three of
the whites and four yolks into small pieces, mix them
with melted butter, and heat it well.

Shrimp Sauce.

Pick some shrimps nicely from the shell, put them in-
to melted butter, add a table-spoonful of lemon pickle
and vinegar; heat it.

Mint Sauce.

Prcx and wash some green mint ; add, when minced,
a table-spoonful of the young leaves, to four of vinegar,
and put it into a sauce-tureen, with a tea-spoonful of
brown sugar.

Shalot Sauce.

BoiL a few minced shalots in a little clear gravy and
nearly as much vinegar, add a few peppercorns and a
little salt. Strain, and serve it in a sauce toreen.

Sorrel Sauce.

Pick and wash some sorrel, put it into a stew-pan
with a little water, stir it, to prevent its burning, and
when it is tender, drain and mince it finely ; fry it for half
an hour in a stew-pan with a little butter, then dredge
in a table-spoonful of flour, moisten it with boiling cream,
and let it stew on a slow fire for an hour; add a little
salt, and if too acid, a little sugar, Before serving, thicken

with the beaten yolks of four eggs.
Maitre d’Hotel Maigre.

Put into some nicely-melted butter a little chopped
. ley, salt, and lemon juice ; one or two minced sha-
Ml lots may be added, and heat it all together.

The Velouté.

BorL quickly about the same quantity of goed stock,
and of sauce tournée; when the sauce is thick, add some
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boiling eream, and let it boil up twice ; season with a little
salt, and strain it through a tammy.

Caper Sauce,

Cuor some capers, and add them to melted butter,
with a table-spoonful of lemon pickle ; heat it well, taking
care not to let it boil after the capers and lemon pickle
are put in.

The Old Currant Sauce for Venison.

Boivr in water for a few minutes an ounce of nicely-
cleaned currants, add three table-spoonfuls of grated
bread, a piece of butter the size of a walnut, four cloves,
and a glass of port wine ; stir it till it boil, and serve it hot.

Horse-Radish Sauce, to eat with Hot or
Cold Meat.

Mix a tea-spoonful of mustard, a table-spoonful of
vinegar, and three of cream ; add a little salt, and as much
finely-grated horse-radish as will make the sauce the con-
sistence of onion sauce.

Sauce for Hashes and Made Dishes.-

A rINT of port wine, twelve anchovies chopped, a
quarter of a pint of vinegar, as much beaten pepper as
will lie on half a crown, two or three cloves, a blade or
two of mace, a nutmeg bruised, one small onion minced,
two bay leaves, a little lemon thyme, marjoram, and pars-
ley, and a piece of horse-radish about the length of a finger
split into quarters ; put all into a sauce-pan, and let it
simmer till the anchovies are dissolved ; then strain it,
and, when cold, bottle it for use.

Green Gooseberry Sauce.

BoiL some green gooseberries in water till soft, and
sweeten them with brown sugar.

Pudding Sauce.
Mix with half a pint of melted butter two wine glasses
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of sherry, and a table-spoonful of pounded loaf sugar ;
make it quite hot, and serve in a sauce tureen, with grated
nutmeg on the top.

Fish Sauce.

A TABLE-SPOONFUL of anchovy juice, one of soy, and
two of mushroom catsup, mixed in a quarter of a pound
of melted butter.

Another Fish Sauce.

Turee anchovies and an onion chopped, and a small
bit of horse-radish boiled in some stock, then strained,
and thickened with a piece of butter rolled in flour.

Another Fish Sauce.

Boriw in half a pint of water one or two anchovies, two
cloves, a blade of mace, a bit of lemon peel, a few pepper-
corns, and two table-spoonfuls of port wine; strain and
thicken it with a piece of butter rolled in flour.

Fish Catsup.

A QUART of port wine, halfa pint of vinegar, three quar-
ters of a pound of anchovies with their pickle, a quarter
of an ounce of mace, twelve cloves, six races of white
ginger, a table-spoonful of black-pepper, a stick of horse-
radish, half the peel of a lemon, three shalots, and a bunch
of thyme ; mix all together, stew them upon a stove for
an hour; when cold, strain, bottle, and cork it tightly.

Coratch.

Two heads of garlic cut, one ounce of cayenne, two
spoonfuls of Indian soy, one spoonful of walnut catsup,
half a drachm of cochineal pounded —mix these in a pint
of the best wine vinegar, let them infuse for a fortnight,
‘and then filter it through paper.

To Make Mustard.

Mix very smoothly the best flour of mustard with cold
water, add a little salt, and a very little sifted loaf-sugar;
N
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enne pepper ; bind it with the beaten yolks of eggs ; make
it into small balls, and fry them. ‘

Stuffing without Meat.

Season a quarter of a pound of finely-minced beef
suet, and an equal quantity of grated bread, with grated
nutmeg, lemon peel, lemon thyme, and parsley, salt, and
pepper ; mix it well together, and bind with a well-beaten

yolk of an egg, when it may be used for stuffing veal and
fowl.

Forcemeat Balls

MAay be made of pounded veal or mutton, minced beef
suet, or fat of veal, taking an equal quantity of meat, suet,
and grated bread crumbs, adding a bit of fat bacon chop-
ped, seasoning with salt, pepper, and grated nutmeg, and
mixing all well together with a beaten yolk of an egg.

Stuffing for Turkey or Fowl.

WasH a quart of oysters in their own liquor, strain it,
and put into it the oysters, with a little mace, whole pep-
per, and lemon peel; when parboiled, chop small a dozen
and a half, add an equal weight of grated bread, twice the
quantity of finely-minced beef suet, the yolk of three
}:ard-bni]ﬂd‘eggs, one anchovy, a little salt, pepper, nut-
meg, lemon peel, and some minced parsley ; bind it with
the beaten yolks of two eggs. For the sauce, boil with
the liquor of the oysters a pint of white stock, half a
pint of white wine, one anchovy, pepper, salt, and nut-
meg ; strain it, and add a quarter of a pound of butter
rolled in flour, heat it up with the remainder of the oysters.

Gravy and Stuffing for Ducks.

Boiw all the giblets excepting the liver for an hour in
a pint of water, with a chopped onion, some salt, and
pepper; strain, and add a very little browning, with a
tea-spoonful of coratch, and one of mushroom catsup ; for
the stuffing, mince the raw liver with two sage leaves, a
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small onion, some pepper and salt, a bit of butter, and
grated bread crumbs,

Forcemeat Onions.

PeEeL four or five large onions, scoop out the inside,
fill them with forcemeat, and roast them in an oven.
They may be served with roast turkey or fowl.

Kitchen Spice for White Sauce.

PouxD two ounces of white pepper, a quarter of an
ounce of mace, grate one nutmeg, and the peel of one
lemon ; mix all together in a bottle.

Another Kitchen Spice for general use.

OxE ounce of black pepper, and of Jamaica pepper,
cinnamon, nutmeg, and ginger, half an ounce each, and
eight cloves; pound and mix altogether in a bottle. A
little of each kind of spice should be well dried, pounded,

and kept separately in small bottles, which should be la-
belled.

Mushroom Powder.

Pick, skin, and clean half a peck of mushrooms, throw
them into cold water, drain, and put them into a sauce-
pan, with two spoonfuls of white pepper, a quarter of an
ounce of mace and five cloves pounded, simmer and shake
them till the liquor is wasted away, but be careful they
do not burn ; lay them upon dishes, and put them into a
cool oven to dry, then beat them to a powder ; put it into
wide-mouthed bottles, and tie leather over the corks;
keep them in a dry place. Or, skin and wipe with flan-
nel some small fresh-gathered mushrooms, lay them upon
a tin, and dry them in a moderate oven, or in a Dutch
oven ; put them into small paper bags, and hang them
near the kitchen fire, and, when required for use, rub
them to a powder.
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Ragout Powder.

Two ounces of truffles, two of dried mushrooms, the
peel of a lemon, and the same of a Seville orange grated,

half a grated nutmeg, half an ounce of mace, the same of
black pepper, and one drachm of cayenne, dry them all

well before the fire, pound them to a fine powder, add
one ounce of salt, sift the powder through a sieve, and
keep it in a bottle for use.

Fried Bread Crumbs.

Pur into a frying-pan or sauce-pan a piece of butter,
oil, and skim it, pour it from the sediment, return it to
the pan, throw in two or three spoonfuls of grated bread,
keep stirring them constantly till of a beautiful yellow
brown, and drain them before the fire.

Glaze, Brown and White.

- A BrOWN glaze is made of stock clear and pale in the
colour ; should it not be sufficiently clear, it must be
made so with the white of eggs, and run through a jelly
bag; a little white wine is added, and it is then boiled

until it hang to the spoon, when it may be put into a

glaze kettle ; this kettle is made similar to a milk kettle,
and of the best block tin; when the glaze is wanted for

use, the kettle is put into a stew-pan of water by the side

of a stove ; it should be of a beautiful clear yellow brown,
and is put over ham, tongue, and many made dishes, with
a bmsE. A white glaze is made in the same manner as
the brown, substituting white for brown stock.

A rich Cullis, or Gravy.

- Cur into slices some lean beef, veal, and mutton, cover
the bottom of the sauce-pan with the veal, then put in a
few slices of fat bacon, next a layer of beef, add a few
onions sliced, and the red part of one or two carrots, a’

little mace, two or three cloves, some whole black and
Jamaica pepper, and two or three bay leaves, above that

the mutton ; cover the pan closely, set it on a slow fire,
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CHAPTER XIIL

VEGETABLES.

PREPARATORY REMARKS.

VEGETABLEs are always best when newly gathered,
and should be brought in from the garden early in the
morning ; they will then have a fragrant freshness, which
they lose by keeping.

They must be cleaned with the greatest care, the out-
side leaves of every description of greens removed, and
they, and all other vegetables, more particularly when not
recently gathered, should be laid for several hours in cold
water, and well shaken to throw out the insects. A tea-
spoonful of salt should always be put into the water in
which they are to be boiled, and if it is hard, a tea-spoon-
ful of salt of tartar, or potash, may be added to preserve
the green colour of the vegetables,

All vegetables should be boiled quickly, and, with the
exception of spinach, in an open vessel, skimming them
carefully.

Kitchen greens should be kept in a cool and shady
place. Potatoes, carrots, turnips, and beet-root should be
stored up, without being cleaned from the earth adhering
to them, in layers of sand, or laid in heaps, and covered
with earth and straw. Parsnips and skirrets, not being
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injured by frost, are generally left in the ground, and taken
up as wanted. Onions are stored in a warm, dry place,
never in a cellar ; they are sometimes strung in bunches,
and suspended from the roof, and, more effectually to pre-
vent their growing, some people select the finest bulbs,
and singe the roots with a hot iron.

Herbs of all sorts should be gathered when in flower,
and on a dry day, and being well cleaned from dust and
dirt, they are tied up in small bunches, and dried before
the fire in a Dutch oven. They may then be kept in paper

bags labelled ; or rubbed to a powder, sifted, and put into
bottles.

To Boil large White Cabbages.

WasH and clean them thoroughly ; if large, cut them
into quarters or divide them ; put them on in boiling water,
and throw in a little salt ; boil them for nearly two hours.

To Boil Young Green Cabbages.

Wasna and clean them well, put them on in beilin
water with a little salt in it, and let them boil quickly
from three quarters to nearly an hour : serve with melted
butter.

To Boil Green Peas.

ArTER being shelled, wash them, drain them in a cul-
lender, put them on in plenty of boiling water, with a tea-
spoonful of salt, and one of pounded loaf sugar ; boil them
till they become tender, which, if young, will be in less than
half an hour ; if old, they will require more than an hour ;
drain them in a cullender, and put them immediately into a
dish with a slice of fresh butter in it ; some people think
it an improvement to boil a small bunch of mint with the



peas ; it is then minced finely, and laid in small heaps at
the end or sides of the dish. If peas are allowed to stand
in the water after being boiled, they lose their colour.

To Boil Carrots.

ScraPE, wash, and clean them ; if large, cut them
into two or four pieces, put them on in boiling water
with some salt in it, and boil them from two to three
hours. Very young carrots will require one hour,
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To Boil Parsnips.

Scrare and wash them nicely; when large, divide
them; boil them in milk-and-water till quite tender ; they
will take nearly as long to boil as carrots.

They may also be mashed like turnips.

To Boil Potatoes.

WasH and pare them, throwing them into cold water,
as they are pared; put them into a sauce-pan, cover
them with cold water, and throw in a little salt; cover
the sauce-pan closely, and let them boil quickly for half
an hour, pour off the water immediately, and set the
pan by the side of the fire to dry the potatoes. '

Another way to Boil Potatoes.

Wasn them very clean, put them on in cold water,
cover the sauce-pan, and let them boil quickly ; as soon
as the water boils, pour it off, and cover them with cold
water, add a little salt, and when the water boils pour it
off instantly, when the potatoes will be sufficiently done ;
dry them, and take off the skins before serving. Some
people prefer potatoes being steamed. New potatoes re=
quire much less boiling, and will be done enough in
twenty minutes ; if allowed to remain long upon the fire,
they will become water-soaked. Before dressing, they
are washed, and the skins rubbed or scraped off.

Mashed Potatoes.
Borr the potatoes, peel and mash them very smoothly ?

&
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put for a large dish four ounces of batter, two eggs beat up
in half a pint of good milk, and some salt ; mix them well
together, heap it upon the dish with a table-spoon to
give it a rough and rocky appearance, or put it on the
dish and score it with a knife, dip a brush or feather into
melted butter, and brush over the top lightly ; put it into
a Dutch oven, and let it brown gradually for an hour or
more.

To mash potatoes in a plain way, mix with them
two ounces of butter, half a pint of milk, and a little salt.
When mashed potatoes are not browned, it is a great
improvement to add white pepper, salt, and one onion
minced as finely as possible ; heat the potatoes in a sauce-
pan, and serve them hot.

T'o Broil Boiled Potatoes.

AFTER boiling potatoes, not quite sufficiently to send
to table, put them on a gridiron over a clear fire, and
turn them frequently till they are of a nice brown colour
all over ; serve them hot ; take care they do not become
too hard, as that spoils the flavour.

To Brown Potatoes under Meat while
Roasting. |

AFTER being boiled, lay them on a dish, and place it
in the dripping-pan, baste them now and then with a
little of the meat dripping, and when one side is brown-
ed, turn the other ; they should all be of an equal colour.

Potato Ribands.

- Wasn four or five large potatoes, scrape them, and
cut them into thin stripes round and round, keeping as
nearly to one width as possible; throw them into cold
water as they are cut, and then fry them of a light brown
in boiling beef dripping; strew over them a little salt
and pepper, and before serving, drain them upon a dish
turned up before the fire.
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Potato Eggs.

Masu perfectly smooth six or seven boiled potatoes,
add a piece of butter the size of a walnut, the beaten yolk
of an egg, half an onion pounded, a little boiled minced
parsley, some pepper and salt ; make it into the form of
small eggs or pears, roll them into a well-beaten egg, and
then into grated bread seasoned with white pepper and
salt; fry them in plenty of lard or dripping till they are
of a fine brown colour, lay them before the fire to drain ;
serve them with a fringe of fried parsley.

To Fry Potatoes, Raw or Cold.

WasH, peel, and put them into cold water for one or
two hours, cut them into slices about half an inch thick,
and fry them a light brown in boiling clarified beef suet,
Cold boiled potatoes, cut into slices, may be done in the
same Inanmer.

To Roast Potatoes.

WasH them very clean, put them into a Dutch oven,
turn them frequently, and roast them for two hours,
taking care not to let them burn; or, they may be par-
boiled, and then roasted.

To Boil Yellow or Large White Turnips.

- Wasmn, pare, and throw them into cold water; put
them on in boiling water, with a little salt, and boil them
from two hours to two and a half, drain them in a cul-
lender, put them into a sauce-pan, and mixing in a bit
of butter, with a beater mash them very smoothly, add
balf a pint of milk, mix it well with the turnips, and
make them quite hot before serving. If they are to be
served plain, dish them as soon as the water is drained off.

To Dress Young White Turnips.

WasH, peel, and boil them till tender in water with a

little salt; serve them with melted butter poured over
them. Or,
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They may be stewed in a pint of milk thickened with
a bit of butter rolled in flour, and seasoned with salt and
white pepper, and served with the sauce.

To Fry Turnips.

PaArsoiL some turnips, cut them into long slices, and
fry them in a ttle butter, or clarified beef-dripping.

To Boil Cauliflower.

Triy them neatly, and let them lie an hour or two in
cold water, then rinse them in fresh cold water, and put
them with a very little salt into boiling water ; boil them
twenty minutes, or half an hour if very large. They may
be boiled in milk-and-water, and require to be skimmed
with particular attention.

To Boil Spinach.

Pick it very carefully, and wash it thoroughly two or
three times in plenty of cold water, then put it on in
boiling water, with a little salt ; let it boil nearly twenty
minutes, put it into a cullender, hold it under the water-
cock, and let the water run on it for a minute ; put it into
a sauce-pan, beat it perfectly smooth with a beater or
with a wooden spoon, add a bit of butter, and three table-
spoonfuls of eream ; mix it well together, and make it
hot before serving. When dished, it is scored in squares
with the back of a knife.

Another way to Boil Spinach.

ArTER being nicely picked and well washed, put it
into a sauce-pan, with no more water than adheres to it ;
add a little salt ; cover the pan closely, and boil it till
tender, frequently shaking it ; beat it quite smooth, add-
ing butter and cream, and make it quite hot. Spinach may
be served with poached eggs, or fried sausages laid on it

When the spinach is bitter, it is preferable to boil it in.
water.

To Dress Spinach.
Pick the spinach with great care ; strip the leaves
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To Boil French Beans.

Cur off the stalk, and string them ; if not very young,
cut them in four, or into very thin slices ; put them into
water as they are done, and put them on in boiling water,
with a little salt, and let them boil for half an hour. If
they are old, they will require a longer time to boil.
Melted butter in a sauce-tureen is served with them.

To Boil Asparagus.

Wasnu them well, scrape, and tie them up in small
bundles ; cut them all even at the bottom, and, as they
are done, put them into cold water. Put them on in
boiling water, with a little salt,and let them boil twenty
or twenty-five minutes. Take them up, lay them upon
a slice of toasted bread cut in four, and the crusts pared
off, with the tops meeting in the middle of the dish, and
cut off the strings. Melted butter is served in a sauce-
tureen.

- Cardoons may be dressed in the same manner.

Asparagus a la Francaise.

Boiv it, and chop small the heads and tender part of
the stalks, together with a boiled onion ; add a little salt
and pepper, and the beaten yolk of an egg; heat it up.
‘Serve it on sippets of toasted bread, and pour over it a
little melted butter.

To Boil Brocoli.

WasH it, cut off all the outside leaves and stalks,
throw it into cold water as it is trimmed ; put it on in
‘boiling water, with a little salt, and boil it for twenty
minutes or half an hour. It is sometimes served upon
‘bits of toasted bread, and a little melted butter poured
“round it, '

To Boil Brussels Sprouts.

~ Trim and wash them perfectly clean, and let them lie
~an hour in cold water, Put them on in boiling water,
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with a little salt, and boil them till tender. Drain off the
water, and serve them hot.

To Boil Sea Kale.

Ler it lie some time in cold water, then clean and trim

it nicely, cutting off any part that may be at all green, and
arting it as little as possible. Put it on in boiling water,
with a little salt. Let it boil half an hour ; drain off the
water. Pare the crust off a slice of toasted bread, lay it
in the dish, pour over it a little melted butter, and serve
the kale upon it.

T'o Boil Artichokes.

Cut off the stalks close to the bottom, wash them
well, and let them lie for some hours in cold water ; put
them on in boiling water, with a little salt in it, cover the
pan closely, and boil them an hour and a half. If they
are old, and have not been fresh gathered, they will take
a longer time to boil. Melted butter is served with themn
in a sauce-tureen.

~ To Dry and Pickle Artichoke Bottoms.

HavF boil the artichokes, strip off the leaves, and pull
out the choke; put the bottoms into small jars, and
cover them with a cold boiled brine of salt and water ;
put melted mutton suet on the top to exclude the air, and
tie a bladder over them. To dry them, they are boiled as
for eating, the leaves and choke pulled out, and the bot-
toms dried upon dishes in an oven, and then kept in paper
bags. When to be dressed, they must be laid into warm
water, and soaked for two or three hours ; they may then
be plain boiled, and eaten with melted butter, or stewed
in gravy with a little mushroom catsup, pepper, and salt,
and thickened with a bit of butter rolled in flour. They are
a great improvement to all made dishes and meat pies,

To Fricassee Jerusalem Artichokes.

Wasu and serape or pare them ; boil them in milk-
and-water till they are soft, which will be from a quarter
to half an hour. Take them out and stew them a few
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minutes in the following sauce: Roll a bit of butter, the
size of a walnut, in flour, mix it with half a pint of cream
or milk ; season it with white pepper, salt, and grated
nutmeg.

They may be served plain boiled, with a little melted

butter poured over them.
Scorzonera is fricasseed in the same manner.

Onions Plain Boiled.

PeEer them, and let them lie an hour in cold water,
put them on in boiling milk-and-water; boil them till
tender, and serve them with melted butter poured over
them.

To Stew Cucumbers.

PARE eight or ten large cucumbers, and cut them into
thick slices, flour them well, and fry them in butter ; then
put them into a sauce-pan with a tea—cu];ful of gravy ;
season it highly with cayenne, salt, mushroom catsup,
and a little port wine. Let them stew for an hour, and

serve them hot.

Another way to Stew Cucumbers.

PARE the cucumbers, and let them lie in vinegar-and-
water, with a little salt in it; drain them, and put them
into a sauce-pan, with a pint of gravy, a slice of lean ham,
an onion stuck with one or two cloves, a bunch of pars-
ley and thyme; let them stew, closely covered, till ten-
der. Take out the cucumbers, strain and thicken the
gravy with a piece of butter rolled in flour. Boil it up,
and pour it over the cucumbers.

Another way to Stew Cucumbers.

PAre a number of cucumbers, slice them the long
way, and put them for one hour into salt, vinegar, and
‘water; drain them ; slice three large onions, and put them
with the cucumbers into a frying-pan, with a bit of butter
and some pepper. Fry them till they are of a nice light
brown colour, stirring them frequently ; cover them with a

0
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large plate, and let them stew gently over a slow fire till
they are very tender, which will require a length of time.

Cucumbers dressed in this manner are particularly
good with roast mutton.

To Stew Mushrooms.

CrEAX them as for pickling, and after washing them,
put them into a sauce-pan, with an anchovy, two cloves,
some nutmeg sliced, mace, whole pepper, and salt; let
them stew in their own liquor till tender.

In this way they will keep for some time, and when
required to be dressed, pick out the spice, and to a dish
put two large table-spoonfuls of white wine ; add part of
their own liquor, and let them just boil, then stir in a bit

of butter dredged with flour, and two table-spoonfuls of
cream. |

Another way to Stew Mushrooms.

For a good-sized dish, take a pint of white stock, sea-
son it with salt, pepper, and a little lemon pickle, thicken
it with a bit of butter rolled in flour; cleanse and peel
the mushrooms, sprinkle them with a very little salt,
boil them for three or four minutes, put them into the
gravy when 1t is hot, and stew them for fifteen minutes.

Another way to Stew Mushrooms.

PzEl off the skin, and cut away the stalks; brown a
little butter and flour, then add some gravy seasoned with
pepper and salt. Put in the mushrooms, and let them
stew very gently for three quarters of an hour. If required
to be done with a white sauce, follow the same method

as with the onions, and when dished, serve them with
sippets of bread.

To Stew Onions.

TAKE a dozen of good-sized onions, peel, and put them
on in the following sauce: A pint of veal stock, a bit of
butter rolled in flour, a little white pepper, and salt.
Stew them gently for an hour, and, just before serving,
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mix in three table-spoonfuls of cream. To stew them in
a brown sauce, take the same quantity of good gravy. In
a stew-pan ; brown—of a light colour—a little butter and
flour, add the gravy and onions, with a little pepper and
salt, and stew them gently one hour.

Another way to Stew Onions.

PeEL five or six large onions, put them into a Dutch
oven or cheese-toaster to roast, turn them frequently,
and when they are well browned, put them into a sauce-
pan, with a bone of dressed or undressed meat, a slice of
bacon, a little water, and some pepper. Cover the pan
closely, and stew them till tender. Take out the bone
and the bacon ; thicken the sauce with a bit of butter
rolled in flour.

To Roast Onions.

Roast them with the skins on in a Dutch oven, that
they may brown equally. They are eaten with cold
fresh butter, pepper, and salt.

To Stew Red Cabbage.

W asu a cabbage well, slice it as for pickling, and put
it into a stew-pan, with half a tea-capful of port wine,
and a bit of butter kneaded in flour, a little salt and pep-
per ; stir it till the butter is melted ; cover the pan, and
let it stew a little, but not to become too soft, as it eats
better rather crisp ; add a table-spoonful of vinegar, give
it one boil, and serve it hot.

The wine may be omitted.

A Stew of Vegetables.

Pick and wash very clean as much spinach as will
make a dish ; mince finely three smail onions, pick and
chop two handfuls of parsley ; put all into a sauce-pan,*
with rather more than half a pint of gravy, a bit of but=
ter dusted with flour, a little salt and pepper. Cover the
pan closely, stir it now and then, and when the spinach
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is tender, mash it smooth. Serve it with slices of broiled
ham, or with sansages.

To Stew Old Peas.

Pur into a sauce-pan a pint of weak stock, a slice of
ham or baeon, and a guart or three pints of peas, and a
tea-spoonful of pounded loaf sugar. Cover the pan close-
ly, and stew them nearly an hour, or till they become
tender. Take out the ham, and add a bit of butter roll-
ed in flour. Serve them quite hot.

To Stew Beet Root,

Mix half an ounce of butter with a little flour, melt it
in rather more than half a pint of water, add some salt
and pepper. Wash a middling-sized root, scrape and
cut it into slices, put it into the sauce-pan, with the but-
ter. Cover the pan closely, and stew it for an hour and
ten minutes. Before serving, add a large table-spoonful
of vinegar.

To Stew Celery.

Wasu and clean some heads of celery, cut them into
pieces of two or three inches long, boil them in veal
stoek till tender. To half a pint of cream add the well-
beaten yolks of two eggs, a bit of lemon peel, grated nut-
meg, and salt, also a bit of butter ; make it hot, stirri
it constantly ; strain it upon the celery ; beat it thorough-
ly, but de not let it boil.

To Stew Sorrel & la Francaise.

STrip the leaves from the stalks, wash them well,
scald them in boiling water in a silver sauce-pan, or in an
earthen pipkin ; strain, and stew them in a little gravy till
tender. Serve with hard-boiled eggs cut in quarters.

Endive with Gravy of Veal.

WaAsn and clean thoroughly ten or twelve heads of
fine endive, take off the outer leaves, and blanch the
heads in hot water; throw them into cold water, and
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‘then squeeze them as dry as possible. Stew them in as
‘much gravy as will cover them; add a tea-spoonful of
pounded sugar, and a little salt. When perfectly tender,
put in a little velouté sauce, and serve quite hot.

To Stew Young Peas and Lettuce.

Wasu and make perfectly clean one or two heads of
cabbage lettuce, pick off the outside leaves, and lay them
for two hours in cold water, with a little salt in it ; then
slice them, and put them into a sauce-pan, with a quart
or three pints of peas, three table-spoonfuls of gravy, a
bit of butter dredged with flour, some pepper and salt,
and a tea-spoonful of pounded loaf sugar. Let them
stew, closely covered, till the peas are soft.

To Dress Dried French Beans.

Boir for more than two hours, in two quarts of water,
a pound of the seeds or beans of scarlet runners; fill a
pint basin with onions peeled and sliced, brown them in
a sauce-pan, with rather more than a quarter of a pound
of fresh butter; stir them constantly; strain the water from
the beans, and mix them with the onions; add a tea-spoon=
ful of black pepper, some salt, and a little gravy. Let them
stew for ten minutes, and stir in the beaten yolks of two
eggs, and a table-spoonful of vinegar. Serve them hot.

To Dress Cardoons.

CroosE a few heads of nice white cardoons, cut the
Jeaves into pieces of six inches long, rejecting those that
are hollow ; take off their prickles, and throw the thickest
pieces into boiling water ; after these have boiled a little,

ut in the more tender leaves and the stalks. When it
18 ascertained, by trying a little piece in cold water, that
the surface slime will come off by rubbing, take them
immediately off the fire, and mix in as much cold water
as will admit of the hands being held in it; then rub off
all the slime, and throw the cardoons into a stew-pan,
with some good gravy, a little salt, and a little sugar.
Boil them over a quick fire, skim them carefully, strain
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the sauce through a sieve, pour it over them, and serve
them quite hot,

Skirrets.

Wasn and scrape them, put them on in boiling water,
and boil them for ten minutes ; dry them in a cullender,
and fry them brown in a little butter.

They are sometimes plain boiled, and a little melted
butter poured over them,

Vegetable Marrow

Is fit for use when about the size of a turkey's egg.
After being washed clean, it is put on in boiling water,
with a little salt, and when tender it is drained from the
water, cut into half, and served on toasted bread, over
which some melted butter has been poured. Or, after
being boiled in milk and water, they may be fricasseed as
Jerusalem artichokes, or stewed like cucumbers.

Peas for a Second Course Dish, & la
Francaise.

Pur a quart of fine green peas, together with a bit of
butter the size of a walnut, into as much warm water as
will cover them, in which let them stand for eight or ten
minutes, Strain off the water, put them into a sauce-
pan, cover it, stir them frequently, and when a little ten-
der, add a bunch of parsley, and a cibol or a young onion,
nearly a dessert-spoonful of loaf sugar, and an ounce of
butter mixed with a tea-spoonful of flour ; keep stirring
them now and then till the peas be tender, and add, if
they become too thick, a table-spoonful of hot water. Be-
fore serving, take out the cibol and bunch of parsley.

A Summer Salad.

WasH very clean one or two heads of fine lettuce,
divide it, let it lie some time in cold water : drain and dry
it in a napkin, and cut it small before serving, Mustard
and cresses, sorrel and young onions, may be added, and
the dish garnished with nasturtium flowers,
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A Winter Salad.

Wasu very clean one or two heads of endive, some
heads of celery, some mustard and cresses; cut them all
small, add a little shredded red cabbage, some slices of
boiled beet-root and onion, if the flavour is not disliked :
mix them together with salad sauce. In spring, add ra-
dishes, and also garnish the dish with them.

Laver

Is dressed in a silver dish, over a lamp ; a bit of fresh
butter, and the juice of a Seville orange, are stirred into
it till quite hot. It is sent to table in the dish over the
lamp.

This plant grows upon rocks on the sea shore. Itis
much used in Wales, and is sent to London in jars pre-
pared for dressing.

T'o Dress the Leaves of White Beet.

Pick and wash them clean, put them on in boili
water with a little salt, cover the sauce-pan, and boi
them longer than spinach ; drain off the water, and beat
them as spinach, with a bit of butter and a little salt.

To Dress French Beans.

Triv some nice young French beans, and boil them in
salt-and-water ; drain them quite dry, and pour over them
the following sauce : Boil a little sauce tournée, and thick-
en it with the beaten yolks of two eggs and a little fine-
ly-chopped parsley, with a piece of fresh butter, a little
pepper, salt, and the juice of a lemon added, and all stir-
red till hot. Or, put them into a stew-pan, and when
quite hot, add a quarter of a pound of fresh butter, a lit-
tle pepper, salt, and the juice of half a lemon ; shake the
stew-pan frequently, but do not use a spoon. If the
butter does not mix well, add balf a spoonful of sauce
tournée, |
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To Fricassee French Beans.

BoiL the beans as for eating, and having strained-off
the water, put them into a sauce-pan ; with half a pint of
cream, dredge in a little flour and grated nutmeg, Make
them hot before serving.

Peas Pudding.

PuT a quart of split peas to soak for two hours into
warm water ; boil them in soft water, with a bit of but-
ter, till sufficiently tender to press through a sieve; pulp
them, and add the beaten yolk of one egg, a little pepper
and salt, and an ounce of butter. Tie it into a buttered
and floured cloth, and put it on in boiling water ; boil it
nearly an hour,

“ To Preserve Green Peas for Winter Use.

FrLr wide-mouthed quart bottles to the neck with
green peas, place them upon the fire in a pan of cold
water, and when it boils, take them out, and immediately
cork them tightly, and seal them. Keep them in a cold
place.

Another way to Preserve Green Peas.

Pur into a sauce-pan of boiling water fresh-gathered
and fresh-shelled peas, but not very young; as soon as
they boil up, pour off the water, and put them upon g
large dry cloth folded, and then upon another, that they
may be perfectly dry without being bruised ; let them lie
some time before the fire, and then put them into small
: bags, each containing about a pint, and hang them
up in the kitchen. Before using, soak them for two or
three hours in water, and then boil them as directed for
green peas, adding a little bit of butter, when they are
put on to boil.

To Keep French Beans for Winter Use.

Garnaer them when young, and on a dry day, put a
layer of salt into a jar, and then one of about two inches
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thick of beans ; do this till the jar be nearly full ; place
a small plate upon the top of them, and tie bladder close-
ly over the jar; keep it in a cool dry place. When to
be used, soak them a night in cold water, and change it
on them repeatedly in the course of the day they are to
be dressed. Cut them, and put them on in boiling wa-
ter.

To make Sour Krout.

Tue best cabbage for this purpose is the drum, or
white Strasburg, and it should not be used till it has
endured some severe frost ; the stocks are then cut into
halves, and shred down as fine as possible with a knife,
or more properly with a plane made in the form of a cu-
cumber slice. Burn a little juniper in a cask or tub
which is perfectly sound and clean, and put a little lea»
ven into the seam round the bottom,—flour and vinegar
may be substituted for leaven; then put in three or four
handfuls of eabbage, a good sprinkling of salt, and a tea-
spoonful of ecarraway seed, and press this hard with a
wooden mallet ; next add another layer of cabbage, with
salt and carraway seed, as at first ; and so on in the same
manner until the cask be full, pressing down each layer
firmly as you advance. A good deal of water will come
to the top, of which a part may be taken off. The cask
being full, put on the head so as to press upon the cab-
bage, and place it in a warm cellar to ferment ; when i
has worked well for three weeks, take off the scum which
will have gathered on the top, and lay a clean cloth on
the krout ; replace the head, and put two or three heavy
stones upon it. The juice should always stand upon
the top. Thus in a good cellar it will keep for years.
~ When to be dressed, it is boiled for five or six hours
in water, or stewed with a little gravy, and may be also
substituted for a crust over a beef-steak pie, when cheese
is grated over it.
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CHAPTER XIII.

PUDDINGS, PIES, AND TARTS.
PREPARATORY REMARKS.

GREAT nicety is to be observed in preparing every
material used for boiled or baked puddings.

The eggs require to be well beaten, for which purpose,
if many are to be done, a whisk is used ; if few, a three-
pronged fork. The flour is dried and sifted. The cur-
rants are carefully cleaned, by putting them into a cul-
lender, and pouring warm water over them ; if very dirty,
this is to be repeated two or three times, and after being
dried in a dish before the fire, they are rubbed in a clean
coarse cloth, all the stalks and stones picked out, and
then a little flour dredged over them. 'The raisins are
stoned with a small sharp-pointed knife; it is cleansed in
a basin of water, which also receives the seed, The
pudding-cloth must be kept especially clean, or it will
impart an unpleasant taste to any thing that is boiled in
it ; and when taken oft a pudding, it ought immediately
to be laid into cold water, and afterwards well washed
with soda or pearl-ashes in hot water. Just hefore being
used for a rice, bread, or batter pudding, it should be
dipped into hot water, wrung, shaken, and well dredged
with flour; and for a plum, suet pudding, or any sort of
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fruit pudding in paste, it must be buttered before being
floured.

- All puddings in paste are tied tightly, but other pud-
dings loosely, in the cloth. When a pudding is to be boiled
in a shape, a piece of buttered white paper is put upon the
top of it, before the floured cloth is tied on. The pan, dish,
or shape, in which a pudding is to be either boiled or baked,
must always be buttered before it is filled. It is an im-
provement to puddings in general to let them stand some
time after being prepared either for boiling or baking.
‘When a pudding is to be boiled, it must be put on in a
covered pot, in plenty of boiling water, and never for a
moment be allowed to be off the boil until ready to be
served. As the water wastes, more, and always boiling,
must be added. A plum pudding is the better for being
mixed the day before it is to be boiled. It may be useful
to observe that this pudding will keep for menths after
it is dressed, if the cloth be allowed to remain upon it,
and if, when cold, it be covered with a sheet of foolscap
paper, and then hung up in a cool place. When about to
be used, it must be put into a clean cloth, and again boil-
ed for an hour; or it may be cut into slices, and broiled
as wanted. If in breaking eggs a bad one should acci-
dentally drop into the basin amongst the rest, the whole
will be spoiled ; and therefore they should be broken one
by one into a tea-cap. When the whites only of eggs are
required for jelly, or other things, the yolks, if not broken,
will keep good for two or three days, if the basin they

in be covered.

A slab of marble, stone, or slate, is preferable to wood
for rolling out paste on. The rolling-pin, cutters, and
every other implement used in these processes, must be
kept particularly clean; they should always be washed

*3
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immediately after being used, and then well dried. Before
using butter for paste, it is laid for some time into cold
water, which is changed once or twice. When salt butter
is wsed, it is well worked in two or three waters. Ifit
should not be convenient to make the paste immediately
before it is baked, it will not suffer from standing, if made
early in the morning, and the air excluded from it, by
putting first a tin cover over the pie or tartlets, and above
that a folded table-cloth. To ascertain if the oven be of
a proper heat, a little bit of paste may be baked in it,
before any thing else be put in. Puff paste requires rather
a brisk oven. If too hot, it binds the surface and pre-
vents the steam from rising ; and if too slow, it becomes
sodden and flat. Raised crusts require a quick oven;
_pufls and tartlets, which are filled with preserved fruit, are
sufficiently done when the paste is baked. When large
pies have been in the oven for a few minutes, a paper is
put over them to prevent their being burned.

~ Cheese cakes, queen cakes, spunge biscuits, and small
spunge cakes, require a quick oven till they have risen ;

afterwards the heat should be more moderate. Plum, seed |
cakes, and all large kinds, must be well soaked, and there-
fore do not require a brisk oven. To preserve their colour,

a sheet of white paper is put over them, and after they have

risen and become firm, they are turned round. To ascer~
tain if a large cake be sufficiently done, a broad-bladed

knife is plunged into the centre of it, and if dry and clean
when drawn out, the cake is baked ; but if any thing ad-
heres to the blade, it must instantly be returned to the

oven, and the door closed. When the oven is too hot, it
'\‘

1s better to lessen the fire than to open the door.

e

i
.
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Puff Paste.

WeicH an equal quantity of flour and butter, rub ra-
ther more than the half of the flour into one-third of the
butter, then add as much cold water as will make it into
a stiff paste ; work it until the butter be completely mixed
with the flour, make it round, beat it with the rolling-
pin, dust it, as also the rolling-pin, with flour, and roll it
out towards the opposite side of the slab, or paste-board,
making it of an equal thickness; then with the point of a
knife put little bits of butter all over it, dust flour over
and under it, fold in the sides and roll it up, dust it again
with flour, beat it a little, and roll it out, always rubbing
the rolling-pin with flour, and throwing some underneath
the paste, to prevent its sticking to the board. If the
butter is not all easily put in at the second time of roll-

out the paste, the remainder may be put in at the
third ; it should be touched as little as possible with the

hands.
Another Puff Paste.

MAaxE nearly all the flour into a stiff paste with cold
water, knead it well, and divide it into two, roll out each
piece rather more than a quarter of an inch thick ; take
the butter out of the water, and with the hands put it out
into a cake or flat piece, flour one piece of the paste, la
on it the butter, which is then floured and covered wit
the other piece of paste; flatten it a little with the roll-
ing-pin, and then roll it out, dusting the paste and the pin
with flour befo d after rolling, fold in the sides, roll
it up and repeat the rolling out, folding up, and dusting
with flour, till the butter is incorporated thoroughly with
the paste.

Puff paste, if good, will rise into blisters in the course
oim]ling it out; it may be made with three quarters of
a'pound of butter to one of flour; the flour should be
dried, and is the better for being sifted. When the paste
is rolled out for the last time, and made a quarter of an
inch thick, place upon it the dish to be covered, and
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having dipped the paste-cutter into flour, run it round
by the rim; the cover being thus cut, lay it aside, and
cut a border for the rim of the dish; wet it with water,
and lay on the border, brush it over with a little water,
and put on the cover; ornament it with the paste-cutter,
notching it all round the edge ; make a hole in the middle,
take a small bit of paste, roll it out as thin as paper,
dust it with flour, and fold it in four, pinch, or gather it
round, wet it, and put it into the opening in the pie,
which must also be wetted, cut it twice across, and with
the knife turn out the folds to resemble leaves ; this or-
nament is for meat pies; those of fruit have merely a
small hole made in the centre.

Paste for Cheese Cales. |

Rus equal quantities of flour and butter together, with
a little pounded and sifted loaf sugar, make it into a paste
with warm milk, roll it out, and line the pans with it.

Crisp Paste.

Rus a quarter of a pound of butter into a pound of
flour, add two table-spoonfuls of pounded loaf sugar, and
the well-beaten yolks of two or three eggs, work it well
with a horn-spoon, and roll it out very thin, touching it
as little as possible with the hands; the moment before
putting it into a quick oven, rub it over with the well-
beaten white of an egg, and sift all over the tart finely-
pounded sugar.

This crust may be used for any fruit tarts.

Rich Short Pasfg

WeicH equal quantities of flour, of butter, and of
pounded and sifted loaf sugar; rub the butter with the
flour, then mix in the sugar, and rub it together till i
will roll out; put it about half an inch thick over th
tart, which may be of cherries, raspberries, or currants.

N

Another Rich Short Paste. ;_i’
Rus into three quarters of a pound of flour a quarter

|
?
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of a pound of lard and a spoonful of grated sugar. Make
it into a paste with milk, roll it out, and add a quarter of

a pound of butter. Ior a fruit tart it must be rolled out
half an inch thick.

Fine Paste.

Dry and sift a pound of flour, weigh half a pound of
butter and two ounces of fresh hog's lard ; mix with the
flour two well-beaten whites of eggs, and add as much
water as will make it into a stiff’ paste ; worlk it well, roll
it out, and put over it the butter and hog’s lard ; flour it,
and fold in the sides, and roll it till the butter is well
mixed with the paste.

Paste for a Common Dumpling.

Rus into a pound of flour six ounces of butter, then
work it into a paste with two well-beaten eggs and a
little water. This paste may be baked, a large table-
spoonful of pounded loaf sugar being added to it.

Tart Paste.

Rus into half a pound of flour six ounces of butter and
one table-spoonful of pounded loaf sugar, make it into a
paste with hot water.

Sweet Paste.

~ Rus into half a pound of flour three ounces of butter
and the same of pounded loaf sugar, add one beaten egg,
and as much warm water as will make it into a paste;
roll’it thin for any kind of fruit tart, rub it over with the
beaten white of an egg, and sift sugar over it.

- Rich Paste for Tarts and Cheese Cakes.

-~ Pouxp and sift six ounces of loaf sugar, and add it by
&mea to eight ounces of fresh butter beaten to a cream ;

t four eggs till very light, and add them, together with,
a little grated lemon peel, some cinnamon or nutmeg. Stir
in dried and sifted flour, to make it into a paste, but not
very stiff.
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Paste for Tarts.

- Mix one ounce of grated and sifted loaf sugar with
one pound of flour, make it into a stiff paste with a gill
of boiling cream ; work well into it three ounces of but-
ter, and roll it out very thin.

Rice Paste.

Mix together half a pound of sifted ground rice and a
r of a pound of fresh butter, work it into a paste with
cold water, dredge flour over the paste-board and rolling-
pin, roll out the paste, and put over it, in little bits, an-
other quarter of a pound of butter; fold and roll it out
three times, strewing each time a little flour over and
under it, as also over the rolling-pin. Cover the tart, and
glaze it before being baked.
This paste must be eaten the day it is baked.

Another Rice Paste.

Boir, in a pint of water, half a pound of good rice;
drain oft the water, and pound the rice in a mortar, with
a small bit of butter, and an egg beaten ; then roll it out
to cover any fruit tart.

Potato Paste.

MaAswu sixteen ounces of boiled potatoes, while they"
are warm, then rub them between the hands, together
with twelve ounces of flour; when it is well mixed, and
all looks like flour, add half a tea-spoonful of salt, and,
with a little cold water, make it into a stiff paste; beat
and roll it out three or four times, making it very thin
the last time. Lay over it black eurrant jam, raspber-
ries, or any sort of preserve, rub the edges with water,

roll it up like a bolster pudding, and boil it in a buttered

and floured cloth for three or four hours. Serve it with.
a sweet sauce,

Suet Paste.
Rus well with half a pound of fresh beef suet, chop=
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ped as finely as possible, three quarters of a pound of
flour, and half a tea-spoonful of salt ; make it into a stiff
paste with cold water, work it well, beat it with the roll-
ing-pin, and roll it out two or three times. This paste
answers for any kind of boiled fruit pudding. -

Another Suet Paste.

Curt small three quarters of a pound of fresh beef suet,
pound it very finely in a mortar with a little lukewarm
milk, carefully picking out all the strings; make it up
into a roll, and rub it into a pound and a half of flour ;
moisten 1t with milk, and roll it out three or four times.

Paste for Family Pies.

Rus into one pound and a half of flour balf a pound
of butter, wet it with cold water sufficient to make it
into a stiff paste ; work it well, and roll it out two or
three times.

Beef Dripping Paste.

Rus into one pound of flour half a pound of clarified
beef dripping, till it all look like flour ; work it to a stiff
aste with cold water, and roll it out two or three times.
his paste answers very well for common pies, but must
be used when hot and fresh baked.

Raised Crust.

MELT, in one pint of water, one pound of fresh lard ;
weigh four pounds of flour, put it into a basin, and when
the water and lard is hot, with a horn spoon stir it by de-
grees amongst the flour. When well mixed, work it with
the bands till it is a stiff paste, when it is fit for use.

Another Raised Crust..

Pur into a sauce-pan one pint and a half of water,
four pounds of flour, and four ounces and a half of but-
ter; stir it till it is a thick paste, take it out, and add the
yolks of three or four beaten eggs ; work it well together,

P
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roll it out rather more than half an inch thick ; cut out
the top and bottom, and a long piece of a proper depth
for the sides. Brush round the bottom with well-beaten
whites of eggs; set on the sides, keeping the paste ra-
ther within the edge of the bottom ; pinch it all round, to
make the pieces adhere, then fill the pie, and brush round
the upper sides of the crust and the outer edges of the
cover with egg; lay on the cover, pinch it round neatly,
and ornament it according to fancy with leaves, festoons,
or chains of rings made of the paste.

Fine Icing for Tarts and Puffs.

Pouxp and sift four ounces of refined loaf sugar, beat

- up the white of an egg, and by degrees add to it the

sugar, till it look white and is thick. When the tarts are

baked, lay the icing over the top with a brush or feather,

and then return them to the oven to harden, but take care
that it do not become brown. :

Vol-au-Vent.

Rorr out puff paste about half an inch thick, lay upon
it a small oval flat dish, and cut out, with a paste cutter,
two pieces the same size. Butter the dish, and Jay upon
it one piece of the paste ; brush over the edge to the
width of the rim of the dish with water, and lay upon it
the second piece of paste, and with a tin cutter, the size
of the inner part of the dish, cut the paste nearly through,
or cut it round with a knife. Bake it of a light brown
colour. Cut oft the central part, and fill it with pulled -
chicken or turkey, minced veal, stewed oysters, or any sort
of fricassee. Put on the top, and serve it on a napkin.

Pheasant Pie.

Cut off the heads of a brace of pheasants, and bone
them carefully ; make a forcemeat of grated bread, pound-
ed veal, and fat bacon, in equal quantities, and half the
quantity of one of these of minced beef suet, also a little

grated ham ; season it with truffles, nutmeg, mace, -
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pepper, and salt ; a very little garlie is an improvement ;
bind it with the beaten yolks of eggs. Put a part of it
inside of the pheasants, and fry them for a few minutes.
Put them into a standing crust, or a deep dish, lined with
slices of fat bacon and some forcemeat laid at the bottom ;
add a glass of brandy, some truffles, and more of the force-
meat ; then lay slices of fat bacon over the whole. Ifina
dish, cover it with a coarse paste, and bake it for four or
five hours. When the pie is to be used, take off the coarse
paste, and put over the dish a rich puff paste, and when
this is sufficiently baked, it may be served.

Chickens, partridges, or grouse, may be substituted for
pheasants, and mushrooms for truffles.

Partridge Pie.

Truss half-a-dozen partridges in the same way in.
which chickens are done for beiling, and season them
with pepper, salt, and mace. For a forcemeat, bake in an
oven two pounds of lean veal, and half a pound of lean
ham sliced, and seasoned with a shalot, parsley, and le-
mon thyme minced, white pepper, nutmeg, and salt, and
with half a pound of butter put over it. When the meat
is perfectly tender, drain it, pound it in a mortar, and
then mix with it the liquor. To a part of this forcemeat
add grated bread and a little chopped fat bacon ; put &
bit of it, the size of a walnut, into each bird. Make &
‘raised crust, and form it of an oblong shape ; put into
the bottom a layer of sliced bacon and one of veal, and
some artichoke bottoms, cut small; lay in the partridges,
over them a layer of forcemeat an inch thick, and then
slices of fat bacon ; brush the edges of the top and sides
with the beaten-up white of an egg, put on the top, and

inch it close. It will take three hours and a half to

gake; and before serving, the outside should be brushed
over with the white of an egg, and covered neatly with
foolscap paper, cut into a fringe, round the top. This
pie may be baked in a dish, and the forcemeat made of
-cold ham and roast veal pounded.
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Goose Pie.

PREPARE a very strong raised crust, and make the
sides thick and stiff. Take the bones out of a goose,
turkey, and fowl, cutting each down the back ; season
them iighly with pepper, salt, mace, cloves, and nutmeg,
all finely pounded and well mixed. Lay the goose upon
a dish, with the breast skin next the dish; Jay in the tur-
key, put some slices of boiled ham and tongue, and then
the fowl ; cover it with little bits of ham or bacon. Put
it all into the pie, made of an oval form, and the sides to
stand an inch and a half above the meat ; put on the top,
and make a hole in the centre of it. Brush the outside
of the pie all over with the beaten whites of eggs, and
bind it round with three folds of buttered paper ; paste
the top over in the same way, and when it comes out of
the oven, take off the paper, and pour in at the top,
through a funnel, a pound and a half of melted butter.

Sweetbread and Palate Pie.

ScALD the sweetbreads, and when quite cold, fry them
a nice brown ; boil the palates tender, skin, and cut them
into square pieces. Brown a bit of butter with flour, and
a pint of good gravy seasoned highly with spice and salt ;
put in the sweetbreads and palates, and let them stew
till nearly ready for eating. Lay them into the pie-dish,
and break down in the sauce the yolks of two hard-boil-
ed eggs, and add it. This pie is better to be prepared
the day before it is required. Cover it with a rich puff
paste, and when the paste is sufficiently baked, the pie
may be served.

Another Sweetbread Pie.

ParsoiL five or six sweetbreads ; cut them into two
or three pieces, stew them ten or fifteen minutes in a
little white stock, with some chopped shalot, a bit of
butter rolled in flour, some salt, and white pepper, and a
good many mushrooms. Put them into a pie-dish, with
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some asparagus tops, forcemeat balls, and hard-boiled
yolks of eggs, and slices of fat bacon on the top ; cover

it, and bake it till the paste be done enough ; or it may
be put into a vol-au-vent, and served upon a napkin ; or

baked in a paté.
French Pie.

Mince some cold roast veal together with a little ham,
season it highly with pepper, salt, mace, and lemon peel ;
add a large table-spoonful of muskroom catsup, and a
quarter of a hundred of oysters, with their liquor, and
three or four table-spoonfuls of rich gravy. Line a dish
with puff’ paste, put in the ingredients, cover the pie,
and let it remain in the oven only long enough to bake
the paste. |

Beef-Steak Pie.

Cur the steaks off a rump, or any nice piece of beef,
fat and lean together, about half an inch thick ; beat
them a little with a rolling-pin, put over them some pep-
per, salt, and parboiled onion minced; roll them up, and
pack them neatly into the dish, or lay the beef in slices ;
add some spoonfuls of gravy, and a tea-spoonful of vine-
gar. Cover the pie with a puff paste, and bake it for an
hour.

It is a common but mistaken opinion, that it is neces-
sary to put stock or water into meat pies. Beef, mutton,
veal, and pork, if not previously dressed, will be found to
yield a sufficiency of gravy, and the pie will be better
without any additional liguid.

Veal Pie.

Cur a neck of veal into neat steaks, season them well
with white pepper, salt, mace, and grated nutmeg mixed ;
pack them closely intoa dish,and put in half a pint of white
stock ; five hard-boiled yolks of eggs may be added ; put

uff paste on the edge of the dish, and cover with the same.
iamha’ tails may be made into a pie, with lamb chops
seasoned in the same manner as the above.

@
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Mutton Pie.

Cur into neat steaks a loin or the best end of a neck
of mutton, pare off the skin and fat, season them highly
with pepper and salt mixed, and a little finely-minced
onion. If the loin, divide the kidney in two, season it
with pepper, and salt, lay the steaks into a dish, and add
a little stock made with the trimmings, three table-spoon-

fuls of port wine, and one of mushroom catsup ; cover the
dish with puff paste.

 Pork Pies.

Wit a raised erust make round shapes about the size
of a small plate, and nearly three inches high; pare off
-the rind and part of the fat, and eut into neat short steaks
a loin or neck of pork, beat them with a rolling-pin, sea-
son them highly with pepper and salt, pack them closely
into the shapes, wet the edges, put on the top, and pinch
it all round ; make a small hole in the middle of the crust,
and if to be eaten hot, pour in, before serving, some white
gravy, with a little white wine, and a tea-spoonful of
vinegar in it. They will keep good in cold weather for
a fortnight or three weeks, and may be served for break-

fast or luncheon.

Venison Pasty.

Cur a neck or breast into small steaks, rub them over
with a seasoning of sweet herbs, grated nutmeg, pepper,
and salt ; fry them slightly in butter ; line the sides and
edges of a dish with puff paste, lay in the steaks, and add
half a pint of rich gravy made with the trimmings of the
venison ; add a glass of port wine, and the juice of halfa
lemon, or a tea-spoonful of vinegar ; cover the dish with
puff paste, and bake it nearly two hours; some more

_gravy may be poured into the pie before serving it.,

| Another Venison Pasty.
~ Cour into pieces the meat of nbmﬂ‘*,
fat and lean, them highly with pepper, and a

o

/il
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little beaten mace ; place them in a dish, and put some
thin slices of butter over the top ; wet the edges, and cover
the dish with a paste half an inch thick, made of flour and
water, and a small quantity of dripping ; bake it for two
hours ; when cold, take off the crust, and cover the dish
with a rich puff paste, and bake it nearly an hour. It
will keep for some time if the coarse paste be not re-
moved. In this manner most meat pies may be made
when required to be kept.

Sheep’s He ie.

ScaLp and clean nicely a sh head and feet; par-
boil them, and when cold, cut off all the meat in square
bits ; season with pepper, salt, and a little finely minced
onion. Pack the meat closely into a pudding dish or
shape, adding some bits of butter; and fill up the dish
with some rich highly seasoned gravy, or with some of the
liquor that the head and feet were boiled in. Cover the
dish with a coarse paste, and bake the pie for one hour.
When cold, and to be served, the paste is taken off, and
the pie is cut into slices like potted meat, and garnished
with curled parsley.,

Moorfowl Pie.

Pick clean, and wash very nicely, five or six moor-
fowl ; truss them as chickens are done for boiling, season
them highly with two or three pounded cloves, some salt,
black and Jamaica pepper, all mixed ; put into each bird
a bit of butter rolled in the spices, lay them closely into
a dish, and add half a pint of rich brown stock, and a
wine glass of port wine ; cover the dish with puff paste,
and bake it one hour.

Hare Pie.

Cur the hare into small joints, divide the back into
five or six pieces, wash it extremely well, and let it lie
some time in cold water ; dry, and season it highly with

_ ded cloves, some black and Jamaica pepper;
lay it in a dish, with half a pint of brown stock, and two
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wine glasses of port wine ; cover the dish with puff pﬁ.‘
For a family dimner, and when it is to be eaten hot, the
paste may be made of lard or dripping. '

Giblet Pie.

Scarp two or three sets of goose-giblets, pick and
singe them ; take the outer skin off the feet, which, with
the pinions, eut into two, the neck into three, the gizzard
into four, and the liver and heart into two bits ; wash them
all clean, put them in a sance-paun, cover them with wa-
ter, add two onions, ttle salt, and a tea-spoonful of
whole black pepper ; them till the gizzards be ten-
der ; take them out, and put them into the pie-dish, sea-
son them with more pepper and salt, strain the liquor,
and add half a pint of it with a glass of port wine ; when
cold, put puff paste round the edge of the dish, and cover
it with the same. A beef-steak, well-seasoned, may be
laid in the bottom of the dish.

' Another Giblet Pie.

" Stew the giblets in a little water, with an onion stuck
with two or three cloves, a bunch of sweet herbs, some
salt, and whole black pepper ; cut a fowl into joints, skin
and wash it, season it with white pepper, salt, and half
an onion finely minced. Take out the onion, herbs, and
whole pepper; put the fowl, giblets, and gravy into a
dish, add a glass of white wine, and two table-spoonfuls

“of mushroom catsup ; cover the dish with puff paste, and
bake it for an hour.

Chicken Pie.

Pick clean and singe the chickens; if they are very
ng, keep them whole, and truss them as for boiling ; if

, cut them into joints, and take off the skin, wash and

dry them well, season them with salt, white pepper,
nutmeg and mace mixed, and if whole, put int

them a bit of butter rolled in flour, and a little of t
mixed spices; lay them into a dish with the livers,
zards, and hearts well seasoned, add half a pint of white

4
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stock, a glass of white wine, a table-spoonful of lemon
Egi or some pickled mushrooms, and the yolks of five
ard-boiled eggs ; cover with a puff paste, and bake 1t for
an hour. |
Slices of cold ham and forcemeat balls may be added
to this pie. Or wash in cold water two or three ounces
of maearoni, break it into small bits, simmer it for nearly
half an hour in milk and water, drain, and put it with
the chickens into the dish, and also three quarters of an
ounce of butter. Omit the lemon pickle, or pickled mush-

rooms, when macaroni is add&ﬁ
Pigeon Pie.

Dxraw, pick, singe, and wash six or eight newly-killed
pigeons ; cut off the pinions, necks, and feet, truss them,
put into each bird a bit of butter mixed with flour, and
rolled in pepper, salt, and grated nutmeg mixed ; rub the
pigeons and giblets over with the seasoning, as also one
or two slices of tender beef, which put into the bottom
of the dish, and add the pigeons and giblets ; strew over
a good deal of the seasoning, and put in half a pint of rich
brown stock, with a little port wine, and the yolks of
five hard-boiled eggs ; cover the dish with puff paste; stick
into the paste four of the feet round the ornament of paste
in the centre of the dish. .

Italian Pie.

Mix together some chopped thyme, parsley, and one
or two sage leaves, some salﬁ white and cayenne pepper ;

-

lay into the bottom of a di me thin slices of lean veal,
sprinkle them with the seasoning, and add slices of ham,
and a few forcemeat balls ; put a layer of seasoned veal,
and of ham and forcemeat balls, till the dish is full, |
then add the yolks of five hard-boiled eggs, and

good white stock; cover the dish with a puff paste,
bake it for an hour. Before serving, pour in, thro

@ funnel at the centre of the crust, a tea-cupful of rich
ealm. :
k]
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Rook Pie.

DrAw and skin six or eight rooks, let them lie in cold
water one or two hours, cut out the back bones, wash
the birds, season them highly with pepper and salt, and
pack them closely into a pie-dish ; add half a pint of gravy
or water, and lay over them half a pound of fresh butter ;
cover the dish with a flour and water paste, and bake
them for two hours. The following day take off the
coarse, and cover with puff paste, and bake it till it be
sufficiently done.

Fife Pie.

SK1N a rabbit, cut it into bits, and let it lie for an hour

in cold water ; cut into small thin slices a pound of fat
pickled pork, season the meat well with pepper, a little
ﬁra.ted nutmeg, and salt. Make forcemeat balls with the
ver minced, some grated bread, and chopped fat bacon,
season with minced parsley, lemun thyme, grated nutmeg,
pepper, and salt, bind with an egg, pack the meat and

_balls closely into a dish, and add a tea-cupful of good
_gravy, and three table-spuunfuls of white wine ; cover it

with a puff paste, and bake it for an hour.

Ham Pie.
HALF boil a ham, skin it, and take out the bone, fill

“the space with a rich forcemeat, and season the ham with

pepper, mace, cinnamon, and cloves, pounded and well
mixed ; put it into a raised erust made of an oval shape,

~and lay over it a few bay leaves, and some slices of fat

bacon; close, and bake it four or five hours

Devizes Pie.

i  Cur into very thin slices, after being dressed, cold calf’s

, with some of the brains, pu:l:.led tongue, sweet-
ds, lamb, veal, a few slices of ham:m, and hard-boiled

GE'EE ; put them in layers into a pie dish, with plenty .g‘
seasoning between each, of cayenne, white pepper,
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spice, and salt; fill up the dish with rich gravy ; cover it
with a flour-and-water paste ; bake it in a slow oven, and
when perfectly cold, take off the crust, and turn the pie
out upon a dish ; garnish it with parsley and pickled eggs
cut into slices.

Vegetable Pie.

OF a variety of vegetables, such as carrots, turnips,
potatoes, artichoke bottoms, caulifiower, French beans,
peas, and small button onions, equal quantities of each ;
half boil them in good broth for a short time, put them into
a pie-dish, cover it with puff paste, and bake it in a slow
oven ; make a gravy of a bit of veal, a slice of ham, pep-
per, salt, a bay leaf, mushrooms, shalots, parsley, and an
onion ; when it has boiled thick, strain the liquor, and
mix in three or four table-spoonfuls of cream, and pours

“it into the pie before being served. The cream may be
omitted.

Tripe Pie.

LAY into the bottom of a dish some thinly-sliced cold or
‘raw ham, then put in a layer of tripe with the jelly ad-
hering to it, season with pepper and salt, and add a bit
of butter ; fill the dish in this manner, and put in a few
table-spoonfuls of brown stock; cover the dish with puff
paste. A beef-steak may be substituted for the ham,
laid into the bottom, and the dish filled up with tripe.

A Pie of Cold Beef, Veal, or Mutton.

Pouxp in a mortar some boiled potatoes ; boil a cup-
ful of milk, and while hot, mix it with the potatoes, and
beat them till they become like a light paste ; roll it out,
cut it with a flat dish, the size of the pie-dish, so as it may
‘be laid from off it upon the pie; cut the meat into slices,
season it with pepper and salt, put half a pint of gravy,
wet the edges of the dish, and put over it the paste, am{
‘bake it till the paste be sufficiently done. ‘

-




PUDDINGSy PIES; AND TARTS. 237

Leicestershire Medley Pie.

Curt some apples into quarters, take out the core, but
do not peel them ; cut thick slices of cold fat bacon, and
any sort of cold roasted meat, season them with pounded
ginger, pepper, and salt; put into the dish a layer of
each, and pour over the top a large cupful of ale; cover
the dish with a paste made with dripping or lard.

Sea Pie.

SKIN and cut a large fowl into joints; wash and lay it
into cold water for an hour ; cut some salt beef into thin
slices, and if it is very salt, soak it a short time in water ;
ake a paste of flour and butter in the proportion of half
a pound of butter to one of flour, cut it out into round
pieces according to the size of the bottom of the pot in
which the pie is to be stewed ; rub the bottom of a round
iron pot with butter, and lay in a layer of the beef,
seasoned with pepper, and finely-minced onion ; then put.
a layer of the paste, and then the fowl, highly seasoned
with pepper, onion, and a little salt, add another layer of
paste, and pour in three pints of cold water; cover the
pot closely, and let it stew gently for nearly four hours,
taking care it does not burn, which, if neglected, it is apt
to do. It is served in a pudding dish, and answers well
for a family dinner.

Beef-Steak Pudding.

MAKE a paste with suet or butter, roll it out large
enough to line a quart basin; cut thin slices of tender
beef, free from skin and sinews, beat them with a roll-
ing-pin, season them with pepper, salt, and a very little
finely-minced onion ; roll up each steak ; rub the basin
with butter, lay in the paste, and put in the steaks, wet
the edges of the paste and fold it over closely ; dip into
hot water a pudding-cloth, wring, shake, and dust it with
flour, tie it over the rim of the basin, put it on in boiling
water, and boil it for three hours.
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Rabbit Pudding.

W asH a rabbit in several waters, cut off the head, and
‘cut the rest into small pieces; make a nice suet paste,
allowing a quarter of a pound of fresh beef or veal suet, -
finely-minced, to one pound of flour ; season the rabbit-
with pepper, salt, and a little mushroom powder, put it all
except the head into the paste, with a little flour and
water ; boil it in a cloth for two hours and a half ; serve
it with gravy in a sauce-tureen. One or two thin slices
of pickled pork may be added.

A young hare may be made into a pudding in the same
manner, and if an old one is used, cut off the bits of meat
from the back and legs for the pudding, and make the
rest into seup.

Lobster Pie.

TAKE out, as whole as possible, the meat from the tail
and claws of two or three boiled lobsters : cut them into
slices, and season them with nutmeg, pepper, and salt.
Make a forcemeat of the soft part of the bodies, together -
with grated bread, some parsley, and one anchovy min-
ced, grated lemon peel, mace, salt, and pepper, the yolks
of two hard-boiled eggs bruised, and a bit of butter ; mix it
all together with the well-beaten yolk of an egg, and make
it up into small balls. Put the lobster into the pie-dish,
and cover it with the foreemeat balls, and hard-boiled
yolks of eggs; add more than half a pint of rich white
stock, a glass of white wine, and a table-spoonful of le-
mon juice or vinegar. Cover it with puff paste, and bake'
it only till the paste be done. '

Another Lobster Pie.

Borr. the lobsters, and cut the meat of the tail inte
four bits ; take out the meat frem the claws and bodi
pound it in a mortar, add the soft part of one lobster, ;g
season with pepper, salt, and nutmeg, add three tables
spoonfuls of vinegar; melt half a pound of butter, and '
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mix it with the pounded meat and the crumb of a slice
of bread grated. Put puff paste round the edge and
side of the dish; put in the tail of the lobster, then a
layer of oysters with their liquor, and next the pounded
meat ; cover it with a puff paste, and bake it till the paste
be done.

Before serving, pour in some rich gravy, made of a
little weak stock in which the lobster shells have been
boiled, with an onion, pepper, and salt, and which has
Eﬂen strained and thickened with a bit of butter rolled in

our.

Haddock Pie.

CLEAN, skin, and wash the haddocks ; take off the
heads and tails, and cut the fish into two or three pieces ;
season them highly with finely-minced onion, parsley,
some salt and pepper ; make forcemeat balls with a small
boiled haddock. Put into the bottom of a dish some bits
of butter, add the fish and forcemeat balls, with rather
ntore than half a pint of white stock, and a glass of white
wine ; put puff paste round the edge of the dish, and co-
ver it with the same.

Eel Pie.

CrrAN, skin, and wash them ; take off the heads and
tails, and cut the eels into pieces of two or three inches 3
season them highly with pepper, salt, and grated nutmeg.
Put them into a dish, and add a quarter of a pint of white
stock, or water, a glass of white wine, and a large table-
spoonful of lemon pickle ; put puff paste round the edge
of the dish, and cover with the same. '

. Shrimp Pie.
- Borix in salt-and-water three pints of shrimps or prawns,
pick, and season them with a table-spoonful of essence of
anchovies, one of lemon pickle, some pounded pepper and

mace, and a little salt. Lay some bits of butter into the
bottom of the dish, put in the shrimps, with a teascupful
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of rich gravy, and a glass of white wine ; cover it with a.
puff paste, and bake it till the paste be done enough,

Oyster Pie.

BEARD a quart of fine oysters, strain the liquor, and
add them to it. Cut into thin slices the kidney fat of a
loin of veal ; season them with white pepper, salt, mace,
and grated lemon peel ; lay them into the bottom of a
pie-dish, put in the oysters and liquor, with a little more
seasoning ; put over them the marrow of two bones. Lay
a border of puff paste round the edge of the dish ; cover
it with paste, and bake it nearly three quarters of an
hour. -

Lobster Patties.

Pick the meat and red berries out of a lobster, mince
them finely, add grated bread, chopped parsley and but-
ter ; season with grated nutmeg, white pepper, and salt ;.
add a little white stock, cream, and a table-spoonful of
white wine, with a few chopped oysters ; heat it all to-

er. Line the patty-pans with puff paste; put into
each a bit of crumb of bread about an inch square, wet.
the edge of the paste, and cover it with another bit ; with
the paste-cutter mark it all round the rim, and pare off
the paste round the edge of the patty-pan. When baked,
take off the top, and with a knife take out the bread and.
a little of the inside paste, put in the prepared lobster,
~ lay on the top paste, and serve them in a napkin.
_.Another way to prepare the paste. Roll it out near-
ly half an inch thick, and cut it into rounds with a tin cut-
ter, and, with one two sizes less, mark it in the middle.
about half through. When they are baked, carefully cut
out the inner top of the paste, and scoop out the inside,
80 as to make room for the mince, which put in and place
on the top.

Veal Patties.
MincE some under-done veal with a little parsley, one.
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or two sage leaves, a very little onion ; season with gra-
ted lemon peel, nutmeg, pepper, and salt; add some
grated lean ham or tongue, moisten it with some good
gravy, heat it up, and put it into the patties. %

Patties in Fried Bread.

Cur the crumb of a loaf of bread into square or round
pieces nearly three inches high, and cut bits the same width
for tops ; mark them neatly with a knife ; fry the bread of
a light brown colour in clarified beef dripping or fine lard.
Scoop out the inside erumb, take care not to go too near
to the bottom ; fill them with minced meat, prepared as
for patties, with stewed oysters, or with sausage meat ;
put on the tops, and serve them upon a napkin.

Vol-au-Vent.

Cut some cold turkey or veal into small thin slices,
season it with dried lemon peel grated, white pepper,
pounded mace, and salt ; add one anchovy, some garlic
and onion pounded, also a little good gravy, a table-
spoonful of lemon pickle, one of white wine, half an
ounce of butter rolled in flour ; then make it quite hot,
but do not allow it to boil, and serve it in the prepared
wol-au-vent. The gravy may be made with the bones,
«or a little cream, and the beaten yolk of an egg may be
substituted for the cream.

Another way to make Vol-au-Vent.

Ix opening the oysters, separate them from the liquor,
which must be strained ; take off the beards, and add te
them the liquor, together with some white stock, a bit
of butter rolled in flour, two or three blades of mace, a
bit of lemon peel, white pepper, and salt ; simmer them
for fifteen or twenty minutes, and a little before putting
them into the vol-au-vent, pick out the mace and lemon
peel, add a table-spoonful of white wine and three of
good cream, and make it guite hot. To make oyster

tties, when they are bearded, cut them into three or

our bits, and prepare them in the same manner..
Q
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Rissoles.

Cur puff paste with a round tin cutter, about three
inches wide; have ready some cold fowl or veal, very
finely minced, and seasoned with a little pounded garlie,
grated lemon peel, white pepper, salt, and mace, the
juice of half a lemon, and moistened with a little good
gravy. Put some of the mince upon one bit of the paste,
wet the edges, and lay over it another bit ; press it gently
round the rim ; brush them all over with a well-beaten
egg, and strew over them sifted bread crumbs; fry
them a light brown in beiling clarified beef dripping, and
lay them upon the back of a sieve before the fire to drain.
Serve them in a napkin. The paste may be cut of the size
of a large breakfast plate, then the mince put into the
middle of it, the edges wet all round, and gathered up into
the form of a pear, brushed over with egg, and strewed
over with bread crumbs. Served in a dish garnished with
fried parsley.

Pancake Rissoles.

Mixce finely some cold veal, season it with grated le-
mon peel, nutmeg, white pepper, salt, and a little lemon
pickle ; warm it up with some good gravy, and a small
bit of butter rolled in flour. Have ready a batter as for
E‘ancakas, seasoned with a little salt and grated nutmeg.

ry a thin pancake, turn it, and put into the middle two
table-spoonfuls of the minced veal; fold it in at each
gide and at the ends in an oblong form, and fry them
of a light brown colour; lay them upon the back of a
gieve to drain before the fire. Four or six will make a dish.

They are served as a corner or top dish,

Mince Pies.
WEIGH equal quantities of fresh lemons, cleaned cur-
rante, stoned raisins, fresh beef suet minced, and good

brown sugar. Cut the lemons in half, squeeze and strain
the juice ; put the skins into a sauce-pan of cold water,
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cover it closely, and boil them till perfectly tender ;
drain off the water, and pound them in a mortar. Grate
a small nutmeg, and cut very small a little citron; mix
all the ingredients thoroughly, adding the lemon juice
last, and mixing it in well; then pack it into small jars,
upon the top put a bit of white paper dipped into spirits,
and tie the jars over with paper.

This will keep good for a twelvemonth, and when it is
to be made into pies, dust the pans with flour, line them
with puff paste, and put in the mince meat; wet the edges
of the paste, lay on the top, and cut it even round the
edge ; mark it all round neatly with a paste cutter, and
pare off the loose paste with scissors. The mince meat
may be baked in a large patty-pan lined with puff’ paste.

Another way to make Mince Pies.

CAREFULLY stone and cut, but not too small, one
pound and a half of bloom raisins ; cut small half a pound
of orange peel, mince finely half a dozen of middling-
sized good apples, a quarter of a pound of sweet almonds,
pounded to a paste with a little white wine, half a nut-
meg grated, a quarter of an ounce of Jamaica pepper, one
head of clove, and a little cinnamon pounded ; one pound
and a half of fresh beef suet, minced finely, one pound
of good brown sugar ; mix all these ingredients extreme-
ly well, and add half a pint of white wine, and one glass
of brandy. Pack it closely into small stoue jars, and tie
them over with paper. When it is to be used, add a
Tittle more wine.

Another way to make Mince Pies.

Cur the root off a neat’s tongue, rub the tongue well
-with salt, let it lie four days, wash it perfectly clean, and
‘boil it till it becomes tender ; skin, and when cold, chop
it finely. Mince as small as possible two pounds of
fresh beef suet from the sirloin, stone and cut small two
pounds of bloom raisins, clean nicely two pounds of cur-
‘rants, pound and sift half an ounce of mace and a quarter
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of an ounce of cloves, grate a large nutmeg ; mix all these
_ingredients thoroughly, together with one pound and a
half of good brown sugar. Pack it in jars.

When it is to be used, allow, for the guantity sufficient
to make twelve small mince pies, five finely-minced
appies the grated rind and juice of a large lemon, and
a wine glass and a half of brandy put into each a few
bits of citron and preserved orange peel,

Three or four whole green lemons, preserved in good
brown sugar, and cut into thin slices, may be added to
the mince meat.

Another way to make Mince Pies.

Two pounds of fresh suet minced finely, two of well-
cleaned currants, two of good apples minced, one pound
of loaf sugar pounded, the peel of two lemons grated,
.and their juice ; of mace, cinnamon, and cloves pounded,
finely sifted, and dried before the fire, a quarter and
half a quarter of an ounce each ; half a nutmeg grated, a

quarter of a pint of brandy, and the same of sweet wine.
The materials must all be prepared, weighed, and then
well mixed together, and packed in small jars,

Brandy Minced Pies.

CrLEAN a pound of currants, mince a pound of nonpareil

apples, and one of fresh beef suet ; pound a pound uf loaf
sugar ; weigh each article after ’hemg prepared ; the peel
of two lemons grated, and the juice of one; a quarter of
a pound of citron, the same of orange peel mmcad, Mix
all these ingredients well with a quart of brandy,

Lemon Minced Pies.

WEiGH one pound of fine large lemons, cut them in
half, squeeze out the juice, and pick the pulp from the
akms boil them in water till tender, and pound them in
a mortar; add half a pound of pounded loaf sugar, the
same of mce.l cleaned currants, and of fresh beef suet
minced, a httle grated nutmeg, and citron cut small.

1
Z
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Mix all these ingredients well, and fill the patty-pans
with rather more of the mince than is usually put.

Apple Pie.

PAREe, quarter, and core the apples; cut them into
thin bits. Put into the bottom of a pie-dish a table-
poonful of brown sugar, with half a tea-spoonful of gra-
ted ginger and lemon peel, then a layer of apples, and so
on alternately, till the dish is piled as full as 1t will hold.
The next day wet the rim of the dish, line it with puff
or tart paste, brush it with water, and cover it with paste ;
press the edge all round, notch it with a paste cutter,
and make a small hole with the point of a knife in the
middle.

It may be seasoned with two mhle—spuonfuls of lemon
or orange marmalade, pounded cinnamon, mace, and
eloves, in addition to the ginger and lemon peel.

Currant Tart.

To a quart of red currants add one pint of red rasp-
berries, strawberries, or cherries ; sweeten them well with
brown sugar ; before putting in the fruit, line the side of
the dish with tart paste, place in 1t a small tea-cup, put'
in the fruit, and cover it with

Four ounces of brown sugar are generally allowed to
a quart of fruit.

Cherry Tart.

THE cherries may be stoned, and a few red currants
added ; sweeten with loaf or brown sugar, and put into
the bottom of the dish a small tea-cup ; cover it with
w. ml

Rhubarb Tart. ~

Strir off the peel and if the rhubarb is large, cut if

into two or three strips, and then into bits about an inch

.h‘i‘ sweeten well with brown sugar, and cover ﬂwﬁsﬁ
ith paste.
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Gooseberry Tart.

GOOSEBERRIES, green-gage, magnum-bonum, and pur-
ple-egg plums, damsons, and cranberries, are sweetened
with brown sugar, and made into tarts in the same man-
ner as the preceding. The tops and tails must be taken

off the gooseberries, and the plums way be scalded and
skinned.

Cheshire Tart.

LixE a tart-dish with puff paste, fill it with a rich cus-
tard ; pare and take out the core of three or four apples,
place them in the custard, and put upon each some orange
marmalade, or any other preserve. DBake it in an oven.

Tartlets.

Rus over patty-pans a little bit of butter, and line them.
with tart or puff paste; fill them with marmalade, pre-
served strawberries, raspberries, currants, or any sort of
fruit. Take a small bit of the paste, and, with the hand,
roll it upon the paste board with flour till it be stiff, and
will draw out in straws ; hold it on one hand, and with
the other draw it out. With these small strings cross
the tartlets according to fancy ; wet the edge, and lay on
a narrow rim of paste cut with the paste-cutter. N

Another way to make Tartlets.

Rovrr out the paste about a quarter of an inch thick,
and lay upon it the top part of the patty-pan ; cut it
round with the paste cutter. Rub the patty-pans with
a little butter, and line them with the paste, and place in
the middle a little bit of bread, which take out when they
are baked. They may be filled with any preserved fruit,
and a star or leaf of paste placed on the top. To make
ornaments of paste, roll it quite thin, and as even as pos-
sible ; cut it with tin stars, leaves, or any other form, and
bake them a light brown colour, upon flat tins dusted
with flour.
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Preserved Fruit Tarts.

Rug over with a little butter an oval dish, or tin shape,
line it with paste, and fill it with any sort of preserved
fruit. Roll out a bit of paste thin, and, with a paste cut-
ter, cut it into narrow strips ; brush with water the rim
of the shape, and lay the bars of paste across and across,
and then put round a border of paste, and mark it with
the paste cutter.

Puffs.

Rorr out puff paste nearly a quarter of an inch thick,
and, with a small saucer, or tin cutter of that size, cut it
into round pieces ; place upon one side raspberry or straw=
berry jam, or any sort of preserved fruit, or stewed apples;
wet the edges, fold over the other side, and press it round
with the finger and thumb. Or cut the paste into the form
of a diamond, lay on the fruit, and fold over the paste, so
as to give it a triangular shape.

Pyramid of Paste.

MaxkEe a rich puff paste, roll it out a quarter of an inch
thick, and cut it into five or seven pieces with scolloped
tin paste cutters, which go one within another ; leave the
bottom and top piece entire, and cut a bit out of the cen-
tre of the others; bake them of a light brown upen but-
tered paper placed upon tins. When served, build them
into a pyramid, laying a different preserved fruit upon
each piece of paste, and on the top a whole apricot, with
a sprig of myrtle stuck into it, or three green-gages, or«
namented with a bunch of barberries.

Curd Cheese Cakes.

Boir, in two quarts of cream, the well-beaten yolks
of four, and the whites of five eggs; drain off the whey
gently, and mix with the curd grated nutmeg, pounded
cinnamon, three table-spoonfuls of best rose water, as
much white wine, four ounces of pounded loaf sugar, the
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same quantity of butter beaten to a cream, and of pound-
ed biscuit. Mix all these ingredients well together, and
stirin a quarter of a pound of currants. Bake it in a
large tin, or in patty-pans lined with paste ; or it may be
baked in a dish previously buttered.

‘Another way to make Curd Cheese Cakes. |

Wirn a little rennet, turn two quarts of new milk;
drain off the whey. Rub through a sieve the curd, and
a quarter of a pound of fresh butter; mix with it half an
ounce of sweet and four bitter almonds, blanched and
pounded, three ounces of pounded loaf sugar, a little can-
died citron cut” small, the grated peel of half a lemon,
three well-beaten eggs, a glass of brandy, and three ounces
of currants, Mix them all well together, and bake them
in patty-pans lined with paste.

Potato Cheese Cakes.

Boir and peel half a pound of good potatoes, bruise
them in a mortar, and when nearly cold drop in the yolk
and white of an egg at intervals, until four have been add-
ed, beating the potatoes well all the time; then add a
quarter of a pound of sifted bread erumbs, and put in two
more eggs. Beat to a cream six ounces of fresh butter,
with the same quantity of pounded loaf sugar ; put it in-
to the mortar, with the grated peel of one lemon, and mix
all thoroughly. Line the patty-pans with paste, fill them
three parts full, and bake them in a moderate oven.

Another way to make Potato Cheese Cakes,

Pouxp in a mortar five ounces of potatoes, with four
of fresh butter, and the same quantity of pounded loaf
mr, the grated peel and the juice of half a lemon, three

-beaten eggs, and a table-spoonful of brandy; mix
all well together, and bake as before directed.

Lemon Cheese Cakes.

¢ Pouxp in a mortar with rose water half a pound of
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blanched sweet almonds, mix them with the grated peel
of two lemons, half a pound of pounded loaf sugar, the
same quantity of melted butter when nearly cold, and
eight well-beaten yolks and four whites of eggs ; beat all
the ingredients well together, and bake in patty-pans lined
with paste.

~ Orange cheese cakes are made in the same manner; or
orange marmalade may be used.

Almond Cheese Cakes.

Braxcw and pound with a little orange-flower water
half a pound of sweet and ten bitter almonds; beat with
eight yolks and four whites of eggs, three quarters of a
pound of pounded loaf sugar; add one pound of melted
butter when nearly cold, also one nutmeg, and the peel
of one lemon grated, a wine glass of orange-flower water,
and one of ratafia, or of brandy; mix all the ingredients
well, and bake in patty-pans lined with paste.

L | Rice Cheese Cakes.

- Four ounees of sifted ground rice, the same quantit?
of pounded loaf sugar and of melted butter, six well-
beaten yolks and three whites of eggs, a glass of brandy,
and the grated peel of a lemon; mix all well together,
and bake in patty-pans lined with paste.

Maids of Honour.

BeaT with the yolks of seven eggs half a pound of
pounded loaf sugar ; pound not too finely the same quan-
tity of blanched sweet almonds, with a few bitter ones,
and two table-spoonfuls of orange-flower water ; mix in
the almonds the last thing, and bake in patty-pans lined
with paste.

Cheese Cakes.

- Take one pound of pounded loaf sugar, six yolks, and
four whites of eggs beaten, the juice of three fine lemons,
the grated rind of two, and a quarter of a pound of fresh
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butter; put these ingredients into a sauce-pan, and stir
the mixture gently over a slow fire till it be of the con-
sistence of honey ; pour it into small jars, an_d when cold
put paper dipped in brandy over them. It will keep good
for a year. '

Cheese Cake Pudding.

BoiL in a quart of milk a laurel leaf, and a stick of
cinnamon, strain it, and when nearly cold, add six well-
beaten eggs, and two more eggs with which two table-
spoonfuls of flour have been beaten ; put it into a sauce-
pan, and stir it over the fire till it be as thick as a custard
cream ; take it off, and mix in a quarter of a pound of
fresh butter ; six ounces of sugar, and the same quantity
of nicely cleaned currants, half a grated nutmeg ; add a
small glassful of brandy, and bake it in a dish lined with
puff paste. It may be served in a napkin.

Apple Pudding.

PARE and core twelve large apples, put them into a
sauce-pan, with water sufficient to cover them, stew them
till soft, and then beat them smooth, and mix in three
quarters of a pound of pounded loaf sugar, a quarter of a
¥omd of fresh butter, the juice and grated peel of two

emons, and the well-beaten yolks of eight eggs; line a
dish with puff paste, put in ti;e pudding, and bake it for
nearly three quarters of an hour ; before serving, grate
loaf sugar all over the top till it looks white.

Another way to make Apple Pudding.

_ PARe and core ten or twelve good-sized apples, stew
them with sugar, a bit of cinnamon, and a peel of a le-
mon, and when guite soft, rub them through a hair sieve.
Beat the yolks of seven, and the whites of five eggs to-

gether, with half a pint of sweet cream, and a dessert-
spoonful of sifted ground rice; stir it over the fire -till it

boil, and then mix it well with the apples, and bake the

pudding in a dish lined with puff paste.

[ -
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Another way to make Apple Pudding.

PeEL and core six very large apples, stew them in six
table-spoonfuls of water, with the rind of a lemon ; when
soft, beat them to a pulp, add six ounces of melted fresh
butter, the same of good brown sugar, six well-beaten.
eggs, half a wine glass of brandy, and a tea-spoonful of
lemon juice ; line a dish with puff paste, and when baked,
stick all over the top thin r.:h:ps of candied citron and.
lemon peel.

Orange Pudding.

BeAT separately, till perfectlylight, eight yolks and four
whites of eggs; with the yolks, beat four ounces of grated
loaf sugar ; pound one ounce and a half of sugar biscuit,
and with two table-spoonfuls of orange marmalade, mix
all well together ; beat before the fire with a horn-spoon.
four ounces of butter; line a dish with puff paste, and
just before putting the pudding into the oven, stir in the
butter. Bake it for fifteen or twenty minutes,

Another way to make Orange Pudding.

Tue yolks of six, and the whites of three eggs, well
beaten ; three table-spoonfuls of orange marmalade, a
quarter of a pound of loaf sugar pounded, the same of
melted butter; three table- apnﬂnfuls of grated bread, and
a quarter of a pint of cream; mix all well tugether, and.
bake them in a dish lined with puff paste.

Another way to make Orange Pudding.

Cur in half three large Seville oranges, squeeze and-
strain the j juice ; boil the skins till quite soft in a good deal
of water, puund them in a mortar, and mix them with
nine beaten yolks and four whites of eggs, nearly a pound
of pounded lnaf sugar, the juice of the oranges, and half
a pound of melted butter. Bake it in a dish lined with.

puff paste for half an hour.
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Another way to make Orange Pudding.

STEEP in cold water for two days, changing the water
twice a-day, six large Seville oranges ; put them on in cold
water to boil in a closely covered sauce-pan ; when a straw
will pierce them, take them out, and weigh equal quantities
of pounded loaf sugar and of oranges; cut and pick out
the seeds of the oranges, pound them with the sugar in a
mortar till they are like a paste; take out all the white
and stringy parts, and when quite smooth, pack it nto
jars, and tie them closely over with paper. It will keep
for a year, and when it is to be made into a pudding, mix
with two table-spoonfuls of it five well-beaten yolks of
eggs, two ounces and a half of sugar, the same of melted
butter, three table-spoonfuls of white wine, and two of
Tose water ; beat the ingredients together for nearly half
an hour ; bake it in a dish lined with puff paste,

Lemon Pudding.

Boi1r in water, in a closely covered sauce-pan, two large
lemons till quite tender ; take out the seeds, and pound the
lemons to a paste ; add a quarter of a pound of pounded

loaf sugar, the same of fresh butter beaten to a eream,

and the yolks of three well-beaten eggs ; mix all together,
and bake it in a tin lined with puff paste; take it out,
strew over the top grated loaf sugar, and serve it upon a
napkin.

Another way to make Lemon Pudding.

Cur in half three lemons, squeeze the juice, and boil
the rinds in a good deal of water ; change it twice, put-

ting each time hot water upon them ; when quite tender,

cut them into thin parings, about half an inch long ; mix
them with six ounees of loaf sugar pounded, and four

table-spoonfuls of water ; bake it in a tin lined with puff

paste

Another way to make Lemon Pudding.
Bear the yolks of seven, and the whites of five eggs,

1

1
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grate the rind of three lemons, squeeze and strain the
juice, pound three quarters of a pound of loaf sugar, and
‘melt six ounces of butter ; beat all these ingredients to-
gether for fifteen minutes ; bake it in a dish lined with
- puff paste, turn it out, and serve it upon a napkin.

Raspberry Pudding.

Mix with three ounces of raspberry jam, a gill of cream,
the beaten yolks of eight eggs, some sugar, and half a
pound of elarified butter ; beat all well together, and bake
it in a dish lined with puft paste.

A Sweet Pasty.

PARE, core, and mince six apples; blanch six ounces-

of sweet almonds, cut them very small ; cut finely a quar-
ter of a pound of citron and orange peel ; cut very finely
three quarters of a pound of fresh marrow ; pound a quar-
ter of a pound of loaf sugar, or use good brown su
and a tea-spoonful of cinnamon ; mix well with these in-
gredients a glass of brandy ; line and cover the top of the
dish with puft paste, and when baked, take it out, and
serve it upon a napkin.
. Fresh suet may be substituted for the marrow, and
when there is not a sufficient quantity of the marrow, the
weight may be made up with suet, Each article must
be very finely minced,

Bread Pudding.

" Curt two or three slices of bread rather thin, and with-
out the crust, put them intp a dish, and pour over them
half a pint of boiling milk ; let it stand till eold, and then
mash the bread; lay into the bottom of a pudding-dish
a layer of preserved gooseberries, then add the bread ;
sweeten well a pint of good milk, and mix with it three
well-beaten eggs, with two table-spoonfuls of rose water ;
pour it over the bread, and bake it for half an hour. De-~
fore serving, nutmeg may be grated over the top.

&

e
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Another way to make Bread Pudding.

Pour a pint of boiling milk over four ounces of bread
crumbs, and two of fresh butter ; cover it till cold, and
mix with it three well-beaten eggs, a table-spoonful of
sugar, and half the peel of a grated lemon, or a lttle
pounded cinnamon ; bake it in a buttered dish, and serve
with a sweet sauce.

Indian Meal, or Maize, Pudding.

BoiL in a quart of good milk a tea-cupful of Indian -
meal, stir it constantly till thick, sweeten it with treacle
or brown sugar, and stir in two well-beaten eggs, and an
-ounce of butter ; bake it in a Dutch oven for half an hour.
Half a grated nutmeg may be added, and it may be made
without eggs.

A boiled Indian meal pudding is made in the same way,
‘and after being mixed with or without eggs in it, it is tied
in a buttered and floured cloth, and boiled for two hours.
It is eaten with cold or melted butter.

Cheese Pudding.

BeAT the yolks of ten, and the whites of two eggs,
till quite light; mix well with them a pound of
cheese grated, then add a quarter of a pound of fresh but-
ter beaten to a cream, and half a pint of cream ; bake it
half an hour in a dish rubbed over with butter, and lined
or not with puff paste. DBefore serving, grate Parmesan
cheese over the top.

Another way to make Cheese Pudding.

GRrATE one pound of mild Cheshire cheese ; beat well
four eggs, oil one ounce of butter ; mix these ingredients
ther with one gill of cream, and two table- |

of grated and sifted bread, and bake it in a dish or tin
lined with puff paste.
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Another way to make Cheese Pudding.

GRATE a quarter of a pound of good cheese, put it into
a sauce-pan, with half a pint of new milk, and nearly two
ounces of grated bread, and one beaten egg; stir it till
the cheese be dissolved ; put it into a buttered dish, and
brown it in a Dutch oven. Serve it quite hot.

Egg Pudding.

MELT a quarter of a pound of butter, and when nearly
cold, mix well with it the following ingredients :—ten
well-beaten yolks and two whites of eggs, half a pint of
rich cream, half a pound of good brown sugar, two table-

spoonfuls of flour, a grated nutmeg, and a glass of brandy ;
bake it with or without a lining of puff paste.

A Pudding.

BeAaT separately the yolks and whites of six eggs;
pound half a pound of loaf sugar, melt half a pound of
fresh butter, blanch three ounces of sweet almonds, and
pound them with a little rose water; mince four ounces
of marmalade ; mix all these ingredients well, and bake
it in a dish lined with puff paste; turn it out, and serve
it upon a napkin. It may be eaten cold.

Bread and Butter Pudding.

Cur thin slices of bread and butter, without the crust,
lay some in the bottom of a dish, and then put a layer
of well-cleaned currants, or any preserved fruit; then
more bread and butter, and so on, till the dish is nearly
filled; mix with a quart of milk four well-beaten eggs,
three table-spoonfuls of orange-flower or rose water;
sweeten it well with brown sugar, and pour it over the
bread and butter, and let it soak for two or three hours
before being baked. It will take nearly an hour, Serve
with a sauce, in a sauce-tureen, made with a tea-cupful
of currant wine, a table-spoonful of brown sugar, three
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of water, and a bit of butter the size of a walnut, Etlrl'Ed
till boiling hot.

Jelly Pudding.

BEAT to a light eream ten ounces of fresh butter, then
add by degrees six well-beaten yolks of eggs, and half a
pound of loaf sugar pounded ; stir in two or three table-
spoonfuls of orange-flower or rose water; beat to a
stiff froth the whites of six eggs, mix them in lightly ;
bake it five-and-twenty minutes in a dish lined with puff

paste.
Sago Pudding.

Borir five table-spoonfuls of sago, well picked and wash-
ed, in a quart of water, also half the peel of a lemon, and
a stick of cinnamon ; when it is rather thick, add half a
pint of white wine, and sweeten it with good brown sugar;
beat six yolks and three whites of eggs, pick out the
lemon peel and cinnamon, mix all well together, and bake
it in a dish with or without puff paste.

Millet Pudding.

Wasn four table-spoonfuls of the seed, boil it in a
quart of milk with grated nutmeg and lemon peel, and
stir in, when a little cooled, an ounce of fresh butter;
sweeten with brown sugar, and add the well-beaten yolks
of four, and the whites of two eggs, and a glass of wine or -
spirits. Bake it in a buttered dish.

Another way to make Millet Pudding.

Wasm a quarter of a pound of millet, mix it with a
of new milk, three ounces of brown sugar, a quarbnr '
of a pound of butt.ﬂr broken into small bits, and a tea-
spoonful of grated nutmeg. Put it into a well-buttered -
dish, amibal:.ﬁ it for an hour and a half.

Tapioca Puddmg
WasH two large table-spoonfuls of tapioca, and aﬂak
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it for an hour in a little warm water ; strain it through a
sieve, and mix it with the well-beaten yolks of four, and
the whites of two eggs, a quart of good milk, half a tea-
spoonful of grated nutmeg, a small tea-cupful of white
wine, and sweeten it with brown sugar. Bake it in a dish,
with or without puff paste round the edges.

Camp Puddings.

Pur into a sauce-pan half a pint of water, a quarter
of a pound of butter, a table-spoonful of brown sugar,
and the peel of half a lemon, or orange. Let it just
come to a boil, take it off, and stir in a quarter of a
pound of sifted flour ; mix it perfectly smooth, and when
cold, beat in four well-beaten eggs. Half fill twelve
yellow tea-cups, and bake them in a quick oven. Serve
them with a sauce of wine, sugar, and butter, in a sauce-
tureen.

Prune Loaf.

Boir a pound of prunes, with half a pint of port wine,
nearly as much water, and a table-spoonful of brown su-
gar ; stone the prunes, cut some thin bits of bread into
round forms, the size of half-a-crown, or into strips about
an inch wide; soak them in clarified butter, and line a
shape with them, and then add the prunes and a little
marmalade ; put over this a layer of bread, and tie a piece
of buttered paper over the shape, and bake the loaf for
one hour in a moderate oven.

Carrot Pudding.

Pouxp in a mortar the red part of two large boiled
carrots ; and a slice of grated bread, or a pounded biscuit,
two ounces of melted butter, the same quantity of sugar,
a table-spoonful of marmalade, or a bit of orange peel
minced ; half a tea-spoonful of grated nutmeg, and four
well-beaten eggs; mix all well togetlier; bake it in a
dish lined with puff paste.

R
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Citron Pudding.

Mix together one pint of cream, one large spoonful of
flour, four ounces of pounded loaf sugar, half a grated
nutmeg, the beaten yolks of four eggs, and three ounces

of citron cut very small ; bake it in a dish lined with puft

paste. -
Rich Ground-Rice Pudding.

STIR into a quarter of a pound of ground rice, a pint
and a half of new milk ; put it into a sauce-pan, and keep
stirring it till it boils; then add three ounces of melted
butter, the same quantity of sugar, half a grated nutmeg,
and a tea-spoonful of grated lemon peel ; mix it very well,
and when cold, add the well-beaten yolks of four, and the
white of one egg, with a glass of ratafia, and half a one
of orange-flower or rose water ; bake it, in a dish lined with
puff paste, for three quarters of an hour. DBefore serving,
strew over the top grated loaf sugar. :

Another way to make Ground-Rice Pudding.

Mix till quite smooth, with a small tea-cupful of ground
rice, a quart of good milk, stir it over the fire till it boils,
and let it boil for three minutes; put it into a basin, and
when nearly cold, add the well-beaten yolks of six, and
the whites of two eggs, with a tea-cupful of sweet wine,
or a glass of spirits ; put it into a buttered dish, and bake
it for three quarters of an hour, or for one hour in a
Dutch oven, in the same way as the marrow pudding is
done. (See p. 261.) Any sort of preserve may be put
into the bottom of the dish, and a sweet sauce may be
served with it.

Rich Pudding.

Pur into a sauce-pan four ounces of fresh butter, six
ounces of pounded loaf sugar, six of marmalade, and six
ounces of eggs, well-beaten ; stir all one way till it be
thoroughly warmed ; it must not be allowed to boil. Bake
1t in a dish lined with puff paste.
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Butter-Milk Pudding.

TurN two quarts of new milk with one of butter-milk ;
drain off the whey, and mix with the curd the grated crumb
of a twopenny roll, the grated pecl of a lemon, nearly a
whole nutmeg grated, half a pint of rich cream, six ounces
of clarified butter, and the beaten yolks of nine, and the
whites of four eggs ; sweeten it well, and bake it with or
without a puff paste for three quarters of an hour. It may
be boiled.

Marrow Pudding,

PuT into a mug the crumb of a twopenny loaf, and pour
over it a pint and a half of boiling milk ; cover it closely for
an hour ; cut into small bits half a pound of marrow, stone
and cut a quarter of a pound of raisins, take the same
quantity of nicely-cleaned currants, beat well six eggs, a
tea-spoonful of grated lemon peel, and the same of nut-
meg ; mix all thoroughly with the bread and milk, sweet-
en it well with brown sugar, and bake it, with or without
a border of puff paste round the dish, three quarters of an
hour. It may be baked in a Dutch oven, and after baking
in it for three quarters of an hour, put a tin cover over
the top, and place the dish upon a gridiron, over a slow
fire, and let it remain for fifteen minutes.

Ratafia Pudding.

Pouxp, with a little rose water, two ounces of blanched
sweet almonds, and half a quarter of a pound of ratafia
cakes, add the well-beaten yolks of six, and the whites
of two eggs, a pint of thick cream, two glasses of white
wine, and one ounce of pounded loaf sugar. Bake it
in a dish, lined with puff paste, for three quarters of an

hour.

Whole Rice Pudding.

Borr in one pint and a half of water, till it be swelled,
twelve dessert-spoonfuls of whole rice, with two table-
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flower water, and one of brandy. Soak, in a pint and a
half of rich cream, four ounces of pounded biscuit ; melt
four ounces of butter; beat, till very light, seven yolks
of eggs, with half a pound of pounded loaf sugar, and
with a tea-spoonful of grated lemon peel. Mix all well
together, and stir it over the fire till it be thoroughly
heated, but not allowed to boil. Bake it in a dish lined
with puff paste for half an hour.

Another way to make Almond Pudding.

Pouxp, with orange-flower or rose water, half a pound
of blanched sweet almonds; add a small tea-cupful of
white wine, a quarter of a pound of melted butter, the
same of pounded loaf sugar, four well-beaten eggs, a pint
of eream, a tea-spoonful of grated lemon peel and nut-
meg, and two table-spoonfuls of grated bread. Mix all
well, and bake it in a dish lined with puff paste.

Custard Pudding.

Mix, with one table-spoonful of flour, a pint of cream
or new milk, the well-beaten yolks of six eggs, a spoon-

ful of rose water, one of brandy, one ounce of fresh but- .

ter broken into small bits; sweeten with pounded loaf
sugar, and add a little grated nutmeg. DBake it in a dish
lined with puff paste for half an hour. Before serving,
strew over it pounded loaf sugar, and stick over it thin
cut bits of citron.

Light Puddings.

Mix, with two ounces of flour, half a pint of cream,
four well-beaten eggs, and two ounces of clarified butter;
half fill buttered cups, and bake them nearly half an hour.
Serve them tirned out upon a dish, with a sweet sauce

‘poured i Uit
| Vermicelli Pudding.

WA'..#H three ounces of vermicelli; In?il it for fifteen
‘minutes in a pint of milk, with a bit of cinnamon and le-
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of milk ; strain, and stir it with three table-spoonfuls of
potato flour previously mixed smooth with a little cold
milk ; stir it till it be nearly cold ; add four well-beaten
eggs, a glass of sweet wine, or two table-spoonfuls of spi-
rits, and a little marmalade. DBake it in a Duteh oven.

Potato Flour, or Starch.

Wasu some large mealy potatoes, peel, and throw
them into a deep pan of cold water, in which grate them
down upon a bread grater ; then strain the mass through
a hair sieve, let it settle for ten or fifteen minutes ; pour
off the water, put on fresh, stiz it up, and again let it settle
for half an hour or longer ; repeat this until the water be
perfectly clear, and the powder blanched of a white,
Lay a linen cloth upon a riddle, put the flour upon it, and
dry it in the sun or before the fire ; turn, and stir ltfrequeut-
ly ; or it may be dried upon larfre flat dishes. Put it into
jars, and tie paper over them. —The potato which has a

~yellow tint yields the best flour, and most abundantly in
October and March.

Plum Pudding.

TAKE one pound of fresh beef suet, very finely mmced, '
one pound of good raisins stoned and chopped, one tP
of currants mce]y cleaned and dried, one pound of flour,
the grated peel of one lemon, and half a large nutmeg,
six well-beaten eggs, one ounce of candied orange, and
half a one of candied lemon peel minced, half a pound
of brown sugar, one glass of brandy, and a tea-cupful of
eream. Mix all the IngI‘EdIEﬂtE well with the flour, Beil
it in a cloth, put it on in a copper of boiling water, and
keep it boiling for seven hours. DBefore serving,

ted loaf sugar over it. Sauces :—Half a pint of
wine, three table-spoonfuls of water, three or four of

unded loaf sugar, and one ounce of butter, stirred till

boiling hot ; and plain melted butter, sweetened with su-

gar. Brown sugar and currant wine may be used for the
- sauce. %

L
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Another way to make Plum Pudding.

OxE pound of the best raisins stoned, half a pound of
currants well cleaned, one pound of fresh beef suet finely
minced, five table-spoonfuls of grated bread, three of flour,
two of brown sugar, one tea-spoonful of pounded ginger,
one of cinnamon, and one of salt, six well-beaten eggs,
and three wine glasses of rum, all to be mixed thoroughly
together the day before it is to be boiled. Boil it in a
cloth or mould for four or five hours. Serve with melted
butter or the following sauce :—Heat two or three table-

oonfuls of sweet cream, and mix it gradually with two
well-beaten yolks of eggs; add three table-spoonfuls of
white wine, brandy, or rum, and a table-spoonful of sugar;
season with grated nutmeg, and stir it over the fire till
guite hot ; but do not allow it to boil,

Another way to make Plum Pudding.

HALF a pound of raisins stoned, the same of currants
cleaned, six ounces of minced suet, three table-spoonfuls
of flour, the same of grated bread, five ounces of brown
sugar, eight well-beaten eggs, three cloves pounded, half
a tea-spoonful of Jamaica pepper ground, and a small
grated nutmeg, a little salt, and a glass of brandy; mix
it all extremely well, and boil it for three or four hours.
Serye,with wine and sugar sauce.

Another way to make Plum Pudding.

OxE pound of fresh beef suet, finely minced, one pound
of raisins stoned, five table-spoonfuls of flour, five of
brown sugar, five well-beaten yolks, and three whites of
tea-spoonful of salt ; mix all the ingredients tho-
ly, and boil it in a cloth for four or five hours. Serve
grated loaf sugar, and melted butter poured over it. -

Another way to make Plum Pudding.

Four ounces of apples finely minced, the same quan-
tity nts cleaned and dried, and of grated bread,
tw raisins, stoned and minced, two of pounded

wit
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loaf sugar, half a nutmeg grated, a little candied orange
or lemon peel, four well-beaten eggs, one ounce and a
half of melted butter just warm ; mix all the ingredients
well together, and boil it in a buttered shape for four
hours. If the pudding does not fill the shape, add a slice
of the crumb of bread at the bottom. Serve with a sweet
sauce.

Plum Pudding without Eggs.

HALF a pound of grated bread, a quarter of a pound of
finely-minced suet, a table-spoonful of flour, half a pound
of currants cleaned, rather more than two ounces of
brown sugar, a glass of brandy; mix all together with a
sufficient guantity of milk to make it into a stiff batter;
boil it in a cloth for four hours. It may be baked, add-
ing half a pound of stoned raisins, and a little candied
orange and lemon peel,

Treacle Pudding.

Havr a pound of flour, the same of finely-minced suet,
of raisins stoned, and cut small, and -well cleaned cur-
rants, a quarter of a pound each, three table-spoonfuls of
treacle, and half a pint of water ; mix it all well together ;
beil it in a cloth for four hours, and serve it with a sweet

sauce. L
Jeneton Pudding. - (abhenit™

BurTeER a mould, and ornament it with raisins in fes-
toons, or in any other form; line it with spunge biscuit,
and fill it up with a mixture of ratafia and spunge biscuit,
then pour a rich custard over the whole, and let it stand
for two hours, adding more custard as it soaks into the
biscuit. The mould being quite full, tie a cloth over it,
and boil it for about an hour. .

Batter Pudding..

BeaT seven eggs for fifteen or twenty minutes; mix
with six large table-spoonfuls of flour a quart of new milk,
and add the eggs, with a little salt; stir it well together,

1]

.
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and let it stand an hour or two ; lay a buttered and flour-
ed pudding-cloth into a basin, pour in the batter, tie it
tightly, and beil it for an hour and a half.

It may be boiled in a mould. Serve it with the fol-
lowing sauce :—Dredge a large table-spoonful of butter
with flour; melt it with a little water, add a large tea-
cupful of currant wine, well sweetened with brown sugar,
and the well-beaten yolks of two eggs; stir it constantly
till it be thoroughly heated, but take care it does not boil ;
pounded cinnamon, or grated nutmeg, may be added.

Another way to make Batter Pudding.

BeAT the yolks of four, and the whites of three eggs,
for a quarter of an hour; mix gradually with five table-
spoonfuls of flour, a pint of good milk, and half a tea-
spoonful of salt, add the eggs, and beat it well ; boil it in
a cloth for one hour. Serve it with the following sweet
sauce :— T'wo glasses of white or sweet wine, one of wa-
ter, three table-spoonfuls of sugar, and a bit of butter the
size of a large walnut ; stir it till it boil.

Muffin Pudding.

PARE off the erust of two muffins, split and halve
them ; put into a tin shape a layer of any sort of pre-
serve,—apricots is the best,—then a layer of muffin, next
one of fruit, and then the remainder of the muflin, and
pour over it a pint of warm milk, in which four well-
beaten eggs have been mixed. Cover the shape, and
place it in a sauce-pan with a small quantity of boiling
water. Keep on the cover, and let it boil twenty mi«
nutes ; tarn it out, and serve it with pudding sauce.

Light white bread cut thin may be substituted for the
muffins. The pudding will be better if prepared three
or four hours before it is boiled.

Ardovie Pudding.

Mix two table-spoonfuls of ground rice with a quart
of milk ; stir it over the fire till it boils, and then add five
we ten eggs and a little salt; pour the mixture lla



PUDDINGS, PIES, AND TARTS. 21

a basin rubbed with butter; place it in a steam sauce--
pan, or in a cullender; if in the cullender, cover it with
the lid of a sauce-pan, and put it into a sauce-pan of
boiling water, and let it steam two hours; then put the
basin into a Dutch oven, and let it stand a quarter of an
hour to firm the pudding, but it must not be browned ;
turn it out, and pour over it the following sauce: add
half a pint of eream to the beaten yolk of an egg; stir it
over the fire till it thickens; take it off for a little, then
mix in a quarter of a pint of white wine and three ounces
of sugar ; stir it again over the fire.

Ground-Rice Pudding,

BoiL in a pint of milk a quarter of a pound of flour of
rice, with two table-spoonfuls of rose water, and half the
peel of a lemon, stir it till thick, take it off, and mix in
a quarter of a pound of butter, half a grated nutmeg, the
well-beaten yolks of four, and the whites of three eggs;
sweeten it with brown sugar, pick out the lemon peel,
and boil it in a buttered basin, which must be completely
filled. Serve with a sauce made with a glass of white
wine, boiled in melted butter, and sweetened with brown

sugar.
Another way to make Ground-Rice Pudding.

Stir into a quart of boiling milk a breakfast-cupful of

d rice, and a few pounded bitter almonds; when
quite thick, take it off, and add eight well-beaten

sweeten it, and again stir it over the fire till 1t boil, and

then put it into an earthenware mould, and let it stand

before the fire a few minutes before turning it out. Serve

it with pounded cinnamen strewed over if, and a sauce
of melted butter, wine, and sugar, poured round it.

Wiltshire Pudding.

Mrx, with three well-beaten eggs, a pint of milk, ag
much flour as will make it a thick batter, and a little salt;
beat it for some minutes, stir it gently in a large tea-cup-

ful of picked red currants ; boil it in a cloth for two hours,
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turn it out upon the dish it is to be served in, eut it into
slices about three quarters of an inch thick, but do not
separate them ; put between each a thin slice of butter,
and some brown sugar, and serve it hot, with pudding
gauce in a sauce tureen.

Tealing Pudding.

WhHhisk together for ten minutes eight eggs, some su-
gar, nutmeg, ginger, and the grated peel of a lemon ; stir
m three spoonfuls of flour, and a quart of milk which has
been allowed just to boil ; dip a cloth into boiling wa-

ter, dust it with flour, tie the mixture into it, and boil it
for an hour. Serve with pudding sauce.

Middleton Pudding.

BEeAT together ten eggs, five spoonfuls of flour, a pint
of new milk, a table-spoonful of brown sugar, a little
nutmeg, and a pinch of salt; tie it loosely in a cloth, and
boil for two hours; serve it with pudding sauce.

Bread Pudding.

Boiwr the grated peel of a Seville orange in a pint of
milk, and pour it over the sliced crumb of a twopenny
roll, cover it closely for an hour, beat the yolks of three,
and the whites of two eggs, mix them with the bread and
milk, and beat it for ten minutes ; sweeten and boil it in
a buttered basin for an hour. Serve with a sauce of melted
butter and sugar.

Family Pudding.

Mix with a pound of flour half a pound of raisins
stoned and chopped, the same quantity of minced suet,
a little salt, and milk or water sufficient to make it into
a stiff batter; boil it for five hours. Serve it with melted

butter poured over it. Two well-beaten eggs may be
added.

Half-hour Dumplings.

Mixce finely half a pound of suet, mix it with the
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before being mixed with the other ingredients. This pud-
ding is boiled one hour and a half, and served with a sweet
sauce.

Prune Pudding.

SteEw a pound of prunes with half a pint of port wine,
a quarter of a pint of water, and a large table-spoonful of
brown sugar; break the stones, and put the kernels with
the fruit; spread it over a sheet of puff paste, wet the
edges, and roll it into the form of a bolster; tie it firmly
in a buttered and floured ecloth, and boil it between two
and three hours. Serve with sweet wine sauce.

Damson Pudding.

MAKE a batter with three well-beaten eggs, a pint of
milk, and of flour and brown sugar four table-spoonfuls
each ; stone a pint of damsons, and mix them with the
batter ; boil it in a buttered basin for an hour and a half.

Apple Dumplings.

Pare and scoop out the core of six large baking apples,
put part of a clove, and a little grated lemon peel, inside
of each, and enclose them in pieces of puff paste; boil
them in nets for the purpose, or bits of linen, for an hour.
Before serving, cut off a small bit from the top of each,
and put in a tea-spoonful of sugar, and a bit of fresh but-
ter ; replace the bit of paste, and strew over them pound-
ed loaf sugar.

Potato-Flour Pudd ing.

Borr half a pint of milk, and the same quantity of
cream, with a stick of cinnamon, and the peel of a lemon ;
strain it, and stir in gradually three table-spoonfuls of po-
tato flour, mix it very smoothly, and add six well-beaten
eggs; sweeten with pounded loaf sugar; stick all round
a buttered tin mould, dried cherries, or stoned raisins,
put in the pudding, and put a bit of buttered linen over
the top, and then the cover of the mould; place it in a
sauce-pan of boiling water, boil it for an hour and a half;

oo
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take care the water does not boil over the mould., Serve
with a sweet sauce.

Potato Pudding.

Boir a pound of potatoes, peel and pound them in a
mortar, and mix them well with half a pound of melted
butter, the same of pounded loaf sugar, two ounces of
blanched sweet almonds pounded, with two spoonfuls of
rose water, eight well-beaten eggs, and half a nutmeg
grated ; boil it in a cloth, or buttered basin. Serve with
a sweet sauce of wine, sugar, butter, and grated nutmeg.

Rice Pudding.

Boiv a quarter of a pound of rice in water till it is soft,
then drain it in a sieve, and pound it in a mortar ; add five
well-beaten yolks of eggs, a quarter of a pound of butter,
the same proportion of sugar, a small nutmeg, and half
the rind of a lemon grated ; work them well together for
twenty minutes, and add a pound of cleaned currants;
mix it all well, and boil it in a pudding-cloth for an hour
and a half. Serve with wine sauce.

Whole Rice Pudding.

Bor1r, in water sufficient to cover it, eight table-spoon-
fuls of rice till quite swelled, put it into a basin, stir in
about two ounces of butter, of grated bread and brown
sugar, two table-spoonfuls each, two well-beaten eggs, a
tea-spoonful of grated nutmeg, half a one of pounded
ginger, and enough of milk to make the whole fill a quart
basin, which may be about a pint ; the basin must be but-
tered, and a piece of buttered paper put under the cloth ;
boil it for an hour, and serve with a sweet sauce. IHalf
this quantity may be used.

Another way to make Whole Rice Pudding.

WasH in several waters a quarter of a pound of rice, put
it into a sauce-pan with one ounce of fresh butter, and a
sufficiency of water to cover it ; stir it frequently till it be-
comes thick,add six well-beaten eggs,a few pounded bitter

* L
oy
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Suet Apple Pudding.

Or finely-minced fresh mutton suet, grated apples,
flour, and brown sugar, six ounces each, half a grated
nutmeg, a tea-spoonful of salt, and four well-beaten eggs,
all well mixed together ; boiled for two hours, and served
with a sweet sauce.

Fruit Suet Pudding.

Or finely-minced suet, flour, grated bread, and cleaned
currants, a quarter of a pound each; a tea-spoonful of
pounded ginger, one of salt, two ounces of brown sugar,
and a tea-cupful of milk ; mix all the ingredients well to-
gether, and boil it in a cloth for two hours. Serve with
a sweet sauce,

Regent’s Pudding.

Rus an earthenware mould with butter, and cover the
bottom with bloom raisins stoned ; cut thin slices of the
crumb of bread, butter, and lay one or two over the
raisins ; upon that put a layer of ratafia cakes, then one
of bread and butter, and raisins; do this till the mould
is nearly full, and pour over it the following mixture: a
pint of cream well sweetened with pounded loaf sngar,
and mixed with four well-beaten yolks of eggs, a glass of
brandy, and two table-spoonfuls of rose water ; let it soak
one or two hours; put over the top a piece of writing pa-
per buttered, and tie over it a cloth. DBoil it for one hour
and a half, and serve it with wine sauce.

Stirred-in Gooseberry Pudding. ¢

Rus into six ounces of flour a quarter of a pound of
finely-minced mutton suet; put it into a basin with half
a tea-spoonful of salt, four or five table-spoonfuls of brown
sugar, two well-beaten eggs, and a gill of milk ; stir in a -‘
pint, or a pint and a half, of gooseberries ; butter a basin,
that will exactly contain it, and boil it for two hours.
Serve with a sauce of butter melted with milk, and well
sweetened with brown sugar,
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1
1

Oxford Pudding. Fa

WasH in four or five waters half a pound of good rice ;
tie it into a pudding-cloth, not too tightly ; put it on in
a pot of cold water, and when it boils, let it boil for two
hours. It may be eaten with cold butter and sugar, or
treacle. A quarter of a pound of nicely-cleaned currants
may be boiled with the rice.

Oatmeal Porridge.

Bo1L some water in a sauce-pan with a little salt, and
stir oatmeal into it with a thevil ; when of a proper thick-
ness, let it boil for four or five minutes, stirring it all the
time ; then pour it into a dish, and serve with it cream
or milk. It is sometimes eaten with porter and sugar, or
ale and sugar.

If made with milk instead of water, less meal is requi-
site, and it is then eaten with cold milk.

Bread and Butter Pudding.

BurTER a mould ; lay into the bottom thin-cut bread
and butter, with the crust pared off’; strew over it a layer
of currants and stoned raisins mixed ; half fill the shape,
and add half a pint of brandy or rum, or currant wine
may be used ; in an hour, pour over it a quart of good
milk, mixed with six well-beaten eggs, half a nutmeg

ted, and some brown sugar ; boil it for one hour and
a half, and serve it with melted butter, currant wine, and
sugar.

Yorkshire Pudding.

Mix with five table-spoonfuls of flour a tea-spoonful of
salt, one pint of good milk, and three well-beaten eggs ;
butter a square tin pan, put in the batter, and set the tin
upon a gridiron for a few minutes, and then place it un-
der beef that is roasting. Serve it cut into small oblong
pleces. .
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Another way to make Apple Fritters.

Four well-beaten eggs, half a pint of cream, two table-
spoonfuls of yeast, three of white wine, and two of rose
water ; half a tea-spoonful of grated nutmeg, and of salt;
make it into a thick batter with flour, peel and core two
or three apples, cut them into thin bits, and mix them
with the batter ; cover it over, let it stand, placed near the
fire, about an hour ; drop it into boiling lard, and serve
them in a napkin with sugar strewed over them. Goose-
berries previously stewed may be done in the same way,

French Fritters.

BreAk three eggs into two handfuls of flour, work it
well with a little milk, and balf a tea-spoonful of salt,
and, when well worked, add a tea-spoonful of pound-
ed cinnamon, the grated peel of a lemon, and a little
minced citron ; rub a sauce-pan with butter, put in the
paste, and when it becomes firm, take it out and cut it
into bits of three or four inches long, and one wide ; notch
each bit at the ends; fry, and serve them with sifted loaf
sugar over them,

Almond Fritters.

BrawxcH three guarters of a pound of sweet almonds,
pour over them three table-spoonfuls of rose water, and
in a quarter of an hour a pint of cream; let them stand
two or three hours, then pound them in a mortar till they
become quite a paste ; add the beaten yolks of six eggs,
two or three pounded Naples biscuit ; sweeten with
pounded loaf sugar, and mix all well together ; melt a
quarter of a pound of fresh butter in a frying-pan, and
when hot, pour in the mixture, and stir it constantly till
thick, and of a light brown colour. Serve it with sifted
loaf sugar over the top.

Currant Fritters without Eggs.

StTIr into Lalf a pint of mild ale, as much flour as will
make it into a thick batter ; add a little s and a few
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it in butter ; brown the upper side for a minute before the
fire ; serve it, cut into four, with pounded sugar strewed
over it.

Apples in Pancakes.

Cur some apples very small, stew them with a little
white wine, grated lemon peel, pounded cinnamon, and
brown sugar ; mash them, and spread it over pancakes ;
roll them up, and serve with sifted loaf sugar over them.

Leipzeger Pancakes.

BeaT well the whites of four, and the yolks of eight
fresh eggs, and add, by degrees, half a pound of pounded
loaf sugar, a pint and a half of sweet cream just warmed,
half a pound of clarified fresh butter, two table-spoonfuls
of fresh yeast, and a wine-glass full of spirits of wine;
then mix in as much sifted flour as will make it into a
thick batter ; let it rise for half an hour ; roll it out thin;
cut it inte rounds or oblong pieces, and lay on them jam
or marmalade ; double them, and let them stand again to

rise, and fry them in boiling fresh lard or butter.

Aberdeen Crulla.

BEAT to a eream a guarter of a pound of fresh butter,
and mix with it the same quantity of pounded and sifted
loaf sugar, and four well-beaten eggs ; add flour till thick
enough to roll out ; cut the paste into oblong pieces about
four or five inches in length ; with a paste catter, divide
the centre into three or four strips, wet the edges, and
plait one bar over the other, so as to meet in the centre ;
throw them into boiling lard, or clarified suet ; when fried
of a light brown, drain them before the fire, and serve them
in a napkin, with or without grated loaf sugar strewed
over them.

French Supper Dish.

PARE off the crust, and cut one or two slices of bread

to bits of two or three inches square ; fry them in but-
ter ; put them upon a hot dish, and lay upon each bit some
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slice of cheese which has been toasted in a Dutch oven;
if, when put upon the toast, it is not sufficiently browned,
hold a salamander, or hot shovel, over the top. Serve it
very hot.

To stew Cheese.

MEeLT three quarters of an ounce of hutter in a tea-
~ cupful of cream, mix with it a quarter of a pound of good
cheese finely grated, beat it well together; put a slice of
“toasted bread into a dish, and pour the mixture over it,
and brown it with a salamander.

Boiled Cheese.

GRATE a quarter of a pound of good cheese, put it in-
to a sauce-pan, with a bit of butter the size of a nutmeg,
and half a tea-cupful of milk, stir it over the fire till it
- boil, and then add a well-beaten egg ; mix it all together,
put it into a small dish, and brown it before the fire,

To pot Cheshire Cheese.

Scrapre down three pounds of fine Cheshire or Glou-
cester cheese. With half a pound of fresh butter, pound
it to a paste in a marble mortar, adding a large wine glass
of Malmsy Madeira, or of sherry, and a quarter of an
ounce of pounded and sifted mace; when beaten to a
paste, press it into a deep pot, and cover it with clarified
‘butter. A thick slice may be served in a napkin to re-
~semble eream cheese.

Anchovy Toast.

PARE the erust off a slice of bread, cut it into six or
“eight bits, fry them in clarified butter, and when cold,
spread upon them two or three anchovies, boned, washed,
and pounded to a paste, together with a little fresh butter.

Another way to make Anchovy Toast.

BoxEe and roll np two or three anchovies, place them
‘upon pieces of dry toast, and garnish with curled parsley.
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pan, and stir it constantly till it thickens, which it will
do before it comes to a boil ; pour it into a deep dish, and
stir it now and then till cold. Serve in a glass dish, or
custard cups.

Raspberry Cream.

GAtaER the fruit upon a dry day, mash and drip it
through a jelly-bag; to every pint of juice add a pound
of pounded loaf sugar, and when it is completely dissol-
ved, bettle it in pint and half-pint bottles, filling them
only to the neck. When to be used, mix it with rich
cream, add more sugar, and whisk it till thick. It may
be made the day before it is required.

Another way to make Raspberry Cream.

Mix a little pounded loaf sugar with a pint and a half
of good cream, about a tea-cupful of raspberry jelly, the

ted rind of one, and the juice of half a lemon; beat
it well together, and, with a syllabub mill, mill it slowly
for half an hour, or till it be thick and solid. Put it in-
to a glass dish, or serve it in custard glasses.

Another way to'make Raspberry Cream.

Put six ounces of raspberry jam to a quart of cream,
pulp it through a lawn sieve, mix it with the juice of a
lemon and a little sugar, and whisk it till thick. Serve
it in a dish or glasses.

Strawberry eream may be made in the same way. For
common use, substitute good milk for the eream.

Whipt Cream.

SwEETEN, with pounded loaf sugar, a quart of cream,
and add to it a lampyof sugar which has been rubbed up-
on the peel of two fine lemons or bitter oranges; or fla-
vour it with orange-flower water, a little essence of roses,
the juice of ripe strawberries, or of any other fruit. Whisk
‘the eream well in a large pan, and as the froth rises, take
it off, and lay it upon a sieve placed over anuther;LF,
and return the cream which drains from the froth, till all
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Italian Cream.

Mix, with the well-beaten yolks of four eggs, a table-
spoonful of flour, a little salt, half the grated peel of a le-
mon, and a pint of milk ; sweeten with pounded loaf su-
gar, beat it quite smooth, put it into a sauce-pan, and stir
“it constantly till it thickens ; then put some into the bot-
tom of a dish, and put in a layer of spunge-cake dipped
in white wine, and another layer of the cream, till all is
in the dish ; cover the top with a thick snow froth, and
- brown it with a hot shovel.

The snow froth is made with the white of a new-laid
egg well beaten, with a little sifted loaf sugar.

Another way to make Italian Cream.

SweETEN a pint of cream with pounded loaf sugar ;
boil it with the thinly-pared rind of a lemon, and a bit of
cinnamon ; strain, and mix it with half an ounce of dis-
solved isinglass ; add it, while boiling hot, to the well-
beaten yolks of six eggs, stir it till quite cold, and put it
into a shape or mould.

Burnt Cream.

BoivL a pint of cream with the peel of a lemon, sweet-
“en it with pounded loaf sugar; beat, with the yolks of
six, and whites of four eggs, one table-spoonful of flour,
- the same of orange-flower water and of ratafia ; strain the
‘ cream, and when nearly cold, mix it with the eggs and
" other things ; stir.it over the fire till it be as thick as a
custard ; put it into a silver dish, strew sifted loaf sugar
over the top, and brown it with a salamander. Serve it
cold.

Another way to make Burnt Cream.

BeaT, with the yolks of four eggs, a table-spoonful of
“flour, the grated peel of half a lemon, and three pounded
- bitter almonds ; sweeten it with pounded loaf sugar, and
stir it over the fire till it becomes as thick as a custard ;
put it into the dish it is to be served in. Boil with a lit-
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Orange Cream.

Squerze and strain the juice of eleven oranges, sweet-
en it well with pounded loaf sugar, stir it over a slow fire
till the sugar be dissolved, and take off the scum as it
rises; when cold, mix it with the well-beaten yolks of
twelve eggs, to which a pint of eream has been added ;
stir it again over the fire till thick. Serve in a glass dish
or custard-cups.

Another way to make Orange Cream.

Boiwn three quarters of an ounce of isinglass in half
a pint of water, till half reduced; sweeten well, with
pounded and sifted loaf sugar, the strained juice of four
oranges and one lemon ; mix in the isinglass when nearly
cold, and immediately stir in a pint of cream previously
beaten to a froth ; stir it occasionally till it begins to stiff-
en, and then put it into a mould. The juice of any sort
of fruit may be managed in the same way, always adding
the juice of a lemon.

Another way to make Orange Cream.

SwEETEN, with pounded loaf sugar, a quart of good
eream ; mix with it a small wine-glass of orange-flower
water, the grated rind and the juice of a Seville orange ;
whisk it till quite thick ; soak some macaroons in white
wine, and pile them in the middle of a glass or china dish,
and heap the whipt eream over them as high as possible.
Some hours after, ornament it with slices of green citron
cut into straws, and stuck into the cream.

Caledonian Cream.

MixceE a table-spoonful of orange marmalade ; add it,
with a glass of brandy, some pounded loaf sugar, and the
juice of a lemon, to a quart of cream ; whisk it for half
an hour, and pour it into a shape with holes in it, or pus
it into a small hair sieve, with a bit of thin muslin laid
into 1t. -
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Curds and Cream, as in Scotland.

Pur two quarts of new milk into the dish in which it
is to be served, and turn it with a tea-spoonful of rennet ;
when the curd has come, serve it with cream in a sepa-
rate dish.

Naples Curd.

Put into a quart of new milk a stick of cinnamon, boil
it a few minutes, take out the cinnamon, and stir in eight
well-beaten eggs, and a table-spoonful of white wine;
when it boils again, strain it through a sieve; beat the
curd in a basin, together with about half an ounce of
butter, two table-spoonfuls of orange-flower water, and
pounded sugar sufficient to sweeten it. Put it into a
mould for two hours before it is sent to table.

White wine, sugar, and cream, may be mixed together,
and poured round the curd, or served in a sauce-tureen.

Kerry Butter Milk.

Pur six quarts of butter-milk into a cheese-cloth, hang
it in a cool place, and let the whey drip from it for two
or three days ; when it is rather thick, put it into a basin,
sweeten it with pounded loaf sugar, and add a glass of
brandy, or of sweet wine, and as much raspberry jam,
or sirup, as will colour and give it an agreeable %qvuur.
Whisk it well together, and serve it in a glass dish.

Hattered Kit.

MaxkE two quarts of new milk scalding hot, and pour
it quickly upon four quarts of fresh-made butter-milk,
after which it must not be stirred ; let it remain till cold
and firm, then take off the-top part, drain it in a hair-
sieve, and put it into a shape for half an hour. It is eaten
with cream, served in a separate dish.

Another way to make Hattered Kit.

PuT into the dish it is to be served in one-third of
U i
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Another way to make Blancmange.

Braxcu and pound, with a little ratafia or rose water,
two ounces of sweet, and six bitter almonds; dissolve
three quarters of an ounce of isinglass ; add it, when milk-
warm, to a quart of good cream ; half milk half cream may
be used; mix in the almonds the peel of a small lemon,
and a bit of cinnamon ; sweeten it with pounded loaf
sugar, let it stand for two or three hours, put it into a
sauce-pan, stir it constantly, and let it beil for six or
eight minutes ; strain it through a lawn sieve, and stir it
till nearly cold, then pour it into a mould.

Another way to make Blancmange.

BraxcH and pound one ounce of sweet almonds with
a glass of sherry, and a table-spoonful of pounded loaf
sugar ; add it to three quarters of an ounce of isinglass
dissolved in half a pint of water, and boil it till the fla=
vour of the almonds be extracted, stirring it all the time ;
“strain it through a bit of thin muslin, and mix with it a
quart of good cream; stir it till quite cold, and pour it
into a shape,

Blanemange Eggs.

Maxke a small hole at the end of four or five large
eggs, and let out all the egg carefully ; wash the shells,
drain, and fill them with blancmange ; place them in a
deep dish filled with rice or barley to keep them steady,
and when quite cold, gently break and peel off the shell.
Cut the peel of a lemon into delicately fine shreds, lay
them into a’glass dish, and put in the eggs ; or serve them
‘in a glass dish with a pink cream round them,

American Blancmange.

Mix half a pint of cold water with two ounces of ar-
row-root, let it settle for fifteen minutes, pour off the wa-
ter, and add a table-spoonful of laurel water, and a little
sugar; sweeten a quart of new milk, boil it with a little
cinnamon, and half the peel of a lemon ; pick out the cin-
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and place them at a little distance from the fire, that it
may dry gradually ; when clear and hard put 1t up in
paper bags. Six ounces of this jelly, dissolved in three
pints of water, and boiled to a quart, is sufficient to make
what will fill two middling-sized moulds. Ox feet may
be substituted for calf’s feet ; the jelly made from them is
equally good, but not so delicate in colour.

Jelly.

" To a quart of the stock jelly put half a pound of loaf
sugar pounded, a stick or two of cinnamon broken into
small bits, the peel of a lemon, a pint of currant wine,
and one of sherry or teneriffe, and the beaten whites of
five eggs; put it all into a nicely-cleaned sauce-pan, stir
it gently till it boils, and boil it for three or four minutes.
Pour it into a jelly-bag, with a basin or mug placed un-
derneath ; run it immediately through the bag again into
another basin, and repeat this till it begins to drop. It
will then be as transparent as possible, and may be put
into moulds or glasses. When all has apparently dripped,
pour about a pint of boiling water into the bag, which
will produce a little thin jelly fit to drink ; the stand with
the jelly bag should be placed near to the fire ; sherry -
alone, or teneriffe, may be used. The jelly may be put
into quart bottles, corked tightly, which will make it keep
good for some weeks; place the bottle in warm water
when it is required for use.

Fresh Calf's-Feet Stock.

Scarp, take off the hair, and wash very clean four feet ;
put them into a sauce-pan with two quarts of cold water,
and when it comes to a boil, let them simmer for six or
seven howrs ; take out the feet, and strain the liquor into
a deep dish. The following day remove the fat carefully
from the top, and give it another boil, which will reduce
it to one quart of stiff stock or jelly.

Ale or Porter Jelly.
- For a large shape, put to the prepared stock or jelly.

o
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more than half a bottle of strong ale or porter, a pound
of loaf sugar, the peel of one, and the juice of four large
lemons, a stick of cinnamon, and the beaten whites of
eight eggs; put it all into a sauce-pan, stirit gently ; let
it boil for fifteen minutes, and pour it into a jelly-bag till
it runs perfectly clear.

Ox-Feet Jelly.

Pur a little hot water over the top of the stock, pour
it off, and wipe it dry with a clean cloth ; put a quart of
it into a sauce-pan with the beaten whites of five or six
eggs, the juice of five lemens made very sweet with good
brown sugar, a clove or two, and a little cinnamon pound-
ed ; let it boil twenty minutes, stirring it all the time ;
take it off the fire, and add a pint, or half a pint of white
wine, and run it through a jelly-bag till clear.

Hartshorn Jelly.

Boic ten ounces of hartshorn shavings in four quarts
of water till reduced to three pints ; strain it ; when cold,
add to it a pint of white wine, one pound of loaf sugar,
and the peel of two lemons; set it over the fire, stir it
till the jelly is melted, and pour in the strained juice of
eight lemons, and the beaten whites of twelve eggs; stir
it, and let it boil quickly a few minutes ; pour it into a
jelly-bag till it runs perfectly clear.

~ Another way to make Hartshorn Jelly.

Boiw half a pound of hartshorn shavings for three hours
and a half in foar pints and a half of water; strain it
through a bit of muslin, and stir into it three ounces of
dissolved isinglass ; if large, the peel of one, if small, of
two lemons, and their juice, half the peel of an orange,
three parts of a tea-cupful of brandy, and one of white
wine ; sweeten with pounded loaf sugar, and when luke-
warm, put it into a sance-pan with the beaten whites of
six eggs ; stir it, and let it boil for two minutes ; strain
it through a jelly-bag two or three times ti]’erfectly
clear.













lII"'

CREAMS, CUSTARDS, &c. 3817

whites of as many eggs ; beat them together one way till
the spoon will stand erect ; pile it upon cream beaten up
with wine and sugar, and a little grated lemon peel; or
upon apple jelly.

Un Turban de Ris, et de Pomines.

Boir, in milk, some fine whole rice, with half the peel
of a lemon. Pare and core some apples, and cut them i
to quarters; stew them in a sirup of sugar and water,
with a little orange marmalade, taking care to keep them
quite whole. Make a rich custard as follows : Sweeten
a quart of thin cream or good milk, and boil it with le-
mon peel and cinnamon ; strain the cream, and let it cool.
Beat "up the yolks of ten eggs, and mix the cream gra-
dually with them ; put it over a slow fire, and keep stir-
ring constantly till it is pretty thick ; pour it into a dish,
and stir in a table-spoonful of rose water or brandy, but
both will enrich the flavour ; keep stirring it occasionally
till nearly cold. Place the rice round a dish in the form

“of a wall, put the custard into it, and build the apples all
round the outside, so as to hide the rice. It may be sent
to table quite cold, or in some degree warm.

Orange Fool.

Mix the strained juice of three Seville oranges with
six well-beaten eggs, a pint of cream, some grated nut-
meg and lemon peel ; sweeten with pounded loaf sugar,
and stir it over a slow fire till it is as thick as a custard,
but do not allow it to boil ; pour it, when a little cool,
into a glass dish or custard-cups; put sifted loaf sugar
over the top.

Gooseberry Fool.

ScaLD a quart of gooseberries with half a pint of wa-
ter ; when quite soft, rub the pulp through a sieve. BP11
half a pint of milk, and the same quantit;lr of cream, Wﬂ".h
half the peel of a lemon, and a stick of cinnamon’; strain
it when nearly cold, and mix it with the pulped fruit, and
sweeten with good brown sugar. Serve in glasses or

-
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and sifted loaf sugar ; mix all together, and with a wood-
en spoon, work it through a stone cullender. Soak some
Naples biscuit in white wine, and put over them the fairy
butter, in heaps as high as it can be raised.

Whim Wham.

SWEETEN a quart of cream, and mix with it a tea-cupful
of white wine, and the grated peel of a lemon ; whisk it
to a froth, which drain upon the back of a sieve, and put
part into a deep glass dish ; cut some Naples biscuit as
thin as possible, and put a layer lightly over the froth,
and one of red currant jelly, then a layer of the froth,
and one of the biscuit and jelly ; finish with the froth,
and pour the remainder of the cream into the dish, and
garnish with citron and candied orange peel cut into
straws.

Devonshire Junket.

TurN some new milk, as for cheese cakes, in a wide
shallow dish ; when cold, pour over the top a pint of rich
cream mixed with pounded loaf sugar, six dessert-spoon-
fuls of brandy, and some grated nutmeg.

Another way to make Devonshire Junket.

Tur~N some new milk from the cow with a little ren-
net ; sweeten some thick cream, add a little pounded
cinnamon, make it scalding hot, and when cold pour it
over the curd, and put a little wine and sugar into the bot-
tom of the dish.

Irish Rock.

Braxcu a pound of sweet and an ounce of bitter al-
monds, pick out a few of the sweet almonds, and cut them
like straws, and blanch them in rose water; pound the
rest in a mortar with a table-spoonful of brandy, four
ounces of pounded and sifted loaf sugar, and half a pound
of salt butter well washed ; pound them till the mass looks
very white, and set it in a cool place to stiffen ; then dip
two table-spoons into cold water, and with them form

X
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rice till thick ; take it off the fire, and add the well-beaten
whites of three eggs ; stir it again over the fire for two or
three minutes, then put it into tea-cups previously dipped
in cold water ; turn them out when cold, and pour round
them a custard cream made with the yolks of the eggs;
place upon the rige a little red-currant jelly or raspberry
jam. This dish may be served warm or eold ; if cold,
raspberry cream or custard may be poured round it.

Gooseberry Paste.

GATHER, when quite ripe, the rough red gooseberries,
top and tail them ; put them into a jar, tie it over with
bladder, and boil it in a pot of water till the fruit be per-
fectly soft ; pour off the thin juice, and with a wooden
spoon rub the gooseberries through a fine hair sieve ; allow
rather more than half the weight of the pulp of pounded
loaf sugar, mix it together, and boil it till it will jelly,
which will take almost two hours ; stir, and skim ity then
put it into a dish, and serve it when cold, to he eaten
with cream.

The thin juice may be boiled with its weight of good
brown sugar, and used as gooseberry jelly.

Gooseberries, Currants, Cherries, Apples,
and other Fruits.

f |To stew any of these fruits, put them into a wide-
mouthed jar, with a sufficiency of brown sugar to sweeten
them ; cover it very closely, and set it into a pot of water
to boil till the fruit becomes tender. By this method the

- flavpur of the fruit is better preserved than by any other.

Apricots in White Jelly.

Pur a few preserved apricots into a shape, fill it u

out.
Cassile.

¢ Mix two table-spoonfuls of pntatn-ﬂnﬁr with two or

three of cream or good milk ; boil for a few minutes, with

with white currant jelly, and when cold and firm turn it

}
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quart of cream or milk, the peel of a lemon and a bit
of cinnamon ; stir it with the flour and cream ; sweeten,
and stir it again over the fire for three or four minutes ;
pour it into a mould ; turn it out when cold.

Egg Marmalade.

_ Braxcu und with a little rose water two ounces
of sweet almonds, the same of orange marmalade, and four
of citron ; add two spoonfuls of brandy, and when quite
smooth, the beaten yolks of six, and the whites of two
eggs, with a little pounded loaf sugar ; put it into a sauce-
pan, and stir it till it becomes thick, then pour it into a
shape. When quite cold, serve it, turned out and gar-
nished with flowers. '

2 Gateau de Pommes.

~ BoirLina I;lint of water one pound andm—hﬁ; of loaf
sugar till it become a rich sirup ; weigh tweo/pbunds of
apples after they have been peeled, cored, and cut small ;
boil them in the sirup with the grated peel and juice of
a large lemon till they are reduced to a pulp; put it into

a mould. The following day serve it, turned out in a
glass dish, with a rich custard.

« Stewed Seville Oranges.

For three large Seville oranges make a sirup with one
pound of sugar; grate off the outer rind of the oranges,

and boil them in water till tender ; carefully scoop out

the seeds, and stew them in the prepared sirup,

Meringues.

BeaT one pound of pounded and sifted double-refined

‘mgar with the whites of three eggs till quite light ; when

nearly so, add the juice of a lemon ; whisk, till very light,

five whites of eggs, and mix all together ; drop it with a
spoon upon white paper in the form of small oval ¢

dust them with a little sifted sugar, and bake them in a

very slow oven. When they become lightly coloured upon

, the top, which may be in ten or twelve minutes, take

"~
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them out ; earefully take off a little of the top, fill them
with whipt eream or strawberry jam, and put them toge-
ther so as to resemble a‘whole egg, and serve them in a
napkin.

Sugal; Ruffs.

A pouxD of pounded and sifted loaf aten well
with the whites of three eggs, and flavoured with oil of
cinnamon, lemons, or orange-flower water, and baked in
the same way as the meringues, served in a napkin, or
used to garnish dishes of preserves.

Potato Biscuit.

BEeAT separately the yolks and whites of fifteen eggs,
and with the yolks beat a pound of pounded and sifted
loaf sugar, and the grated peel of a lemon ; when very
light add the whites, and sift in through a silk sieve half -
a pound of flour of potatoes; mix all lightly together,
half fill paper cases, and strew over them roughly pounded
sugar, put a piece of paper upon a board, place the paper
cases upon it, and bake them in a moderate oven. To
ornament them, put here and there upon the top a little
red-currant jelly, and serve them.

Tipsy Bread.

PARE off the erust, and eut into thin round slices of

four or five inches, the erumb of a twopenny or three-
senny roll ; spread over each bit raspberry or strawbe

- Jam, and place the slices one over the other pretty hg,

' a glass dish, and pour over them as much sherry,

sweetened with sugar, as the bread will soak in ; stick

round the sides, and over the top, blanched sweet almonds,

cut like straws, and pour a custard round it. It may be

made the day before, or two or three hours before dinner,

and with the crumb of loaf bread.

Tipsy Cake.

- Pour over a spunge cake, made in the form. of a por-
cupine, as much white wine as it will absorb, and stick
v

Y
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it all over with blanched sweet almonds, cut like straws ;
Or pour wine in the same manner over a thick slice of
spunge cake, cover the top of it with preserved straw-
berries or rasphevfes, and stick cut almonds all round it,

t Lemon Spunge.
Borr, ounce of isinglass in a pint of water till
dissolved ; strain it, and the following day add the Juice

of two lemons, and the grated peel of one ; rub through
a hair-sieve into the isinglass a good quantity of rasp-
berry jam, that has stood before the fire some time, and

« whisk it all together, till like a spunge ; put it into an
earthen mould, set it in a cold place for some hours, and
turn it out. Any other sort of preserve may be used,
and if made with onl y orange or lemon juice, sweeten it

. with sugar, or make it with orange jelly which may have
been left the day before. .

Another Lemon Spunge.

BorL an ounce of isinglass in a pint and a half of wa-
ter, and when it is half wasted, strain it, and let it stand
till quite cold; then mix with it the juice of three lemons,
the whites of three eggs, and pounded sugar to sweeten
it. Whisk it about twenty minutes, when it may be put
into a shape ; and if required, will be ready to be turned
out in an hour or two.

Raspberry Spunge,
‘D1ssoLvE in a little water three quarters of an oun '
of isinglass, add to it three quarters of a pint of cream,
and the same proportion of new wilk, nearly half a ping
of raspberry jelly, and the juice of a lemon, isk it

& Well one way till it becomes thick, and looks like s
- then put it into an earthenware mould, and turn it m
, lDext day.,

- Cake Sandwiches.

Cur a spunge cake, a few days old, as for bread sand
wiches, and spread strawberry jam or currant Jelly over
L them-

| L I
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A Trifle.

App to a pint of rich cream a tea-cupful of white wine
sweetened with pounded loaf sugar, ?hiﬂk it well, and
as the froth rises lay it upon a sieve placed over a deep
dish ; as it drains, pour the cream iumih:&jn which it
is whisked till all is done ; dip some spunge uit, ratafia
cakes, or Savoy biscuit, into sweet wine and a little
brandy ; pour over them a rich boiled custard, and when

quite cold, lay on the whipt cream, piled as high as pos-
sible. Coloured comfits may be strewed over the top.

Another way to make Trifle.

Mix three table-spoonfuls of white wine, and one of
sugar, with a pint and a half of thick cream ; whisk it,
and take off as much froth as will heap upon the dish, into
which lay some pieces of spunge cake, or some spunge
biscuit, soaked with sweet wine, and covered with pre-
served strawberries, or any other fruit ; pile the froth upon
this, and pour the remainder of the cream into the bottom
of the dish ; garnish with flowers.

A Large Syllabub.

O~E pound of ratafia cakes pounded and steeped in
two bottles of port wine, one of claret, and one of brandy,
the grated peel and juice of two lemons, one large nutmeg
grated, and two ounces of sweet almonds, blanched and

pounded with a little rose water, and pounded sugar suf-

ient to make it sweet—Put all these ingredients, well

~ mixed, into a large china bowl, or bowls of an equal size,

and let the milk of a good cow be milked upon them ;
add a little rich cream and sifted loaf sugar, and cover
it to keep it warm. It may be served out into glasses.
with a silver ladle. :

Another way to make Large Syllabub. ke

A LARGE glass of Madeira, one of rich sweet wine,
and half a one of ratafia, half a pound of pounded loaf
sugar, the grated peel of a large lemon, the juice of two,

#
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and a little pounded cinnamon ; stir it altogether till the
sugar be dissolved, a