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xl MISCELLANECGUS OBSERVATIONS FOR

1f copper utensils be used in the kitchen, the cookshould be charg-
ed to be very careful not to let the tin be rubbed off ; and to have them
fresh done when the least defect appears, and never to put by any
soup, gravy, &c. in them, or any metal utensil ; stone and earthen ves-
selsshould be provided forthose purposes, as likewise plenty of common
dishes, that the table.set may be used to put on cold meat.—Tin
vessels, if kept damp, soon rust, which causes holes.—Fenders, and
tin linings of flower-pots, &c. should be painted every year or fwo.—
Vegetables soon sour, and corrode metals and glazed red ware, by
which a strong poison is produced. Some years ago, the death of
several gentle men was occasioned at Salt-hill, by the cook sending a
ragout to table, which she had kept from the preceding day in a
copper vessel badly tinned. Vinegar by its acidity, does the same,
the glazing being of lead or arsenie.—To cool liquors in hot weather
dip a cloth in cold water, and wrap it round the bottle two or three
times, then place it in the sun; renew the process once or twice.—
The best way of scalding fruits, or boiling vinegar, is in a hot iron
hearth; or by putting the vessel into a sauce-pan of water, called a
water-bath.—If chocolate, coffee, jelly, gruel, bark, &ec. be suffered
to boil over, the strength is lost.—The cook should be encouraged
to be careful of coals and cinders ; for the latter there is a new con-
trivance to sift without dispersing the dust of the ashes, by means of
a covered tin bucket.—Small coal, wetted, makes the strongest fire
for the back, but must remain untouched until it cake. Cinders
lightly wet, give a great degree of heat, and are better than coal for
furnaces, ironing-stoves, and ovens.—The cook should be charged to
take care of jelly bags, tapes for the collared things, &ec. which if not
perfectly scalded, and kept dry, give an unpleasant flavour, when

next used.—Cold water thrown on cast-iron, when hot, will cause it
to crack.

In the following, and indeed all other receipts, though the quantis
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Plate 1.

Cod's Head.
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Plate 1V,
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Plate V' I.

Fenigon.










Plate VII,
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FISH. 5

If fish is to be fried or broiled, it must be wrapt in a
nice soft cloth after it is well cleansed and washed.—
‘When perfectly dry, wet with an egg, if for frying, and
sprinkle the finest crumbs of bread over it; if done a
second time with the egg and bread, the fish will look
much better; then having a thick-bottomed frying-pan
on the fire, with a large quantity of lard or dripping
boiling hot, plunge the fish into 1t, and let it fry mid-
dling quick, till the colour is a fine brown yellow, and
it is judged ready. If it is done enough before it has
obtained a proper degree of colour, the cook should
draw the pan to the side of the fire ; carefully take it
up, and place it either on a large sieve turned upwards,
and to be kept for that purpose only, or on the under
side of a dish to drain, and 1if wanted very nice, a sheet
of eap paper must be put up to receive the fish, which
should look a beautiful colour, and all the crumbs ap-
pear distinet ; the fish being free from all grease. The
same dripping, with a little fresh, will serve a second
time. DButter gives a bad colour: oil fries of the finest
colour for those who will allow the expense. _

Garnish with afringe of curled raw parsley, or pars-
ley fried, which must be thus done: When washed and
picked, throw it again into clean water ; when the lard
or dripping boils, throw the parsley into it immediately
from the water, and instantly it will be green and erisp,
and must be taken up with a skice: this may be done
after the fish is fried.

If fish is to be broiled, it must be seasoned, floured,
and put on a gridiron that is very clean; which, when
hot, should be rubbed with a bit of suet to prevent the
fish from sticking. It must be broiled on a very clear
fire, that it may not taste smoky; and not too near,
that it may not be scorched.

TUERBOT.

o keep Turbot.
If necessary, turbot will keep for two or three days,
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24 DOMESTIO COOKERY.

stronger scent. Ox-beef is the reverse. Ox-beef is the
richest and largest, but in small families, and to some
tastes, heifer-beef is better, if finely fed. In old meat
there is a streak of horn in the ribs of beef: the harder
this is, the older; and the flesh is not finely flavoured.

Veal.—The flesh of a bull-calf is firmest, but not so
white. The fillet of the cow-calf is generally preferred
for the udder. The whitest is not the most guir:_:y, hav-
ing been made so by frequent bleeding, and having had
whiting to lick. Choose the meat of which the kidney
is well covered with white thick fat. If the bloody vein
in the shoulder looks blue, or of a bright red, it is newly
killed; but any other colour shews it stale. The other
parts should be dry and whites if clammy or spotted,
the meat is stale and bad. The kidney turns first in
the loin, and the suet will not then be firm.

Mutton—Choose this by the fineness of its grain,
good colour, and firm white fat. It is not the better
for being young; if of a good breed and well fed, it is
better for age; but this only holds with wether-mutton :
for the flesh of the ewe is paler, and the texture finer.
Ram-mutton is very strong-flavoured ; the flesh is of a
deep red, and the ét is spongy.

Lamb.—Observe the neck of a fore-quarter; if the
vein is bluish, it is fresh; if it has a green or yellow
cast, 1t is stale. In the hind quarter, if thereis a faint
smell under the kidney, and the knuckle is limp, the
meat is stale. If the eyes are sunk, the head is not
fresh. Grass-lamb comes into season in April or May,
and continues till August. House-lamb may be had
in great towns almost all the year, but is in highest
perfection in December and January.

Pork.—Pinch the lean, and if young, it will break.
If the rind is tough, thick, and cannot easily be im-
pressed by the finger, it is old. A thin rind is a merit
in all pork. When fresh, the flesh will be smooth and
cool; if elammy, it is tainted. What is called measley
pork is very unwholesome ; and may be known by the
fat being full of kernels, which in good pork is never
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50 DOMESTIC COOKERY.

collops a very quick s for as they are so thin, two
min?lptea wi]lr}rdg themfgl both aide:{ put them into a
hot dish before the fire; then strain and thicken the
gravy, give it a boil in the frying-pan, and pour it over
the collops. A little ketchup is an improvement.
Another way.—Fry them in butter, only seasoned
with salt and pepper ; then simmer them in gravy, either
white or brown, with bits of bacon served with them.

If white, add lemon-peel and mace, and some cream.

Seallops of cold Veal or Chicken.

Mince the meat extremely small; and set it over the
fire with a scrape of nutmeg, a little pepper and salt,
and a little cream for a few minutes: then put it into
the scallop-shells, and fill them with erumbs of bread,
over whicﬁ put some bits of butter, and brown them
before the fire.

Either veal or chicken looks and eats well prepared
in this way, and lightly covered with crambs of bread
fried; or these may be put on in little heaps.

Fricandeaw of Veal.

Cut a large piece from the fat side of the leg, about
nine inches long, and half as thick and broad; beat it
with the rolling-pin; take off the skin, and trim off the
rough edges. Lard the top and sides; and cover it
with fat bacon, and then with white paper. Lay it into
the stew-pan with any pieces of undressed veal ormutton,
four onions, a carrot sliced, a faggot of sweet herbs,
four blades of mace, four bay-leaves, a pint of good
veal or mutton broth, and four or five ounces of lean
ham or gammon. Cover the pan close, and let it stew
slowly three hours; then take up the meat, remove all
the fat from the gravy, and I:u:iij it quick to a glaze.
Keep the fricandean quite hot, and then glaze it ; and
serve with the remainder of the glaze in the dish, and
sorrel-sauce in a sauce-tureen.

A cheaper, but equally good, Fricandeau of Veal.

With a sharp knife cut the lean part of a large neck
from the best end, scooping it from the boues the length












54 DOMESTIC COOKERY.

well: season it high with these; lay the parsley in a
thick layer, then a quantity of thick slices of fine ham,
or a beautiful coloured tongue skinned, and then the

olks of six nice yellow eggs stuck here and there about.
%.all the head quite close, and tie it up as tight as you
can. Boil it, and then lay a weight onit. A cloth
must be put under the tape, as for other collars.

Mock Turtle.

Bespeak a calf’s head with the skin on, cut it in half,
and clean it well ; then half boil it, take all the meat off
in square bits, break the bones of the head, and boil
them in some veal and beef broth to add to the richness.
Fry some shalot in butter, and dredge in flour enough
to thicken the gravy; stir this into the browning, and
give it one or two boils ; skim it carefully, and then put
mn the head; put in also a pint of Madeira wine, and
simmer till the meat is quite tender. About ten minutes
before you serve, put in some basil, tarragon, chives,
parsley, Cayenne, pepper, and salt to your taste; also
two spoonsful of mushroom-ketchup, and one of soy.
Squeeze the juice of a lemon into the tureen, and pour
the soup upon it. Forcemeat-balls, and small eggs.

A cheaper way.—Prepare half a calf’s head, without
the skin, as above : when the meat is cut off, break the
bones, and put them into a saucepan with some gravy
made of beef and veal bones, and seasoned with fried
onions, herbs, mace, and pepper. Have ready two or
three ox-palates boiled so tender as to blanch, and cut
into small pieces ; to which a cow-heel, likewise cut into
pieces, 18 a great improvement. Brown some butter,
tlour, and onion, and pour the gravy to it: then add the
meats as above, and stew. Half a pint of sherry, an an-
chovy, two spoonsful of walnut-ketchup, the same of
mushroom-ketchup, and some chopped herbs as before
Balls, &e.

Another—Put into a pan a knuckle of veal, two fine
cow-heels, two onions, afew cloves, peppers, berries of
allspice, mace, and sweet herbs : cover them with water,
then tie a thick paper over the pan, and set it in an oven





































66 DOMESTIC COOKERY.

beaten, half a pound of bread crumbs that have been
scalded with a pint of milk, pepper, and salt. Half fill
the skins; whic}ilj must first be cl%a.ned with the greatest
care, turned several times, and soaked in several waters,
and last in rose-water. Tie the skinsin links, boil and
prick them with a clean fork to prevent their bursting.
Cover them with a clean cloth till cold.

White Hog's Pudding.

‘When the skins have been soaked and cleaned as be-
fore directed, rinse and soak them all night in rose-water,
and put into them thefollowing filling: Mix halfa pound
of blanched almonds cut into seven or eight bits, with a
pound of grated bread, two pounds of marrow or suet,
a pound of currants, some beaten cinnamon, cloves, mace,
and nutmeg, a quart of cream, the yolks of six and
whites of two eggs, a little orange-flower water, a little
fine Lisbon sugar, and some lemon-peel and citron
shced, and half fill the skins. To know whether sweet
enough, warm a littlein a panikin. In boiling,much care
must be taken to prevent the puddings from bursting.
Prick them with a small fork as they rise, and boil them
in milk and water. Lay them in atable-cloth till cold.

Hog’s Lard

Should be carefully melted in a jar putinto a kettle of
water, and boiled, run it into bladders that have been
extremely well cleaned. The smaller they are the bet-
ter the lard keeps ; as after the air reaches it, it becomes
rank. Put in a sprig of rosemary when melting.

This being a most useful article for frying fish, it
should be prepared with care. Mixed with butter, it
malkes fine crust.

To cure Hams.

Hang them a day or two; then sprinkle them with a
little salt, and drain them another day ; pound an ounce
and a half of saltpetre, the same quantity of bay-salt,
half an ounce of sal-prunel, and a pound of the coarseat
sugar, Mix these well; and rub them into each hara
every day for four days, and turn it. If a small one,
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72 DOMESTIC COOKERY.

them in their own fat of a fine light brown, but not
enough for eating. Then gut them into a dish while you
the carrots, turnips and onions ; the carrots and tur-
nips in dice, the onions sliced; but they must only be
warmed not browned, or you need not fry them. Then
lay thesteaks at thebottom of a stew-pan, the vegetables
over them, and pour as much boiling water as will just
cover them ; give one boil, skim well, and then set the
an on the side of the fire to simmer gently till tender.
%:I three or four hours skim them; and add pepper,
salt, and a spoonful of ketchup.

To hash Mutton. ,

Cut thin slices of dressed mutton, fat and lean ; flour
them ; have ready a little onion boiled in two or three
spoonfuls of water; add to it a little gravy and the meat
seasoned, and make it hot, but not to boil. Serveina
covered dish. Instead of onion, a clove, a spoonful of
currant-jelly, and half a glass of port wine, will give an
agreeable flavour of venison, if the meat be fine.

Pickled cucumber, or walnut, cut small, warm in it
for change.

To boil @ Shoulder of Mutton with Oysters.

Hang it some days, then salt it well for two days ;
bone it, and sprinkle it with pepper and a bit of mace
pounded; lay some oysters over it, and roll the meat up
tight and tie it. Stewit in a small quantity of water,
with an onion and a few pepper-corns, till quite tender.

Have ready a little good gravy, and some oysters
stewed in it; thicken this with flour and butter, and pour
over the mutton when the tape is taken off. The stew-
pan should be kept close covered.

Breast of Mutton.

Cut off the superfluous fat, and roast and serve the
meat with stewed cucumbers; or to eat cold, covered
with chopped parsley. Or half boil and then grill it
before the fire: in which case cover it with erumbs and
herbs, and serve with caper-sauce. Or if boned, take
off a good deal of the fat, and coverit with bread, herbs,
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parts boiled and cut small ; stew them in a little of the
water in which they were boiled, season and thicken
with flour and butter, and serve the mince round the

head.
Lamb's Fry.
Serve it fried of a beautiful colour, and with a good
deal of dried or fried parsley over it.

Lamb’s Sweetbreads.

Blanch them, and put them a little while into cold
water. Then put them intoa stew-pan with a ladleful of
broth, some pepper and salt, a small bunch of small
onions, and a blade of mace ; stirin a bit of butter and
flour, and stew half an hour. Have ready two or three
eggs well beaten in cream, with a little minced parsley
and a few grates of nutmeg. Put in some boiled
asparagus-tops, to the other things. Don’t let it boil
after the cream is in ; but make it hot, and stir it well
all the while. Take great care it does not curdle.
Young French beans or peas may be added, first boiled
of a beautiful colour.

Fricasseed Lambstones.

Skin and wash, then dry and flour them; fry of a beau-
tiful brown, in hog’s-lard. Lay them on a sieve before
the fire till you have made the following sauce : Thicken
almost a pint of veal-gravy with a little flouyand
butter, and thenadd to it aslice of lemon, a large spoon-
ful ofmushroom-ketchup, atea-spoonful of lemon-pickle,
a grate of nutmeg, and the yolk of an egg beaten well
in two large spoonfuls of thick cream. Put this over the
fire, and stir it well till it is hot, and looks white; but
don’t let it boil, or it will curdle. Then put it in the
fry, and shake it about near the fire for a minute or two.
Serve in a very hot dish and cover.

Fricassee of Lambstones and Sweetbreads, another way.

Have ready some lambstones, blanched, parboiled and
sliced. Flour two or three sweetbreads ; if very thick,
cut them in two, Fry all together, with a few large
oysters, of a fine yellow brown. Pour the butter off, and
add a pint of good gravy, some asparagus-tops about an
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Geese—The bill and feet of a young one will be yel-
low, and there will be but few hairs upon them; if old, |
they will be red; if fresh, the feet will be pliable; if
stale, dry and stiff.  Geese are called green till three
or four months old. Green geese should be scalded ;
a stubble-goose should be picked dry.

Ducks.—Choose them by the same rules, of having
supple feet, and by their geing hard and thick on the
breast and belly.  The feet of a tame duck are thick,
and inclining to dusky yellow ; a wild one has the feet
reddish, and smaller than the tame. They should be
picked dry. Ducklings must be scalded.

Pigeons should be very fresh; when they look flabby
about the vent, and this partis discoloured, theyare stale.
The feet should be supple; if old, the feet are harsh.
The tame ones are larger than the wild, and are thought
best by some persons ; they should be fat and tender;
but many are Eeceived in their size, because a full crop
18 as large as the whole body of a small pigeon.

The wood-pigeon is large, and the flesh dark-colour-
ed: if properly kept, and not over-roasted, the flavour
is equal to teal. Serve with a good gravy.

Plovers—Choose those that feel ]1&1"3 at the vent,
which shows they are fat.  In other respects, choose
them by the same marks as other fowl. When stale,
the feet are dry. They will keep sweet a long time.
There are three sorts: the grey, green, and bastard
plover, or lapwing.

Hare or Rabbit.—If the claws are blunt and rugged,
the ears dry and tough, and the hunch thick, it is old
butif the clawsare smoothand sharp, the ears easily tear,
and the cleft in the lip is not much spread, it is young.
If fresh and newly killed, the body will be stiff, and in
hares the flesh pale. But they keep a good while by pro-

er care; and are best when rather beginning to turn,
if the inside is preserved from being musty. To know
a real leveret, you should look for a knob or small bone
near the foot on its fore-leg; if there is none it is a hare.

Lartridges—They are in season in autumn. If
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lemon-peel, a few oysters or an anchovy, a bit of butter,
some suet, and an egg: put this into the crop, fasten up
the skin, and boil the turkey in afloured cloth to make it
very white. Have ready oyster-sauce made with but-
ter, a little cream, and a spoonful of soy, if approved ;
and pour it over the bird; or liver and lemon-sauce.
Hen-birds are best for boiling, and should be young.

o roast Turkey.

The sinews of the legs should be drawn, which ever
way it is dressed. The head should be twisted under
the wing; and in drawing it, take care not to tear the
liver, nor let the gall touch it.

Put a stuffing of sausage meat; or if sausages are to
be served in the dish, a bread stufling. As this makes
a large addition to the size of the bird, observe that the
heat of the fire is constantly to that part; for the breast
is often not done enough. A little strip of paper should
be put on the bone, to hinder it from scorching while
the other parts roast. Baste well and froth it up.
Serve with gravy in the dish, and plenty of bread-sauce
in a sauce-tureen. Add a few crumbs, and a beaten
egg to the stufling of sausage-meat.

Pulled Turkey.

Divide the meat of the breast by pulling instead of
cutting ; then warm it in a spoontul or two of white
gravy, and a little cream, grated nutmeg, salt, and a
little flour and butter; don’t boil it. The leg should
be seasoned, scored, and broiled, and put into the dish
with the above round it. Cold chicken does as well.

To boil Fowl.

For boiling, choose those that are not black-legged.
Pick them nicely, singe, wash, and truss them. Flour
them, and put them into boiling water.—See time of
dressing, page 81.

Serve with parsley and butter; oyster, lemon, liver,
or celery-sauce.

It for dinner, ham, tongue, or bacon, is usually served
to eat with them ; aslikewise greens.
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or two of currie-powder, a spoonful of flour, and an
ounce of butter; and add this, with four large spoon-
fuls of cream, to the stew. Salt to your taste. Wien
serving, squeeze in a little lemon.

Slices of underdone veal, or rabbif, turkey, &c. make
excellent currie.

A dish of rice boiled dry must be served. For diree-
tions to do this, see the article Rice in the INDEX.

Another, more easily made—Cut up a chicken or
young rabbit ; if chicken, take off the skin. Roll each
piece in a mixture of a large spoonful of flour, and half an
ounce of currie-powder. Slice two or three onions, and
fry them in butter, of alight brown : then add the meat,
and fry altogether till the meat begins to brown. Put it
all into a stew-pan,and pour boiling water enough just
to cover it. Simmer very gently two or three hours. If
too thick, put more water half an hour before serving.

If the meat has been dressed before, alittle broth will
be better than water: but the currie is richer when
made of fresh meat.

To braise Chickens.

Bone them, and fill them with forcemeat. Tay the
bones, and any other poultry trimmings, into a stew-pan
and the chickens on them. Put tothem a few onions, a
faggot of herbs, three blades of mace, a pint of stock and
a glass or two of sherry. Cover the chickens with slices
of bacon, and then white paper; cover the whole close,
and put them on a slow stove, for two hours. Then
take them up, strain the braise, and skim off the fat
carefully ; set it on to boil very quick to a glaze, and do
the chickens over with it with a brush.

Serve with a brown fricassee of mushrooms. Before

glazing, put the chickens into an oven for a few minutes,
to give a little colour.

Duclks roasted.

Serve with a fine gravy: and stuff one with sage
and onion, a dessert-spoonful of crumbs, a bit of butter,
and pepper and salt; let the other be unseasoned.
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elly, Before the rest ofit begin to set, pour it over the
Lirﬂs, so as to be three inches above the feet. This
should be done full twenty-four hours before serving.

This dish has a very handsome appearance in the
middle range of a second course ; or when served with
the jelly roughed large, it makes a side or corner-thing,
its size being thenless. The head should be kept up
as ifalive, by tying the neck with some thread, and the
legs bent as if the pigeon sat upon them.

To pot Pigeons.

Let them be quite fresh, clean them carefully, and
season them with salt, and pzﬁper: lay them close in
a small deep pan: for the smaller the surface, and the
closer they are packed, the less butter will be wanted.
Cover them with butter, then with very thick paper tied
down, and bake them. "When cold, put them into
pots that will hold 2 or 3 in each; and pour butter
over them, using that which was baked as part. Observe
that the butter should be pretty thick over them, if they
are to be kept. If pigeons were boned, and then put in
an oval form into the pot, they wouldlie closer, and re-
quire less butter. They may be stuffed with a fine force-
meat made with veal, bacon, &e. and then they will eat
excellently., If a high flavour is aPprnveg of, add
mace, allspice, and alittle Cayenne, betore baking.

Larks, and other small birds.

Draw, and spit them on a bird-spit; tie thison ano-
ther spit, and roast them. Baste gently with butter,
and strew bread-crumbs upon them till half-done;
brown and serve with erumbs round.

GAME, ETC.
To Keep Game, §e.

Game ought not to be thrown away even when it has
been kept a very long time; for when it seems to be
spoiledit may often be madefit foreating bynicely clean-
ing it, and washing with vinegar and water. If there
‘s danger of birds not keeping, draw, crop, and pick
them; then wash in two or three waters, and rub them




































































































































































































PASTRY. 155

Rice paste for relishing things.

Clean and put some rice, with an onion and a little
water and milk, or milk only, into a saucepan, and sim-
mer till it swell. Put seasoned chops into a dish,
and cover it with rice; by the addition of an egg the
rice will adhere better.

Rabbits fricasseed, and covered thus are very good.

Potatoe paste.

Pound boiled potatoes very fine, and add, while warm,
a sufficiency of butter to make the mash hold together,
or you may mix with it an egg; then before it gets
cold, flour the board pretty well to prevent it from
sticking, and roll it to the thickness wanted.

If it 1s become quite cold before it be put on the dish,
it will be apt to erack.

Raised Crusts for Custards or Fruit.

Put four ounces of butter into a sauce-pan with water,
and when it boils, pour it into as much flour as yon
choose; knead and beat it till smooth; cover it as in
page 136. Raise it, andif for custard, put a paper
within to keep out the sides till half done, then fill with
a cold mixture of milk, egg, sugar, and a little peach-
water, lemon-peel, or nutmeg. By cold is meant that
the egg is not to be warmed, but the milk should be
warmed by itself—not to spoil the crust.

The above butter will make a great deal of raised
erust, which must not be rich, or it will be difficult to
prevent the sides from falling.

Freellent short erusts.

- Make two ounces of white sugar, pounded and sifted,
quite dry; then mix it with a pound of flour well dried,
rub into it three ounces of butter, so fine as not to be
geen—into some cream put the yolks of two egas,
beaten, and mix the above into a smooth paste; I'ﬂ% it
thin, and bake it in a moderate oven.

Another.—Mix with a pourd of fine flour dried, an
ounce of sugar pounded and sifted ; then erumble three




























































































































































SWEET DISHES. 207

make the marks with a tea-spoon, orroll it in crimping
rollers, work it through a colander, or scoop with a
tea-spoon, and mix with grated beef, tongue, or ancho-
vies. Make a wreath of curled parsley to garnish.

Ramakins.

Scrape a qﬂarter of a pound of Cheshire, and ditto of
Gloucester cheese, ditto of good fresh butter ; then beat
all in a mortar with the yolks of four eggs, and the in-
side of a small French roll boiled in eream till soft ; mix
the paste with the whites of the eggs previously beaten,
and put into small paper pans made rather longer than
square, and bake in a Dutch-oven till of a fine brown.
They should be eaten quite hot. Some like the addition
of a glass of white wine.—The batter for ramakins is
equally good over macaroni when boiled tender ; or on
st-ewei brocoli, celery, or cauliflower, a little of the

vy they have been stewed in being put in the dish
with them, but notenough to make the vegetables swim.
Londu.

Take equal quantities of grated Parmesan and good
Cheshire cheese, and add about double the weight of
this in beaten yolks of eggs and melted butter, beat
well together, add pepper and salt, and then put to it
the whites of the eggs, which have been beaten sepa-
rately ; stir them lightly in, and bake it in a deep dish,
fill only half full, as it will rise very much. Serve

quite hot.
Potted cheese.

Cut and pound four ounces of Cheshire cheese, one
ounce and a half of fine butter, a tea-spoonful of white
pounded sugar, a little bit of mace, and a glass of white
wine. Press it down in a deep pot.

Roast cheese, to come up after Dinner.
Grate 8 ounces of fat Cheshire cheese, mix it with the
olks of 2 eggs, 4 ounces of grated bread, and 3 ouncesof
{utter : beat the whole well in a mortar, with a dessert-
“spoonful of mustard, and alittle salt and pe]I;per. Toast
some bread, cut it into proper pieces, lay the paste as
above thick upon them, put them into a Dutch oven

R
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covered with a dish, till hot through, remeve the dish,
and let the cheese brown alittle. Serve as hotas possible.

Welsh Rabbit.

Toast a slice of bread onboth sides, and butter it; toast
a slice of Gloucestercheese on oneside, and lay that next
the bread, and toast the other with a salamander: rub
mustard over, and serve very hot, and covered.

Cheese Toast.—Mix some fine butter, made mustard,
and salt, into amass; spread iton fresh-made thin toasts,
and grate or scrape Gloucester cheese upon them.

Anchovy Toast—Bone and skin 6 or 8 anchovies;
pound them to a mass with an ounce of fine butter till
the colour is equal, and thenspread it on toasts or rusks.

Another way.— Cut thin slices of bread into anyform,
and fry them 1n clarified butter. Wash three anchovies
split, pound them ina mortar with some fresh butter, rub
them through a hair-sieve, and spread on the toast when
cold. Then quarter and wash some anchovies, and lay
them on the toast, Garnish with parsley or pickles.

To poack Eggs.—Set a stew-pan of water on the fire;
wh&nioiling, slip an egg previously broken into a cup,
into the water; when the white fuuka done enough,
slide an egg-slice under the egg, and lay it on toast
and butter, or spinach. As soon as enough are done,
serve hot. If not fresh laid, they will not poach well,
and without breaking. Trim the ragged parts of the
whites and make them look round.

Buttered Lygs.

Beat four or five eggs, yolk and white together, puta
quarterof a poundof butter in a bason, and then put that
in boiling water, stir it till melted, then pour that butter
and the eggs into a sauce-pan; keep a bason in your
hand, just hold the sauce-pan in the other over a slow
part of thefire, shaking it one way, as it begins to warm ;
pour it into a bason, and back, then hold it again over
thefire, stirringit constantlyin the sauce-pan, and pour- *
ing it into the bason, more perfectly to mix the egg and
butter, until they shall be Eot without boiling.
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let it boil quickly till it will jelly ; put the fruit into it,
and give one boil, skim well, and put into small pots.
To preserve Green Apricots.

Lay vine or apricot-leaves at the bottom of your pan,
then fruit, and so alternately till full, the upper layer
being thick with leaves ; then fill with spring-water and
cover down, that no steam may come out. Set the pan
at a distance from the fire, and in four or five hours they
may be only soft, but not cracked. Make a thin s
of some of the water, and drain the fruit. "When both
are cold, put the fruit into the pan, and the syrup to it;
putthepan at a proper distance from thefire till the apri-
cots green, but on no account boil or ecrack; remove
them very carefully into a pan with the syrup, for two or
three days ; then pour off as much ofit as will be neces-
ng', and boil with more sugar to make a rich syrup,
and put a little sliced ginger into it. When cold, and the
thin syrup has all been drained from the fruit, pour the
thick over it. The former will serve to sweeten pies.

Apricots or Peaches in Brandy.
‘Wipe, weigh, and pick the fruit, and have ready s
uarter of the weight of fine sugarin fine powder. Put
the fruit into an ice pot that shuts very close ; throw the
sugar over it, andthen coverthe froit with brandy. Be-
tween the top and cover of the pot, put a piece of double
cap-paper. Set the pot into a sauce-pan of water till the
brandy be as hot as you can possibly bear to put your
finger in, but it must not boil. Put the fruit into ajar,
and pour the brandy on it. 'When cold, put a bladder
over, and tie it down tight.
To dry Apricots in ?m%f.

Pare thin and halve four pounds of apricots, weigh-
ing them after ; put them in a dish ; strew among them
three pounds of sugarin the finest powder. en it
melts, set the fruit over a stove to do very gently; as
each piece becomes tender, take it out, and put it into
a china-bowl.  When all are done, and the boiling
heat a little abated, pour the syrup over them. In a

day or two remove the syrup, leaving only a little in
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To Preserve Oranges or Lemons in Jieiff{/.

Cut a hole in the stalk part, the size of a shilling, and
with a blunt small knife scrape out the pulp quite clear
without cutting the rind. Tie each separately in mus-
lin, and lay them in spring-water two days, changing
twice a day ; in the last boil them tender on a slow fire.
Observe that there is enough at first to allow for wast-
ing, as they must be covered to the last. To everypound
of *fruit, weigh two Enunds of double-refined sugar, and
one pint of water; boil the two latter together with the
juice of the orange to a syrup, and clarify it, skim well,
and let it stand to be cold ; then boil the fruit in the
syrup half an hour ; if not clear, do this daily till they
are done.

Pare and core some green pippins, and boil in water
till it tastes strong of them; gnn't break them, only
gently press them with the back of a spoon ; strain the
water through a &'ellg—bag till quite clear ; then to every
Pint put a pound of double-refined sugar, the peel and
Juice of alemon, and boil to a strong syrup. Drain off
the syrup from the fruit, and turning each orange with
the hole upwards in a jar, pour the apple-jelly over it.
The bits cut out must go through the same process
with the fruit. Cover with brandy paper.

To keep Oranges or Lemons for Puddings, e.

‘When you squeeze the fruit, throw the outside in wa-
ter, without the pulp; let themremain in thesame a fort-
night, adding no more; boil them therein till tender,
strain it from them, and when they are tolerably dry,
throw them into any jar of candy you may have remain-
ing from old sweetmeats; or if you have none, boil a
small quantity of syrup of common loaf-sugar and water
and lput over them; in a week or ten days boil them
gently in it till they look clear, and that they may be co-
vered with it in a jar. You may cut each half of the
fruit in two, and they will occupy a small space. L3

T preserve Strawberries whole.

Take equal weights of the fruit and double-refined

sugar ; lay the former in a large dish, and sprinkle half
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let them lie a day or two. Make the syrup richer, and
simmer again; and repeat this till they are clear;
then drain, and dry them in the sun or a cool oven a
very little time. Ti&:? must be kept in syrup and dried
as wanted, which makes them more moist and rich.

Gooseberry Jam for Tarts.

Put twelve pounds of the red hairy gooseberries
when ripe and gathered in dry weather, into a preserv-
ing-pan, with a pint of currant-juice, drawn as fﬂr
jelly ; let them boil pretty quick, and beat them with
the gpoon ; when they begin to break, put te them six
pounds of pure white Lisbon sugar, and simmer slowly
toajam. It requires long boiling, or it will not keep;
but 18 an excellent and reasonable thing for tarts or
puffs. Look at it in two or three days, and if the syrup
and fruit separate, the whole must be boiled longer.
Be careful it does not burn to the bottom.

Another —Gather your gooseberries (the clear white
or green sort) when ripe; top and tail, and weigh
them ; a pound to three quarters of a pound of fine
sugar, and half a pint of water; boil and skim the su-
gar and water ; then put the fruit, and boil gently till
clear ; then break and put into small pots.

White Gooseberry Jam.

Gather the finest white gooseberries, or green if you

choose, when just ripe; top and tail them. To each
ound put three quarters of a pound of fine sugar, and
alf a pint of water. Boil and eclarify the sugar in the

water as directed in page 210; then add the fruit:

simmer gently till clear, then break it, and in a few

minutes put the jam into small pots.

- Gooseberry Hops.

Of thelargest green walnut kind, take and cutthe bud
end in four quarters, leaving the stalk end whole ; pick
outthe seeds, and with a strongneedle and thread fasten
five or six together, by running the thread through the
bottoms, till they are of the size of a hop. Lay vine-
leaves at the bottom of a tin preserving-pan, cover them
with the hops, then a layer of leaves, and so on: lay a
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good many on the top,then fill thepan with water. Stop
1t so close down that no steam can get out, set it by a
slow fire till scalding hot, then take 1t off till cold, and
so do till on opening while cold, the gooseberries are of
a good green. Then drain them on sieves, and make a
thin syrup ofa pound of sugar to a pint of water, boil,
and skim 1t well ; when half cold, put in the fruit; next
day give it one boil ; do this thrice. If the hops are to
be dried, which way they eat best, and look well, they
may be set to dry in a week ; but if to be kept wet, make
a syrup in the above proportions,adding aslice of ginger
in boiling ; when skimmed and clear, give the goose-
berries one boil, and when cold, pour it over them. If
the first syrup be found too sour, alittle sugar may be
added and boiled in it, before the hops that are for
drying have their last boil.

The extra syrup will serve for pies, or go towards
other such meats.

Raspberry Jam.

Weigh equal quantities of fruit and sugar; put the
former into a preserving-pan, boil and break it, stir con-
stantly, and let it boil very quickly. When most of the
juice is wasted, add the sugar, and simmer halfan hour.

This way the jam is grea.tli superior in colour and
flavour to that which is made by putting the sugar in it
first, Another way.—Put the gn.u't n a jar in a kettle
of water, or on a ﬂt}t hearth, till the juice will run from
it, then take away a quarter of a pint from every pound
of fruit; boil and bruise it half an hour, then put in the
weight of the fruit in sugar, and, adding the same quan-
tity of currant-juice, boil it to a strong jelly.

t%ha raspberry-juice will serve to put into brandy, or
may be boiled with its weight in sugar for making the
jelly or raspberry-ice or cream.

To preserve Greengages.

Choose the largest, when they begin to soften ; split
them without paring, and strew a part of the sugar
which you have previously weighed an equaii?uantity
of. Blanch the kernels with a small sharp knife. Next
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day, pour the syrup from the fruit, and boil it with the
other sugar, six or eight minutes, very gently; skim,
and add the plums and kernels. Simmer till clear,
taking off any scum that rises; put the fruit singly
into small pots, and pour the syrup and kernels to it.
If you would candy it, do not add the syrup, but ob-
serve the directions that will be given for candying
fruit: some may be done each way.

Damson cheese.

Bake or boil the fruit in a stone jar in a sauce-pan of
water, or ona hot hearth. Pour off some of the juice,
and to every two pounds of fruit weigh half a pound of
sugar. Set the fruit over a fire in the pan, let it boil
quicklytill it begins tolook dry; take out the stones, and
add the sugar, stir it well in, and simmer two hours
slowly, then boil it quickly half an hour, till the sides of
the pan candy; pour the jam then into potting-pans or
dishes, about an inch thick, so that it may cut firm. If
the skins be disliked, then the juice is not to be taken
out; but after the first process, the fruit is to be pulped
through a very coarse sieve with the juice, and managed
as above. The stones are to be cracked, or some of them,
and the kernels boiled in the jam. All the juice may be
left in, and boiled to evaporate, but don’t add the sugar
until it has done so. The above looks well in shapes.

Muscle-plum cheese.

Weigh six pounds of the fruit, bake it in a stone jar,
remove the stones, and take out the kernels to put in.
Pour half the juice on two pounds and a half of good
Lisbon; when melted and simmered a few minutes,
skim it, and add the fruit. Keep it doing very gently
till the juice is much evaporated, taking care to stir it
constantly, lest it burn. Pour it into small moulds,
pattypans, or saucers. The remaining juice may serve
to colour cream, or be added to a pie.

Biscuits of Fruit.

To the pulp of any scalded fruit put an equal weight
of sugar sifted, beat it two hours, then put it into little
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quick, heat makes them ferment; and damp causes
them to grow mouldy. They should be looked at two
or three times in the first two months, that they may
be gently boiled again, if not likely to keep.

It is necessary to observe, that the boiling of sugar
more or less, constitutes thechief artof the confectioner,
and those who are not practised in this knowledge, and
onlypreserve ina plainwayforfamily use, are not aware
that in two or three minutes, a syrup over the fire will
pass fromone gradation toanother, called by the confec-
tioners degrees of boiling, of which there are six, and
andthosesubdivided. Butlamnotversedintheminutis,
and only make the observation to guard against under-
boiling, which prevents sweetmeats from keeping; and
quick boiling and long, which brings them to a candy.

Attention, without much practice, will enable a per-
son to do any of the following sorts of sweetmeats, &e.
and they are as much as is wanted in a private family;
the higher articles of preserved fruits may be bought
at less expense than made.

Jellies of fruitmade with equal quantity of sugar, that
18, a pound to a pint, require no very long boiling.

A panshould be kept for the purpose of preserving ;
of double block-tin, with a bow-handle opposite the
straight one, for safety, will do very well; and if put
by nicely cleaned, in a dry place, when done with, will
last for several years. Those of copper or brass are
improper, as the tinning wears out by the scraping of
the sweetmeat ladle. There is a new sort of iron, with
a strong tinning, which promises to wearlong. Sieves
and spoons should be kept likewise for sweet things.

Sweetmeats keep best in drawers that are not con-
nected with a wall. If there be the least damp, cover
them only with a paper dipped inbrandy, laid quite close;
putting a little fresh over in spring, to prevent insect-
mould. When any sweetmeats are directed to be dried
in the sun or in a stove, it will be best in private families,
where there is not a regular stove for the purpose, to
put them in the sun on flag-stones, which refieet the
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thrown over, to cover them a foot and a half. Whena
frost comes on, a little fresh litter from the stable will
prevent the ground from hardening so that the fruit
cannot be dug up. Or scald as above; when cold, fill
the bottles with cold water, cork them, and keep them
in a damp or dry place: they will not be spoiled.

Another way.—In the size and preparation as above
when done, have boiling water ready, either in a boiler
or large kettle ; and into it put as much roach-alum as
will, when dissolved, harden the water, which you will
taste by a liftle roughness; if there be too much 1t will
spoil the fruit. Put as many gooseberries into a large
sieve as will lie at the bottom without covering one
another. Hold the sieve in the water till the fruit be-
gins to look scalded on the outside; then turn them
gently out of the sieve on a cloth on the dresser, cover
them with another cloth, and put some more to be
scalded, and so on till all be finished. Observe not to
put one quantity on another, or they will become too
soft. The next day pick out any bad or broken ones,
bottle the rest, and fill up the bottles with the alum-
water in which they were scalded, which must be kept
in the bottles: for if left in the kettle, or in a glazed
pan, 1t will spoil. Stop them close.

The water must boil all the time the process is carry-
ingon. Gooseberries done this way make as fine tarts
as fresh off the trees.

Another way.—In dry weather pick the gooseberries
that are full grown, but not ripe; top and tail them,
and put into open-mouthed bottles; gently cork them
with new velvet corks; put them in the oven when the
bread is drawn, and let them stand till shrunk a quar-
ter part; take them out of the oven, and immediately
beat the corks in tight, cut off the tops, and rosin down
close; set them in a dry place; and if well secured
from air they will keep the year round.

If gathered in the damp, or the gooseberries’ skins
are the least eut in taking off the stalks and buds, they
willmould. The hairy sort only must be used for keep-






















CAKES. 235

and a half of sugar pounded and sifted, one ounce of
spice in finest powder, three pounds of currrants nicel
eaned and dry, half a pound of almonds I‘Jlﬂ.rur:]:ne«{r
and threequarters of a pound of sweetmeats cut, not too
thin. Letall be kept by the fire, mix all the dry in-
gredients; pour the eggs strained to the butter; mix half
a pint of sweet wine with a large glass of brandy, pourit
to the butter and eggs, mix well, then have all the dry
things put in by degrees; beat them very thoroughly,
you can hardly do it too much. Having half a pound
of stoned jar-raisins chopped as fine as possible, mix
them carefully, so that there shall be no lumps, and
add a tea-cupful of orange-flower water. Beat the in-
gredients together a full hour at least. Have a hoop well
buttered, or, if you have none, a tin or copper cake-pan;
take a white paper, doubled and buttered, and putin the
pan round the edge, if the cake batter fill it more than
three parts; for space should be allowed for rising.
Bake in a quick oven. It will require three hours.
Rout Drop cakes.

Mix two pounds of flour, one ditto butter, one ditto
gugar, one ditto currants, clean and dry ; then wet into a
stiff paste, with2 eggs, a large spoonful of orange-flower
water, ditto rose-water, ditto sweet wine, ditto brandy,
drop on a tin-platefloured: a veryshort timebakes them.

Flat Cakes that will keep long in the house good.

Mix two pounds of flour, one pound of sugar, and
one ounce of caraways, with four or five eggs, and a
few spoonfuls of water, to make a stiff paste ; rollitthin,
and cut it into any shape. Bake on this lightly floured.
‘While baking, boil a pound of sugarina pint of water
to a thin syrup; while both are hot, dip each cake into
it, and put them on tins into the oven to dry for a short
time ; and when the oven is cooler still, return them
there again, and let them stay four or five hours.

Little White Cakes.
Dry half a pound of flour, rub into it a very little

pounded sugar, one ounce of butter, one egg, a few
caraways, aud as much milk and water as to make a
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with a soft brush} let it dry, then put another layer in
the same manner, and so do until you have a suflicient
quantity, ﬂbserﬁng;hat each coat dry thoroughly before
another be added. It may be put on two or three inches
thick, and will keep several months; when to be used,
cut a piece out; stir 1t in warm water.—If to be used
for brewing, keep it by dipping large handfuls of birch
tied together ; and when dry, repeat the dipping once.
You may thus do as many as you please ; but take care
that no dust comes to them, or the vessel in which it
has been prepared as before. When the wort is set to
work, throw into it one of these bunches, and it will do.
as well as with fresh yeast ; but if mixed with a small
quantity first, and then added to the whole,it willwork
SOONeEr. :
Remarks on English Wines.

English wines will be found particularly useful, now
foreign are so high-priced ; and though sugar is dear,
they may be made at a quarter the expense. If care-
fully made, and kept three or four years, a proportion-
able strength being given, they would answer the pur-
pose of foreign wines for health, and cause a very con-
siderable reduction in the expenditure.

A Rich and Pleasant Wine,

Take new cyder from the press, mix it with as much
honeyas will support an egg, boil gently fifteen minutes,
but not in an iron, brass, or copper pot. Skim it well ;
when cool, let it be tunned, but don’t quite fill. In
March following bottle it, and it will be fit to drink in
six weeks ; but will be less sweet if kept longer in the
cask. You will have a rich and strong wine, and it will
keep well. This will serve for any culinary purposes
which sack or sweet wine is directed for.

Honey is a fine ingredient to assist and render pa-
latable new crabbed austere cyder.

Raspberry Wine.

To every quart of well picked raspberries put a quart
of water; bruise, and let them stand two days; strain
off the liquor, and to every gallon put three pounds of
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lump-sugar ; when dissolved putthe liquor into a barrel,
and when fine, which will be in about two months,
bottle it, and to each bottle put a spoonful of brandy,
or a glass of wine.

Raspberry or Currant Wine.

To every three pints of fruit, carefully cleared from
mouldy or bad, put one quart of water; bruise the
former. In twenty-four hours strain the ligE:lr and put
to every quart a pound of sugar,of good middling quality,
of Lisbon. Iffor white currants,use lump-sugar. Itis
best to put the fruit, &e. into alarge pan, and when in
threeor four days the scum rises, take that off before the
liquor be put into the barrel.—Those who make from
their own gardens ma{ not have a sufficiency to
fill the barrel at once; the wine will not hurt if made
in the pan in the above proportions, and added as the
fruit ripens, and can be gathered in dry weather. Keep
an account of what is put in each time.

Another way—Put five quarts of currants, and a
pint of raspberries, to every two gallons of water; let
them soak a night; then squeeze and break them well.
Next day rub them well on a fine wire sieve, till all the
Juice 18 obtained, washing the skins again with some of
the water ; then to every gallon put four pounds of
very good Lisbon sugar, but not white, which is often
adulterated ; tun immediately, and lay the bung lightly
on. Do not use any thing to work it. Intwo orthree
days put a bottle of brandy to every four gallons ; bung
it close, but leave the peg out at top a few days ; keep
it three years, and it will be a very fine agreeable wine ;
four years would make it still better.

Black Currant Wine, very fine.

To every three quarts of juice, put the same of water
unboiled ; and to every three quarts of the liquor, add
three pounds of very pure moist sugar. Put it into a
cask, preserving a little for filling up. Put the caskin
a warm dry room, and the liquor will ferment of itself.
Skim off the refuse, when the fermentation shall be
over, and fill up with the reserved liquor. When it



WINES, &ec. 253

has ceased working, pour three quarts of brandy to
forty quarts of wine. Bung it close for nine months,
then bottle it, and drain the thick part through a jelly-
bag, until it be clear, and bottle that. Keep it ten or
twelve months.

Ezxcellent Ginger Wine.

Put into a very nice boiler ten gallons of water, fif-
teen pounds of lump-sugar, with the whitesofsix oreight
eggs well beaten and strained ; mix all well while cold ;
when the liquor boils skim it well ; putin halfa pound
of common white ginger bruised, boil it twenty minutes.
Have ready the very thin rinds of seven lemons, and
pour the liquor on them ; when cool, tun it with two
spoonfuls of yeast; put a quart of the liquor to two
ounces of isinglass-shavings, while warm, whisk it well
three or four times, and pour all together into the bar-
rel. Next day stop it up ; in three weeks bottle, and
in three months it will be a delicious and refreshing
liquor ; and though very cool, perfectly safe.

Another.—Boil 9 quarts of water with 6 pounds of
lump-sugar, the rinds of 2 or 3 lemons very thinly

ared, with 2 ounces of bruised white ginger half an

our; skim. Put three quarters of a pound of raisins
into the cask : when the liquor is lukewarm, tun it with
the juice of two lemons strained, and a spoonful and a
half of yeast. Stir it daily, then put in half a pint of
brandy, and half an ounce of isinglass-shavings; stop
it up, and bottle it six or seven weeks. Do not put

the lemon-peel in the barrel.

Orange Wane.

To 5 gallons of spring-water, put 15 pounds of loaf-
sugar, and the whites of 3 eggs, well beaten ; let it
boil for a quarter of an hour, and as the scum rises,
take if off ; when cold, add the juice of 60 Seville oranges
and 5 lemons ; pare 10 oranges and 5 lemons as thin
as possible : put them on thread, and suspend them
in the barrel for 2 months; then take them out, and
put in a pound of loaf-sugar, and bung it up.
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Ezcellent Cowslip Wine.

To every gallonof water, weigh three pounds of Tump-
sugar; boil the quantity half an hour, taking off the
scum as it rises. When cool enough, put to it a erust
of toasted bread dipped in thick yeast, let the liquor
ferment in the tub thirty-six hours; then into the cask
put for every gallon the peel of two and rind of one
lemon, and both of one Seville orange, and one gallon
of cowslip-pips, then pour on them the liquor. It
must be carefully stirred every day for a week; then
to every five gallons put in a bottle of brandy. Let the
cask be close stopped, and stand only six weeks before
you bottle off. Observe to use the best corks.

Elder Wine.

To every quart of berries put 2 quarts of water; bozl
half an hour, run the liquor and break the fruit through
a hair-sieve; then to every quart of juice, put three
quarters of a pound of Lisbon sugar, coarse, but not the
very coarsest: Boil the whole a quarter of an hour with
some Jamaica peppers, ginger, and a few cloves. Pour
it into a tub, and when of a proper warmth into the bar-
rel, with toast and yeast to work, which there is more
difficulty to make it do than most other liquors. "When
1t ceases to hiss, put a quart of brandy to eight gallons
and stop up. DBottle in the spring or at Christmas.
The liquor must be in a warm place to make it work.

White Elder Wine, very much like Frontiniac,

Boil eighteen pounds of white powder sugar, with six
gallons of water, and two whites of eggs well beaten :
then skim it, and put in a quarter of a peck of elder-
flowers from the tree that bears whife berries; don’t
keep them on the fire. 'When near cold, stir it, and put
in six spoonfuls of lemon-juice, four or five of yeast, and
beat well into the liquor; stir it every day; put six
pounds of the best raisins, stoned, into the cask, and
tun the wine. Stop it close, and bottle in six months.
When well kept, this wine will pass for Frontiniae.

Clary Wine,
Boil 15 gallons of water with 45 pounds of sugar;

-
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determined by the taste. Then squeeze the lemon-juice
upon the sugar; and with a bruiser press the sugar
and the juice particularly well together, for a great deal
of the richness and fine flavour of the punch depends
on this rubbing and mixing process being thoroughly
performed. Then mix this up very well with boiling
water (soft water is best) till the water is rather cool.
When this mixture (which is now called the sherbet)
is to your taste, take brandy and rum in equal quantities
and put them to it, mixing the whole well together
again. The quantity of liquor must be according to
your taste: two gﬂﬂtf lemons are generally enough to
make four quarts of punch, including a quart of liquor,
with half a pound of sugar; but this depends much on
taste, and on the strength of the spirit.

As the pulp is disagreeable to some persons, the sher-
bet may be strained before the liquoris put in. Some
strain the lemon before they put it to the sugar, which
is improper ; as, when the pulp and sugar, are well mix-
ed together, it adds much to the richness of the punch.

When only rum is used, about half a pint of porter
will soften the punch ; and even when both rum and
brandy are used, the porter gives a richness, and to
some a very pleasant flavour.

This receipt has never been in print before, but is
greuﬂ{ admired among the writer's friends. It is im-
possible to take too much pains in all the processes of
mizing, and in minding to do them extremely well,
that all the different articles may be most thoroughly
incorporated together.

Vendor, or AMilk Punch.

Pare six oranges and six lemons as thin as you can,
grate them after with sugar, to get the flavour. Steep
the peels in a bottle of rum or brandy stopped close
twenty-four hours. Squeeze the fruit on two pounds
of sugar, add to it four quarts of water, and one of new
milk boiling hot ; stir the rum into the above, and run
1t through a jelly-bag till perfectly clear. Bottle, and
cork close immediately. '
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nests, Wormwood and rue should be planted plenti-
fully about their houses : boil some of the former and
sprinkle it about the floor ; which should be of smooth
earth, not paved. The windows of the house should be
open to the rising sun: and ahole must be left at the
door, to let the smaller fowls goin; the larger may be
let in and out by opening the door. There should be
a small sliding board to shut down when the fowls are
gone to roost; which would prevent the small beasts
of prey from committing ravages, and a good strong
door and lock may possibly, in some measure, prevent
the depredations of human enemies.

‘When some of the chickens are hatched long before
the others, it may be necessary to keep them in a basket
of wool till the others come forth. The day after they
are hatched, give them some crumbs of white bread, and
small (or rather cracked) grits soaked in milk. Assoon
as they have gained a little strength feed them with
curd, cheese-parings cut small, or any soft food, but
nothing sour; and give them clean water twice a-day.
Keep the hen under a pen till the goung have strength
to follow her about, which will be in two or three
weeks; and be sure to feed her well.

The food of fowls goes first into their crop, which
softens it; .and then passes into the gizzard, which by
constant friction, macerates 1t; and this 1s facilitated
by small stones, which are generally found there, and
which help to digest the food.

If a sitting hen is troubled with vermin, let her be
well washed with a decoction of wild lupins. The pip
in fowls is occasioned by drinking dirty water, or tak-
ing filthy food. A white thin scale on the tongue, is
the sympton. Pull the scale off with your nail, and
rub the tongue with some salt ; and the complaint will
be removed.

It answers well to pay some boy employed in the
farm or stable, so much a score for the eggs he brings
in. It will be his interest then to save them from
being purloined, which nobody but one in his situa-

=
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tion can prevent; and sixpence or eightpence a-score
will be buying eggs cheap.
To make Hens Lay.

Dissolveanounceof Glauber’ssaltsinaquartof water;
mix the meal of potatoes with a little of the liquor, and
feed the hens twodays, giving them plenty of clean water
to drink. ~The above quantity is sufficient for six or
eight hens. They should have plenty of clean water in
reach. In a few days they will produce eggs.

To fatten Fowls or Chickens in four or five days.

Set rice over the fire with skimmed milk, only as
much as will serve one day. Let it boil till the rice is
quite swelled out: you may add a tea-spoonful or two
of sugar, but it willdo well without. Feed them three
times a-day, in common pans, giving them only as much
as will quite fill them at once.  'When you put fresh,
let the pans be set in water, that no sourness may be
conveyed to the fowls, as that prevents them from fat-
tening. Give them clean water, or the milk of the rice,
to drink ; but the less wet the latter is when perfectly
soaked, the better. By this method the flesh will have
a clear whiteness which no other food gives; and when
it 1s considered how far a pound of rice will go, and
how much time is saved by this mode, it will be found
to be as cheap as barley-meal, or more so. The pen
should be daily cleaned, and no food given for sixteen
hours before poultry be killed.

To choose Eggs at market, and preserve them.

Put the large end of the egg to your tongue; ifit feels
warm itisnew. Innew-laid eggs, there is a small divi-
sion of the skin from the shell, which is filled with air,
and is perceptible to the eye at the end. On looking
through them against the sun or a candle, if fresh, eggs
will be pretty clear. If they shake they are not fresh.

Eggs may be bought cheapest when the hens first
begin to lay in the spring, before they sit ; in Lent and
ot Easter they become dear. They may be preserved
fresh by dipping them in boiling water, and instantl
taking them out, or by oiling the shells; either of Whici
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any thing; and when to be fattened, must have plenty,
however coarse, and in three weeks they will be fat.

Geese

Require little expense ; as they chiefly support them-
selves oncommons, or inlanes, where they can get water.
The largest are esteemed best, as also are the white
and grey. The pied and dark coloured are not so good.
Thirty days is generally the time the goose sits, but in
warm weather she will sometimes hatch sooner. Give
them plenty of food, such as scalded bran and light
oats; and as soon as the goslings are hatched, keep
them housed for eight or ten days, and feed them with
barley-meal, bran, curds, &c. For green geese, begin
to fatten them at six or seven weeks old, and feed them
as above.  Stubble geese require no fattening if they
have the run of good fields.

Turkies

Are very tender when young. Assoon as hatched, put
three pepper-corns down their throat.  Great care is
necessary to their well-being, because the hen is so care-
less that she will walk about with one chick, and leave
the remainder, or even tread upon and kill them. Tur-
kies are violenteaters; and must therefore beleft to take
charge of themselves in general, except one good feed a
day. The hen sits twenty-five or thirty days; and the
E:run g onesmust be kept warm, or the leastcold or damp

ills them, They must be fed often; and at a distance
from the hen,whichwill eat every thing from them. They
should have curds, green-cheese parings cut small, and
bread and milk with chopped wormwood in it; and their
drink milk and water, but not left to be sour. All young
fowlsare aprey for vermin, thereforethey should be kept
in a safe place where none can come; weasels, stoats,
ferrets, &c., creep in at very small crevices.

Let the hen be under a coop, in a warm place exposed
to the sun, for the first three or four weeks; and the
young should not be suffered to go out in the dew at
morning or evening. Twelve eggs are enough to put
under a turkey; and when she is about to lay, lock her
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that strength upon which the welfare of her family
essentially depends.

It very rarely happens that servants object to second-
ing the kindness of their superiors to the poor; but,
should the cook in any family think the adoption of this
plan too troublesome, a gratuity at the end of the win-
ter might repay her, if the love of her fellow-creatures
failed of doing it a hundred fold. Did she readily en-
ter into it, she would never wash away, as useless, the
geaa or grits of which soup or gruel had been made;

roken potatoes, the green heads of celery, the necks
and feet of fowls, and particularly the shanks of mutton,
and various other articles, which, in preparing dinner
for the family, are thrown aside.

Fish affords great nourishment, and that not by the
part eaten only, but the bones, heads, and fins, which
contain an isinglass. 'When the fish is served, let the
cook put by some of the water, and stew in it the
above; as likewise add the gravy that is in the dish,
until she obtain all the goodness. If to be eaten by
itself, when it makes a delightful broth, she should add
a very small bit of onion, some pepper, and a little rice-
flour rubbed down smooth with it.

But strained, it makes a delicious improvement to
the meat-soup, particularly for the sick; and when
such are to be supplied, the milder parts of the spare
bones and meat should be used for them, with little, if
any, of the liquor of the salt-meats.

The fat should not be taken off the broth or soup,
as the poor like it, and are nourished by it.

An excellent Soup for the Weakly.

Put two cow-heels, and a breast of mutton into a
large pan, with four ounces of rice, one onion, twenty
Jamaica peppers and twenty black, a turnip, a carrof,
and four gallons of water; cover with brown paper,
and bake six hours. :

Sago.
_Put a tea-cupful of sago into a quart of water, and a
bit of lemon-peel ; when thickened, grate some ginger,

































DIRECTIONS FOR SERVANTS. 803

o preserve Gilding, and clean it.

It 18 not possible to prevent flies from staining the
gilding without covering it ; before which, blow off the
light dust, and pass a feather or clean brush over it;
then with strips of paper cover the frames of your
glasses, and don’t remove it till the flies are gone.

Linen takes off the gilding, and deadens its bright-
ness; it should therefore never be used for wiping it.

Some means should be used to destroy the flies, as
they injure furniture of every kind, and the paper like-
wise. Bottles hungaboutwith sugarandvinegar, orbeer,
will attract them ; or fly-water put into little shells
placed about the room, but out of the reach of children.

To clean paint.

Never use a cloth, but take off the dust with a little
long-haired brush, after blowing off the loose part with
the bellows. With care, paint will look well for a length
of time. 'When soiled, dip a sponge, ora bit of flannel
into soda and water, wash it off quickly, and dry imme-
diately,or the strength of the soda will eat off the colour.

When wainscot requires scouring, it should be done
from the top downwards, and the soda be prevented
from running on the unclean part as much as possible,
or marks will be made which will appear after the
whole is finished. One person ahnufmf dry with old
linen as fast as the other has scoured off the dirt and
washed the soda off.

Do clean Paper Hangings.

First blow off the dust with the bellows. Divide a
white loaf of eight days old into eight parts. Take
the crust into your hand, and beginning at the top of
the paper, wipe it downwards in the lightest manner
with the erumb. Don’t cross nor go upwards. The
dirt of the paper and the crumbs will fall together,
Observe, you must not wipe above half a yard at a
stroke, and after doing all the upper part, go round
again, beginning a little above where you left off. If
you don’t do it extremely light, you will make the dirt
adhere to the paper. -
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Fish.—Carp. Tench. Soles. Smelts. Eels. Trout.
Turbot. Lobsters. Chub. Salmon. Herrings. Crayfish.
Mackerel. Crabs. Prawns. Shrimps.

Vegetables.—As before ; and in May, early Potatoes.
Peas. Radishes. Kidney-Beans. Carrots. Turnips.
Early Cabbages. Cauliflowers. Asparagus. Artichokes.
All sorts of Salads forced.

Fruits.—In June ; Strawberries. Cherries. Melons.
Green Apricots, Currantsand Gooseberries fortarts.—
In July, Cherries. Strawberries. Pears. Melons. Goose-
berries. Currants. Apricots. Grapes. Nectarines; and
some Peaches. But most of these are forced.

THIRD QUARTER, JULY, AUGUST AND SEPTEMBER.

Meat as before.

Poultry—Pullets. Fowls. Chickens. Rabbits.
Pigeons. Green Geese. Leverets. Turkey Poults. Two
former months, Plovers. Wheatears. Geese in Sep-
tember.

Fish.—Cod. Haddock. Flounders. Plaice. Skates.
Thornback. Mullets. Pike. Carp. Eels. Shell-fish;
except Oysters. Mackerel the first two months of the
quarter, but not good in August.

Partridge-shooting begins on the 1st of September ;
what is therefore used before is poached.

Vegetables—Of all sorts, Beans, Peas, French-
Beauns, &e. &e.

Fruit.—In July; Strawberries. Gooseberries. Pine-
Apples. Plums, various. Cherries. Apricots. Raspber-
ries. Melons. Currants. Damsons.

In August and September ; Peaches. Plums. Figs.
Filberts. Mulberries. Cherries. Apples. Pears. Necta-
rines. Grapes. Latter months, Pines. Melons. Straw-
berries. Medlars and Quinces in the latter month, Mo-
rello Cherries. Damsons; and various Plums.

OCTOBER.

Meat as before, and Doe-venison.
Poultry and Game.—Domestic fowls, as in former
quarter. Pheasants, from the 1st of October. Pur-


































GENERAL REMARKS ON DINNERS.

Things used at Kirst Courses—Various Soups.
Tish dressed many ways. Turtle. Mock Turtle.
Boiled Meats and Stewed. Tongue. Ham. Bacon.
Joles of Bacon. Turkey and fowls, chiefly boiled.
Rump, Sirloin, and Ribs of Beef roasted. Leg,
Saddle, and other roast Mutton. Roast Fillet, Loin,
Neck, Breast, and Shoulder of Veal. Leg of Lamb.
Loin. Fore-Quarter. = Chine. TLamb’s-head and
Mince. Mutton stuffed and roasted. Steaks, va-
riously prepared. Ragouts and Fricassees. DMeat
Pies raised, and in Dishes. Patties of Meat, Fish,
and Fowl. Stewed Pigeons. Venison. Leg of Pork,
Chine, Loin, Spare-rib, Rabbits. Hare. Puddings, boil-
ed and baked. Vegetables, boiled and stewed. Calf’s
Head different ways. Pigs’ Feet and Ears, different
wfg. a_.h In large dinners, two Soups and two dishes
of Fish.

Things for Second Course—DBirds: and Game of
all sorts. Shell-fish, cold and potted. Collared and
Potted Fish. Pickled ditto. Potted Birds. Ribs of
Lamb roasted. Brawn. Vegetables, stewed orin
sauce. French Beans. Peas. Asparagus. Cauliflower.
Fricassee. Pickled Oysters. Spinach, and Artichoke
bottoms. Stewed Ceﬂ;rj’. Sea Cale. Fruit Tarts.
Preserved Fruit Tourts. Pippins stewed. Cheese-
cakes, various sorts. All the list of Sweet Dishes,
of which abundance are given from page 186 to 224,
with directions for preparing them, such as Creams,
Jellies, and all the finer sorts of Puddings, Mince
Pies, &c. Omelet, Macaroni. Opysters in Scallops,
stewed or pickled.

Having thus named the sorts ot things used for the
two courses, the reader will think of many others.
For removes of Soup and Fish one or two f'uinta of
Meat or Fowl are served ; and for one small course,
the articles suited to the second must make a part.






































































































